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A weekend of peace, far away from the daily grind .... Something 

you fantasize about? How does a quiet hideaway with vineyard 

views and superb wine in the heart of l-a Rioja sound? We take you 

there with our new series Bodegas & Hotels, starting in this issue. 

Then we travel south-eastwards to find out more about the new wave 

wines of the Valencian Community, where the movers and shakers 

are re-embracing local tradition, albeit with the application of 21*' 

centuiy know-how. 

And for know-how in the hfe-style department, fev/ places can ri­

val Seville, believe me. We observe an established gastronomic rit­

ual that takes us around the city, lasting its classic yet always amaz­

ing lapas as we go. 

Still in Andalusia, we visit its avocado plantations. Thanks to the 

Spanish, this originally Aztec fruit was known in what was already 

old Europe over five centuries ago. However, it has only been growTi 

intensively in Spain for the last thirty years or so. Today. Spain ex­

ports over 50,000 tonnes of avocados a year, 50% of which go to 

France. 

And our beloved olive oil? We haven't touched on the subject for 

the last two years, but there's news from that front, especially about 

varietal oils: producers, restaurateurs, scientists, sommeliers-yes, 

that's right !-tell you more. 

We round off our itinerary with a visit to the 'cathedrals' of Jerez -

a copila dmnk in the cool of these magnificent sheny wineries is just 

what we need. 

Our next issue will feature another tapa tour, more Bodegas & Hotels 

and wine-related architecture .... 

Join us! 

Cathy Boirac 
Editoi-in-chief 
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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 millilitres of the finest olive oil every day, so you can 

eat It w hen its flavour and bouquet arc just right. The 

scrutiny by finely-honed sense.s that is brought to bear 

on Borges Kxtra 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 coinponents-

thc finest olives A R B E Q U l N A . HOJIBLANCA and 

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

F. X r R .1 

\ I R G I y 

OLIVE 

OIL 

F 
PRODUCTION After a single pressing in the silent 

cellars which remain at the same temperature for 12 

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

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

Extra Vi rg in . 

From the first pressing, the first oil 

ACEITES BORGES PONT. S.A. Avda. J. Trepat s/n. - 25.'<()0 Tarrcga (SPAIN) 
E-mail: abp.e.nport@borges.es http:/www.aceitesborges.es 

VIRGEN 
EXTR̂V 



H O ) l B L A N C A * L E C H I N » V E R D I A L • P I C U D O « C O R N I C A B R A » A R B E Q U I N 

moolh. Viljt.inl. I-;MI(I. AS wilh 

line wine, ciimali- and region D 

clelermine an olive oil s taste. From ^ 

the northern olive groves of Cataioni.i O 

lo the southern region of Andolut i.i, "D 

Spain offers the largest variety of 

unique olive oils that are as distinctive > 
r-

aritl diverse as nature ilseif. They • 
I— 

willenhan< e the flavor of your meals m 

n 
and reveal the artist in you. - r 

THE S O U L o f SPAIN 
M 

L'V.Muriitll Pons t\uttez dt Prjili, Coliimthi Ybarru Uniii MMia Aniuni 

niire nil 

Spain 

1 ^ I ll«)l1fin«V«lsC.MN Ii.KlwCottlitilii|<mi>|>|),ii|-| I I I . l i Vinj-J.o \.ii>i«',44llilli«», NCTv'lixk. N'i l i i lT^' for iiv«-lilfomutiiiiniMl oiii •.-..IMI. ^\-.\'.M,lHi.iilti.iii>.^«.iin.ioii ^ 

r ' A R R A S O U l - I A « M ( ) R I . S C A » B I A N O l J F T A » P i r U A I • r O R N I C A B R A * H O I I B L A N C A * 



0 

TIO PEPE: WE'VE CHANGED THE BODY BUT NOT THE SOUL ] 
TASTE T H E VERS.̂ TILE BEAUTY O F T H E PALOiViiNO GRAPE AS I F FOR T H E VERY FIRST TI.ME. 

A DIVINE APERITIF. TIO PEPE IS ALSO THE PERFECT COMPANION TO A VARIETY OF FOODS. 

INCLUDING SEAFOOD. SALADS AND. OF COURSE. TAPAS. ALWAYS SERVE CHILLED. 

www.gonzalezbyass.es 
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Ybarra extra v i r g i n ol ive o i l , heal thy by nature. 

Olive oil from Spain Y Y B A R R A 
— S I N C E 1 8 4 2 ' 
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Since 1945 

A delicate flavour of tradition 

^ Arbequina/ilxtra Virgin Olive Oil 
NOW AVAIL^L^^UNFILTCRED AND ORGANIC 

EUROALIMENT Proveedor de Alimentos de Calidad, S.L. 
Polii^ouo Al-Kaiiis, Nave A, Ctra. N'230, Km. 11,2 25124 Rosselld . LLEIDA . SPAIN 
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Extra-Virgin 

The long story of Spanish olive-oil making has taken an unexpected new twast. Botanists, 

chemists, oil-makers and chefs have slowly worked their way back to focus on the oils 

natural starting point-the fruit itself. A handful of olive varieties producing premier oils 

made their name in the 1990s, but the focus is now much wider and the mood is more 

experimental. New denominations of origin, adventurous oil-makers and prizewinning 

oils have highlighted a dozen lesser-known native varieties-and the experts say there are 

more for us to discover Some of this new generation of oils identified by the olive varieties 

from which they are made derive froin just one variety. Others carefully balance two or 

three varietal oils to give a finely tuned tasting profile. How, then, do we learn to make 

the most of them? We talk here to the scientists, tasters and producers who are defining 

and making the new varietals-and to cooks 

and sommeliers who are playing with their 

potential. 

The New Spanish 

Varietals 



TEXT 
VICIO' HAYWARD 

"Wc have always had olive oil in 
Spain," says chef and teacher Luis 
Irizar, a founding father of today's 
Basque cuisine. "But in the last 40 
years our understanding of it has 
been revolutionized." 
Irizar tells the story of the quiet rev­
olution he has observed. "For much 
of past century olive oil was a rustic 
product, often made without any 
sense of the varieties used. During 
post-war rationing we had limited 
quantities of uniform oil, often re-
hned. Then caine tourism and the 
discover)' that olive oil was healthy. 
Olives became a valuable crop, the 
growers invested in making good oil, 
and we began discovering regions 
and varieties. Now we have a world-
class produci-and wc are learning 
not to take it for granted." 
Spain's awareness of the value of its 
olive groves came late, but it is growing 
fast. Signs of the times are the rise in 
Spmiish consumption of extra-virgin 
olive oils last year by an esiimaied 14% 
and the range of 40 to 60 diffeirnt na­
tive e.\ira-\nrgins on offer in Madnd's 
irio of olive-oil lx)utiqucs and else­
where. Ranging faim deep grt:en to i 

light gold in color, the.se oils are identi­
fied by the paxJucens' name, their re­
gion of origin and, increasingly the vari-
ety-or different varieties-from which 
they are made. 
Distinguished in this way from oils la-
lx:lled only with geographical prove­
nance or simply as generic extra-virgin 
oil, these varietal oils, like their better 
know counterparts in wine, are de­
signed around clearly identifiable fbvor 
notes and aromas that set them apan 
from the less identifiable flavors of oils 
blended from many varieties. 
Some varietal names may ring a bell 
on your taste buds-Arbequina, 
Picual, Cornicabra and 
Hojiblanca-but others are new dis­
coveries, even for Spanish oil-lovers. 
Lechin de Sevilla from Cadiz, 
Manzanilla Cacerefia from 
Extremadura, and Verdial de Huevar 
from Huelva are a few names just be­
ginning to make waves. The differ­
ences between these varieties are 
complex and not yet fully under­
stood, but thanks to clear distinc­
tions of aroma and flavor they are al­
ready transforming our 
understanding of olive oil. 

MAY AUGUSr 2003 SPAIN ik^UR.METOllR 13 



Lateral Thinking: 
Wines & Oils 
The quickest shorthand for under­
standing varietal oils is via the paral­
lel with wines. Recently, for example, 
writing in Foods jwm Spain maga­
zine, Sam Gugino of The Wine 
Speclaloi compared Jaen's "assertively 
grassy" Picual oils to the Loire 
Valley's Sauvignon Blanc wines. 
Scientists support the tasting parallel 
Marino Uceda is an agronomist 
whose team characterizes varietal oils 
at Venta del Llano in Mengibar, Jaen, 
the oldest olive-oil research station in 
Spain that is now run by the 
.'\ndalusian govemmenL. Uceda 
breaks the temi 'fruity' into eighteen 
different flavor-notes, marking down 
separately nettle, blackberry, mint, 
acorn, fig tree, banana, raspberry and 
tomato. By the way. leaf, fruit and 
plant are different notes-as well as 
the more familiar apple and new-
mown grass. As this kind of analysis 
catches on-(see The Tasters p. 22)-a 

sense of what 'variety' means in the 
context of olive oils begins lo sink in. 
Underlying this is another parallel 
between the emergence of the new 
Spanish wines and oils. The roman­
tic vision of old-fashioned picking 
and pressing still lingers on, but 
modem stainless-steel technology 
has been key to drawing out both 
grapes' and olives' aromas and tastes 
with new precision and clarity. 
"The speed of pressing after harve.si-
ing has enabled a leap in quality," ex­
plains flying' olive oil-maker Gerardo 
Jimenez Luque, who composes hall a 
dozen Andalusian oils for export 
clients. "The freshness of the pressed 
olive allows the oil to keep its sub­
tleties of flavor and aroma." 
However, there are caveats to the 
comparisons with wine. 
Ĉ ne, extra-virgin olive oils never im­
prove with age. Quite the opposite. 
Some superb oils start to wane with­
in weeks of pressing-and this stabili­
ty, or lack of it, is largely a varietal 
matter (see Identifying the New 

Varietals, p. 27). On a more positive 
note, there is no rea.son for oil to be 
stale if pressed from ihc previous 
year's crop and kept cool in a dark 
place. Uceda, a gurvi in his field, 
swears by freezing olive oil to keep it 
fresh with all its sensorial qualities 
intact—and notes that avant-garde 
chefs are trying this too. 
Two, an extra-virgin olive oil's quahiy 
is relative to its uses-and there are 
many of them. Reach for a fragrant, 
fruity oil to serve over wood-grilled 
asparagus; but pick one with a much 
bigger llavor that survives chilling in 
gazpciduK and for deep-frying at high 
temperatures, the priority is a super-
stable oil. That is a very simplihcd 
sketch of the choices chefs make 
when they choose which extra-virgin 
oils to use. 

"The old idea that there can be one 
olive oil for everything just cannot 
be," says world-renowned Catalan 
chef Ferran .'\dria. "We need one for 
raw use, another for frying, another 
for sauces, another for the hotplate. 
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VARIETAL OLIVE OILS 

o 
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and -SO on." And that, of course, 
brings us back to variety-the single 
greatest differentiating factor be­
tween premier oils. 

The Varietal Jigsaw 
Another way of understanding where 
the new Spanish varietals are coming 
from-and where they will go in the 
future-is to study the planting map 
of today's olive groves (see p. 20) 
and what they offer. 
"The most characteristic fact about 
the Spanish groves," wrote agrono­
mist Miguel Ortega Nieto in a study 
published by Spain's Ministry of 
Agriculiure in 1955, "is that each 
olive-growing region is planted with 
few varieties; and, in reference to 
this century's planting, with only 
one, as occurs with Picual (Jaen), 
Hojiblanca (Cordoba and Malaga), 
Cornicabra (Ciudad Real and 
Toledo)." 
In fact, the jigsaw map of planting is 
more complicated than that, break­
ing dovvii into two-dozen varietal 
blocks. What is unusual about it is 
that ihey range from the vast-the 
biggest is Picual, covering 900,000 
ha/222,390 acres-to the tiny, for ex­
ample Pico Limon, which checks in 
at 4,000 ha/9,884 acres. Within each 
piece, one, or at the most two or 
three main varieties coexist, as in 
Cordoba's and Granada's sierras. 
How has this jigsaw come about? 
Why does it differ from the models of 
other Mediterranean countries where, 
generally speaking, either half a dozen 
(or more) varieties grow side by side, 
making separate han'esting and press­
ing difficult or just one or two com­
mercially successful varieties from 
elsewhere have ousted less productive 
native ones in the last century? 

One reason is Iberia's widely con­
trasting microclimates and terrain. 
For over two thousand years olive-
farmers have been forced to select 
and adapt their stock to demanding 
growing circumstances. 
"We've consistently observed more 
varieties in mountainous areas, 
where there are also more variations 
in soil and cliirtate," says Professor 
Diego Barranco, pomologist at 
Cordoba University, who made 
Spain's pioneering 20-year prospec­
tus of native olive varieties with his 
colleague. Professor Luis Rallo. 
How far these varieties go back in 
time has been showTi by olive pits 
found in early Roman oil-presses 
around Antequera, in Malaga 
province. They turned out to come 
from a variety almost identical to 
Hojiblanca. which today occupies 
more than 95% of the province's 
groves. The Moslems propagated dif­
ferent varieties, such as Verdial de 
Velez Malaga, and a spun of 18th-
century commercial planting in 
Castile La Mancha spread 
Comicabra, a hitherto local variety 
from Toledo, around the central 

Flavor Versus Aci(dity: 
The End of A Myth 
For many years olive oil's acidity-that 
is, the percentage of free oleic acid in 
an olive oil, as quoted on the label of 
each bottle-was believed to be an indi­
cator of its tasting qualities. Back in the 
1980s, however, scientists discovered 
there was no causal link between I he 
two. Marino Uceda explains how the 
confusion arose. "Acidity does not af­
fect flavor because the carbon mole­
cules formed in the process are so 
large they are not perceptible in the 
mouth." 
However, since acidity was closely as­
sociated with the presence of earth, 
mould and dirt, which provoked tasting 
defects as well as hydrolysis, it was 
taken as a general guidefine to quali-
ty-and often still is, despite profession­
al tasters' best efforts to persuade us 
otherwise. In reality, a superbly fruity 
extra-virgin oil produced in a warm, 
damper coastal climate might easily 
end up with higher acidity than a virgin 
or refined oil. 
Now. EU labeling laws (see the relevant 
website address, p. 21, Legislation 
section for further details) are aiming to 
shift our mindset. From this coming au­
tumn, when the maximum acidity for 
EU-produced extra-virgin oils drops 
from 1.0° to 0.8°, it no longer has to be 
quoted on the tx)ttle's latsel. If it is. then 
it must be accompanied by a series of 
other precise information on chemical 
content-such as, for example, wax 
and peroxide leveis-that will take the 
emphasis off acidity and give a very 
precise indicator of whether or not the 
bottle contains an extra-virgin oil. 

MAY-AUC.rST 2003 SPAIN liOllRMPnUiR 15 



VARIETAL OLIVE OILS 
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When (VIediterranean-flavored chips hit the 
mass market a couple of years ago, the 
old-fashioned Spanish olive-oil-fried chip 
seemed due for a revival-and now, indeed, 
new and old small producers from north to 
south are mnning to keep up with rising 
demand. San Jeronimo, which started life 
as a small Ireiduria, or chip frying-shop, in 
San Setjastian's old town in the late 1980s. 
is making 264.000 lbs of crisps a year and 
they are planning on doubling output by 
2006 for the Basque market alone. Further 
south, Artesanos de Afiavieja. a Sorian 
family company, have been frying home­
grown potatoes since 1998 and also make 
organic chips. Production has tripled and 
they are now building a second factory. 
Both these companies fry with 70% extra-
virgin olive oils and 30% blander refined 
olive pomace-oil. "Using only extra-virgin oil 
makes the flavor too strong," explains 
Jesus Man Gallastegui, of San Jeronimo. 
"But we think it's important to stick to 
100% olive oil because of its stability at 
high temperatures." Both companies use 
varietally identified oils: San Jeronimo uses 
Picual and Hojiblanca; Artesanos de 
Ariavieja uses lighter-flavored Empeltre. 
Blanqueta and sometimes Arbequina oils. 
Further south, Jaen city's Casa Paco is a 
long-established star of the Andalusian 
chip-frying world. "My father, Paco, started 
out with a street-cart sixty years ago," says 
Francisco Espinosa Campos. The street-
cart grew into a frying-shop and then into a 
modern purpose built factory. Today 4.500 
lbs of potatoes are fried every wori<ing day. 

Paco Jr says the potatoes must be 
freshly peeled just before they drop in­
to the olive oil. "Really fresh potatoes 
reduce to less than a third of tfie 
weight as ttiey fry." Casa Paco uses 
half virgin and half refined oil, all of it 
from the local Picual olive, famed for its 
stability. 
All three companies add only one other 
ingredient-salt-which shortens the 
shelf-life (three months). But that is not 
a problem: Casa Paco is expanding to 
keep up with southern Spanish de­
mand and has export enquiries from as 
far as London and Paris; San Jeronimo 
already exports to Amsterdam and 
Biarritz. Artesanos de Aiiavieja has de­
layed export plans until il can meet do­
mestic demand. 

plains. Whether Arbequina ariived 
in Catalonia with the Knights 
Templar or the Duke of Medinaceli 
in the 18th century has not yet been 
sorted out, but in either case, it is a 
newer piece of the jigsaw. 
Luckily this mosaic has remained in­
tact due to the olive tree's long pro­
ductive lilespan, its genetic stability 
and, in past centuries, the isolation 
of many oil-producing areas. 
Alongside this there were few coiri-
mercial pressures to rein in a natural 
leaning towards diversity As the em­
inent historian Raymond Carr fa­
mously joked,Spam has as many 
chorizos as it has Virgins-and, as it 
turns out, as it has olive varieties. 
Barranco's and Rallo's nationwide 
prospectus, which was finished in 
1994, identified 262 varieties nation­
wide and, among them, the 26 prin­
cipal commercial varieties dominat­
ing the map. 

Scientists in the 
Groves 
The second, modem chapter of vari­
etal oil making is precisely that of 
the scientists who have been explor-
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VARIETAL OLIVE OILS 
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l̂ or over two ihnusand 
years olivc-lanncrs have 
ix-en forceti lo selecl 
and adapl iheir slock (o 
demanding growing eir-
cumsianccs. 

ing the groves and mapping them 
with new accuracy. Later this year 
this body of works will become more 
widely known when it is published 
as a compendium entitled Elciiogru/ifl 
Hispniiicci. A two-book opus mag­
num, it will include a catalogue of 
the varieties identified by Barranco 
and Rallo plus the findings from 20 
follow-on research projects based on 
comparative growing tnals. 
"Before the prospectus there was 
enormous confusion," explains 
Barranco. "Picual, for example, was 
known under 20 different local 
names that were thought by the 
growers to be identical varieties, and 
two dozen identifiably different vari­
eties were called Manzanilla. Sorting 
out that confusion was a starling 
point for working seriously with va­
rietal oils." 
The results of the prospectus are still 
being fine-tuned via analysis of DNA 
leaf-extracts, molecular markers and 
detailed studies of Andalusia, Cata­
lonia and the Valencian region. 
But in a very real way. unusually, the 
fruits of this research have already 
reached us in the new oils. The sci­
entific characterization of varietals by 
the Venta del Llano team headed by 

Marino Uceda, combined w ith new 
grow ing guidelines resulting froni 
growing trials, has underpinned the 
producers" confidence in making the 
changes necessary in the groves and 
the olive mills to launch new extra-
virgin varietal oils. And such is the 
importance of the Spanish olive-oil 
business today-an estimated 12 mil­
lion trees have been planted in the 
last decade alone-that the results 
have been quick to reach us. 
To give one specific example, re­
search into the effect of drought on 
Picual olives has encouraged the in­
troduction of low-level irrigation and 
planung in new areas, and this in 
turn has helped to produce less bit­
ter, peppery oils, and that in turn is 
producing new 'composed' oils with 
Pieual. To give another very wide­
spread example, research into dilfer-
ing optimum moments for harvest­
ing and the negative effect of 
oxidation on Havor and aroma has 
led to much greater precision and 
care in the timing of picking, press­
ing and decantation, and it is now 
routine for each varietal oil to be 
stored separately. 
Il is this modem chapter of scientific 
work that ex-plains why we are dis­

covering varietal oils now, and why 
there is a new experimental mood 
among producers. 

Single-Variety Oils 
Today, I d advise anyone learning 
about olive oil to begin with single-
vanety oils," says Jean Pierre 
Vandelle, chef-proprietor of El Olivo, 
who introduced Spain's first restau­
rant olive-oil trolley a decade ago in 
Madrid. "Il is the best way to learn to 
t)'pify oils." 
To the five classic single-varietals 
backed up by denomination of ori-
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VARIETAL OLIVE OILS 
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gin (DO) quality control-Picual, 
Arbequina, Cornicabra, Empcltic 
and Manzanilla C.acereiia-one can 
now add half a dozen other oils. The 
best known of these, but still not de­
fined as a DO, is Hojiblanca, com­
pared by Sam Gugino to the 
Chardonnay grape for its multitude 
of fiowery and faiity Havor notes. 
Less well known are Lechin de 
Sevilla, the main variety in the Sierra 
de Cadiz, Andalusia's newest DO 
growing area (incidentally, one of 
Vandelle's favorites) and Morisca, 
from Extremadura, which gives mag­
nificent, dense, very fmily, largely 
cooperative-produced oils. 
Manzanilla de Sevilla is another oil 
on the move. Known worldwide as a 
fat table olive, its green varietal oil is 
increasingly sought after Single-vari­
ety Picudo, a key flavor in Baena's 
and Priego de Cordoba's stmctured 
oils, also occasionally now finds its 
way on lo the market and is being 
snapped up by discerning chefs. 
Another group of oils is being made 
with the classics planted outside 
their traditional growing areas. 
Arbequina gives excellent oils in 
Mallorca, Navarre, the Valencian re­
gion and right around Andalusia (in­
deed, these southern oils have even 
picked up Catalan prizes in blind 
tastings), while Picual, now grown in 
Almeria and Huelva as well as fur­
ther afield, is giving really surprising 
results. "Picual seems to shift its 
character more than Arbequina in 
new habitats," comments Juan 

Ramon Izquierdo, who runs the 
Ministry of Agriculture's tasting jury 
for its prizes (see The Tasters, p 22). 
Two other names for the future are 
Pico Limon, only identified a decade 
ago. Its oil is eulogized by scientists 
and tasters who know it-they com­
pare it to an Arbequina, but with 
more complex fmit. Another future 
star is likely to be Serrana de 
Espadan, from Castellon, north of 
Valencia, which has been produced 

as a single-variety oil for well over a 
century, but is only now being bot­
tled on home ground. 

Classic and New 
'Composed' Oils 
The second family of varietal oils, 
which the experts say will win us 
over in the long term, is the very 
high quality compo.sed' oils-known 
by the Erench as 'a.s.semWagc.s'and by 
Spanish experts as "acdtfs com-
/nifslos'although still often called 
coupages' by the Anglo Saxons. 
Here, the parallels with wine come 
through again. Gonzalez Byass and 
Marques de Griiion, two prestigious 
bodegas, have opted to produce 
complex composed oils with high 
quality one-off blends designed to 
balance aroma, taste and stability 
Then there are much older, classic 
'compo-sed' Spanish oils for us to ap­
preciate afresh: the sweet, vvell-stmc-
tured oils from Baena and Priego de 
Cordoba, made with Picudo, 
Hojiblanca and Picual-for which a 
high quality blend might be 50%, 
30% and 20% respectively-and the 
oils from .Axarquia or the Sierra de 
Tejeda, just behind Malaga, which 
use equal quantities of two varieties, 
Nevadillo Blanco and Vcrdial de 
Velez Malaga. In this bracket, watch 
out too for oils from new DOs 
Montes de Ciranada and Mallorca, 
which allow for composed oils made 
with differing personal approaches. 
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Another group of oils reveal the mod­
em qualities of Picual. Sjiain's most 
widely planted olive. In fact there are 
many oils out there with a dose of 
Picual to stabilize them-since the 
EU's definition of a monovarietal re­
quires only 50% of the oil to come 
from the named variety, stable Picual 
often helps make up the balance. 
Increasingly, though, it is quoted and 
identified with pride. Last year, for 
example, virtually unknown oils 
made from Verdial de Huevar and 
Picual from .Andalusia's western-most 
province, Huelva, and from 
Hojiblanca, Picual and Manzanilla 
oils, grown near Estepa, Seville, were 
awarded two of the Ministry of 
Agriculture's three prizes after a blind 
lasting of nearly 200 oils. 
Il is significant, too, that the new 
Marques de Grifion oil is a three-way 
estate-bottled hybrid of Picual, 
Arbequina and Manzanilla de .Sevilla 
planted in Castile La Mancha, well 
away from their traditional growing 
areas. It is a combination that few 
would have predicted, hut we may 
soon refer to it as a pioneering classic. 

Oil Futures 
As the planting map has been chang­
ing in the last ten years, commercial­
ly successful Spanish varieties have 
been biting into the old map. Will 
this threaten local varieties? Those in 
the business think not. 
"The opposite should happen," com­
ments Marino Uceda. "Local varieties 

In IS(i8. ihc Boianisi Colmeiro 
drew a series of more lhan 80 
watcixoKirs showing .some of the 
iliffercni olives grown m Spain 
Tins collcciion was shown in ilie 
Spanish Pavilion ai ilic Pans 
VVorld Fair of chal vcar 
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should become more profitable once 
their quality is wider known." Pico 
Limon, Serrana de Espadan and 
Morisca, for example, have already 
risen in price per liter in the last few-
years. The planned European re-
fomis towards subsidizing growers 
per tree, rather than their productivi­
ty, will also help these old varieties, 
often growing in marginal areas. 
The current market also suggests va­
rietal oils have only just begun to 

show their scope. Boxed sets of sin­
gle-variety oils are multiplying-there 
is even one lasting set of ten baby 
bottles-and so, too, arc products in­
corporating specific oils: Navarre's El 
Bordon chorizo preserved in 100% 
extra-virgin Empeltre olive oil; luxu­
ry preserved Ramon Peiia anchovy 
fillets with 20% of Hojiblanca and 
Picual extra-virgin oil; Sarriegui, 
Dandy and Casa Paco olive-oil fried 
potato chips (see box p. 16); and 
new up market mayonnaises and 
vinaigrettes are just a few examples. 
As the health importance of cooking 
with olive oil becomes wider known 
(see Spuin Gounjietour no. 50), these 
products are likely to multiply 
To a certain e.xteni, it seems that we 
are already becoming more ex­
ploratory in our tastes, carried along 
by our taste buds from gentle to more 
fully flavored oils. Chefs and soinme-
liers admit they are jusi beginning to 
research these new oils' possibilities 
(sec The Chefs and The Sommeliers, 
pp. 24 and 23). "Our students taste 
20 extra-virgin oils early in their 
training," says Luis Irizar "It's as fun­
damental to understand them as it is 
for a chef to know wnnes. but it still 
needs a lot of study" A new sympo­
sium on cooking with olive oil to be 
held in Jaen province this spring will 
encourage the exchange of traditional 
and avant-garde techniques (.see 
Foodie's Comer p. 112). 
"Tastes in different markets are mov­
ing towards oils with personality 
with extraordinary speed," com-
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ments Gerardo Jimenez Luque. 
"Initially, people say they are taken 
aback by the number of varieties, 
but what is really surprising is that 
they have been so little known until 
today giv-en the size and age of the 
groves." 
Finally there is the intriguing possi­
bility that a genuinely new Spanish 
varietal will appear during the next 
decade. Barranco's and Rallo's team 
at the University of Cordoba have 
speeded up traditional selection 
techniques to create a hybrid of 
Picual, Arbequina and Italian 
Frantoia, designed not only for fia-
vor and aroma but also for 21st-cen-
tury disease-resistant growing and 
mechanical harvesting. Barranco says 
the prospects are looking good. 
What would the new variety be 
called if it happens? "We are thinking 
of an old-fashioned Andalusian name 
like Guadalquivir," he says, in refer­
ence to the river that has inspired po­
ets and flamenco singers for cen-
tunes. "After all, it's not every day 
that you come up with a new vari­
ety." How's that for understatement? 

Vichy Hayward is a wrilci; Joiirruilist and 
book cdiloi whose urlicli'.'; about the arts, 
travel, social issues and food are published 
iniernationally. She is senior editor of 
Intemos Boohs. London. She lives in 
Madrid. 

Rftipcs oil page 97, Exporters on page 116 
and Phoio Credits on page 136 

Source; Diego fiirranco, CordotM Univcrsiiy 
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W E 15 SITES 

General information 

www.asoliva.es 
ASOLIVA (Spanish Association of Olive 
Oil Exporters) website. Ttie site offers 
structured information on thie following: 
general information about tfie 
Association, legislation, tasting proce­
dures and oil quality criteria. Spanish 
varieties and Designations of Origin, 
recipes and member details (English. 
Spanish) 

www.oliva.net 
Website of the Foundation for the 
Promotion and Development ol Olive 
Groves and Olive Oil. The site offers in­
formation on the Expoliva fair, the inter­
national olive oil Symposium, promo­
tional campaigns and research 
projects. It Includes data on the evolu­
tion of prices (Spanish) 

Oil and gastronomy 

www.sabormediterraneo.com/ 
aceites/index.htm 
Site given over to lylediterranean cui­
sine. The oil section offers information 
on different qualities of olive oil, aromas 
and flavors, the main Spanish olive vari­
eties and a tasting glossary. (Spanish) 

www.tertuliaonline.com 
TertuliaOnline website. This is the offi­
cial site of the Friends of Spanish Olive 
in Australia. It provides information on 
tasting, oil varieties, health and oil, cul­

tural matters, competitions, recipes and 
the "ask Justo" Q&A column, where chef 
Justo del Amo answers subscribers' culi­
nary questions. (English) 

66.9.187.163/oliveoilfs/34Tasting E.htm 
Spanish Olive Oil site developed by ICEX 
and ASOLIVA. The site provides a tasting 
guide describing the main olive varieties, 
their charactenstics, flavor and aroma ter­
minology and useful tips. (English. 
Spanish) 

www.azeite.com.br 
Olive Oil from Spain v^ebsite developed for 
the Brazilian market by ICEX and ASOLIVA. 
It includes a guide to the main olive oil vari­
eties and their characteristics, recipes, in­
teresting news items, promotions and a list 
of exporters. (Portuguese) 

www.asoliva-jp.com 
Olive Oil from Spain website developed for 
the Japanese market by ICEX and ASOLI­
VA. It provides information on Spanish oils, 
the characteristics of the different varieties, 
olive oil's contribution to good health, and 
various recipes. (Japanese) 

Institutions 

www.ig.csic.es/principa.htm 
Website of the Instituto de la Grass de Sevilla 
(Seville Oils Institute). The site gives pride of 
place to olive oil and the table olive. It offers 
information on the institution and abundant 
scientific references to research and pro­
jects involving olive oil. (English, Spanish) 

Legislation 
europa.eu.int/eurlex/en/search/ 
search oj.html 
Council Regulation (EC) No 1513/2001 of 
23 July 2001 amending Regulation 136/66 
EEC and (EC) No 1638/98 as regards the 
extension of the assistance regime and the 
olive oil quality strategy 
Official Journal L 201 26 July 2001 
(English, Spanish) 

Companies 

www.patatasdeanavieja.com 
Patatas Anavieja website, providing infor­
mation on the company, its ecological 
products and the production process. The 
site includes a video on potato production 
(English, Spanish) 

www.patatasanjeronimo.com 
Patatas San Jeronimo website, providing 
information on the company, its raw materi­
als, products and production processes 
(Basque, English, French, Spanish) 
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The Tasters 
While the iracditional olive-oil lasting system 

developed in the 1970s remains vital for the 

worldwide classification of olive oils, many 

scientists, tasters and chefs want to place more 

importance on tasting oils' positive attributes. 

"We need to move on," says Marino 
Uceda, the agricultural researcher 
who has spent 25 years characteriz­
ing varietal oils for the Spanish de­
nomination of origin (DO) .system. 
"Instead of tasting olive oils only to 
pick out their defects, we also need 
to taste them for their positive senso­
rial attributes." 
Now, lo tr)' and help spread the 
practice of oil-tasting so it becomes 
as familiar as wine-tasting wines, he 
has adapted his team's tasting sheet 
and user-friendly soltvvare has been 
incorporated so it can be used 
worldwide ofl' the web 
(vvAvvv.oliva.net/mcvs. 100). Overall 
assessments of complexity, hanriony 
and persistence are included at the 
end of the tasting after the individual 
positive qualities for each oil. 
Juan Ramon Izquicrdo, who leads 
the Spanish Ministry of .Agriculture's 
jury for its prestigious annual prizes, 
has also been trying to encourage the 
idea ot quality tasting and diversity. 
Unusually, the prizes are based 
around that idea. "We have three cat-
egories-for oils made from bitter, 
sweet or ripe fruit," he explains. 
"There has been a definite develop­
ment towards more distinct oils 
thanks to the new attention paid to 
monovarietals and to more adventur-
ousness composed oils." 

Distinct Fruitier Oils Tasting at Home 
" I have always seen tasting as a fun­
damental part of making good olive 
oils," says Gerardo Jimenez, Hying' 
oil-maker who works between 
Seville and C.ordoba He is an expert 
in composing oils in which two, 
three or more varieties are balanced 
to bring out the best of each one. 
"Now Its importance is finally com­
ing to be recognized. Every year one 
needs to vary the balance of com­
posed oils depending on the har­
vest." 
From a different perspective, French-
horn chel Jeaii-PieiTe Vandelle-al-o 
an olive farmer-has watched the de­
velopment of tasting since 1990, 
when he introduced Spain's first 
restaurant olive-oil trolley at El 
Olivo, in Madrid. He chooses up to 
(SO different extra-virgin olive oils 
each year according to the sea.son's 
results. "The palette in flavors was al­
ways wide here in Spain, but the 
new pressing machinery has allowed 
much greater precision in pulling 
out each oil's subtleties," he says. 
Many of El Olivos clients taste the 
different oils with their meals. "We 
scimetimes serve plain fish with four 
very- different oils-two from the north 
and two from the south. .Any more 
than that and people get confused." 

To try tasting at home, he suggests a 
simple technique. "You can taste in a 
small, narrow tumbler which allows 
the oil's full aroma to rise if you cup 
your hands around the glass to warm 
the oil. Then suck in a little oil as if 
you were tasting wine, aerating it 
and moving it around your mouth.' 
A slice of given apple, a bread cube 
and a drink of water help to clean 
the palate between oils. For profes­
sional tasters' marks, you can click 
into Uceda's tasting sheet, feed in 
your results and check the results for 
each oil. 
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The 
Sommeliers 
Taking the wine and food critics' vocabulary one step 

further, sommeliers are beginning to think about how to 

match oils with wlnes-although they do so with caution. 

Cusiodio Z:ini;irr.i 

"The subject is a subjective one," 
says Custodio Zamarra, the much-
l espccted sommelier at Zaiacain, 
Spain's first ever three-star restau­
rant. "Only a decade ago the oils 
with least flavor were generally con­
sidered the best-now we are re­
assessing." 

Personal Matches 
Zamarra, a native of Toledo, still 
helps out with the annual olive har­
vest at his family's fariu. "The 
Cornicabra oils I grew up with are 
wonderful over salads and with 
fruity wines from La Mancha or 
Ribcra del Duero. I like Cordoba's 
structured, balanced Picudo-based 
oils with balsamic Mediterranean 
wines-Jumilla, Priorato and so on." 
What, then, about assertive Picual? 
"Its slight bitterness and olive flavor 
is so interesting, but it needs 
thought. It sits well with a red wine 
with wood-softened tannins-say, a 
classic Rioja-that helps balance as-
tringency With a fish dish using 
Picual, 1 like a Rueda Verdejo, which 
has dried fruit and almond notes. 
But these are personal views." 
Ruth Cottomeo, 28, one of Madrid's 
youngest sommeliers working at 
Michelin-starred restaurant El 
Chaflan, mentions two other vari­
ables. "One is the food's serving tem­
perature since it clearly affects flavor 
and aroma, and the other is the age 
of the olive oil, since it evolves very 
quickly." 

she pairs warm dishes dressed only 
with olive oil "with young, fresh red 
wines with plenty of fruit or with a 
bottle of pink cava with some body 
and structure." Another tip: "fresh, 
fruity reds work well with foods 
cooked in a dense, fruity oil-they 
help cut the unctuosity. and make 
the oil friendlier" 
Then there are the sommeliers who 
have come to know one oil particu­
larly well. For over a decade jose 
Antonio Polo, of Airio, in Caceres, 
has been recommending wines to go 
with Tono Perez's dishes highlighting 
Manzanilla Cacereiia (see p. 00) "The 
best wines to put with extra-virgin 
olive oils are, for me, young wines, 
and preferably v arietals. For the very 
fruiiy Manzanilla Cacerefia oil from 
the 2002-2003 season I'd suggest a 
red Ekus 2000 from Bodegas Santa 
Maria. With Empeltre, a sweet al-
mondy oil but with bitter notes, I'd 
serve Borsao Primicia Garnacha de 
Monte 2002 (from DOP Cimpo de 
Borja)." 

Dish by Dish 
Finally, the family team led by chef 
Joan Roca at El Cellcr dc Can Roca 
is beginning to analyze the flavor 
notes of wine and oil in cooking. 
"The parallel between the subtleties 
in wines and oils has become clear 
since there has been a more serious 
approach to oil making, " says Joan. 
He cites a series of dishes to which 
Josep Roca, Can Roca's sommelier. 

links wines. ""We make a confit of 
milk-fed latub w ith a Picual oil-it 
contrasts well with the mild garlic 
emulsion we serve with the lamb." 
For this, Joscp suggests a barrel-ma­
tured red wine with tannins and 
plenty of glycerin, such as a Ribera 
del Duero, "meaty but silky to com­
pensate for the peppery strength of 
the oil." 
A second dish is a salt-cod confii 
made using Hojiblanca oil, served 
with cream of goat's cheese and 
spinach. Josep responds: "A warm, 
structured white Garnacha that has 
acquired subtlety from brief time on 
wood would make your mouth 
work, like the dish's ingredients-say 
a Priorato or Ampurdan. .A finos 
light bitterness and satin would 
work well too." 
Next, clams served with a bergamot 
mousseline and a mandarin emul­
sion made using a 100% Arbequina 
- "these oils work very well with re­
duced fruit juices", says Joan. Josep 
adds without hesitation. ".A white 
wine with good acidity and a floral 
note-an Alabarifio." Finally, comes a 
monkhsh with lomesco bread and al­
monds, finished off with drops of 
Verdial de Malaga, "for its freshness 
and sweetness", explains Joan. 
Josep: " I would play with whites 
with greenish vegetable notes-so I'd 
opt for a Verdejo varietal, a Rueda 
Superior" Food-and wine and oi l -
for thought. 

MAY-AUl-.r-.r 2003 SPAIN l i tH KML K i t K 23 



The Chefs 
"The essential point," says master Basque chef Luis In'zar "is 

how to delineate the flavors of a dish rather than take away 

from them. We need to ask which oil goes with which ingredient 

and what is the oil's function in the dish?" We asked a broad 

spectrum of Spanish chets lor their views and ideas for native 

varietal oils-here are their generously given replies. 

Isaac Salabcrria 

Fcrran Adria of El Bulli agrees with 
Irizar When Adria began to sauce 
his main dishes with vinaigrettes and 
oil-heightened essences in the late 
1980s, olive oil was rarely given res­
onance in Spanish 'alta cocina'. He 
then went on to experiment with 
aromatized oils, separated 'accitcs 
cor((idos'-or literally curdled oils-
and, more recently, chilled olive oils. 
"Where to next? "We need docuiuen-
tation to study which oil we need for 
which use," he says. "Personally 1 
like gentle oils, I don't like bitter 
ones-hut there's the question of 
whether you are using a spoonful or 
a drop." 
"Even for traditional Basque cook­
ing," says Irizar, "one needs three to 
four oils on hand for various uses. 
For example, I would use a heat-re­
sistant Picual or Empeltre for frying 
baby squid, but for salt-cod al pil pil 
you need an oil like Hojiblanca that 
emulsihes well and has plenty of col­
or and flavor." 
For delicate mushroom carpaccios 
he recommends .Arbequinas and for 
braised game Picual or Empeltre or 
Comicabra-the latter, he says, also 
works well in Spanish desserts and 
sweet pastries. ""When it comes to 
green salad, it is very much a ques­
tion of taste." 

Deep Southern 
Flavors 
In .Andalusia, the flavors of extra-vir­
gin oil shift from one provance to the 
next. "In Jaen, Picual imprints a di­
rectness on all our cooking," says 
Juanito, chef-proprietor of Juanito, 
a traditional culinary landmark jusi 
outside Ubeda. He lists a few popu­
lar dishes. "Roasted red peppers with 
partridge, fried potatoes with egg 
(paiaias a lo pobiv con hucw), par­
tridge in escahechc. fried laiub and 
deep-fried sweet pasties stuffed with 
pumpkin jam." Frying here is done 
entirely in Picual extra-virgin oil, in 
deep-sided pans-its secrets deserve 
an article to themselves. 
Further south, in Malaga, Jose 
Carlos Garcia Ortiz, at Michelin-
starred Cafe de Paris (see Spain 
Gonrmetour no.54) explains how he 
uses local Hojiblanca. "It's very 
adaptable as a varietal oil-you can 
use il raw or cooked at lower or 
higher temperatures. I buy it directly 
from producers and ask for an oil 
without a pronounced flavor We use 
it in mayonnaise, too-I like a little 
background bitterness." Two praised 
dishes on recent menus have been 
local large red shrimp with sauteed 

vegetables, pesto and squid stock; 
and a Piquillo pepper garpacho. He 
also uses an Arbequina composed oil 
for desserts. 
In Seville, Juan Robles of Casa 
Robles, a popular classic, uses Picual 
and Hojiblanca varietal oils, but also 
likes local Manzanilla, "one of the 
finest oils for salads and sauces," and 
keeps Arbequina and Comicabra on 
hand. "I like them all-I cannot help 
it." He recommends simple toasts as 
one of the best ways for tasting differ­
ent oils-he serves one with plain tu­
na fillet and another wnth thick gaz-
pacho and shavings of cured ham, 
finishing both off vvath oil. 

Working with Local 
Oils 
In the other regions, chefs concen­
trate on the possibilities of local v-ari-
etal oils. 
Catalan chef Carme Ruscalleda, 
from Sanl Pau, near Barcelona, ex­
plains, "Five years ago I discovered a 
prudent, elegant Arbequina oil from 
the coastal area of Siurana DO that 1 
hnd 1 can work with all the time. 
1 use it raw and in all my cooking-l 
can fry artichokes or carrot leaves in 
it, make a salt-cod confit or a truffled 

2 4 SUV AUCUST 2CX)3 iiRAIN OOUR-MtrOUR 



VARIETAL OLIVE OILS < ; ^ ^ 

o 
cn 

Ferran Adria Qunjut Dacosij Pedro Suhijana 

olive oil. The greenest early-season 
oil we hold back for salads. We also 
serve a very green Arbequina oil 
from my fathers grove on the table 
with bread at the beginning of the 
meal." 
Santi Santimaria, of three stared 
Michelin Can Fabes, uses Arbequina 
oils consistently in vinaigrettes. "My 
own taste is for oils which taste of 
green fruit, of grass. At the moment 1 
like to replace the vinegar with an­
other ingredient-for example, we 
have semolina with truffles and a 
meat-glaze vinaigrette." 
"Cornicabra remains my base oil," 
commenii Manuel dc la Osa, whose 
inventiveness at Las Rejas, La 
Mancha's flagship kitchen, has in­
spired many younger chefs. "It is 
gentle and pleasant, but has that 
deep flavor for traditional Castilian 
dishes. A traditional use would be a 
thick potato puree with garlic, oil 
and salt-cod (ajoarriero) and a mod­
em one would be an emulsion of 
sauteed garlic, pimcnlon (a type of 
paprika from Spain) and oil stirred 
into a cold garlic soup." 
In .Alicante province Enrique 
Dacosta, of El Poblet (see Spain 
Gounnetour no. 54), uses two local 
single-vanety oils. "Blanqueta is ex­
cellent to give body and flavor when 

you want lo use a little oil-say, 
poured over griddled hsh, or as a 
truffle oil with root vegetables. 
Villalonga is a gentler oil which nev­
er competes with other flav-ors-I use 
It in an orange vinaigrette and add it 
at the end of cooking to a delicate 
moist rice with shrimp Dishes start­
ing with a so/rito (a basic sauce with 
tomatoes, onion, garlic and olive oil) 
can carry a much fruitier oil, like a 
Picual." 
In \̂ estê n Exiremadura, Tono 
Perez, chef and co-proprietor of 
Alrio, has worked extensively 
around Manzanilla Cacereiia's sweet 
"banana and walnut" overtones. One 
recent dish is a hazelnut, truffle-oil 
soy sauce and balsamic vinaigrette 
served with briefly seared foie gras, 
and another is a vanilla oil served 
drizzled over Torta de Casar cheese 
spooned ov-er dried nuts, topped 
with Torta ice-cream and laced with 
a thin sideline of homemade quince 
puree. 

Aromatized Oils 
Such aromatized oils are a world to 
themselves. At last year's San 
Sebastian gastronomy congress (see 
box p. 90), Catalan restaurateur 
Carlos Gaig, of Gaig, advised mak­

ing truffle oil by hanging a truffle, at­
tached by thread, over a very mild 
oil in an enclosed jar (the effect is 
much greater than immersing the 
tmlflc) and Gerhard Schwaiger, of 
Tristan in Mallorca, suggested dry­
ing black olives in the oven and 
powdering them as the basis for fla­
voring a fmity olive oil. 
.Alicia Rios, ex-restaurateur and 
olive oil taster, is an expert with aro­
matized oils. "1 take geography as the 
base of my approach-vvhat is natural 
to the oil? 1 would aromatize an oil 
from Castile with dried herbs; a 
Catalan oil with vegetables from the 
kitchen-garden; and a Valencian oil 
with local thyme, a touch of bay leaf, 
fennel and marine salt." She uses 
Picual or Empeltre to preserve dried 
olives from their respective regions 
and to extend the life of fresh herbs 
such as mint and basil. Sweet oils in­
fused with exotic spices-ginger, cin­
namon, cardamom, red pepper, for 
example-work well, she says, added 
lo a homemade fruit sorbet. If she is 
keeping the oil for longer lhan two 
weeks, she pounds the spices (with­
out salt) in a small bottle and pre­
pares a very concentrated oil, then 
removes the Ilavoring ingredients 
and keeps the essential oil for dilut­
ing later 
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Avant-Garde 
Basque Ideas 
The Basque chefs have proved espe­
cially creative in coming up with 
new ideas, perhaps because they 
have no tradition of local oils. 
Martin Berasategui came up with 
his olive oil ice cream in the late 
1990s and now Pedro Subijana, of 
Akelare, has come up with olive-oil 
pearls. Olive oil emulsified with 
agar-agar is left to set and scooped 
out into tiny globes, currently served 
with sea bass. " I wanted to avoid the 
standard puddle on a plate. The 
chemist Herve suggested emulsifying 
oil with proteins other than egg yolk. 
Experimenting, we let an agar-agar 
emulsion cool." So far, he has used 
Picual and Arbequina oils. 
The Guggenheim's chef Josean 
Martinez (just 23 years old) says he 
mixes southern oils and butter for 
roasting, but, to use raw, he likes 
olive oils that are "sweet enough to 
drink like a fruit juice." The best 
oils, he thinks, are yet to come-but, 
for the lime being, he plays off the 
underlying flavor notes of Arbequina 
with root vegetables-yucca (bitter), 
yam (peppery) and sweet potato 
(sweet)-served with fish and a wild 
mushroom stock. 

With characteristic modesty Andoni 
Aduriz of Mugariiz (see Spain 
Gounncloiir no. 53) comments, " I 
don't have a lot of olive oil culture, 
I've been to various tastings but the 
subtleties are so delicate 1 have a lot 
more to learn. 1 am crazy about one 
thing-sautcing shellhsh in olive oil, 

the effect on the aromas is incredi­
ble. Generally I prefer sweet oils, 
Arbequina and Empeltre, but that is 
partly because they go well with the 
more bitter green vegetables I tend 
to cook. If I made a dish with sweet 
almonds, for example, I would like 
to try the stronger, more peppery 
note of some of the southern oils." 

Experimental Sweet 
Things 
Then there is a new chapter of olive 
oil desserts. Albert Adria, Ferran's 
young brother. El Bulli's dessert 
chef, comments. "I'd bracket olive oil 
with cured ham I mean that respect 
for the product is the .starting point." 
"We want to show raw olive oil oil to 
its best advantage, either as a main 
ingredient or as a vehicle," agrees 
Oriol Balaguer, who set up his 
Estudio de Chocolate y Pasleleria 
in Barcelona last year after seven 
years at El Bulli. 
Both of them grew up with 
Arbequina, the main choice current­
ly for sweet things. Albert's first ex­
periment was a sweet oregano oil to 
serve with fresh while cheese and 
raspberries back in 1994. In 2000, 
he began to use frozen olive oil. "We 
served it with a lemon sorbet with 
caramel and basil, and another year 
with an orange and tomato seed sal­
ad served with caramelized yogurt. 
Another idea I've been testing is an 
almond sponge soaked in olive oi l" 
Two examples from Oriel Balaguer's 
repertoire are a crunchy dark choco­
late filled with a liquid olive-oil cen­

ter and an orange sorbet served on a 
small lake of oil garnished with tw o 
gelalins-one made with honey, the 
other with Pedro .\imenez-and salt 
Hakes. "The salt enhances the oil and 
the sorbet, and bridges the flavors." 
He also serves an Arbequina sponge 
with mandarin sorbet and a sweet al­
mond soup. "It is not just a question 
of flavor," he adds. "The olive oil 
gives the sponge a very dillerenl col­
or and texture." He has also made it 
vv-ith Picual and Hojiblanca. 
CJiefs elsewhere are also trying 
.Arbequina desserts. Inspired by tra­
ditional Andalusian cooking, Isaac 
Salabcrria at Fagollaga (see Spain 
Goiirmetour no. 53) has been experi­
menting with olive oils and citric 
acids in both savory and sweet dish­
es. Currently he's serving a chocolate 
and goat's cheese dessert with olive 
oil in an orange cream sauce. And 
Jose Carlos Garcia Ortiz, in 
Malaga, uses a composed Arbequina 
oil for his spiced sweet bread soaked 
in olive oil and served with choco­
late ice cream. 
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Identifying 
the New Varietals 
How can you describe Spain's varietal oils? Marino Uceda and 

his team at Venta del Llano, the research station in Mengibar, 

Jaen, have been working on serious taste profiles for each oil by 

doing tastings during a minimum of seven to eight 

years with mid-scale har\'ests in which the oils' 

true tasting characteristics show through. Here 

are their tasting notes, plus recent statistics on 

planting extension in 2002. 
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ARBEQL'INA ""... L/uirucifncfti by fluidity and extraordinary fragrance...this is a vciyjndty oil, with light flavors of ctpple, 
green grass, little bitterness or pcpperiness, and consiJcrdyle sweetness. In the mouth this is a gentle and veiy fluid oil with specif­
ic ciriributes of green almond, and the flavor of recently mown grass." (Note: also pickled as table olives. Producers emphasize 
.Arba/uincj's va»7ing c/iuracier according to time of harvesting and freshness.) Low to middle stability. Planting: 91,000 ha/ 
224,861 acres Catalonia, Aiuialusia, Navarre. 

BLANQVETA "... charactehzed by fluidity and intense fruitiness combined with a good aroma... This is a very fruity oil, with 
light flavors of apple, grassy greenness, slight billcnicss and more notable peppciiness. In the mouth it is very fluid, which, togeth­
er with its light astringency and characteristic almond fhwr. combined with fig and wood overtones, dearly defines its tasting 
profile." Low stability Planting: 17,000 ha/A2,007 acres Valencia region. 

CORN/C.ABR,4 "... a sensorial lasting' profile with perscmality. This is a fruiiy and fragrant oil, with gentle green, bitter and pep­
pery overtones. Barely astringent, it is gentle to taste. Ughi almond flctvor. Among its ciualities it is worth noting iLs ability to match 
well with other monovanctal oils." Veiy high stability Planting: 269,000 ha/664,699 acres Castile La Mancha, Valencia region. 

EMPELTRE ..characterized by its fluidity and fragrance... this is a very fruity oil with light flavors of green apple, a balance 
of bitter and peppery overiones: gentle and sweet, it has a clear flavor of npe almonds that give it a very clearly defined 
personality'." (Note: also dried and salted for table olives.) Middle stability. Planting: 72,000 ha/177,912 acres Aragon, Balearic 
Islands, Catalonia. 
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HOJIBLANCA "... vety pronounced tasting characteristics... This is a fruity oil with light flavors of apple, grassy green, a little 
bitterness although sometimes peppery and sweet. In the mouth it is a gentle with a flavor of ripe almonds." Producers emphasize 
that it can exhibit a midtitude of flavors. Middle stability. Planting: 276,000 ha/659,757 acres Andalusia. 

LEClUN DE SEVILLA "... shows organoleptic characteristics of great personality... This is an intensely fruity oil in which the 
presence of green, bitter and peppciy altnbules stand out. Not very astringent and gentle to the taste. Light almond flavor " 
Middle stainlilv. Planting: 51,000 ha/126,021 acres Andalusia. 

MAiVZAMLLA CACEREN'A "An intense aroma and fruit flavor of olives, green apple and banana, with an ab.sence of bitter­
ness and slightly peppery." (Note: also pickled as table olives.) High stahilitv Planting: 64,000 ha/222,300acrc) Evtremadnra, 
Ca.stile Leon. 

MORRUT "... tharat(eii;ed hv its fragrance... This is a very fniity oil, with a light taste of green apple, a little bitter and slight­
ly peppery, smooth, and with a clear tccste of green almonds, which gives the oil a marhcd personality." Middle to high slahiliiv. 
Planting; 28,000 ha/69,188 acres Catalonia, V'alcncia legion 
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PICUAL •'... presents a strong personality, showing specific sensorial details which make it easily identifictble among varietal olive 
oils... This is a fn(it>',/ragran"( oil with positive attributes of bitterness, pepper and a.slringency which soften with time. Fig and 
young ivood stand out as^pecific attributes that lend great pcF^onalily." Very high stability. Planting: 90,000 ha/222,390 acres 
Andalusia, Castile, Catalonia, Valencia region. 

PICUDO "... characterised by its fluidity, green fruit and fragrance... This is a very fruity oil with a light taste of green apple 
and leaf green halaneing bilierness and peppetiness, a light taste of ripe almonds and fresh wood, which gives it a very defined 
personality." Low to middle stability. Planting: 35,000 ha/86,485 acres Andalusia 

VERDIAL DE HUEVAR ". . .charactenzed by a good level of fruit together with an extcllent fragrance... Thus is a veiy fruity oil 
with a li,t;hl iiLsle of apple, some green, between leaf and grass.'bitter and peppety. In the mouth it is a someivhat light oil which, 
together with its mid-level astrin'gencv and its fharaclcrislicjlavor of green almomLs. wood,/ig and mint, clearly define its sensori­
al profile." Planting: 20,000 ha/49,420 aires Andalusia. 
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VARIETAL OLIVE OILS c ; ^ ^ 
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MANZANILLA DE SEVJLLA "Durh green, uith an intense JTavor of olives, ven ;/ iii(\; u i/)i prppciy and bitter notes, and a 
flavor of green almonds." (Note: this variety is largely used for mafeing laWe olives, hut some monovarieial oils are now reaching 
the tnarhet.) Planting: 9.5,000 ha/234,74,5 acres Andalusia, Evtrcmadura, CcLstile Li Mancha. 

MORJSCA ".. .a fluid, agreeaWe, fresh harmonious oil. Its iniense/ruil may va»7from green grass lo apple depending on the 
moment of harvest or the fruit's ripeness, hut if rcjlects an unu.sual halanee." Middle to high slahility Planting: 74,000 
ha/158,144 acres Evtremaduta. 

PICOLIMON ".. .Chaf aclerieed hy its fluidity and frtutincss with tastes of olive, green apple and banana, with optimum 
ripeness, and almost imperceptible hillerness or pepperiness." Planting: 4,000 ha/9.884 acres Andalusia. 

SEVJLLENCA (also known a.s SERRA.N'A DE ESPADAN) ".. i harui (ericcd by the taste of the olive fruit... This is a very 
fruity oil with a light taste of green apple, a little hitter and .somewhat pcppeiy, also somewhat astringent hut ivifh a sweet and 
gentle fIa\ or. Il has a clear taste of ripe almonds, .something of wood and bamma, which gives it a veiy defined personality." Low 
to middle stability. Planting: 26,000 ha/64.246 acres Catalonia, Valencia region. 

SOURCES: Tasting notes Aceifes de Oliva Virgenes Evtra - Calidad y Diversidad, ed. Marino Uceda Ojcda, Estacion de 
Olivicultura y Elaiotecnia Venta del Llano, Jaen; with the exception of Manzanilla Cacereiia, (Sierra de Gata-Hurdes 
DO); Manzanilla de Sevilla y Picolimon (Brigida Jimenez, Centro de Investigacion y Formacion Agraria, Cabra, 
Cordoba); Morisca (Sociedad Cooperativa Virgen de la Estrella, Santos de Maimona. 
Planting extension and siting: hUiiogiiilia llispanica. 2003 (forthcoming), ed. Luis Rallo and Diego Barranco, 
Universidad de Cordoba. 

Fiuilier notes on some of these varieties appear in Spain (iounnetour no. .i9. pp 52-59. no. 42, pp 62-70 and no. 54, pp. 24-45. 
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& H o t e l s Part 1 

Nestled in 

VINE A visit to the best-known wine region in Spain is 

always worth the trip, but the pleasure is 

intensified when, after succumbing to the 

Dionysian temptation of a vrine tasting session in 

your hotel's cellar, you can fall straight into the 

arms of Morpheus. We stayed at the hotel La 

Antigua Bodega de Don Cosme Palacio, of 

Bodegas Palacio in Laguardia, and at the wine 

cellar and hotel Vina Villabuena, in Villabuena de 

Alava, and were inspired by the beauty of the 

scenei'̂ ' and spoiled by the fine Rioja cuisine. Our 

journey was further enriched by the history, the 

wine culture and the historical artistic monuments 

of the Rioja Alta and Rioja Alvesa. 

Leaves 



\ 



BODEGAS & HOTELS 

TEXT 
BETTINA KRUCKEN 

TRANSLATION 
SYNONYME 

The landscape of the Rioja wine re­
gion in northern Spain is primarily 
marked by the course of the Ehro, 
the mighty river of Spain. Once 
there, it becomes quite obvious why 
the designation of origin was subdi­
vided into three subareas; The Rioja 
Alavesa, which actually belongs lo 
the Basque administrative region, lies 
along the northern bank of the Ebro 
at the foot of the Cantabrian coastal 
range and is characterized by barren 
clay-lime soil, ideal for vine-growing. 

Dispersed throughout the landscape 
arc hills crowned with fortresses, 
churches and villages, and meander­
ing roadways befit the terrain. In the 
Rioja Alia, south of the Ebro, the 
scenery is quite different. The land­
scape is broad and open, bordered on 
the south only by ihe Sierra de la De-
manda mountain range, whose 
foothills cut the landscape into val­
leys. The soil here has a rich red-
brown color, cleariy indicating a clay 
soil with considerable iron content, 
and fewer vineyards are lo be found 
along the slopes. The Rioja Baja, fur­
ther downstream, is also character­
ized by extensive plains of fertile al­
luvial soil. The best perspective over 
all three suhregions is without doubt 
from atop the church tower of San 
Juan Bautista in Laguardia, which can 
be climbed, however, only with the 
permission of the resident priests. 

La Antigua Bodega 
de Don Cosme 
Palacio 
Our hrst stop is outside the medieval 
city walls of l.aguardia, on the road 
towards Elciego: the "Old Winery of 
t̂ on Cosme Palacio," founded in 
1894. The building was erected in 
the style typical of the region, with 
stone blocks and rough-hewn stones. 
In 1990, after many additions, reno­
vations and a period of 20 years dur­
ing which it layed dormant, il was 
transformed into a hotel, fortunately 
returned to its original architectural 
style. Wine production is now car­
ried out in the adjacent modem 
building so that the Old Winery 
could be dedicated entirely to the 
hotel. The majority of the edihce, 
such as the old wine depots for ex­
ample, has been left practically unal­
tered, and merely painted on the 
oulside-Basque painter Juan Jose 
Novella worked with motifs from 
mythology and allegories on the 
theme of wine-or partially dedicated 
to other purposes: one of the old ce­
ment depots has been renovated and 
is now used as a rest room for the El 
Lagar de Baco wine bar In the cel­
lar, you also find the historical bottle 
stockroom with the oldest vintages 
of the winery, the former barrel 
stockroom with hundreds of old bar-
nques and, in a separate niche, the 
bottle stockroom for the Cluh de ami-
gos de Bodegas Palacio, where bottles 
are kept for special clients who claim 
one of the 350 numbered barrels in 
the modem Bodega as their own, 
and receive the Cosme Palacio y Her-
manos wine delivered directly once 
bottled. Where a couple of centuries 
ago the grapes were brought in, you 
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will now find a delightfully bright 
and friendly room with comfortable 
sofas and chairs, where a guest can 
relax with a glass of wine from one 
of the many Spanish wine regions. 
Because the hotel was built on a 
slope, from the main entrance it 
looks as if the building has only two 
stories, although it really has three. 
There is no sign of the above-men­
tioned cellar from the front; you will 
find the hotel reception here on the 
ground level, as well as the hrst ten 
rooms, which are all named after the 
best-known national and interna­
tional grape varietals. There is a Ries­
ling room, a Sangiovese and a Zin-
landel room and, of course, a 
Tempranillo room, which is the 
largest, in keeping with the impor­
tance of this grape in Rioja DOPCa. 
AW the rooms are fumished different­
ly, with the uttnost taste and atten­
tion to detail; the beautifully printed 
fahncs are welcoming, and the con­
trast between the weathered stone 
walls on the window facade and the 
tapestried side walls make for an in­
teresting eye-catcher 

R 1̂  S T \ U R ;\ N T E (' H .\ I R R K N 

At tire foot of ttie snow-capped Sien-a 
de la Demanda, in the tittle village and 
skiing center Ezcaray, you will find one 
of the best restaurants in the Rioja: the 
Hotel and Restaurant Echaurren, which 
Francis Paniego (Spain Gourmetour 
No. 54) has built into a local empire 
over the last few years. His mother, 
Ivlarisa, from whom Francis learned 
tx5th the joy of cooking as well as the 
basics of the finer culinary arts, origi­
nally ran the restaurant, widely known 
for its outstanding traditional cooking. 
But Francis went yet a step further last 
Decemtjer: right next door to the es­
tablished Echaurren he opened the 
new, elegant El Portal and furnished it 
with the cream of the crop-the best 
linen tablecloth, precious white china, 
cuttlery. glasses and, not least, ttie 
menu fashioned to the most modern 
designer standards, all of which en­
hance ttie enjoyment of the culinary 
creations served. The large, centrally-
placed kitchen is, as it has always 
been, the neural center of txDth restau­
rants-it is from here that Francis directs 
his regiment. 

We decided on the degustation menu to 
get an overwew of the new cooking at El 
Portal. Deploy your napkin, ready taste 
buds, and charge! 
We begin with four apentifs: tiortaliza tiema 
con polvo de panceta (tender vegetables 
sprinkled with bacon powder); Empanadilla 
de lechecillas (empanadilla with lamb's 
cheek filling), Nuestra croqueta (a house-
specialty croquette) and La patita de 
cordero en cuchara ("lamb's feet" on a 
spoon). 
A between-course palate cleanser: Suero 
de (ornate con manzana verde (clear toma­
to extract with green apple). 
We go on with small portions: Pequeno bu-
caro de hongos (small mushroom bar-
quette); Carpaccio de partata y trufa (pota-
loe and truffle carpaccio); Ravioli de 
gambas y tomate con ajo bianco (shnmp 
and tomato ravioli with ajo blanco-a very 
light garlic-almond cream); Cigala salteada 
sobre virutas y gele de jamdn con crema 
de alcachofas y almendras (sauteed em­
peror shrimp in ham jelly with almond curis 
and artichoke sauce); Pure de patata con 
hongos. foie gras y un corddn de jugo de 
came (potato puree wnth cep mushrooms, 
foie gras and a streak of gravy); Merluza 
confitada a 4 5 " sobre pimientos asados y 
sopa de arroz (hake glazed at 45°C on 
roasted paprika and rice soup): Lasagna 
de rabo y champindn silvestre con man­
zana asada (oxtail lasagna with wild mush­
rooms and roasted apple). 
Now we approach the sweet end: Graniza-
do de melocoton con zun-acapote y palito 
de canela (peach sorbet with zurracapote 
liqueur and cinnamon rolls). And to finish, a 
Tosta templada con queso de Cameros, 
manzana reineta y helado de miel {warm 
cameros cheese mini-toast canape with 
reineta apple and honey ice cream). 
Are you ready to dine? You'd tietter reserve 
a table with Francis at once! 
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A specially extensive breakfast buffet 
is served on weekends in a magnih-
cent. light-hlled wintergarden direct­
ly connected to the restaurants large 
banquet room. The restaurant also 
comes highly recommended-the 
menu changes with the season lo 
guarantee the absolute freshness of 
the regional specialties. Its wine list 
includes all the house wines, from 
the white oak-aged Regio, which 
gives the clear libation Regio its 
unique aroma, lo the wonderful 
flowery-fmily young red, Milflores, 
the Gloriosos Crianza, Reserva or 
Gran Reserva (Glossary, page 135), 
the flagship of the Bodega, or the 
Reserva Especial, a red from selected 
grapes of the winery's oldest vines 
and several other wines produced in 
the adjacent modern bodega. 
The new winery is open to all inter­
ested visitors (box, page 43), while 
the old winery is accessible only lo 
the hotel guests. 

Bodega Vina 
Villabuena 
The second hotel on our journey be­
longs to the Villa Villabuena winery, 
in Villabuena de Alava, about a 20-
minute trip from Laguardia. The 
winery and hotel are part of the Zal-
diaran empire, led by gastronome 
and football fan Gonzalo Anicm (he 
is also president of the Football Club 
Alaves), who also manages two high­
ly respected restaurants in Miranda 
de Ebro and Viioria. Wine produc­
tion is in this case a relativ^ely recent 
enterprise, but no less discriminat-
ing-quiie on the contrary. The bode­
ga has existed since 1987, while ihe 
hotel and restaurant hrst started 
business in 1992. 
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Lalo Anton, the owner's son, guided 
us w îih great knowledge and charm 
despite his young age through the 
modern winery facilities and showed 
us the various parts of the bodega: 
the area in which the Crianzas and 
Reservas mature in 10,000 American 
and Trench barrels, and ihe so-called 
"upper" area in which the wines Vifia 
Izadi Scleccion and Vina Izadi Ex-
presion are stocked in oak barrels 
from several Erench provenances. 
The latter is the result of the cooper­
ation ol Mariano Garcia (formerly 
oenologi.st for Vega Sicilia and cur­
rently in charge of Bodegas .Viauro) 
and, together with the Seleccion, 
shows the adaptation to the new 
trends in Rioja winemaking. The 
grapes lor the Expresicin come from 
selected old vines; the Seleccion is a 
coupage of grapes from various vine­
yards. Although the vviner)' does not, 
as of yet, have its own vineyards, 
they hold two-year contracts with 
several growers, giving them control 
over a 178 hii/440 acres han-esi. 
The bodegas restaurant is the 
younger sibling of the Zaidiaran 
group mentioned above, where the 
National Congress of Creativ-e Cui­
sine has been held for 14 years and 
which, in the year 2000, received a 
prize awarded by the Spanish Acade­
my of Gastronomy The menu of 
classic Rioja specialties is suitable for 
any group, small or large. 
Besides the clubrooms with a beauti­
ful (and tuned) grand piano and a 
silling room, the winery also runs a 
small hotel with eleven double 
rooms, accessible from the restaurant 
across a large terrace. A guest can 
relax here in spacious rooms fur­
nished in soft, bright colors and dec­
orated with antique pictures with 
classical motifs. Some of the rooms 

have a small balcony providing a 
view of the bodega and the hill-
strewn landscape. 

Laguardia 
La Rioja is a region thai has been oc­
cupied since prehistoric limes, as 
proven by excavations in the village 
of La Hoya and a total of 85 Neolith­
ic graves in the vicinity of Laguardia. 
.•\boui 3,400 years ago, during the 
late Iron .Age and early Bronze .Age. 
humans already lived here in some­
what comfortable houses protecting 
them from ihe cold northwest wind 
in winter The geographic situation 
and its natural resources appeared to 
be quite favorable here, since the sel-
llcment endured over many cen­
turies and, after total destruction 
from hostile attack and fire, would 
be rebuilt again and updated. About 
4 ha/10 acres of land were surround­
ed by a defensive wall within which 
there was pastureland as well as 
housing. The excavation site and a 
small museum with a reconstructed 
ancestral house and a complete 
model of the v illage illustrate how 
humans lived and conducted trade 
here during the Bronze Age. 

rhe location continued to bcneht 
from favorable conditions through­
out the centuries, allowing medieval 
Laguardia to become a flourishing 
little town, the most important of the 
Rioja Alavesa. The city, surrounded 
by an almost completely preserved 
wall, was founded in the 13th Cen­
tury by Sancho VII the Strong and 
sits atop one of the many hills in the 
Rioja Alavesa. It offers so many 
sights worth seeing that once you 
have passed through one of the five 
gates (there were originally only 
four), you will need a complete day, 
if not two, to be able to fully enjoy 
all there is lo explore. 
Al the Placa Mayor (the main sc|uare 
and marketplace) with the new 
(19th Century) and old (16th Centu­
ry) town hall, you will find a time-
worn table on which are the length 
and weight standards used lor set­
tling disputes between merchants of 
yore. The San Juan Bautista church 
offers a magnificent organ from the 
17th Century .Also of interest is the 
house where the "Fable Teller" (El 
Fabulista) Felix Maria Sanchez 
Samaniego (1745-1801) was bom 
and where the tourist bureau can 
now be found, as well as the charm­
ing El Collado walkway, which 
winds around the outside of the 
wall, but an absolute must-see is the 
Santa Maria de los Reyes church 
(12ih-15ih Century). Here you will 
hnd the crown jewel of Laguardia; 
the polychrome portal frotn the 14th 
century. Since a porch was built in 
the 16th Century to protect the por­
tal from hamiful environmental ef­
fects (which at the time simply 
meant bad weather), the second 
polychroming from the 17th Centu­
ry remains to this day in e.xceptional 
condition and the figures continue to 
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P D O C a 

www.riojawine.com 
The official website for the Rioja Desig­
nation of Origin. It gives information on 
the Regulatory Council, the history of 
Rioja wines, the legislation governing 
them, growing areas, grape varieties, 
wine types and bodegas. Also an on­
line service with the latest news and 
statistics, and links with the Rioja Doc­
umentation Centre. (English, French, 
German, Spanish) 

Companies 

www.habarcelo.es 
The website of Hijos de Antonio 
Barcelo, the owners of Bodegas Pala­
cio, giving information on their wineries, 
wines and the Cosme Palacio hotel (fa­
cilities, nearby tourism routes, prices 
and txiokings). (English, Spanish) 

www,izadi,com 
The Bodegas Vifia Villabuena's website 
with information on the winery and its 
wines as well as the location, facilities 
and philosophy of the Villabuena Hotel. 
(English, Spanish) 

www.toprural.com/ficha/index.cfm/ 
idp/01/ids/792.htm 
Toprural website with practical informa­
tion on the Sehorio de las Vifias hotel 
and on possible activities in the sur­
rounding area, with a selection of opin­
ions from former guests. (English, 
French, German, Spanish) 

Tourism 

www.alavaturismo.com 
The /Vava council here offers a map show­
ing each of the districts in the province of 
Alava and giving tourism information in the 
following categories: art, wineries, sports, 
nature tourism, golf, historic routes and 
pariss. Interesting links. (Basque, English, 
Spanish) 

www.laguardia-alava.com 
The Laguardia town council web site, with 
information on the town-its history, artistic 
and cultural heritage-and tourism routes, 
the worid of wine and useful services for 
tourists. (Basque, English, French, Ger­
man. Spanish) 

www.larioja.org/turismo 
The website of the official Rioja Tourism 
Council. General information on the Au­
tonomous Region of La Rio)a, and tourism 
information under the headings of tourism 
routes, cultural heritage, nature, wine and 
gastronomy rural tourism, active tourism 
and festivals. The site also offers access to 
information on hotels and restaurants. 

www.riojainternet.com/briones/ 
indice.htm 
Website on the town of Briones with infor­
mation on its history, its monuments and its 
Medieval Festival. (Spanish) 

www.ezcaray.org 
The Ezcaray town council website explain­
ing how to get there and giving information 
on its history, monuments and festivals. 
The tourism section includes a guide to ac­
commodation and restaurants, skiing facili­
ties and many routes. (Spanish) 

wfww.haro.org 
The Haro town council website with infor­
mation on the local geography, history, art, 
festivals and gastronomy as well as a 
restaurant and hotel guide. 
(English, Spanish) 

www.logroo.org/pub/turismo/espanol/ 
home.htm 
The Logrorio town council website with in­
formation on the town's history, and sug­
gested historic and shopping routes, 
leisure activities and entertainments and 
addresses of interest. (English. French, 
German, Spanish) 

www.valvanera.com/sanmillan.htm 
The Yuso tvlonastery website with informa­
tion on the monastery and on the Augus­
tine order than runs it. Links with the 
monastery library and the San de la 
Cogolla Foundation. (Spanish) 

www.lacalzada.com/portal/index.htm 
Website for the town council of Santo 
Domingo de la Calzada, with information 
on the town's history, heritage, leisure ac­
tivities and gastronomy. It includes a guide 
to local hotels, restaurants and rural ac­
commodation. (Spanish) 

www.sanvicentedelasonsierra.org 
Information on the location, history, art, gas­
tronomy, festivals and surroundings of San 
Vicente de la Sonsierra. with several sug­
gestions for tourism routes in the area and 
an interesting album of photos. (Spanish) 
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convey their powerful message. In 
the center is the Virgin with the 
Child, to whom the church is also 
dedicated. In the lympanuin we see 
scenes from Mary's life, death and 
Assumption, portrayed in the so-
called Mamlorla, and her Coronation 
in heaven. On the sides are the 
Twelve .Apnsiles, some of whom aie 
depicted with unique attributes: for 
example, Bartholomew is the only 
one wearing shoes, which protect 
him from the devil chained to his 
feet, and Philip is portrayed with hsh 
and bread to recall the Feeding of 
the Twe Thousand. The intrados 
contain illustrations of plants, repre­
senting the crops cultivated in the 
region, but no vines appear, as is 
usually the case in many altarpieces 
and portals. T here is a solution to 
this enigma that provides evidence 
that the vine was not always cultivat­
ed in the Rioja in as large a quantity 
as today; the significance of depict­
ing wine grapes on the pillars of an 
altarpiece or in a portal changed 
along the course of the centuries. In 
the Gothic style, in which the portal 
of Santa Maria de los Reyes was 
sculpted, the portrayal of wine 
grapes indicated the local cultivation 
of wine, while it was only in the 
Baroque period that it became com­
mon for grapes to syTnbolize the Eu­
charist. 

Wine Culture 
Today, however, the grape appears 
to have asserted itself in the local 
agriculture; at least it is said in La­
guardia that every house here hab its 
own cellar The entire city within 
the walls is totally underburrowed 
wiih more than 300 caverns, due to 
the fact that about a 1,000 years ago 
there were constant border disputes 
here in the north between the king­
doms of Navarre and Castile, and 
the population sought protection by 
excavating ventilated caverns and 
connecting tunnels beneath their 
houses where they could hide. 
These cavems were in part later re­
inforced with masonry but in some 
places you will hnd only moist earth 
above your head. Il is for this rea­
son that automobile trafhc is forbid­
den within the walls of Laguardia-
cars slay outside. One of these 
caverns is open to visitors and hous­
es a small winery, called El Fabulista 
due to its location, in part under the 
house of Samaniego. The current 
owner, Eusebio Santamaria, has set 
up a small wine museum in the 
adjacent house, where he also 
produces and elaborates his own 
wine using traditional methods, 
A visit to the underground barrel 
storeroom can also include a tasting 
of his wines. 

A wine museum of a very different 
sort is to be found beyond the walls; 
Villa Lucia is a place where visitors 
must rely on at! five of their senses. 
At first, you hnd yourself in a dark­
ened room, shortly to be transported 
directly into the Rioja countryside: 
the wind bears the aromas of red 
fruits, the sun warms the room, and 
you experience the seasons in the 
vineyard through projection screens 
and display cases. You proceed to 
become acquainted with the various 
varietals of grapes, which hang from 
old vines and arc illuminated when 
the corresponding button is pressed. 
The whole mtiseum is designed to be 
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fairly didactic and diverse; for exam­
ple, by stepping into a giant cut-out 
wooden barrel you can smell, hear 
and see the stages of alcohol fermen­
tation, or you can put yourself to the 
test and try to guess which aroma is 
wafting from each of twenty different 
Plexiglas containers. The correct an­
swer out of three possibilities is 
marked by an indicator light. You 
can enjoy the same competitive spirit 
with your .sense of taste. Moving on. 
you come to a reconstruction of an 
old laboratory, where it smells 
strongly of strange and moldy aro­
mas. In addition to these entertain­
ing and informative activities. Villa 
Lucia has a library dedicated to 
wine, tasting rooms w here courses 
are offered, and a botanical garden 
with herbs and various grape vari-
eials w here you can simply relax 
over a glass of wine. 

Landscape and 
Gastronomy 
Besides wine. Rioja also offers many 
other cultural treasures that are worth 
visiting to complete the impression of 
this diverse and historical region. We 
recommend a tour starting at La­
guardia and heading in the direction 
of Haro, which takes us along the A-
124 through Paganos, Samaniego, 
.Abalos, San Vicente dc la 
Sonsierra-from here we also make a 
small side trip to Briones-past 
Labastida toward Haro, then continu­
ing soLilhvvard towards Santo Domin­
go de la Calzada-from here )'et an­
other side trip, this time to Ezcaray to 
eat (bo.x, page 43)-and then onto the 
N-120 towards Najera-vvith side trips 
to the cloisters al Yuso and Suso-and 
Cenicero, wJiere we finally head back 
north through Elciego to L^guardia. 

Barel)- having started on the main 
road lo Haro, we come across the 
impressively beautiful Bodega Ysios, 
which was designed by Spanish ar­
chitect Santiago Calatrava, and com­
pleted in 2001. The vista with the 
Sierra de Cantabria mountain range 
as a backdrop is breathtaking. But 
we press on-already in the hist vil­
lage, in P.iganos, there is good rea­
son lo stop, at least if you happen to 
drop by at lunch or dinner time: the 
new restaurant of Hector Orive, a 
student of juan Mari Arzak, offers 
outstanding modern and creative 
food combined with the best wines 
of the region. Reinvigorated, we car­
ry on and enjoy the magnihcent view 
from this lofty road, which lays the 
Rioja .Alavesa and Rioja Alia at your 
feet. 
We make a stop in Samaniego to see 
the Palacio de Samaniego, an 18th 
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During our trip we also visited a third 
winery, which runs a small rustic hotel. 
Surrounded by its own vineyard, it lies 
in the small village of Laserna, on the 
way between Laguardia and Logroho. 
right at the village entrance. Upon our 
late arrival we received a friendly greet­
ing from their pet hound, Toni, and the 
atmosphere with owners Concha 
Ldpez de Aguilera, Javier Viten and 
their children Juan Carlos, Rebecca 
and Erika is very casual. In a large din­
ing and entertainment room, we had a 
light dinner accompanied by the young 
red house wine. The carbonic macera­
tion typical of the Rioja Alavesa pro-

A ,s \ 1 N .\ S 

duced this wine, predominantly fresh and 
fruity with a clear acidic backtx)ne. 
The five simple rooms are painted in bright 
colors and furnished with matching fabrics. 
Each has its own bath or shower as well as 
an incomparable view over the vineyard. In 
summer, you will find an extra attraction 
here, as the house has a reasonably large 
swimming pool in the garden. 
Ttie next morning, we took a tour of the 
winery facilities with its stainless-steel 
tanks and 500 barrels of French and Amer­
ican oak. The Viteri family have been wine-
makers for many generations now. with 
35 ha/87 acres of their own vineyards 
stocked with Tempranillo, Graciano, 

Mazuelo and Viura varietals. In 1990, 
Javier decided to finally found their own 
bodega with modem technology, to which 
they added a hotel senrice five years later, 
also in the same house. 
Under the direction of Juan Carlos, they 
now offer traditional reds from mixtures of 
Tempranillo and Mazueto: the young 
Senorio de las Vinas. the like-named Crian­
za aged 16 months in barrels, as well as 
ttie Reser\'as lylonte La Mesa with 85% 
Tempranillo and 15% Mazuelo. and the 
Sellado from 100% Tempranillo. Whites 
and roses are also produced in smaller 
quantities from purchased grapes. 

Dolmen La Clubob dc la Hcctmcra near Ijpiiardia 
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Century manor house with over 200 
years of experiences lived within its 
walls. For a while it belonged to the 
Church and housed the local priest; 
much later it became a theater and 
was even used as a cinema until it f i ­
nally is owned by the province ol 
Akwa and was totally restored. For 
the last five years, however, it has 
been under the care of Ana Amillano 
and Jon Ugalde, a young couple who 
have made it their task to manage a 
fine restaurant and splendid hotel 
with great dedication and exception­
al taste. Jon comes from the Basque 
province of Guipiizcoa and is a mas­
ter of modern Basque cooking, 
which he interprets with creativity 
and finesse. Ana has fumished the 
rooms individually; one as charming 
as the next-ideal for spending a ro­
mantic weekend in a manorial set­
ting. Samahiego itself is a friendly lit­
tle village where you will hnd many 
beautiful 18ih Century hou.ses and 
the Asuncion Church, which houses 
a simple, lovely Madonna. 
Our next stop is San Vicente de la 
Sonsierra, which can be seen from 
afar while on the highway, since it 
was found to be an ideal border 
lookoiii, atop one of the many hills. 
The view from the old castle on the 
highest spoi of San Vicente clarifies 
doubts as to why the masters of 
Navarre and Qtsiilla (and later the 
Rioja) were constantly battling here: 
at the loot of the castle, against a ver­
tical rock drop-off, the Ebro flows, 
majestic, perpetually forming the 
boundary between the two king­
doms. Nowadays, the (border) tralhc 
flows without great difficulty over a 
medieval and a modem bndge con­
necting San Vicente with Briones, 
which is likewise entrenched atop an 
apposing hill. Both villages warrant a 

.Monaslery 

Stroll through their old centers and a 
visit to their main churches, where 
you can sense their former status as 
fortresses. In San Vicente, we 
stopped off at the Casa Toni restau­
rant. In a large and somewhat noisy 
dining room, the proprietors have 
not exactly distinguished themselves 
through exquisite taste in decora­
tion, and the service leaves room Itir 
improvement in speed and hospitali­
ty, but the food, and the desserts in 
particular, were really good. The 
menu offers creativity combined 
with freshness and quality-. Some of 
the desserts had to be ordered along 
with the main course since they re­
quired considerable preparation, but 
il was well worth it. The small hazel­
nut cakes with cinnamon ice cream 
was worth a small sin. 
In Haro, the capital of the wine re­
gion, you wnll find a variety of tradi­
tional and modern bodegas to visit, 
especially m the district around the 

old railway station. We, however, are 
searching for other cultural land­
marks. In Casalarreina and Santo 
Domingo de la Calzada, we come 
across two of the most import.int sta­
tions on the Way of St. James (see 
Spain Gourmetour No. 53). These are 
two towns where an ovemight stay, 
in Santo Domingo's Parador-Hotel for 
example, is unquestionably justified 
in order to study more closely the lo­
cal churches, plazas, history and leg­
ends. We continue ourjoumey 
through the Rioja .•\lta following the 
Way of St. James, which takes us by 
Najera. Here you can visit the mag­
nificent Santa Maria La Real cloister, 
but you can also stop olT at the clois­
ters of Yuso and Suso in San Millan 
de la Cogolla or the cloister of Cartas, 
stylistically the purest Cistercian 
cloister in the Rioja. The Romans in­
troduced vine growing to the Rioja. 
but further propagation and im­
provement in growing methods only 
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Top and bollom Hold La Anugua 
Bodega de Don Cosme Palacio 

began with the medieval cloisters. 
In Cenicero, another center with nu­
merous bodegas, we turn north in 
order to pass by the site of another 
designer-bodega in Elciego, half-way 
back to Laguardia; here you will find 
the hyper-modern winery of Mar­
ques de Riscal designed by Frank 
Gehry, to which we will certainly pay 
a visit on our next visit to Rioja. 

liettina Krtu ken is coordinator for Spain 
Gourmeiour and is responsible for the 
magazine's wine ((ipics. 
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Bodegas with Hotel: 

Bodegas Palacio 
Crta. de Elciego, s/n 
01300 Laguardia (Alava) 
Tel: (34) 945 621 195 
Fax: (34) 945 600 210 
antiguabodega@cosmepalacio.com 
The Hotel is closed from December 
24th - January 12th 
Bodega Visiting Times: Tuesday-Sun­
day, at 12:30 and 13:30 
The Hotel offers wine-tasting courses 
on the weekend 

Bodegas Vifia Villabuena 
Herreria Travesia 2, rP 5 
01307 Villabuena de Alava (Alava) 
Tel: (34) 945 609 086 
Fax: (34) 945 609 261 
izadi®izadi.com 
www.izadi.com 
The Hotel is closed from January 1 st -
15th and August 1 st - 15th 
Bodega Visiting Hours: by appointment 

Bodegas Senon'o de las Viiias 
C./Mayor, s/n 
01308 Laserna (>\lava) 
Tel/Fax: (34) 945 621 110 
Country guesthouse with swimming 
pool 

Recommended Restaurants: 
In Laguardia: 

Marixa 
Sancho Abarca. 8 
01300 Laguardia (Aava) 
Tel: (34)945 600 165 
Fax: (34) 945 600 202 
HOTELMARIXA®terra.es 

Posada Mayor de Migueloa 
Mayor de Migueloa, 20 
01300 Laguardia 
Tel: (34)945 621 175 
Fax: (34)945 621 022 

In P^ganos: 

Hector Orive 
Gasteiz, 8 
01307 PSganos (Alava) 
Tel: (34) 945 600 715 

In Samaniego: 

Palacio de Samaniego 
C./ Constitucion, 12 
01307 Samaniego (Aava) 
Tel: (34)945 609 151 
Fax: (34) 945 609 157 
Recepcion@palaciosamaniego.com 
TTie restaurant is only open on weekends 

In San Vicente de la Sonsierra: 

Casa Toni 
Zumalacirregui, 27 
26338 San Vicente de la Sonsierra 
(La Rioja) 
Tel: (34) 941 334 001 

In Ezcaray: 

Echaurren 
H6roes del Alcazar, 2 
26280 Ezcaray (La Rioja) 
Tel: (34)941 354 047 
Fax: (34) 941 427 133 
info@echaurren.com 
ww/w.echaurren.com 

Wine Museums: 

Bodega El Fabulista 
Plaza San Juan 
01300 Laguardia (Alava) 
Tel: (34)945 621 192 
Fax: (34)945 600 110 
BFABULISTA@theznet.com 
Tours: at 11:30, 13:00, 17:30 and 19:00 

Villa Lucia 
Crta. de Logrono, s/n 
01300 Laguardia (Aava) 
Tel: (34) 945 600 032 
Fax: (34) 945 600 108 
museo@villa-lucia.com 
wvwvilla-lucia.com 
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Looking ahead 
Set between Catalonia and Murcia, two d)Tiamic regions that pioneered Spain's 

'new wines', lies the eastern strip that completes Spain's Mediterranean wine 

map. Competitiveness is one of this area's strongest weapons, but it also claims 

some of the best wines in Spain and new companies are opening up there and 

are rapidly finding a place for themselves along the cutting edge. The wines 

currently coming out of the Valencian region are emblematic of a new phase 

in the renovation process cun-entl\' transforming Spanish wine. High production 

regions, such as Extremadura, Castile-La Mancha and the Valencian region 

that form a central belt, are pushing modernization of their wines a little bit 

further and, arguably, constitute one of Europe's most competitive wine 

producing areas. Both for their tradition and their commercial structure, 

Valencia's wineries occupy a privileged position. 
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VALENCIAN REGION 

Some of the hig, internationally 
known names of Spanish wine are to 
be found in the Valencian region. 
These highly export-orientated com-
[lanies originally had their headquar­
ters in El Grao de Valencia (the sea­
port area of Valencia city, the 
regional capital), one of Europe's 
most important wine-trading ports. 
Such companies as Gandia Pla, 
Augusto Egli, Schenk and its sub­
sidiary Murviedo, Cherubino 
Valsangiacomo, and others were 
originally established there and went 
on to play a role fundamental lo 
Spanish wine exports throughout the 
20th centurŷ . They are currently tak­
ing a proactive approach to the chal­
lenge posed by the commercial clout 
oi New World wines. 

Valencia's most traditional wineries 
were pioneers when it came to re­
newing their plant and reorienting 
their output. Not many firms en­
joyed the benehts of such a close-up 
view of the international wine mar­
ket as the historic Grao de Valencia 
companies, and they were conse­
quently better equipped than most 
to judge which ways the world wine 
trade would turn from the 1980s on. 
Veterans of the bulk wine trade, they 
opted to highlight their bottled 
wines, lines of which they had been 
producing for years and which were 
much better known abroad than in 
the Spanish-even the 
Valencian-marketplace. 
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A Move Inland 
Winery modernization coincided 
with the need to leave the old dock­
land premises. One by one, the big 
El Grao companies abandoned their 
old locations. Rather than heading 
for one of the industrial estates 
around Valencia cily, they chose in­
stead to move closer to the produc­
ing areas, particularly Utiel-Requena, 
a predominantly red wine producing 
region. 
What came into being as a result was 
some of Spain's most modern, best-
equipped bodegas, already on a par 
with the most advanced in the coun­
try in the 1980s and early 1990s. 
They were developing more modern 
wines, too, though still steering a 

predominantly conventional course 
clearly designed with a view to com­
peting in the tussle for the moderate­
ly priced segment of the market. In 
consequence, the wines of the 
V'alencian region acquired a reputa­
tion as one of the best value for 
money deals in Europe. However, 
the corollary was that they found 
their natural outlet in the hypermar­
kets and big stores of inuch of 
Central Europe and Britain, achiev­
ing only a small presence in the hos­
pitality industry and specialist wine 
shops. 
Though they were also getting closer 
to the vineyards, at least physically, 
the old order of things prevailed at 
first and the big hrms opted not to 
acquire their own but to continue 

buying grapes from local growers, 
some of whom owned sizeable vine­
yards, or wine from the cooperatives 
in the age-old way. 

Return of the 
Natives 
Despite having moved closer to the 
vineyards, the leading bodegas of 
Utiel-Reciucna, Valencia, and to some 
degree, Alicante, initially cold-shoul­
dered them. Indeed, their attitude in 
this regard could best be described 
as passive, for they did little to fur­
ther experimentation with native 
grape varieties (Monastrell in the 
south, Bobal in Valencia province, 
wiute varieties Merscguera and 
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General information 

www. mapya.es/ali ment/pags/vinos/ 
vinodeno.asp 
Website of the Spanish Ministry of 
Agriculture. Fisheries and Food. When 
a POO vi/ine is selected, the site offers 
a map of the Designation of Origin, the 
appropriate legislation, types of grape, 
types of wine, ageing process and ad­
dresses. (Spanish). 

PDO 

www.encis.net/vinovalencia 
The official website of the Valencia 
Protected Designation of Origin, giving 
information atxiut the Regulatory 
Council, the wineries registered, the 
growing areas, grape varieties, vinifica-
tion processes and sales and harvest 
statistics. (English, French, Spanish). 

www.reservaycata.com/espanol/ 
areas produccion/arpS.htm 

www.reservaycata.com/ingles/ 
producing^areas/parS.htm 
On this site, the Reserva y Cata wine 
retailers offer a brief article on wines 
from the /Micante Designation of Origin, 
covering their history, growing area, cli­
mate, types of grape and vinification 
process. (English, Spanish) 

www.crdo-utielrequena.org 
Website of the Regulatory Council for 
the Utiel-Requena Designation of Origin 
with data on local growing and climate 
conditions, the local wine-growing his­
tory and heritage, grape varieties, wine 
types and the wine museum. It also in­
cludes statistics on production and ex­
ports. (Spanish) 

Companies 

www.bocopa.com 
The Bodegas Bocopa site with information 
on its history, vineyards and best-known 
wines. (English, French. Spanish) 

elmundovino.elmundo.es/elmundovino/ 
des bodega.html?param=1479 
El Ivlundo Vino here offers brief information 
on Celler del Roure. (Spanish) 

www.bodegasbermell.com 
This is the website of CVCRE (Compahia 
Vinicola del Campo de Requena) with infor­
mation on the winery, vineyards and wines. 
(Spanish) 

www.gandiawines.com 
The Gandia Pla's website with information 
on the company history, its vineyards and 
its wines, classified under table wines, 
young wines, varietals, crianza wines and 
resea'a wines. (Danish, English, French, 
Spanish) 

elmundovino.elmundo.es/elmundovino/ 
des_bodega.html?param=214 
El Mundo Vino here offers brief information 
on Bodegas Gutierrez de la Vega. (Spanish) 

www.reservaycata.com/ingles/wineries/ 
news_1231 .htm 

www.reservaycata.com/espanol/ 
bodegas/bo30.htm 
This site offers some background to the 
history and wines of Bodegas lylendoza. 
(English. Spanish) 

www.enrique-mendoza.de 
Website of Bodegas Mendoza (German) 

elmundovino.elmundo.es/elmundovino/ 
des_bodega.html?param=864 
El Mundo Vino here offers bnef data on 
Bodegas Palmera-its history, vineyards and 
wines. (Spanish) 

elmundovino.elmundo.es/elmundovino/ 
des_bodega.html?param=1311 
El Mundo Vno website with brief data on 
Bodegas Los Pinos (Spanish) 

www.salvadorpoveda.com 
Website of Bodegas Salvador Poveda with 
the history of the winery and tasting notes 
on their best wines. (English. German. 
Spanish) 

www.schenk-wine.com 
The Schenk group website wilh information 
on each of their subsidianes-vineyards, 
wineries, distribution channels. (English, 
French) 

www.schenk-wine.com/en_brands.html 
The Schenk group's website with tasting 
notes on some of their Murviedro wines -
Murviedro cava, crianza noble and Las 
Lomas Tempranillo. (English, French) 

www.torreoria.com 
Bodegas Torre Ona's website. It includes 
information on the winery's 100 years of 
history and the Dominio del Derramador 
vineyards, as well as tasting notes on its 
wines and cavas. (English, Spanish) 

elmundovino.elmundo.es/elmundovino/ 
des_bodega.html?param=1539 
El Mundo Vino website, with brief details 
on Virasa Vinicola. (Spanish) 
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Moscatel, and a few other less fre­
quently found ones), which were 
looked on as a good source of color 
(Monastrein or yield (Bobal), hut not 
as possessing any outstanding 
virtues. 
Having recognized the need to up­
grade their wine, they turned to for­
eign varieties for the raw matenal. 
This resulted in the introduction of 
various types of Tempr.millo and in' 
French grapes, particulariy Cabernet 
Sauvignon and Meriot. but also 
Chardonnay and even Sauvignon 
Blanc, right up to the quite recent ar­
rival of must-have variety Syrah. 
Research with local varieties was for­
gotten about in the meantime. This 
was symptomatic not only of the sec­
ondary role that the bodegas attrib­
uted to viticulture as compared with 
viniculture technique, but also of 
their historical links wilh interna­
tional markets in which wines made 
from these Erench varieties from all 
over the worid were jostling for posi­
tion. This began to change in the late 

1990s, when the more aware compa­
nies, those with a hnger more firmly 
on the pulse of current events, began 
to look at what they had closer lo 
home. Influences from the north (the 
avant-garde areas of Catalonia) and 
south Uumilla's new golden age) 
were a contributory factor: both are 
areas which recognize the vital role 
played by the vineyard in wine qual­
ity and both had done a lot of suc­
cessful work with native varieties, 
creating wines of considerable status 
and personality. 
A few of the old El Grao bodegas 
started buying \ineyards and creating 
modern plantations, some of them 
spectacular, as in the case of Bodegas 
Gandia on their Hoya de Cadenas es­
tate, and other major projects 
launched recently by investors from 
outside traditional winegrowing cir­
cles. Firms with a long history in 
each of the areas, such as Torre Oria 
and Compafiia Vinicola del Campo 
de Requena in Utiel-Requena, the 
classic Alicante bodegas (Primitive 

Quiles, Salvador Poveda, cl al) and 
the most lively of the cooperatives, 
were doing the same 

New 'Auteur' 
Wineries 
In this changing panorama, there 
was little in the way of new initia­
tives apart from the acti\ities of ihe 
big bodegas. Exceptions occurred in 
Alicante, in the form of Bodegas 
Gutierrez de la Vega, a company 
with a new lake on classic sweet 
Moscatels, and, especially. Bodegas 
E. Mendoza (see Spain Gournictour 
No 57), source of the Valencian re­
gion's best wines for many years, 
though primarily French variety 
based. In addition to some magnifi-
ceni wines, the main contribution 
that Pepe Mendoza, oenologisi al 
this little family bodega in Alicante, 
can be said to have made is the 
adoption of a philosophy new to this 
area that involves close vineyard 
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control and vinification and matura­
tion in tune with the characteristics 
of both areas and grapes. 
Pepe Mendoza is open to new wine-
world influences and could he said 
lo represent ihe southward projec­
tion of the techniques and philoso­
phies which gave impetus to the cui-
ting-edgc bodegas of Priorato and, in 
their wake, the most on-ihe-ball 
companies of all the regions of 
Catalonia and Spain's Mediterranean 
coast, including the Balearic Islands. 
Their effect is palpable in some of 
the most interesting initiatives to 
have emerged in the region over the 
last few years. 
Oenologisi Sara Perez Ovejero (see 
Spain Gourmetour No. 55), a member 
of the family that owns Clos Martinet 
in PDO Prioralo (Glossary page 
135), has been instrumental in set­
ting up two outstanding, brand new 
additions to Valencian wines: Bodega 
Mustiguillo, in the Utiel-Requena 
area (though its wines are non-
PDO), and Celler del Roure, in the 

south of PDO Valencia. These two 
family firms share the common traits 
of having young management and 
being vineyard aware, with particular 
attention being given to local vari­
eties. The fact that neither has a fam­
ily tradition of vine growing or wine-
making is a trail they share with 
Pepe Mendoza, who comes from a 
family of shopkeepers wilh a super­
market near Benidorm. 
Toni Sarrion, who heads Bodega 
Musiiguillo, is the son of a La 
Mancha public works contractor 
who bought the land on which this 
winery stands in 1970, maintaining 
part of the vineyard and selling the 
grapes to other local wnneries. This is 
something of a renegade wnnery as 
regards to both tradilion-in deciding 
to do w iihout the Designation of 
Origin-and the avant-garde-in not 
promoting old vineyards. What Tom 
Sarrion thinks important is rescuing 
old, high quality \ineyards that were 
allowed lo fall into disuse during the 
quest for high yields, and reinstating 

Bobal, to the extent of creating new 
plantations. The wines he presented 
in October 2002 are the best expres­
sion of this typical inland V'alencia 
variety in the marketplace today 
Another company, established even 
more recently, is working along simi­
lar lines. Celler Roure was set up in 
the southern pan of PDO Valencia 
by Pablo Calaiayud, son of a furni­
ture maker from Moixeni. This 
bodega is very close to the Vinalopo 
valley, PDO Alicante's traditional red 
wine producing area, set into the 
northern slopes of the eastern alti-
plano, which is where the PDO's of 
Jumilla, Yecla and .Almansa also lie. 
This is Monasirell country, and 
Monastrell is w hat Pablo Calatay\id 
works with. He is also determined to 
reinstate Mando. an interesting red 
variety with a long tradition in this 
area, specifically in the /Mhorines 
Valley, known m PDO Valencia ter­
minology as the Clariano sub zone. 
Close by, in Pinoso, is the El Sequc 
estate acquired in 1999 by a company 
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formed by Agapito Rico, progenitor 
of PDO jumilla reds Carchelo and 
Canalize, and Juan Carios Lopez de 
la Calle, head of Ariadi in PDOCa. 
Rioja, Both are figures of some stature 
in the Spanish wine world and they 
have created one of the Valencian re­
gion's hesL bodegas, producing wines 
which, with barely two years" pres­
ence in the marketplace, rank among 
Spain's best Medlierranean wines. 

New Quality Wines 
These modest initiatives, family 
wineries producing 'auieur' wines, 
h.ive sei an exatnple that others are 
following. Outstanding among these 
is the arrival in Alicante from Rioja 
of Telmo Rodriguez (a member of 
the family that owns Rioja's 
Remelluri), whose team makes wines 
in various wine growing areas. In 
PDO Valencia, the best is to be found 
around Fontanars, in the south, in 
the form of wines such as those pro­
duced by Dani Belda and Heretat de 
Tavernes (interesting wines, though 
they would be well advised to slough 
off certain commercial traits), and 
Dominio los Pinos, a Swiss company 
headed by a Peruvian (this was the 
second winery in Spain to produce 
organic wines, after Albei i Noya of 
PDO Penedes y Cava). 

There is a lot more going on in 
Utiel-Requena, generally regarded 
as the Valencian region's hidden 
treasure. Worthy of special tneniion 
are Sanftr red, sole product of Casa 
del finar, a little company set up 
by Philip John Diment and his wife 
.Ana Castillo, o%vners of a Spanish 
restaurant in London. Others 
of interest include Arras de Bobal, 
made by David ExposiLo in Pagos 
del Molino, and Labor de 
.•\Imadeque and LAngelet by Bodegas 
Palmera, established by German 
Hciner Sauer. Others, due to present 
liieir hrsi wines in 2003, include 
Emilio Clemente in Requena, 
a winery set up under the consultan­
cy of Ignacio de Miguel, maker 
of Dehesa del Carrizal (Montes 
dc Toledo). Meanwhile, the tradi-
Lional companies are also launching 
new initiatives. Bodegas Gandia set 
the pace with its famous Ceremonia. 
and its peers have followed suit, 
with Cerro Bercial being brought 
out by Virasa Vinicola. Coronilla 
by Bodegas Schenk, Los Clauslros 
by Torre Oria. Sybarus by Torroja, 
and the new-style Vera de Estena 
reser\'e by Compaiiia Vinicola 
del Campo de Requena. where Felix 
Martinez is aiming to give the Bobal 
grape precedence over Cabernet 
Sauvignon 
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Three Areas, Three 
Directions 
All this new activity reflects the situ­
ation in the Valencian region wilh its 
three Designations of Origin, each 
pursuing a diilercnl course. PDO 
Valencia seems to be leaning towards 
specializing in classic, sweet 
Moscalels. There are exceptions to 
this tendency in sub zones .Alto 
Turia, an area which produces while 
wines made from Mersegucra (an­
other native variety worthy ol further 
research), and Clariano, the red w ine 
area mentioned earlier. 
Overall, vine growing is declining in 
PDO Valencia, whose ambit lies close 
to the coast. Currently, it is permit­
ted to bnng in from PDO Uliel-
Requena up to 30% of the grapes it 
needs for making red wines. This 
could be seen as a harbinger of a 

long-entertained scheme Lo create 
one single designation of origin for 
all the Valencian region's vineyards, 
Utiel-Requena is where most of the 
action is, and has recently been 'dis­
covered' by Spanish wine WTiiers. 
After many years of depending on 
foreign grape varieties to update its 
wines, it is now proactively reinstat­
ing Bobal, a characteristic variety of 
this inland zone and nearby areas: 
central PDO Valencia Lo the east, and 
PDO Manchuela (in Castile-La 
Mancha) lo the west. Long thoughi 
useful for little more than roses and 
light reds, it is turning out to ha\'e 
tretnendous poieniial w hen properly 
cultivated wilh production being 
kept in check. 
PDO Alicante, meanwhile, is moving 
more slowly Most of the classic com­
panies are slicking lo their iradiiion-
al guns, with ihc addition of the oc­

casional commercial high-llier, such 
as Bocopa's Marina Alia. Alicanie has 
two production zones: Marina Alia, 
on the coast ol northern Alicante 
province (near tourist magnets such 
as Benidorm, Aliea and Villajoyosa), 
which is a sweet Moscaie! producing 
area, and the Vinalopo Valley, its tra­
ditional red producing area, catego­
rized as part of'Monastrell counir) ', 
in the south. This area has high 
hopes of producing interesting new 
wines based on this typically 
Mediterranean variety, with possible 
contributions from other varieties 
such as Syrah and Petit Verdot 
There is tremendous enlhusiasm 
throughout the region for moderniz­
ing structures and updating wines. 
In this regard, Valencian winemakers 
are adopting the philosophy that has 
motivated Spanish wine in general 
for ihe last Hfteen years. However, 
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the almost unanimous concern with 
keeping prices within competitive 
parameters is a trail peculiar to this 
region. /\s an objective, this is some-
ihing like squaring the circle: raising 
quality calls for limiting production 
in vineyards originally designed to 
give the high yields demanded by a 
long-established commercial siruc-
lure. Creaung specially wines that 
offer personality and high quality at 
aiiraciive prices is the challenge that 
the Valencian region faces in the im­
mediate future. 

PDO Vaienoa 

I POO irtiol Hoquena 

[ POO AlicaniB 

Andres Proensa is a journalist who special­
izes in wilting about wine. 

Exporters on page 116 
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An Aztec 
Legacy on the 
Costa del Sol 

Among the many fruits and vegetables that the Spaniards 

brought back from the New World and quickly became a 

staple in our diets, the avocado has been slow to catch on. 

Yet, as a food product that is exceptionally well suited to 

a modern lifestyle, today nothing can stop the avocados 

meteoric rise. As the single large-scale producer in Europe, 

Spain and particularly its southernmost coast are playing 

an ever-increasing role as a supplier of high quality 

avocados to a growing number of consumers throughout 

the European continent. 

Sheltered by the Cordillera Penibetica (Andalusian 

Mountain Range) on one side and the soothing 

Mediterranean on the other, the Costa del Sol features a 

microclimate that is not only the delight of a year-round 

stream of tourists from all over the world, but makes it a 

niche for tropical and sub-tropical plant cultivation. 

Mangos, litchis, macadamia nuts, cherimoyas (see Spain 

Gourmetour no. 34), but above all avocados are doing 

exceptionally well. Where formerly sugar cane, grapes and 

almonds were grown, now tall avocado trees with their 

dark green perennial foliage embellish the gradually rising 

slopes of the surrounding mountains, a sure sign of a bright 

future for the Spanish avocado. 



TEXT 
ANKE VAN VVIJCK 

This green pear- or egg-shaped fruit 
wilh its leathery skin, large single 
seed, and silky content is no longer 
solely available at specialty stores, as 
il was a couple of decades ago but is 
already a familiar sight on the 
shelves of supermarkets everywhere. 
"It is a paste that is very similar to 
butler and has an excellent lasle," 
wroie Gonzalo Eernandez de 
Oviedo, chronicler to the Spanish 
conquerors, in 1526. It took almost 
500 years, but thanks to a growing 
exposure to foreign products, in­
creasing health awareness and much 
word-of-mouih promotion, con­
sumers are finding out for them­
selves about the avocado's remark­
able gastronomic, health-promoting, 
and practical properties that prompt­
ed David Eairchild (1869-1954), a 
prominent American botanist, to call 
il "the veritable fruii of paradise." 
,Alihough botanically the avocado is 
a fruit, it distinguishes itself from 
other fruits in regard lo its very low 
sugar content and acidity, and its 
high percentage of oil and protein. 
No wonder that the avocado is wide­
ly thoughi of as a vegetable. It is gen­

erally assumed that the Iruit originat­
ed in Mexico from w here it spread to 
South .America long before the arrival 
of the Spaniards. The result is that 
about 500 varieties of this species are 
known. As cousins of the bay leaf 
and cinnamon tree, they belong to 
the laurel family and are subsumed 
under the botanical name Persea 
Americana. 
As early as 1653. father Bernabe 
Cobo was the first to catalogue the 
ihree main stocks, namely the 
Mexican, the Antillean and the 
Guatemalan. 
These categories are still in use to­
day Yet, since the beginning of the 
past century, when the first attempts 
at large scale avocado production 
were undertaken in California, a re­
duced amount of hybrids with select 
c[ualities are now on the market to 
suit both specific growing conditions 
and consumer demands. Among 
them, a variety called Hass is the ab­
solute winner and in Spain, as prac­
tically everywhere else, constitutes 
between 80 and 100% of crops. It is 
the hardiest and also widely consid­
ered the tastiest. Other varieties like 

Bacon, Fuerie, Reed or Pinkerion, 
the so-called "smooth-green" vari­
eties, are grown as wind-cutting 
hedges, to facilitate pollination, and 
to stretch the period of harxesting as 
some can be picked before and oth­
ers after Hass is harvested. 
There seems to be general consensus 
as to the outstanding taste and tex­
ture of the Ha.ss, but not every bod\ 
agrees. In Germany for example, 
there is a clear predilection for the 
Euerte. 
"The Erench dehnitely prefer the 
Hass, but we can send them any 
type. Yet in Germany, its rugged skin 
that gradually turns brown while it 
ripens somehow turns people off. 
They prefer the more even, bright 
green skin of the Euerte and also like 
its large size better," explains 
Mariana Lorbach, who handles the 
German clients at Erutas Montosa in 
Velcz-Malaga, one of the largest avo­
cado export hrms. 
The longer the Hass remains on the 
tree, which as we will later see can 
be for many months, the higher its 
oil content and therefore the nuttier 
its flavor .Additionally as the seed of 
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the Hass is smaller, it has a higher 
proportion of llesh. On the contrary 
the Fuerte and the other "smooth-
green" varieties taste more watery 
and fruity and have a larger seed. 
Vveight also matters. It is expressed 
in calibers and is not wholly related 
to size but al.so to the percentage of 
oil that the fruit contains. 
" The Swiss for example," says Jose 
Maria Cuadrado, the commercial 
manager at the firm Procam in Motril 
(Granada), "only order caliber 14 to 
16, while the Germans prefer the 
larger caliber 10 lo 12." In France, 
this would be 16 to 20. (8 1/2-10 
1/2 oz, 10 1/2 oz-1 lib and 6 1/2- 9 
1/2 oz respectively) 

An Even/body's 
Dream 
while in Spain avocados are also 
grown on the Canary Islands and in 
some other areas on the 
Mediterranean coast, over 95% of to­
tal production comes from Granada 
and Malaga with the latter holding 
the lions share of 75%. As it be­
comes readily clear to the keen eye, 
on the shores of the beautiful and 
mild Costa del Sol, urbanism and 
agriculture encroach upon each oth­
er rather flagrantly Plantations of 
both intensive and extensively grown 
produce at times run right up to the 
very wall of apartment buildings, 
and many a plot of majestic trees has 
given way to yet another golf course. 
"Avocados like to li%'e where people 
do. They are rather fussy: not too 
warm, not too cold and a sufficient 
quantity of good quality water," says 
Jose Mana Hermoso, an agronomist 
who since 1972 has been carry ing out 
trials with tropical fruits, especially 

avocados, at the experimental station 
La Mayora belonging to the CSIC, 
Scientihc Research Institute in 
.Algarrobo (Malaga). That said, the 
avocado is everŷ body's dream fruit. 
With well-drained soil, a dependable 
supply of good cjuality water and 
maximum temperatures between 
-2 and 35"/28 and 95"E conditions 
that are but very rarely a problem on 
the Costa del Sol, the avocado is lit­
tle demanding. It requires no tilling, 
onl) light pruning, little fertilization 
and it is not at all prone to plagues. 
"For a farmer there is no belter crop 

than the avocado," says Jose Burgos 
who is in charge of the locally fa­
mous Rancho Aniillano, one ol the 
earliest large avocado plantations in 
the area. 
But what probably is the avocado's 
greatest advantage is the fact that, 
even fully grown, the fruit can be left 
on the tree without deteriorating lor 
a considerable amount of time. For 
the Hass, this means to up to six or 
seven months. "The tree is like a nat­
ural depot," says Juanjo Vit\as, an 
erstwhile commodity trader who 
now tends his avocado plantation 
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One of ttie main ancillary activities to 
tropical plant cultivation is of course 
ttie nursery. In view of tfie optimal con­
ditions and growing potential of ttie 
Costa del Sol, where according to the 
agronomist Hermoso, from the expen-
mental station La fvlayora, 700-800 ha/ 
1,700-2,000 acres are planted each 
year, the area is home to two of the 
world's eight cloning nurseries, namely 
Viveros Blanco and Viveros Brokaw. 
The latter, as a sister company of 
Brokaw Nurseries, one of the largest in 
California, brought U.S. rootstocks and 
the latest grafting technologies to the 
area. Saturnino Blanco, who had 
worked with Roger Magdhal, the pre­
eminent instigator of large-scale avo­
cado cultivation woridwide, founded 
the former in 1974. Bianco belongs to 
that small group of believers who in the 
early 1970s vied for a profitable avoca­
do production on the Costa del Sol 
and succeeded! Although still 75% of 
young trees proceed from seeds, 
the use of the more expensive cloned 
seedlings is on the nse as the 

technique facilitates the use of rootstocks 
resistant to soil related problems and al­
lows for a more uniform and dependable 
growing pattern. Both nurseries export 
young plants to countries like Portugal. 
Italy, Turkey Morocco or Lebanon. Viveros 
Blanco participates in a European 
Community project to provide Lebanon 
with 2,000 cloned seedlings. 
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Crop Growing 

www.infoagro.com/frutas/frutas 
tropicales/aguacate.htm#inicio 
The Infoagro website provides a guide to 
avocado growing and abundant, well-
structured information, including climate 
and soil requirements, cultivation, pruning, 
han/esting, planting frames, irrigation, fertil­
ization and pests (Spanish). 

Experimental and subtropical fruit 
growing centers in Spain 

www.eelm.csic.es 
La Mayora expenmental facility website. It 
offers information concerning the structure 
of the center, research teams, on-line pro­
jects and staff. The site allows library con­
sultation (English. Spanish) 

www.cajarural.com/rurales/3023/pdf/chl 
rimoyo.pdf 
The site contains a pdf format report on 
subtropical fruit growing ventures prepared 
by the Caja Rural Granada technical office 
in 2001. (Spanish) 

www.eumedia.es/articulos/vr/hortofrut/ 
136fmtsubtrop.html 
La fruticultura subtropical en la Costa del 
Sol: especies y cultivares. This is an article 
by the staff of La Mayora Experimental 
Facility (Malaga), the CSIC and La Nacla 
Experimental Estate describing the experi­
ence of subtropical fmit growing over the 
last thirr/ yoarc. (Spanish) 

Worid Avocado Congress 

www.congresomundialaguacate.org 
Web site of the 5th Worid Avocado 
Congress (Granada-Malaga, 19-24 
OctotDer 2003). The site provides general 
information concerning the congress, the 
venue, reservations, program, hotels, com­
munications, trade fairs and sponsors. 
(English, Spanish) 

Compan ies 

www.balconeuropa.com 
Balcon de Europa website, containing 
information on the firm and its prod­
ucts in two categories (fresh and eco­
logical produce). It includes recipes 
(English, French, German, Spanish) 

www.ecohal.com 
ECOHAL's site provides details on 
products, prices and companies in the 
Almeria horticultural sector. (Spanish) 

www.frutasmontosa.com 
The Frutas Montosa website contains 
information on the company, its prod­
ucts, cultivation and harvesting 
processes, consumer tips, distribution 
networks, nutritional issues and a 
number of recipes for avocado. 
(English. French, German, Spanish) 

www.sat2803.com 
SAT Trops site, providing information 
on the company and its products. It 
includes recipes (English, French, 
Spanish) 

overlooking the whitewashed town 
of Salobrena (Granada). Ofcour.se, 
this peculiarity is lo the delight of 
both farmers and buyers. 
"We can pick them as needed in our 
warehouse," explains Antonio Ruiz, 
an avocado buyer for Frutas 
Montosa. Ruiz scouts daily the sur­
rounding farms for the best quality 
avocados and keeps an eye on har­
vesting. Here again the avocado be­
haves like no other fruit or vegetable. 
As it ripens off the tree, it can be 
picked hard as a rock, suffering min­
imal damage. Harvesting avocados is 
an unhurried operation carried out 
in small groups of frequently family 
members (the average size of or­
chards is about 3 ha/7.4 acres). 
Avocados within easy reach are 
handpicked, often by women: those 
at mid-height are gently pulled oil 
with a hook, their fall cushioned by 
a thick layer of fallen leaves w hich 
also provide excellent organic matter 
The fruits in the crown, to avoid un­
necessary bruising, are cut off with a 
V-shaped de\ ice on a long pole to 
which a small pouch is attached that 
can collect three or four pieces. 
But the avocados fame does not end 
here. Antonio Garcia, a second gen­
eration auctioneer and wholesaler in 
Motril (Granada), explains how easy 
po.st-harvesting manipulation of avo­
cados is, especially the Hass with its 
rugged skin. Pre-refrigerated for 
some days to temporarily slow down 
the ripening process, the still rock-
hard fruits are simply washed with 
drinking water and a touch of chlo­
ride, sorted for weight and packed 
according to the spccihc demands of 
each client. Then, by refrigerated 
track they will reach even the far­
thest client in Europe within 48 
hours. And here lies, according to 
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Carlos Rojo of ECOILAL (.^sociation 
ol Fraits and Vegeiahles Producers 
and Traders) in Malaga, Spain's great­
est advantage on its competitors 
from outside Europe. Over this rela­
tively short time span, the fruit will 
have barely changed condition. 
Actual ripening will stan on the su­
permarket shelves or even better al 
home where it will gradually develop 
its characteristic creaminess and op­
timal flavor 

Myths and Facts 
"It nounshelh and .strengtheneth the 
body" wrote the British royal physi­
cian W. Hughes after a visit to 
Jamaica in the late 17th century 
w hile praising the avocado as "one of 
the most rare and pleasant huiis of 
the island." Even though the fruit 
had reached Jamaica. apparenUy 
echoes of its legendar)' properties 
had not. Or perhaps his master. 
Charles II, was to be kept in the 
dark. Yet up to what extent the avo­
cado was considered nourishing and 
strengthening, had been made clear 
by an earlier Spanish colleague. 
Francisco Hernandez, a physician to 
Spain's King Philip II (1527-1598), 
had no qualms in writing to his 
majesty: "The fruit is warm and 
pleasant to the palate. The Spaniards 
call it aguacate. It tastes not bad at all 
and requires no maintenance, i l is 
creamy and moist and greatly arous­
es venereal appetite because il 
heightens semen." 
But did Hernandez and the troops 
find out for themselves? Or was il 
that the Spaniards were deeply im­
pressed by the Aztec name and myth 
of the avocado's aphrodisiac proper­
ties? A/iKcicatuci/iuill or testicle tree 
was its name in Nuahll (Aztec) and 
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still today in Spain it is called agua-
caie, of which the name avocado is 
derived. It seems that in tho.se days 
the Church did not favorably look 
upon consumption of avocados. 
And, as Julian Diaz Robledo narrates 
in his Hi.storitJ del aguacate (History 
of the Avocado), in the 1920s when 
young Wilson Popenoe, a lamous 
author, botanist and expert in tropi­
cal frails, planned to carry out a trial 
wilh a fortnight diet exclusively on 
avocados, his Mexican landlady 
asked him politely to leave, out of 
fear for her reputation and that of 
her two teenage daughters. 
Myths aside, there is more and more 
scientihc evidence that corroborates 

the empirical findings ol early con­
sumers regarding the invigorating 
and health promoting qualities of the 
avocado. Also nutrition-wise the a\ -
ocado can claim quite some superia-
lives. Reportedly in the 1960s, the 
prominent expert in cereal nutrition, 
John H. Kellogg staled "of all edible 
fruits, it stands pre-eminent as a 
source of concentrated nutriment 
adapted to human use. For purity, 
wholesomeness, ease of digestibility, 
and adaptation lo human needs, it 
has none that can fill its place." 
Indeed scientists everywhere are 
adamantly trying to erase the "butler 
pear's" undeserved reputation as a 
fatty food and advocate lor its many 

health-promoting properties that 
even make the avocado, according to 
Dr Robert Bergh ol the University of 
California, "a superior first solid food 
for babies." Besides being highly di­
gestible, the avocado is knov\Ti to be 
nutrient dense. As compared to oth­
er fruits, it not only contains high 
ciuality protein and scores very well 
in, lor example, vitamin L, C and be­
ta-carotene, but it is also high in 
potassium, a key-factor in stroke 
prevention. And even though the av­
ocado's fat content may reach up to 
30%, its composition is comparable 
to that ol the much-praised olive oil 
and thus is assumed to have a bene-
hcial effect on cholesterol levels. 



AVOCADOS h r r j 

o 
o 
— 
I—. 

cn 

cn 

Dx. Mario Alvisoun's (General 
Hospital, Mexico Cily) advice "an av­
ocado a day keeps a stroke at bay," 
comes as no surprise, especially in 
Mexico where the yearl)' avocado 
consumption of 15.4 pounds per 
capita is by far the worids highest. 

A Product of the 
Future 
France, with a consumption of 2.6 
pounds per person is leader in 
Europe. "Some twenty five years ago 
Israel picked France as a target coun­
try to introduce their avocados be­
cause of its reputed accessibility to 
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Under the auspices of the International 
Avocado Society and with the firm 
support of the Andalusian government, 
several municipalities and numerous lo­
cal sponsors, Spain will host the Fifth 
World Avocado Congress to be held in 
Torremolinos (Malaga) from October 19 
to 24. 2003. If during the Fourth 
Congress, that took place in Mexico in 
1999, Spain turned out to be the suc­
cessful candidate to organize the next, 
it was thanks to the recognized level of 
its research institutions and production 
facilities. Attendance is estimated at 
700 participants from some 30 avoca­

do producing and avocado importing 
countries worldwide. Simultaneously, 
Expoteria will tie held as an ideal platform 
for Spanish producers and manufacturers 
to show the latest techniques Ixith in culti­
vation and in post-harvesting and transfor­
mation procedures. The purpose of the 
Fifth Worid Avocado Congress is to bring 
together researchers, producers, and 
traders in order to exchange experiences, 
learn about the latest technological ad­
vances, and to discuss and coordinate 
new domestic and global market strategies 
and perspectives. Ecological production 
will be high on the agenda. 
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different gastronomic experiences," 
explains Julian Diaz Robledo, author 
and a pioneer in tropical plant culti­
vation. Now Spain is also reaping the 
fraits of this successful campaign, as 
almost 50% of its avocado exports 
go to France. Next are Britain and 
Germany, lollowed by most other 
European c<iuntries and farther des­
tinations such as Dubai or Thailand. 
Total exports for the 2001-2002 sea­
son were around 50,000 tons and 
prospects are excellent. 
"The avocado is a prciduct of the fu­
ture because of its prohtability," ex­
plains Enric|ue Colillcs, the general 
manager of SAT Trops, a large coop­
erative in Vclez-Malaga, the Mecca of 
avocado country This is why 
Spanish avocado producers have 
made it their goal to offer optimal 
c[uality and to meet and impro\ c on 
all European quality standards. They 
are increasingly joining efforts and 
seek involvement from the govern­
ment, lamiers' associations, research 
institutes, and other representative 
organizations. 
Export companies are now fully 
computerized and each grower is as­
signed his own code to better trace 
ihe produce. .Additionally, in-house 
teams of agronomists assist farmers 
in optimizing their efforts. Constant 
interaction is key. "C ûr main objec­
tive is that our growers be competi­
tive," explains Ignacio Escobar, who 
rans the experimental station "La 
Nacla" in Motril (Ciranada). and an 
open-house advice facility for local 
farmers. 
"In any event," says Benjamin Fauli, 
a horticultural expert at ASAJA 
(.Association of Young Farmers) in 
Malaga, "typically avocado growers 
here are quite knowledgeable. 
Pioneers in the 1970s, they know-

how to do their homework." To as­
sist them, an association like ECO-
FL\L in Malaga, wbich is backed by 
15 fruit trading companies and com­
prises some 7,000 growers, offers fi­
nancial, entrepreneurial, and legal 
advice and provides different level 
courses. As it is, the avocado, like 
few other products, naturally meets 
the standards for sustainable agricul­
ture. Yet because of grow ing demand, 
there is also an increasing awareness 
as to the relevance cif ecological pro­
duction. The issue features promi­
nently on the agenda of the upcom­
ing V World Avocado Congress, to be 
held on the Costal del Sol in October 
this year (see box page 61). Ready to 
offer their European clients the very-
best, producers also aim at boosting 
domestic consumption. They are 
aware ihat, like in France, a "break­
through," a greater receptiveness to 
non-traditional loods and a wider 
recognition of the avocado's versatili­
ty are needed. 

A Healthy Fast 
Food 
It is the general ex-perience that the 
first bite of avocado, because it is 
rather unique, may be somewhat 
confusing. But charactenstically. 
once tasted, the avocado arouses 
enough interest to repeat the experi­
ence again and again, not lastly be­
cause of its great versatility and sim­
plicity Precisely because of its 
nutritious properties, the avocado 
can be considered a light meal in 
and of iiself and a handy one for that 
matter Dr Farre, from Ui Mayora 
Experimental Station explains: "The 
avocado is the food par excellence for 
our modern society. People come 
home from w ork and don't feel like 

cooking. So why not open up an av­
ocado and savor il in front of the T\' 
or take one to the office as a lunch-
snack? If It's a Hass you can even eat 
it right out of your hand." 
Indeed an avocado is great just 
halved, sprinkled with a little salt 
and scooped out of the skin, but it 
offers much more than that. From a 
simple salad ingredient and the 
ubiquitous ĝ iacamole to an avocado-
souffle like the one ser\-ed at the 
restaurant Tropical in Molril, the av­
ocado offers an endless array of cre­
ative possibilities. And white won­
derful in hearty dishes and 
combining excellently with seafood. 
It also allows for great desserts, ice 
creams and delicious drinks. 
For many people, the avocado rings 
a bell only becau.sc of guacamole. 
Equally of Aztec origin, today gua­
camole is served as a dip throughout 
the world. Initiatives in this sense are 
also being noticed on the Costa del 
Sol. The Chilean Luis Bravo, as a 
chef in Goteborg (Sweden) had no­
ticed both the increasing demand for 
guacamole and the scarcity of supply 
He started his own processing opera­
tion and imported fresh avocado 
from the firm Balcon dc Europa in 
Velez-Malaga. Together they realized 
that it would be far more prohtable 
to manuf.̂ cture the product close to 
the source. .And together in 2000 
they founded .Avomix. The hrm is 
now exporting all over Europe not 
only frozen guacamole, avocado 
halves, chunks and paste, but uses 
the summer months when supply of 
avocados is halted to prepare several 
types of salsa, the natural compli­
ment of guacamole. 
The growth in avocado production 
in .Andalusia has also spurred an in­
terest in the extraction of avocado 
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oil, as of old a coveted ingredient in 
cosmetics. Rafael .Arroyo of 
Almuftecar (Granada) last year ob­
tained official certification to pro­
duce, and is already in advanced 
talks with several importers in 
Europe. Solar protection, insect re­
pellent, scar remedy, and hydration 
are but a few of the terms that en­
gross the list of the avocado oil's ben­
eficial cosmetic characteristics. 
Little doubt remains that the avoca­
do is a uniquely all-round product 
and that Spain as the sole large-scale 
producer in Europe is in a position 
to assume a prominent role. 

.A iifee van Wijck ts a sactohgist and has a 
master in gastronomy from Boston 
Univi-istiy. 11 IT artides have appeared in 
the Boston Globe. 

Recipes page 91 and Exporters page J16 

All you need to know 
in order to savor an 
avocado In Its prime 
Fortunately, not all types of avocado or 
all of one lype are harvested simulta­
neously. "Right now I serve mostly 
Fuerte," said Juan Jose Tirado in eariy 
December. With his two brothers, he 
runs the restaurant Tropical in Motril 
(Granada). Dr. Farre Massip, one of 
Spain's foremost avocado experts and 
a seff-confessed avocado aficionado 
goes furttier "In November you would 
choose a large size Fuerte because it 
would surely be mature, but in June 
you would opt for a rather small sized 
Hass, because a large fruit might be 
overly ripe. A smaJI Hass in June is a 
real treat," he says. 
But as not everybody is in a position 
to reach this level of sophistication, the 
safest way is to always buy your avo­
cados hard as a rock and with ttie skin 
turning slightly matte. It means that 
they riave suffered a minimum of 
bruises and that they have not been 
picked too early If you want avocados 
to ripen fast, wrap them, without ex­
erting pressure, in a piece of newspa­
per together with an apple. (Ethylene 

released by the apple will enhance tlie 
ripening process] Otherwise lust leave 
them at room temperature. Only the Hass 
will gradually turn dark while it ripens. To 
find out if they are ready to eat, gently 
touch them in different places. They should 
be soft, but still firm. At this point, store 
those you do not need for immediate use 
in the refrigerator (aprox. S='C.'42''F1. It v/ill 
slow down [but not halt) the ripening 
process considerably Once cut open, im­
mediately sprinkle with lemon juice to avoid 
darkening because of oxidation. To that 
same purpose, tuck plastic wap as tightly 
against the pulp as possible for storage. 
You can freeze avocados halved, in 
chunks, as paste, or processed (e.g. gua­
camole). previously removing the seed. 
"But," warns Julian Diaz Robledo, "never 
freeze the whole fruit." He also advises to 
never cook avocado, as it will turn bitter 

M.«-AUOUST 2C03 bPAlN < ,01.KM1:T0UR 63 



9 ' 



Part 1 

Tasting Tapas in Seville 

MAGIC 
MOUTHFUIS 

Its interpretation of food as an essentially social phenomenon 

is wliat makes Seville one of the supreme exponents of the 

tapa. It has created an art form with rules and ingredients 

all its own. Eating tapas is an integral part of everyday life 

here, and one that nourishes not only the physical person 

but human relationships, too. Tapas recipes are redolent of 

the several cultures that have left their gastronomic mark on 

this city down the centuries, from the Romans' taste for 

sausages to the Arabs' refined use of spices. The result is a 

stratified cuisine, Mediterranean in character, whose style is 

now being updated (be it in 'auteur' restaurants or at public 

get-togethers such as the Feria de la Tapa) while still remaining 

true to its defining flamenco spirit. 

Text 
Ana G. Viilenes 

Translation 
HawTs Pritchard 

Photos 
Fernando Madariaga/ICEX 
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The religious processions which take 
place in Seville during Holy Week, 
the city's l?ig Spring festival, follow a 
set route punctuated by slops, sym­
bolic of the via crueis, or Way of the 
Cross. In a lightweight gastronomic 
equivalent, this pattern is echoed on 
a daily basis in the routes and itiner­
aries of one of Se\ille's essential ritu­
als: ci tcipeo, or eating tapas. Though 
the verb 'tapear' (to eat lapas) had to 
wait until last year's edition lo gain 
inclusion in the Spanish Royal 
.Academy's dictionary, it is something 
that has been going on every day in 
tabernas, mesones, family-run cafes 
and chic restaurants since the 19Lh 
century. Over a century later, these 
little helpings of food served as an 
accompaniment lo ihe/itio, oloroso 
and itmantiikido wines of southern 
Spain now constitute not just a 
repenoire of dishes but a whole culi­
nary genre with flavors all its own. 
Like el duende, the mo\ing spirit said 
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TASTING TAPAS IN SEVILLE 

to inspire llamenco, el tapeo is part 
of Seville's specific character, as 
much a facet of the city's vivacity and 
zest for life as its sunshine or the 
Sevillano's gih of gab. This is a city 
whose inhabitants take long evening 
strolls through Maria Luisa Park, and 
enjoy the emblematic shape of the 
Cathedral from the other side of the 
River Guadalquivir It's all part of the 
same approach to life. 
In Andalusia, whose local idiom 
loves a diminutive, el tapeo becomes 
el tapinco. Essayist and philosopher 
Ortega y Gasset (188 V1955) once 
spoke of the permanent spectacle 
that is Seville'. El fcipineo is part of 
that spectacle, enacted daily in the 
little whitewashed alleys of the 
Barrio de Santa Cruz, the orange-
tree lined avenues around the 
Maestranza bullring, and in the 
shadow of the imposing Torre del 
Oro, all of which provide the pic­
turesque backdrop to a creative, 
stimulating approach to food. 
As opposed to the superb primary 
ingredients used in other regions of 
Spain, Seville's tapas are the product 
of a subsistence economy that has 
had to rely heavily on creativity 
Creating a new dish out of left over 
food is a skill that springs from hum­
ble origins, and it is in this kind of 
ingenuity that Andalusia's tapas orig­
inate. Croquettes made from yester­
day's meat or salt-cod; chickpeas leh 
over from cocido or stew perked up 
by the addition of spinach; left-over 
meat and streaky bacon served on 
toast to make pringd: yesterday's \-eg-
etables-artichokes. asparagus-stirred 
into scrambled eggs for delicious re-
vueltos. 'Little' these dishes may be, 
but they exemplify clever combina­
tions of culinary techniques and in­
gredients of diverse cultural origins. 

Pringa 
Toast topped with various meats. 

Ingredients serves about 4: 300 gr/10 
oz assorted meats (as used in a Spanish 
cocido or stew-streaky bacon, chorizo, 
spicy black pudding); 100 gr/3 oz chick­
en breast; 100 gr/3 oz shin beef; 4 large 
slices bread; 2 large potatoes. 

Peel and dice the potatoes, then place 
in a pan with the various meaty ingredi­
ents and a cupful of water and cook 
gently for 20 minutes until tender Allow 
to cool, then break up the meats and 
gently mash the potatoes into them until 
amalgamated. Serve the mixture on a 
slice of fresh bread or toast. 

Try it at: Bodega Antonio Romero, 
Antonio Diaz, 9, Arenal. 
Tel: 954 22 39 39 (Map N°.5) 

Pavias de bacalao 
Fried strips of salt cod in a flour and 
saffron batter 

Ingredients serves about 4: 300gr/10 
oz salt cod, soaked to desalt and cut 
into strips; 300 gr/10 oz flour for coat­
ing (N.B: no egg); I sachet yeast or a 
slosh of beer; chopped parsley; saffron 
or turmeric; sunflower and olive oil. 

Soak the saffron in a little hot water 
Place the flour m a bowl with the 
chopped parsley, then add the yeast 
or beer and enough of the colored 
water to make a thin paste. Dip the 
fish sthps in the paste and fry in the 
combined oils at a very high heat until 
crisp on the outside and puffed up in­
side. Serve immediately 

Try it at: El Rinconcillo, Gerona, 40. 
Tel: 954 22 31 83 (MapN°.1) 
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Like d iliu niii-. itic 
moving spinl siiid 
lo inspire flamen­

co, cl tapco IS part 
of Seville's specific 

character 

Mojamas 
de pescado 
Pressed, salted and dried fish roe 

Ingredients serves about 4: 200 
gr/7 oz tuna or ling roe (ideally 
caught off Barbate in Cadiz 
Province); virgin olive oil 
Slice the pressed roe very finely and 
drizzle with olive oil before serving. 

You can also use smoked salt boni-
to loin or salt cod for this recipe. 

Try it at: Bar A. Romero, Gamazo, 
16. Tel: 954 21 05 85 
(Map N°.4) 

Cultural Eclecticism 
Lileraiy travelers such as Dumas, 
Gautier and Merimee, who defined 
.Andalusian lood in temis of elements 
such as garlic or oil, never ap­
proached it closely enough to appre­
ciate the many cultural substrata on 
which Seville's fine cuisine is founded. 
This was better understood by 
Spanish writers and literati-Lope de 
Vega, Gongora, Francisco Delicado. 
Victor de la Serna. ..-who extolled its 
\nnues down the ages. As capital of 
.Andalusia, its socio-political impor­
tance over many centuries made it a 
confluence of three gastronomic cul­
tures-Arab, Jewish and Roman, espe-
ciallv from the 8ih-l 5th centuries. 

the period when Al-Andalus was un­
der Arab influence. Hispalis (as 
Se\ille was known to the Romans) ab­
sorbed their legacy through the intro­
duction ol ingredients such as citrus 
fmits and saffron, cooking methods 
which have evolved into marinades 
and brines lor preserving foods, along 
with the processes of smoking, salt­
ing, drynng and macerating. 
The Arabic-Andalusian, or Andalusi, 
stratum of this heritage in particular 
persists in dishes whose very names 
are evocative, such as cortiero a la 
tnicl (lamb cooked with honey), or 
the sweet and sour allwronia (unmis­
takably Caliphaiic in Its combination 
of sugared quince pulp with egg­
plant, courgettes, peppers, tomatoes 
and onion in an olive oil sofrito). Any 
tapas route will provide examples of 
llavors ol ancient and diverse ori­
gins, intertwined to create an eclectic 
gastronomic mesh that is quintessen-
tially Andalusian. Consider, for ex­
ample, chacmas (charcuterie), cured 
in the mountain areas of Jabugo and 
the Sierra de Aracena in a way that 
dates back to Greco-Roman cuisine; 
the inspired use of oriental spices 
such as cumin and pimenton (a type 
of paprika from Spain) in sauces and 
fried foods; pressed fish-roe prod­
ucts; the use of chickpea Hour for 
batter; and the profusion of ingredi­
ents such as alcachofas or uiatiiciles 
(artichokes), whose names in mod­
ern Spanish hark back to the Arab 
occupation of Spain. The "archaeolo-
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TASTING TAPAS IN SEVILLE 

p a 

.Any tapas route will provide 
examples of llavors of ancieni 
and diverse origins. Inter­
twined to create an eclectic 
gastronomic nie.sli that is quin-
tesscniiallv .Andalusian 

4 
gy' of such foods and food ways is 
explored at gastronomic study-days 
organized by institutions such as the 
Cfl-sci de la Memoria de Al-Andalus. 
concerned with Seville's cultural his­
tory, but they are also to be found all 
over the city as part of everyday life. 

Methodology 
Eating tapas in Seville isn't like going 
to lunch at a restaurant. A lapa out­
ing is an event governed by a proto­
col of Its own, of which w alking 
about forms an integral part. Unlike 
in such overpopulated cities as 
Madrid and Barcelona, the route 
from one locale to the next to sample 
their specialties is covered at 
strolling pace. For the true Sevillerio, 
eating tapas at some of the city's 
4,000 bars, mesones and tabernas is 
more than just an amusing way of 
having lunch or dinner It is a ritual, 
carried out by a group of people-
four is the ideal numlier-of which 
the eating part must take place 
standing at the bar (house specialties 
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are nistled up in minutes as they 
chat amongst themselves). 
Though there is usually a list on dis­
play at each stopping place, cus­
tomers prefer to hear what tapas are 
on offer that day from the waiter, 
who recites the list at high speed. 
T his performance is known as el 
pregon (the proclamation), and can 
sometimes include more than 61̂  dil-
ferent alternatives. This means that 
you have to make your choice aural­
ly, never visually None of those 
ready-to-eat, still-life counter dis­
plays here that you hnd in other 
parts of Spain, especially the north, 
as in San Sebastian, for example (see 
Spam Gourmctour No 55). In Se%illc, 
cooked lapas, especially fried ones, 
are always made to order, leaving 
you to chat over your glass of wine 
with just the occasional marinated 
olive to keep you going until they 
are ser\'ed, crisp and piping hot. 
The average tapa weighs some 2 1/2 
oz, and the average tapa meal takes 
in about six per person, Sevillian lore 
requiring each to be eaten at a dilfer-

1 have always considered Seville ttie 
quintessential tapas town. Tapas are an 
integral part of city life and are prepared 
with so much love, affection and pride 
that it IS hard to imagine having any­
thing but great tapas in Seville-and 
surely there are more bars per square 
foot in Se'j'iWe lhan anywhere else on 
the planet. That said, I do, of course, 
have my favorite bars, and I return to 
them time and time again and dream of 
their tapas when far away in New York, 
fyly fondest memories of tapas in 
Seville go back some 20 years to a 
sweltering summer Sunday when my 
husband Luis and I decided to search 
Seville for the best tapas tiars. We 
hailed a cab at the elegant Alfonso XIII 
hotel with no clear plan in mind, but 
our driver, fvliguel Ruiz, immediately 
struck up a conversation (as taxi dri­
vers are wont to do in Seville) and vol­
unteered to show us his favorite tapas 
haunts-all across the Guadalquivir 
River in his Triana neightxirhood that 
was once the fishermen's quarters. 
At each bar, crowded with families en­
joying the out-of-doors, he locked his 
cab and joined us, as if we were old 
friends. Were it not for Ivliguel we might 
never have met Ruperto Blanco and his 
nephew Jose l\^anuel-or considered 
their modest bar worthy of a visit. And 
yet today it is the place we call home in 
Seville. Ruperto, prone to outbursts of 
heartarending fandangos (a type of fla­
menco music), is the very embodiment 
of Seville's joyous spirit and hospitality, 
and a visit to the city is unthinkable 
without satisfying our craving for 
Ruperto s fabulous fried almonds, 
cumin-scented spcy snails, pringa-a 
grilled sandwich of meats and sausage, 
exquisitely seasoned mini kabobs (pin-
cho moruno). and our favorite, mannat-
ed grilled quail (its recipe is top secret). 
How could we ever forget another of 
fvliguel's favorite bars. Sol y Sombra. 
where bullfight memorabilia was every­
where, a forest of hams hung from the 
rafters, sawdust littered the floor, fla­
menco music played, and a client 
wearing a Cordoban hat leaned on the 

Sol y Somhra 

bar sipping fino sherry and eating bits of 
beef tenderloin in sherry sauce and garlic 
shrimp flecked with ham. 
At Kiosco Las Flores we devoured liny gar­
licky clams (coquinasj. tasty cubes of 
cazcjfi en adobo (marinated fried shark), 
and crisply fried shrimp. But pertiaps for 
me there is nothing more evocative of the 
magic of Seville than sitting m the Plaza de 
los Venerables in the Santa Cruz quarter, 
enjoying lush lt)erico ham and pori< loin at 
Gasa Roman and reliving the adventures of 
Don Juan, who, as the tale is told, plotted 
his conquests next door at the Hosteria del 
Laurel. I like to think he also found pleasure 
eating the very same tapas that captivate 
me today. 
Sol y Sombra. Castilla, 151. Tel. 954 333 
935 
Kiosco Las Flores. Plaza del Altozano, Tel. 
95-1 333 898 
Casa Roman. Plaza de los Venerables, 1. 
Tel. 954 228 483 

Penelope Casas is the author ol four cook­
books and a travel guide on Spain and her ar­
ticles appear jn The New York Times and oth­
er leading publications. She leads two tours to 
Spam every year 
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Papas alihas 
A cold salad of boiled potatoes wilti 
chopped tomato, onion and green 
pepper dressing 

Ingredients serves about 4: 1 kg/2 lb 
potatoes; 500 gr/1 lb semi-ripe toma­
toes; 1 green pepper, 1 onion, salt, 
olive oil, garlic (optional) and vinegar 

Peel and boil the potatoes and cut 
them up into bite-sized pieces. Dice 
the tomatoes finely, cut the onion into 
thin wedges, and chop the green pep­
per finely. Mix them all together, then 
mix in the potatoes. Dress with olive 
oil, salt and finely chopped garlic to 
taste. The vegetable components of 
the dressing vary slightly, depending 
on where you find this tapa. 
Try it at: Casa Cuesta, 
Callao, 3, Triana. 
Tel; 954 33 33 35 (Map N°.7) 

ent establishment. It is also the cus­
tom for group members to take it in 
turns to pay for a round, a practice 
known as la convida (invitation). 
Occasionally, indeed inevitably, the 
conversation (which sticks to light­
weight, ever)'day topics) will go on 
too long and someone wl l order 'c/ue 
llenenV ("Fill 'em up!'), signaling an­
other convida and attendant discus­
sion about whose turn it is. -All in all. 
this leads to eating well but not to 
overeating. Sevillenos have a word 
for tapa outings that don't quite 
work, are repetitive or go on too 
long: let pechd. There's a favorite tapa 
for marking the end of the itinerary-: 
pringd (chorizo, morcilla, tocino and 
other meats-typically the meaty in­

gredients of a cocido-mashed and 
heaped on bread or toast). A phrase 
derived from the unwritten lore of 
the tapa world is the colloquial say­
ing; 'de la pringd al cafe' ("alter pringa, 
coffee'). 

Tapa Types 
The huge range of possible tapiiieos-
fried morsels, griddled meat and fish, 
cold ones, hot ones-has also generat­
ed a jargon specific to tapa culture. 
Some terms refer to style of presenta­
tion, such as cazoletitas (servings pre­
sented in tiny, usually earthenware, 
dishes), pinclios (tapas on cocktail 
sticks or little kebabs), cucharada v 
paso atnls (literally a spoonful and 
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step back'-unusual for tapas, which 
generally come in individual helpings, 
this is a cooked dish to be shared 
among the group, using the same 
spoon in strict turn). But most of 
these vivid slang terms refer to specif­
ic recipes; bienmesabe (literally 'tastes 
good to me': soused fish, often fried), 
flamenquin (ham rolled up in pork, 
then battered and fried); menudo (beef 
tripe with chickpeas and mint); cabal-
lito (cured ham on fried bread); alinds 
(dressed potatoes, beans or other veg­
etables); pespd (griddled swordfish); 
piintillitcis (fried prawns or fish); bur-
gao (the king of snails, which lakes its 
name from the verb burgar or hurgar, 
meaning "to poke about', which is 
what you have to do to get it out of its 

shell. (See box p. 75); some dishes 
cooked in .sauce are described as ei­
ther 'en tiiticinllu' ( in yellow', i.e. col­
ored with saffron), of which albdndi-
gas (meatballs) would be one 
example, or 'en colorcu)' (in red, i,e. 
colored with pimenton). .Another inter­
esting temi in this specialized lexicon 
is the pavia. a little piece of fish in 
batter so called because its golden 
color is reminiscent of a famous 19th 
century military unifomi, and which 
takes the feminine article-ltj pavia-
when made of hake, and the mascu­
line-el pavi'a-, when made of cod. 
Other everyday favorites include \a 
cola de loro (ox tail), (dgarnintis (car-
doons) and oMigiiilla,s (little sea 
anemones). 

T 0 H !•: .\ I) 

De tapa en tapa por Seville, 
by J. Antonio Armendia. 
Editorial Everest, 2003-02-11 

De tapas por Seville, 
by Juan Carlos Alonso 
El Pais-Aguilar, 2001 

Recetas de Seville, 
by Eduardo Lopez Dominguez 
Consorcio Turismo de Seville, 2001 

La cocina del mestizaje: viaje por las 
cazuelas de Murcia, Andalucia, 
Extremadura y Canarias, 
by Manuel Vazquez Montalban. 
Ediciones B. 2002 
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N O I S Y S N A I L S 

Bui of all these, il is lcLs /riitira.s (fried 
morsels cooked in eggless bailer and 
famously light, golden and flavor 
packed) that are the stars of Seville's 
tapa repertoire. Basque painter 
Ignacio Zuloaga (1870-1945) la-
mously declared that 'in Seville, they 
even fry the breeze'. The irresistible 
smell of friiuras guides the steps of 
many a lapa eater 

Recognition 
This gastronomic via crucis, which 
winds its way through the barrios 
(districts^ of El Arenal. La Alfalfa, 
.Avemda, Sierpcs, Santa Cruz and 
Triana. and even ihe less lounsly La 
Macarcna and Ncr\ion, received no 
recognition as such imiil 1994, when 
the Andalusian Academy of 
Gastronomy organized the first fair 
in its honor, the Fcria de la Tapa. 
Originally held in the old Plaza de 
Armas, ihe idea of assembling lots of 
speciahies all in ihe same space went 
down unexpectedly well with the 

A strange breathy sound can be heard 
in springtime around Seville Is Plaza de 
Alfalfa, starting up at dusk and going 
on well into the night. This character­
istic sound emanates from people eat­
ing caracoles (snails), a favorite local 
tapa much in evidence in this district's 
34 tapa locales that line streets 
thronged with lively eaters-out. At 
times, the sucking and chewing seems 
almost synchronized, creating a sort of 
rhythmic, sequential soundtrack. 
Sevillenos love this curious tapa's spe­
cial sauce, spiced with cumin, corian­
der, cloves and pimenton that is some­
times slightly piquant. Neither flesh, 
fish nor fowl, snails enjoy the prestige 
of a sort ot terrestrial seafood here. 
Aficionados can tell the variety of a 
snail al a glance by the stripes on its 
shell and its size, Several different vari­
eties are eaten m Seville, such as the 
blanquilla and the burgao. sourced 
from southern regions like Almeria, 
though the favorites are the ones from 
Lebrija, in Seville province itself. 
Pale colored and fine striped, they are 
eaten between April and June, Snails 
are still available outside that season in 
the form of cabrillas, which are larger 
and coarser-fleshed, mostly brought in 
from Morocco. The recipe that Jose 

Romero Garrido prepares 6ver>' day at 
Casa Antonio Los C^acoles follows his 
grandmother's recipe to the letter It was 
she who first established this taberna's rep­
utation for unbeatable caracole.s 46 years 
ago. Nowadays, from spring on, they 
sen^e up to 200 pounds of this legendary 
family dish every day always a heat-beat­
ing chilled beer on the side. The some-
limes deafening noise produced by people 
eating caracoles is a sound that Romero 
knows very well indeed. As he explains, 
"Though the more refined use cocktail 
sticks, they taste best when you eat them 
with your fingers.' The secret of his recipe 
is skimming the cooking snails punctiliously 
before saucing them, and the clever com­
bination of spices in the sauce. Thai's 
what all the noise is about. 

josi Romero 
Garriiio and 
his tcain at 

Ocsa Antonio 
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Garbanzos 
con espinacas 
Chickpeas and fresh greens 

Ingredients serves about 4: 300 gr/10 
oz cooked chickpeas; 1 kg/2lb fresh 
spinach; 
2 slices fried bread; 1 onion; 1 head 
garlic; parsley; pimenton (a type of pa 
prika from Spain) and salt. 

Boil the spinach in water with a pinch 
of salt. Drain well and set aside. 
Using a pestle and mortar, crush the 
fried bread with two tablespoons of 
chickpeas to form a paste. Gently fry 
the peeled garlic and chopped onion 
until golden, then add a little pimen-
t6n, followed by the bread and chick­
pea paste, the drained spinach, the 
parsley and the remaining chickpeas. 
Check for salt, then allow to cook 
gently for 15 minutes. Serve warm. 

Try it at: Casablanca, 
Zaragoza, 20. 
Tel: 954 22 24 98 (Map N°.6) 
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Ihc little white washed alleys ol the D.irrio 
de Sania Cruz provide the plelurcsquc 
backdrop to ihe creative, stimulaling ap­
proach to food which i.s the tapeo 

public. The eveni has since grown 
10 double lis original number of col­
laborators, so that over 40 proles-
sional lapa cooks now get together in 
the Palacio de Congresos y 
Exposiciones exhibition cenier every 
February, creating an event that ai-
iracis thousands of tapa enthusiasis 
and professed foodies. The fair's 
high point is the investiture of 
award-wnnning cooks into ihe Order 
of the Tapa and their presentation 
wilh a giant fork and spoon. Rows 
of stalls provide opportunities to 
lasie such traditional dishes as the 
legendary gazpacho and its close re­
lation ajoblanco (cold almond soup 
wilh garlic, grapes, oil and water), 
and the elaborate (orfiiltt Sacromonle 
(Ham omelet enriched with pig's or 
lamb's brains or sweetbreads), a dish 
originally from Granada. 
While the Feria de la Tapa is an an­
nual event, Seville's restaurateurs 
play a major role in preserving au­
thentic flavors on a daily basis. 
Professional cooks are seeking ways 
of pushing this gastronomic tradition 
forward and giving lapas a new edge. 
This is going on in restaurants hoili 
in ihe city cenler-Casablanca, la 
Taberna del .Alabardero, Infanta are 
some examples-and in the suburbs. 

W [• \\ SITES 

Tapas 
www. atapearcom 
A 'tapa culture' web site, full of infor­
mation about the history of the t ^ a , a 
guide to over 1,500 establishments all 
over Spain, 200 recipes, advice on el 
tapeo, and a lexicon, (Spanish) 

www.acraba.com/tapeandoporsevtlle 
The web site of a specialist publication 
(one of several) about the tapa locales 
of Seville and its province. It gives de­
tails of over 60 establishments orga­
nized by district. (Spanish) 

www.elcomensal.com 
A web site backed by the Asociacitin 
Empresarial de Hosteleria de Seville 
(Seville hospitality industry's business 
association), about where to eat tapas, 
organized according to location and 
specialties. II provides a helplul map. 
(English, Spanish) 

Tourism 

www. andalucia.com 
The Airtdalusian Tourist Office's web site 
gives information of use and interest to 
tourists about each of Andalusia's 
provinces, including maps and itineraries, 
hotels and tourist information offices. 
(English, Spanish) 

www.turismoSeville.org 
Seville Provincial Council's tourist web site 
gives infotmation about tourist attractions 
and sen îces in the prownce, including se­
lected restaurant and accommoiiation list­
ings. [English, French, German, Italian, 
Spanish) 

www.turismo.Seville.org 
The city of Seville's Tourism Consortium's 
web site provides information categorized as 
follows; what to visit, culture, accommoda­
tion, gastronomy and tapas. sports center, 
useful addresses. It also includes a section 
aimed at professionals in itie tourist industry, 
and a press dossier in pdf formal (English, 
German, Portuguese, Spanish) 
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most of the exponents being people 
with many years of experience in the 
professional kitchen. 
Enrique Becerra epitomizes ihe spirit 
of adventure that characterizes 
Seville's contemporary take on lapas. 
While remaining true to his family 
business' iradiiional base, the tradi-
Lion in quesLion being particulariy 
Andalusi, his little tapas bar, barely 7 
m/20 fi long, has become a place of 
pilgrimage. His avriUada dc pucrco 
iberico (Ib^rico pig's cheek), chocos 
con alaudks (squid with artichokes), 
albdndigas de catdero con hierbabuena 
(lamb meatballs with mini), and aUho 
de aguacate (dressed avocado) are siill 
redolent of the flavors of the past, yet 
there is no t]uestion but that they 
venture inio new lerrittiry. His 

restaurant, mentioned in several nov­
els b)' Anuro Perez Reverts (La piel 
dc! icimbor and El oro del rev among 
them), the latest recruit to Spain's 
Real Academia de la Lengua, changes 
ils pregon daily, presenting coniem-
porarv̂  reinterpreialions of old con­
vent and Arabtc-Andatusian recipes. 
His latest groundbreaker is a combi­
nation of menudo (tripe, often cooked 
with chickpeas) and foie gras. 
He explains ihai he always takes a 
traditional classic as his starring 
poini. "It may well be true ihai 
Seville's lapa cuisine emerged from 
the need to capitalize on cheap pri­
mary materials, but ihai's not some­
thing we feel we have lo make a fea­
ture ok We are in competition with 
franchises and newcomers, so our 

lapas have lo be a quality producl. 
There's an ongoing demand for the 
lapas the public have always known 
and loved, both in their original 
form and in evolved versions. Our 
customers decide for themselves 
what they want to eai-il's a case of 
market forces." 

Ana G. Vificiies is a journalist and author 
who specializes in travel and food. She is a 
regular COTtribittor lo the Spanisli media, 
and is also a tourism andgastrononiy mar­
keting consultant. 

Editurs note: Wc (hank F.nrique BeCL-nt! 
for his iiind help in photographing these 
tapas. 
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'Liule' these dishes may be. hut ihey 
exemplify clever combinaiions of 
culinary techniques and ingredients 
of dix-crse cultural onsins. 

Punta de solomillo 
Beef sirloin with garlic and white 
wine 

Ingredients serves about 4: 4 sirloin 
steaks; 3 large cloves garlic; I wine­
glass fino sherry, salt, olive oil. 

Cut the steaks into bite-sized 
pieces and marinate them in salt 
and a chopped clove of garlic. Peel 
the remaining garlic cloves and cut 
into slivers, then cook them gently 
until golden in the oil in a frying pan 
over a medium heat. Add the 
meat, turn up the heat, and fry for 
two minutes. When the pieces are 
almost done, add the wine and al­
low the liquid to reduced slightly. 
Serve hot. 

Try it at: Sol y Sombra, Castilla, 
151, Triana. Tel: 954 33 39 35 
(Map N°.8) 

Cabrillas y 
caracoles 
Local snails, served with a spicy, pi­
quant sauce 

Ingredients serves about 4:1 kg/2 lb 
snails; 1 onion; 1 green pepper; 2 
tomatoes; 2 cloves garlic; 2 thick 
slices of bread; cumin; white pepper; 
pimenton (both types-sweet and hot), 
nutmeg; fresh coriander; while wine 
[optional); olive Oil; salt. 

Wash the snails carefully and place in a 
pan with cold water to coven Bring to 
a boil and skim off the scum, repeating 
the skimming process until no more is 
produced. Meanwhile, fry the garlic 
and the bread in the oil until golden, 
then remove from the frying pan and 

set aside. To the same oil, add first the 
chopped green pepper and onion, 
then the roughly chopped tomatoes 
and the white wine, and cook gently 
for 10 minutes. Crush the fried bread 
and garlic together using a pestle and 
mortar, adding the spices to taste. Stir 
the resulting paste into the contents of 
the frying pan, then add this to the pot 
of snails. Serve hot. 

Try it at: Casa Antonio Los Caracoles, 
Perez Galdos, 13, Alfalfa. 
Tel: 954 21 31 72 
(Map N .̂IO) 
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Ealing lapits in Seville isn'i like 
going to lunch at a restaurant 
A lapa ouimp IS an event gov­
erned by a protocol of iis <jv.n. 
of which walking alxiui forms 
an integral part. 

Seville's Essential 
Tapa Districts 
Triana - Los Remedies 
Between Isabel I! and San Telmo bridges 
and stretching along the other side of the 
River Guadalquivir as far as Los Remedios 
(a modern resicientia! area) is a tapas area 
that lewer tourists know about. The individ­
ual character of the locales and their spe­
cialties attracts a faithful following. 

Los Cuevas 
Virgen de las Huertas, 1 ,Tel: 954 27 80 42 
Specialties: alcachofas guisadas (braised 
artichokes); revuelto de tagaminas (eggs 
scrambled with cardoons); pimientos asa­
dos con melva (roast peppers with bullet 
tuna); esp^rragos con huevo cuajado (as­
paragus in savory custard) 

Casa Ruperto 
Avda. San Cecilia, 2. Tel; 954 08 66 94 
Specialties: codornices en salsa [quails in 
sau(»), cabrillas y caracoles (assorted snails), 
prtnga (sandwich or canape of cocido meats) 

Las Golondrinas 
Antillano Campos, 26. Tel: 954 33 16 26 
Specialties: alinos (dressed dishes} ofzana-
^lorias (carrots), alcachofas (artiniiokeR), 
berenjenas (aubergines); caballila de jamon 
(cured ham on toast canape) 

La Albahaca 
Pages del Corro. 119. Tel: 954 27 41 63 
Specialties: merluza al perfume de ramero 
(rosemary-aromalised hake) venado a la 
miel (honeyed venison), ca^dn cn adobo 
(marinated tope shark) 

La Alfal fa 
This little part of town, right next to La 
Juderia, the old Jewish Quarter, and con­
tained within the area betv^een Sehor de la 
Pasion, San Pedro and San Leandro 
Pilatos plazas, is dense with convents and 
noble houses, among which are venues re­
garded as ancestral sites by devotees of cl 
tapeo, whom they attract in droves. 



El Bacalao 
Plaza Ponce de LePn, 15. 
Tel: 954 21 66 70 
Specialties: bacalao con tomate (salt cod 
in tomato sauce): croquetas de bacalao 
(salt cod croquettes) tortillitas de bacalao 
(salt-cod fritters) 

El Refugio 
Huelva, 5. 
Specialties: potaje de garbanzos (chick­
pea stew), mones al jerez (kidneys cooked 
in sherry) 

Becerrita 
Recaredo, 9. Tel: 954 41 20 57 
Specialties: croquetas de cola de toro (ox­
tail croquettes); ensaladilla de langostinos 
(shrimp salad); manos de cerdo estofados 
(braised pig's trotters) 

Quitapesares 
Plaza Jeronimo de Cordoba. 3, 
Tel: 954 22 93 85 
Specialties: chacinas (charcutene): quesos 
(Cheeses) 

Santa Cruz 
This is Seville's most '^/pica^ quarter, fa­
mous for its delightful, pleint-fiiied patios and 
picturesque alleyways. It is cfiarged with lit­
erary and historical significance, whose fla­
vor is an integral part of its classic, and in­
evitably tounst-attracting. tapas itinerary. 

Hosteria del Laurel 
Plaza de los Venerables, 6. 
Tel: 954 22 02 95 
Specialties: cola de toro (oxtail), chacinas 
de Huelva (Huelva charcuterie); fritura de 
pescados (assorted fried fish) 

Modesto 
Cano y Cueto. 5. Tel: 954 68 11 
Specialties: punta de solomillo (marinated 
sirloin steak pieces) 

Las Teresas 
Santa Teresa, 2. Tel: 954 21 30 69 
Specialties: Sangre encebollada (black 
pudding in onion dressing); pavias de mer­
luza (tned hake m batter): croquetas de 
chorizo (paprika sausage croquettes) que­

so con catiello de angel (cheese with 
pumpkin compote) 

La Juderia 
Cano y Cueto, 13. Tel: 954 41 20 52 
Specialties: pimientos rellenos (stuffed pep­
pers): bacalao en aceite de oliva (salt cod 
in olive oil) 

Macarena - Mi ra f lo res 
This popular tapas route, taking in good, 
traditional establishments, is focused on 
the famous church of La Macarena, and 
extends as far as the beginnings of the 
northern Seville barrios. 

Yebra 
Medalla Milagrosa. 13. Tel: 954 35 10 07 
Specialties: albondigas (meatballs) corvina 
en salsa de gambas (meagre in prawn 
sauce) 

Bienmesabe 
Macarena. 8. 
Tel: 954 90 73 10 
Specialties: macarenito (pork loin and 
cured ham): bienmesabe (mannated fish) 

Chacinas 
Pork charcuterie assortment 

Ingredients serves about 4: 150 gr/5 
oz Serrano ham; 150 gr/5 oz cured 
pork loin; 100 gr/3 oz chorizo 

Cut into thin, even slices and arrange 
as an assortment 

Try it at: Casa Roman, Plaza de los 
Venerables, 1. Tel; 954 22 84 83 
(Map N°,3) 
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It IS las /niuros dried 
morsels cooked in eggless 
bauer and lamously light, 
golden and Itavor packed) 
lhat are the stars of Seville's 
tapa repertoire 

Cazon en adobo 
Fried tope shark in oregano marinade 

Ingredients serves about 4: 400 gr/14 
oz tope, diced; 3 cloves garlic, 
crushed; pinch of oregano; 2 bay 
leaves; sweet pimenton (paprika), wine 
vinegar, juice of half a lemon; semolina 
flour; salt; olive oil. 

The day before you need this tapa, pre­
pare a marinade of lemon juice, bay 
leaves, oregano, pimenttSn, salt and 
vinegar to taste and macerate the fish 
in it overnight. Just before sending, 
heat plenty of oil in a frying pan. 
Remove the fish from the marinade, 
shake off excess liquid, coat in semoli­
na flour, and cook in the very hot oil un­
til golden. Serve immediately. This 
recipe can also be made with swordfish. 

Try it at: Bodega Gongora, /Mbareda, 5, 
Centro-Sierpes. Tel: 954 22 11 14 
(Map N°.9) 

El Esparragal 
San Luis, 123. 
Tel: 954 37 14 30 
Specialties: croquetas (croquettes). 
acedias (plaice) 

Bodegas San Lorenzo 
Plaiza de San Lorenzo, 7, 
Tel: 954 38 15 58 
Specialties: bacalao con tomate (salt cod 
in tomato sauce) cafla de h i no (cured pork 
loin) 

Avenida 
This route through Seville's district of monu­
ments and important buildings, including 
the Ayuntamiento (City Hall), and extending 
as far as the Maestranza bullring, is an es­
sential: it takes in some of the best exam­
ples of traditional and creative tapas. With 
Its dozens of not-to-be-missed ports of call, 
this is ttie perfect beginner's tapa route. 

Enrique Becerra 
Gamazo, 2. 
Tel; 954 21 30 49 
Specialties: caz6n con patatas [tope shark 
with potatoes); croquetas de rabo de loro 
(oxtail croquettes) 

La Flor de Toranzo 
Casa Triton, Jimios, 1. 
Tel: 954 22 93 15 
Specialties: chacinas (charcuterie) facos de 
bonito (bonito chunks) emparedado de 
roquefort y morcilla (black pudding and 
Roquefort sandwich) 

Bodeguita de Antonio Romero 
Gamazo, 16. 
Tel: 954 21 41 78 
Specialties: pringa (sandwich or canape of 
cocido meats); mojama (dried roe or tuna 
flesh, served in wafer-thin slices); huevas 
de bacalao {cod roe) 

La Isia 
Arte, 25. 
Sfjecialties: puntlllitas de pescado (assort­
ed fried fish); cazdn en adobo (marinated 
lope shari<) 

Bodegon Torre del Oro 
Santander, 15. 
Tel: 954 22 08 80 
Specialties: cola de toro (oxtail); urta a la 
rotena (blue spotted sea bream in spicy 
tomato sauce); pawa de bacalao (fried Ijat-
tered cod) 
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For the irtie Sevillano. eating 
lapas at some of the aty's 4.000 
bars, mesnnes and lahcrnas is 
more than |iist an amusing way 
of having Uinch or d inner 

Tortillita de camarones 
Chickpea flour fritter of Guadalquivir 
shrimp and onion 

Ingredients serves about 4: 350 gr/12 
oz Chickpea flour; 250 gr/9oz shrimp; 
I onion, chopped; parsley to taste; 1 
tsp. pimenton (Spanish paprika), salt, 
olive oil. 

Boil the shrimp in water Place the flour 
in a bowl with the parsley and salt and 
add enough of the shrimp water to 
make a thin paste. In a small frying 
pan, heat a little olive oil until smoking 
hot, then pour in a little of the mixture, 
tilting the pan to spread it, and then 
place a tablespoonful of onion and an­
other of shrimp on top. Fry until gold­
en and serve immediately 

Try it at: Bodega Belmonte, 
Mateos Gago, 24 (Map N°.2) 

Center - Sierpes 
Adjoining General Pdavieja is Seville's most 
famous street, calle Sierpes. Ils side streets 
contain many excellent tapas locales, from 
which delicious smells waft, tucked in 
among authentic fan and shawl shops. 

Barbiana 
Albareda, 11. Tel: 954 21 12 39 
Specialties: papas con chocos [potatoes 
with squid); puntillitas de pescado (assort­
ed fried fish): tortillita de camarones 
(shrimp fritter) 

El Porton 
General Polavieja. 20. Tel: 954 21 40 20 
Specialties: menudo (tripe): tomo a la 
pimienta {peppered pork loin) 

Don Cartos 
General Polavieja, 18. Tel: 954 22 59 79 
Specialties: tagarninas con huevo {car­
doons with egg); ririones al jerez (kidneys 
cooked in sherry) 

La Viuda 
General Polavieja. 10 
Specialties: cazdn encebollado (tope shari< 
soused with onion); haPas con jamdn 
{broad beans braised with cured ham) 

Mirirtlores 

Macanwa i ' ' * * Macarona . A l " " ' " 
Santa 

Sierpes Avenida 
Cnlhadml Jnd G'^rMa' 

• San TBimo Bnc 
. , »liMi»dilOio 
' i • U MMStranu adrme 

MuMjnntFvwA'tB • 
Loa Remedios 

, 500m/ l.&tOII , 
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International Gastronomic Meetings 

What's Cooking in 

Spain? 
TEXT 

CAEILOS TEJERO 

TRANSLATION 
JENNY M C D O N A L D 

PHOTOS 
JAVIER ROJAS/MADRID FUSION 

From left to right: Andoni Luis Adiiriz. Sergi AroLi, Ennque Dacosta 

At gastronomic events it is not unusual to spot the 

occasional star of worldwide cuisine. What is 

unusual is to see a whole constellation of them. 

But Michel Bras, Marc Veyrat, Heinz Winkler, 

Alfonso laccarino, Charlie Trotter, Tetsuya Wakuda, 

Ferran Adria and Juan Mari Arzak and other great 

cooks from Mexico, Thailand, Turkey and Spain 

were all in Madrid for three days in January to 

present their respective culinary philosophies. The 

occasion was the 1st International Summit of 

Ga.stronomy that welcomed 500 participants. 

"Everyone is fascinated by what's going on in 

Spain," said Tetsuya Wakuda, "I'm intrigued by 

innovation and, every time 1 come I find something 

new or surprising. There's a constant revolution 

going on." 
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Fernin Adria Charlie Trailer 

Spain is in ihc midst of ils second 
gastronomic revolution, stirred up 
hy FeiTaii /\dria. Wilh no end in 
sight, ihe shock waves are spreading 
well beyond the Spanish borders. 
But this comes in the wake of events 
m the 1970s, when Juan Mari Arzak 
-a clief trained in the traditions of 
Basque cooking-became interested 
in the "nouvelle cuisine" piloted by 
Paul Bocuse. Not only did this lead 
him to change his personal style but 
he also renovated Bascjue cuisine, 
which had always been ai the fore­
front of culinary matters in Spain. 
That was Spain's first gastronomic 
revolution It may not have had 
much of an impact iniernaiionally 
but it certainly fired Spanish cooks 
wilh enlhusiasm. From the Basque 
Country, ihe fer\'or spread first lo 
Catalonia and then to the rest of ihe 
Spanish regions, actively supported 
by the Spanish public, whose gastro­
nomic culture was increasing in par­
allel wilh their purchasing power. 
New restaurants mushroomed, and 
specialist gastronomic journals and 
guides appeared. In 1999, Rafael 
Garcia Santos decided it was lime to 
channel all this new interest and he 
created Lo .Vkjor dc la Gastronotniu 
(The Best of Gasironom)') in San 
Sebastian, which soon came to be an 
event not to be missed for Spanish 
gastronomes (see box on page 88). 

Then, in the 1990s, Adria lumed ihe 
rules of "nouvellc cuisine " upside 
down wilh his deconsmiclions, hoi 
jellies, eic. Inevitably his initial cre­
ations were the bun of much criti­
cism but they gradually sparked in­
terest among the best of the Spanish 
chefs. The Adria phenomenon reno­
vated Caialonian cuisine, just as 
Arzak had renovated Basque cuisine. 
But ihe effects of the explosion went 
further this lime. French cooks heard 
it and, as a result, over the last five 
years, gastronomists ihe world over 
have been intrigued by the culinar}-
goings-on in Spain. They started 
coming to see for themselves and 
have nol only found seething acti\^ly 
in the kitchens but also a hotbed of 
ideas and experiments. Gastronomy 
has become fashionable, wih special­
ist sections in the press, cooking pro­
grams on television, a host of publi­
cations, etc. And gastronomic events 
have started to proliferate: the World 
Summit in ScNille (September 2002), 
San Sebastian (November 2002), 
Madrid Fusion (January 2003), the 
F^rum de Vic (Febraar)' 2003, see 
box on page 89). 

Fusion of Delights 
The admiration felt by many of the 
world's greatest chefs for Ferran Adria 
has brought him a great followng. 

His collaboration enabled the orga­
nizers of Madrid Fusion (Grupo 
Rcslauradores, publishers of food 
magazines and guides, and Grupo 
PCYC, an advertising, communica­
tion and consultancy company in the 
field of gastronomy) to create a real 
Iniernaiional Summit of Gastronomy. 
Never before had an event of this 
lype, outside France, brought togeth­
er so many Michelin stars. 
Tlu' summit began by paying iribute 
lo the fathers of nouvelle cuisine -
Paul Bocuse, Pierre Troisgros and 
Michel Guerard. Their French col­
leagues, Michel Bras and Marc Veyrai, 
showed that creatixlty could take 
many different forms, Bras' cuisine is 
characterized by simplicity and the 
use of local ingredients. He prepared 
on his own, without assistants, sim­
ple dishes such as "Braised monkfish 
in black olive sauce with mustard 
stalks". In contrast, Veyrai's cooking 
is complex and technical. 
Surrounded by cooks and artifacts, 
he prepared a "Pumpkin soup with 
virtual bacon" and "Nuggets of pi­
geon wilh slightly acid grapefmii 
juice and aniseed foam". This auda­
cious chef stands out because he uses 
no flour, oil or butter in his sauces, 
replacing ihem with vegetable slock, 
milk or herbal or vegetable infusions. 
("Hollyhocks give a gelatin that has 
the same effect as agar-agar"). 
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Marc Veyra 

Like Bras, Carme Ruscallcda 
("Monkfish in rancid Iberico ham 
stock with peas in iwo textures") 
stresses the use of native ingredients 
to give added personality to her 
cooking. "There's nothing sadder 
than a dish thai lasies the same in 
Girona and in New York," she says. 
Joan Roca praised the confit tech­
nique as a way of preser\'ing the 
juiciness and flavor of food producLs 
while also enhancing their keeping 
qualities. "Slow cooking over hours 
h.as the same effects as pasteuriza­
tion." Manuel de la Osa proved with 
his "Juice of cheese wilh truffles, 
hazelnuts and cocoa" that imagina­
tion is still alive on the plains of cen­
tral Spain. The German Heinz 
Winkler ("When I'm in Spain. I have 
a dish of olives for breakfast ever)' 
day') insisted that hard work and 
discipline were essential before cre-
aii\ity can develop. When asked lor 
ad\ice for young cooks just starting 
out, he surpnsed his audience by 
recommending the old-fashioned 
method of "slaying at home and 
studying." 

New Generation 
Andoni Luis Aduriz, Sergi Arola and 
Enrique Dacosta represent the latest 
generation of Spanish cooks (see 
Spain Gounnetour No, 53, 54) and 
iheir creatiAniy is more the result of 
knowledge than of intuition. These 
three chefs performed simultaneous­
ly. First Dacosla, in keeping with his 
Mediterranean heritage, demonstrat­
ed his thorough master)' of rice, al­
though his fame is based on dishes 
such as "Oysters with a green apple 
graniia and a swig of Albarino". 
Andoni Luis Aduriz spoke at length 
about foie, sounding sometimes like 
a forensic expert, "The vacuoles are 
ca\'iiies in the cytoplasm of a cell that 
store the fat in the liver. When re­
moved from the pan, the internal 
temperature of the liver should be 
58" C/136" F; il immediately rises 
two degrees more and this tempera-
lure should noi be exceeded because, 
if we look at a sample under a micro­
scope, we can see that at 60"C/140" 
F the vacuoles are at iheir smallest so 
the texture of the liver is ideal. 

Though il might seem hard lo be­
lieve, a couple of degrees can make 
all the difference lo the texture." 
Sergi Arola was spokesperson for the 
three of them, comparing his role 
with that of the leader of a jazz 
group. "Wc arc now going to do 
something completely different to 
what was planned. Yesterday we de­
cided lo improvise, so today we 
shall see what we can do in this jam 
session." 
Firsl, ihey selected ihree members of 
the audience to form a jury Then the 
three cooks prepared one dish each, 
with a maximum of three ingredients 
(the idea probably came from 
Aduriz, see Spain Gourmetour No. 
53). The ingredients allowed includ­
ed foie gras, cockscombs, rice, an in­
fusion of meadowsweet and cream of 
sea urchins. Then the cooks com­
bined the nine ingredients at random 
forming nine different dishes ("Foie 
gras with cockscombs and cream of 
sea urchins", "Creamy rice, with an 
inliision of meadowsweet and foie 
gras", etc.), all of which were then 
tried out by the improvised jury. The 
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From lelt to rigtit Frimcisco Torreblanca. Jordi Butron, .•Mben Adn.1 Tetsuya Wakuda 

result was so saiisfacior)- that one of 
the judges jokingly accused the 
cooks of cheating because they knew 
these ingredients would combine 
well in groups of three. "Of course 
we thoughi they might," said Arola, 
"because we're cooks But we could­
n't be sure until the dishes were ac­
tually tried and tested." 

Praise for Produce 
The session featuring Teisuya 
Wakuda, a Japanese cook who 
learned his art in Australia, received 
one of the largest audiences, together 
with those for Charlie Trotter and 
Ferran .Adria. Wakuda ^'Dublin Bay 
prawns with marine oil and bitter 
lea") does nol seem too inieresied in 
the scientific side of cooking but he 
showed how careful, intuitive exper­
imentation can lead to the end re­
sults that any cook should aim for-a 
dish with flavor, aroma and texture. 
"Above all, we must respect the fla­
vor of the fresh producl. What the 
cook should do is bring out the fla­
vor rather than transform it." 

Though Wakuda rejects the "fusion" 
label, he does combine western and 
oriental techniques and traditional 
and modern recipes in his creations. 
"If that's what people call fusion, well 
fine. All I care aboui is flavor and I 
use the ingredients I need, whether 
they come from France, Japan or 
Spain " Bras or Arzak defend the cui­
sine of the land. They are concerned 
about identity Wakuda is not. But 
this is a matter of debate lor the 
cooks. What the rest of us care about 
is that the two opposing philoso­
phies should produce pleasing re­
sults. 
The Italian cook, Alfonso laccarino, 
also loves simplicity He made two 
pure Mediterranean dishes with pas­
ta, tuna roe and squid. Martin 
Berasaiegui was unlucky His "Apple 
sorbet with raw pea tears" did not 
come out right, the result of haste 
and an incorrectly closed bottle of 
oil. Pedro Subijana gave a lesson on 
how to concentrate the flavors of the 
sea and the soil in his "Scallop, car-
doon and artichokes with uncooked 
egg custard". Salvador Gallego chose 

to celebrate the best of classic 
Spanish cooking with "Madrid-style 
quail in pepitoria sauce". And Juan 
Mari Arzak spoke at length and with 
enlhusiasm about all manner of 
things, including cooking and shop­
ping. "I lake my inspiration from the 
people in the street. I like to listen to 
them talking, even if what they're 
sa)'ing has nothing to do with food." 
Charlie Trotter turned out to be the 
most practiced speaker amongst the 
cooks. He said his prime objective, 
ob\iously, was for his customers to 
leave his restaurant feeling content, 
not because they had eaten a large 
meal or drunk a good wine but be­
cause they had discovered new fia-
vors and textures. "A meal with taste 
should not be a heavy meal." Trotter 
explained that his new approach to 
cooking is not to cook. "1 have al­
ways thoughi cooking vegetables is 
much more interesting than cooking 
fish or meat. There are more flavors 
to disco\'er. My challenge now is not 
to cook vegetables but to prepare 
them raw. Nol because I'm specially 
interested in healthy food-which I 
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Parallel Events 
Alongside thie talks and demonstrations 
given by the great cooks, ottier interesting 
activities were also on ttie program of the 
Summit. A debate was held on the great 
European hams. ("When faced by an 
lb6rico ham, all we cooks can do is turn off 
the gas," said Carme Ruscalleda). Is it pos­
sible to give quality food to large groups? 
The debate on New catering techniques 
showed that it was, thanks lo the new 
technologies (automatic serving systems, 
ultra-freezing equipment, etc.). "Can we of­
fer quality dishes, for example, to wedding 
parties or in congresses? Yes, but it is im­
possible for really large numbers," said Juli 
Soler, who is responsible for catering in El 
Bulli. "It is very easy to criticize the food 
served on planes, for example, but if you 
study the way in which airiine catering ser­
vices work, you reach the conclusion that it 
is impossible to do it better" And there 
were debates on desserts, olive oil, molec­
ular gastronomy ("Physics and chemistry at 
the service of cooking" as defined by 
Herv6. This, a scientist 'with no idea about 
ccxDking' who nevertheless acts as an ora­
cle for the great chefs), brandies, cigars, 
the aesthetics of eating... 
Wine did not receive as much attention as it 
deserved. The Summit might well have in­
cluded a section on mamages between 
wines and food, especially in view of the im­

portance given to such pa'inerships by 
chefs such as Wakuda and Trotter (both of 
whom, strangely enough, come from what 
the wine sector calls "the new world"). But 
at least there was wine for the tasting com­
mittee. A panel of experts (including the 
winemakers Carlos Falcb and Franco 
Martinetti. the journalists Michel Bettane-
Revue du Vin de France, Thomas 
Mathews-Wine Spectator and Victor de la 
Serna-EI Mundo, Decanter) declared after 
blind tests that the red Rento 2000 by 
Agricultura y Bodega Renacimiento de 
Olivanes (Ribera del Duero) was the tiest 
Spanish wine priced at under 30 euros. 
Within this same limit, the contest amongst 
the best white wines from the "new" and 
the "old" worlds vjas won by Deponcins 
Condrieu 99 (France) and, for reds, the 
prize went to Aalto PS 99 (Ribera del 
Duero). 

www.madr id fus ion .ne t 

am-bui because I want to offer deli­
cious, surprising vegetable dishes." 
Bui he clarified lhat cooking begins 
at 47"C/116''E "Foods subjected to 
temperatures above this lose most of 
their nutrients and taste." Up to that 
limit, according to Trotter, food can 
be considered raw. 
Ferran Adria did nol cook but his 
talk focused on a number of interest­
ing topics. This Caialonian's current 
concern is to document his work. 
This may seem obvious but lew 
chefs do it because iliey prefer to 
concentrate on inventing new dishes 
"Unless you write things down," he 
explained, "you lose track of your 
own progress and, as the years go by 
you forget whether )'ou have ever 
made a dish and, if you did, when or 
how ofien. It's very important, firstly, 
lo keep a record of what you yourself 
do, and then of what other cooks do, 
because that's the only way to be ob­
jective in such a subjective matter as 
cooking." 

Adria started by talking about basic 
aspects such as the different types of 
cuisine-traditional, classic, coniem-
porar)', fusion and avant-garde, 
"What is nol yet being done. Some 
people say my cooking is avant-
garde but that's not true. My cuisine 
is contemporary. Avant-garde cuisine 
is what you will be doing one day," 
he said, addressing the younger 
members of his audience. He fin­
ished by talking about the evolution 
of sauces in El Bulli, which amount­
ed to a brief histor)- of his restaurant. 
"We are now known for our innova­
tion and creativity, and people think 
we were always like this. But, at the 
start in El Bulli, we used to make 
classic sauces, such as Perigueux. 
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The firsl thing a cook has to do is to 
be honest and sincere. Otherwise, 
things won't work oui." Adria chal­
lenged his audience to disagree with 
him when he said, "Nobody in Spain 
today questions the use of olive oil 
as a basic ingredient. This seems ob­
vious for such a traditional Spanish 
product. But before 1980. only a few 
restaurants used olive oil." Nobody 
contradicted him. 
Bui the .summit was noi all creativity 
and exercises in culinar)' innovation. 
Hiroo Miki, Patricia Quintana, 
Tasanai Phian-o-Pas and Gonul 
Paksoy, from Japan, Mexico, Thailand 
and Turkey respectively, showed us 
modestly-with no T\' cameras or 
press conferences-thai sometimes in 
the western world of Michelin stars, 
we use the adjectives "imaginative" 
and "original" too freely 
"On the last day of the event, the or­
ganizers provided each participant 
with a book containing all the recipes 
conceived bv the invited chefs."* 

Carlos Tejero is apumalisl and coordina­
tor of Spain Gourmetour 

*tditor's note: .Any similarity to real life is 
purfly coincidental.' 
Dfspitt' the extraordinary resemblance. 
Spam Gourmctour magazine has noi been 
involved in the design of this book in any 
way. 
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Expan(jing Horizons 
Vic (37 miles north of Barcelona) has 
long been famed for its charcuterie but 
it is now fast becoming the gastronom­
ic capital of Catalonia. Since 1999, 
when the first edition was held, the 
Forum Gastronomic de Vic has been 
consolidating its position as a meeting 
point for great chefs and gastronomes. 
The event (organized by Fbrum 
Gastronomic, a company specializing 
in gastronomic consultancy) previously 
centered on Spanish and French 
cooks, but it is gradually becoming 
more international, although only at the 
very highest level. 
Those present in Febmary included 
names such as Juan Mari Arzak, Santi 
Santamaria (both holders of three 
Michelin stars), Carme Ruscalleda. Joan 
Roca. Sergi Arola (two stars). Alain 
Senderens ("Rrst the wine, then the 
dish"), the Canadian Anne Desjardins 
(whose "fusion" menus include refer­
ences to Spain, such as gazpacho or 
Artjequina olive oil from Tarragona), and 
Pierre Herme (a young, French dessert 
chef who has won a reputation for his 

nsky combinations such as chocolate with 
cumin, tomato with vanilla...). 
The forum was anything but provincial. 
Though held in the land of cava, pride of 
place was taken by champagne. A com­
parative tasting session was held for two 
great champagnes - Cnstal Roderer and 
Bollinger - in the presence of the presi­
dents of the two wineries (Jean Claude 
Rouzaud and Ghislain de Montgolfier, re-
specti>/ely). Other interesting fare focused 
on wine, tfie worid of truffles, toie gras (giv­
en by Andre Bonnaure. one of the worid's 
leading experts), and tfie parallel activities 
ranged from the picturesque (the mari<et 
with its display of fresh products) to the ap­
petizing (the Table Evenings, when a group 
of local cooks prepared the dinner) or med­
itative (the well-stocked library of gastro­
nomic putilications). 

w w w . f o r u m g a s t r o n o m i c . c o m 
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Text: Sonia Ortega 
Translation: Hawys Pritchard 
Photo: Lo mejor de la gastronomia 

In 1995, food critic Rafael Garcia Santos 
launched a restaurant guide book whose 
mission was to 'promote artistic cuisines'. 
Entitled Lo mejor de la gastronomia 
(Gastronomy's Best), it immediately be­
came the bible for those interested in 
keeping up with the creative cutting-edge 
of Spanish gastronomy. 
In 1999, the mission was pushed fonward 
by the first 'Lo mejor de la gastronomia' 
conference, which brought together 
Spain's top chefs-and some from other 
parts of Europe-prepared to share their ap­
proach and technique with the upcoming 
generation of young, unconventional 
cooks. The fourth edition of the confer­
ence, now firmly established as major, and 
celebratory, culinary event, took place in 
November 2002. 

The conference was held in Kursaal, the 
modern, seaside building designed by ar­
chitect Rafael Moneo, where San 
Sebastian's International Film Festival is 
held. It attracted over 600 cooks, most of 
them young, who took part in a packed 
four-day program which offered a bit of 
everything: demonstrations by young 'au­
teur' chefs; master classes by cutting-edge 
chefs from Spain, France and Italy; tastings 
of p/nc/io-and-tapas-bar 'miniature cui­
sine'; talks about a future direction for 
haute cuisine; specialized sessions devot­
ed to tortillas de patata (Spanish 
omelettes), bacalao (salt cod), rice dishes 
and foie gras; overviews of the culinary 
cultures of Japan and the Mediterranean; 
talks on technique as a tool for the imagi­
nation; competitions. And these were just 
some facets of a conference which brought 
a genuine gastronomic dimension to San 
Sebastian. 

A lot of big names were there. As well as 
Martin Berasategui, to whom a tribute 

event was dedicated, other celebrity chefs 
included Ferran Adria, star of Catalan 
restaurant El Bulli (he presented his book 
El Bulli 1983-2002, something of a food 
publishing ground-breaker, see p. I l l ) ; 
Sergi Arola, of Madrid's La Broche; 
Spanish National Gastronomy Prize winner 
Andoni Luis Aduriz, of Mugaritz restaurant 
(in Renteria, Guipuzcoa); Pedro Subijana of 
Akelare in San Sebastian and Hilario 
Arbelaitz of Zuberoa in Guipuzcoa; Pascal 
Barbot, designated France's Best Young 
Cook; the famously innovative Carlo 
Cracco from Milan; and Maximiliano Alajmo 
from Padua. 
Every day, a packed time table lasting from 
10 in the morning to after nine at night of­
fered the chance to watch eight great 
chefs giving hands-on demonstrations of 
their latest and most successful creations. 
These included Subijana's Burbuja de 
mariscos (Seafood Bubble); Arzak's Circulo 
de chipiron (Circle of Squid), Manuel de la 
Osa of Las Rejas' Cordero confitado con 
leche de oveja, con canela, vainilla y 
romero (Sheep's milk confit of lamb with 
cinnamon, vanilla and rosemary), and 
Davide Scabin of Turin's Al Combal's high­
tech Cyber huevo (Cyber-egg) .... 
As you would expect of any Spanish food 
event, fish played a major role. Arzak and 
Andoni Aduriz both highlighted how brilliant 
a combination oily fish and nuts can be, as 
in Andoni's Ventresca de atun cubierta de 
virutas de almendra tierna y macadamias y 
curry fresco de hierbas silvestres (Belly of 
tuna covered with flaked almonds and 
macadamias with fresh curry of wild herbs). 
But it wasn't all new wave. As Garcia 
Santos explained: "What we have chosen 
to do is to seek out new gastronomic ap­
proaches among young chefs in Spain, 
France and Italy, and promote the next 
generation. Having said that, the fact that 
we actively embrace modernity doesn't 
mean that we forget the importance of tra­
ditional popular cuisines, to whose updat­
ing and refining we have also dedicated 
several lectures." 

The Spanish 7"orf///a de Patata champi-
onship-already a traditional feature of 
the congress-proves this point, as do 
sessions such as La revolucidn de la 
hoguera (Revolution on the Grill) during 
which Victor Arguizoniz demonstrated 
how the traditional Basque method of 
cooking a la brasa (on a grid over a 
wood or charcoal fire) can be given 
contemporary relevance with dishes 
such as: Angulas al carbon de encina 
(elvers cooked over holm-oak charcoal); 
Chuletas a la madera de cepas viejas 
(chops cooked over old vine-wood) and 
Espardenyes sobre ascuas (ember-
cooked sea cucumbers) 
Each of these crammed days was fol­
lowed by dinner cooked by some of the 
celebrity speakers, with whom the food 
could be discussed in detail during af­
ter-dinner conversations. There was al­
so the opportunity to taste wines not 
yet launched on the market at tastings 
guided by the people who make them: 
Chivite, Hurtado de Amezaga of 
Marques de Riscal, Pablo Alvarez of 
Vega Sicilia... The judges of the 8th 
Haute Cuisine Championship, a com­
petition for young chefs, had tough de­
cisions to make: "We nearly came to 
blows," commented a beaming Ferran 
Adria, and Martin Berasategui agreed. 
This event spots new talent year after 
year, and sen/es as a launching pad for 
Spain's Future Top Chefs. 

www.lomejordelagastronomia.com 

The conference 
attracted over 600 
cooks, most of them 
young, wlio took part 
in a packed foiii-da>' 
program. 
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AVOCADO 

cn 

Cream of 
Avocado with 
Shavings of 
Foie Gras 
Sei-ves 4: 
2 large, ripe avocados 
1 lime or lemon or mandarin 
1 1 / 4 1/4 cup / 1 3/4 pt chicken 
slock, with the fat removed 
100 ml / 1/2 cup / 4 fl oz single 
cream 
Salt 
Maldon salt 
Pepper 
labasco, to lasle 
Sweet Oloroso sherr)' for ihc foie 
gras 

Grate one quarter of the lemon, lime 
or mandarin, peel and squeeze the 
juice. Peel the avocados, remove the 
stones and blend the flesh with ihe 
citrus juice and half a teaspoon of 
the zest. 
Bring the stock to the boil, then re­
move from the heat and dissolve the 
avocado mixture in it, forming a 
light cream. Season wilh salt, pepper 
and a few drops of Tabasco to taste. 

.Add the cream and heal without 
boiling. Serve, with thin slices or 
flakes of foie gras mi-cuii in the cen­
tre. Sprinkle a few drops of sweet 
Oloroso sherr)̂  over the foie gras, 
followed by a tew fiakes of Maldon 
salt. Trickle a little single cream over 
the cream of avocado. 
This dish may also be served cold. 

Preparation time: 
20 - 25 min. 

Recommended wine: 
The same sherr)' that is used to en­
hance the foie gras, that is, a sweet, 
Oloroso made from Palomino hno 
and Pedro Xim^nez grapes from the 
DOP Sherr)'-Xeres-Jerez (Glossary 
page 135). Ils touches of toast, al­
mond and caramel will bring out the 
best from the cream of avocado, in­
tensifying the flavors. 
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cn 

Serves 4: 
3 avocados 
Lemon juice 
Salt 
1 salmon, weighing 800 g/ 
1 3/4 lb 
100 g/3 1/2 oz rock saU 
100 g/3 1/2 oz sugar 
50 g / 2 oz fresh dill, 
chopped 
1 isp white pepper 
1 sachet gelatine 

Dill sauce: 
15 ml / 1 ibsp mustard 
25 g / 1 oz dill, chopped 
1 isp pepper 
15 g/ 1/2 oz sugar 
75 ml / 5 ibsp mayonnaise 
150 ml/ l /2cup2tbsp/ 
5 fl oz single cream 
2-3 tbsp stock, to lighten 
the sauce 
Salt 

Mosaic of Avocado 
ar̂ d Salmon in Gelatine 
with Dill Sauce 

Salmon: Mix the salt, sug­
ar, pepper and chopped 
dill. Bone the salinon and 
rub wilh the salt and sugar 
mixture. Place one fillet on 
top of the other, wilh the 
skin facing out, and place 
on a bed of the mixture in 
a deep dish. Cover the 
dish with aluminium foil, 
then cover wilh a board 
and a weight. Refrigerate 
lor 1-4 days, turning every 
24 hours. Scrape the mix­
ture off the fish, and cut 
into small dice. 

.Avocados: Peel the avoca­
dos and cul into dice the 
same size as the salmon. 
Sprinkle wilh lemon juice 
and season. 

Gelatine: Follow the in­
structions on the packet to 
make the jelly pour a liule 
over the base of a mould 
and refrigerate until set. 
Meanwhile, keep the rest 
of the jelly in a cool place 
allowing il to lake the con­
sistency of egg white but 
without selling. Place the 
mi.xed salmon and avocado 
dice on top of the set jelly 

then pour the rest around 
the sides and over the top. 
Refrigerate until sel. 
To turn out the jelly place 
the mould for a few sec­
onds in hot water, gently 
pull the jelly away from 
the sides of the mould 
then turn out onto a dish. 
Serve wilh the dill .sauce. 

Dill sauce: Mix the mus­
tard, dill, pepper, salt and 
sugar wilh the mayon­
naise. Add the cream and 
a liule stock. 

Preparation lime: 
50 min. -f ume in the 
fridge 

Recommended wine: 
The wine must not over­
power the subtle flavors of 
the salmon and avocado 
jelly but should help to 
lighten the oiliness of the 
two ingredients. Try a 
DOP Navarra rose wilh a 
fine, fruiiy aroma, or per­
haps a Penedt:s cava lhat 
will offer both body and a 
refreshing sparkle. 
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Avocados with 
Carpaccio of Cecina 

Serves 4: 
4 avocados 
200 g / 7 oz cecina from Lecin (air cured meal) 
100 ml / 1/2 cup / 4 fl oz olive oil 
Freshly-ground black pepper 
Lemon juice 
Maldon salt flakes 
Chives 
Coriander 
Oil for drizzling 

Slice the cecina very thinly by machine, or use vac­
uum-packed cecina slices. Lay them out on a serv­
ing-dish, overlapping slightly Sprinkle with black 
pepper and drizzle wilh olive oil. Leave to marinate 
for half an hour. 
Cul the avocado pears in half and remove the 
stone, taking care not to break the peel. Without 
going as far as the peel, scoop out the flesh using a 
teaspoon Sprinkle the llesh with lemon juice to 
prevent it from gelling brown. 
Place balls of avocado flesh inside the avocado 
shells, interspersed wilh the cecina marinated in 
oil. Sprinkle wilh chopped chives and coriander. 
Drizzle with a little olive oil then sprinkle a few 
Maldon salt flakes over Ser\-e cold. 

Preparation time: 
30 min. -t- marination time 

Recommended wine: 
A varietal Mencia from the DOP Bierzo. This is a 
full-tasting wine with a fresh, fruiiy aroma and tan­
nins that will team up well wilh the butter)- avoca­
do. A young red Garnacha from the DOP Prioralo 
would also make an excellent choice. 
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Piplrrana of Avocado with 
Flakes of Cod en Confit 

SerA'es 4: 
Pipirrana: 
2 avocados 
2 firm, red tomatoes 
1 thin green pepper 
1 small, young, white onion or 1 spring onion 
3 - 4 chives 
I lalf a lemon 

Dressing: 
75 ml / 5 tbsp olive oil 
25 ml / 1/8 cup / 1 fl oz sherr)' vinegar 
I isp honev or sugar 
Salt 
Pepper 

Cod: 
200 g / 7 oz salt cod, soaked overnight 
200 ml / 1/2 cup 4 tbsp / 7 fl oz ohve oil 

Pipirrana: Peel the avocados, chop the flesh \ cr) î incK 
and sprinkle with lemon juice. Wash the pepper Blanch, 
peel and seed the tomatoes. Peel the onion or spring 
onicm and chop all the vegetables together, including the 
chives. Mix in a bowl wiih the avocado, and dress. 

Dressing: Dissolve the sugar or the honey, salt and pep­
per in ihe vinegar and beat into the oil. 

Cod: Dry the cod anil place in a pan, covered with oil, 
over a very low heat. Cook very slowly, without allowing 
to boil Alter half an hour, raise the heat and when the oil 
is just starling to boil, remove from the heat and leave to 
cool. Break the cod into flakes and .serve with the avoca­
do pipirrana. 

Preparation lime: 
45 min. 

Cooking time: 
40 min. 

Recommended wine: 
A light, sharp chacoli from Guciaria with fruiiy aromas 
will provide a refreshing contrast to the slow-cooked cod 
and the raw vegetables in their sweet dressing. 
II chacoli is nol available, try a white Verdejo from the 
DOP Rueda. This will be equally fresh bul less sharp 
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Avocado and 
Prawn Cocktail 
Serves 4: 
3 large avocados 
500 g / 1 lb 2 oz prawns 
50 ml / 1/4 cup / 2 fl oz olive oil 
1 spring onion 
1 clove garlic 
Salt 
150 ml / 1/2 cup 2 ibsp / 5 fl oz double 
cream, unsweetened 
75 ml / 5 tbsp olive oil 
Optional: Shredded lettuce 

Peel the prawns and remove the heads. Season the 
bodies and \xy in the oil. (The heads can be used to 
make a stock). 
Peel the avocados, remove the stones and crush the 
flesh with the chopped spring onion, the peeled 
and finely chopped garlic, the olive oil and the 
cream to form a velvety smooth purt'e. Season to 
taste. 
Place shredded lettuce in the base of a cocktail dish 
(optional) then add alternate layers of prawns and 
avocado puree. Refrigerate until serving. 

Preparation time: 
25-30 min. 

Recommended wine: 
A while DOP Valdeorras 
made from Godello grapes. 
Its fine aroma of mountain 
herbs will enhance the flavor 
of the prawns and piwide 
the balance needed for the 

creamy avocado. 



Salad of Gulas 
and Peppers in 
Arbequina Olive Oil 

Serves 4: 
2 large, fleshy red peppers 
250 g / 9 oz gulas (baby eel substitute) 
5 cloves gariic 
200 ml / 1/2 cup 4 ibsp / 7 fl oz Arbequina olive oil 
1 dried chilli pepper 
1 endive 
1 very red pomegranate 
Salt 

Peppers: Wash the peppers, brash wilh a little oil 
and roast in the oven for 40 minutes, turning once. 
Remove from the oven, turn onto a dish and cover 
with paper to make them sweat and easier to peel. 
Peel, collecting any juices, and cut into strips. Peel 
four garlic cloves and slice finely Fry half of them 
in half the oil until golden. Leave the oil to cool 
down a little then in il fry the pepper strips. Add 
the juices and season with salt. 

Gulas: Soak the chilli pepper until soft then cul in­
to rings. Fry the rest of the gariic slices in the rest 
of the oil, then fr)- the chilli pepper rings making 
sure they do nol burn. Fry the gtilas for one 
minute, jusi long enough for them to heal up and 
become impregnated wilh oil. 

Endive: Soak the endive leaves in water for half an 
hour then drain, spin to dry and cut into pieces. 

Cul the pomegranate in half and remove the grains 
with a teaspoon. Rub the serving-dish or plates for 
the salad wilh the remaining garlic clove cut in half 
Arrange on them the endive mixed with the pome­
granate. Mix the hot peppers and gulas with all 
their juices and place on top of the endive. Dress 
with a little cold virgin olive oil. 

Note: The pomegranate and the intensely fruity Ar­
bequina oil bnng out the flavor of the peppers and 
make a pleasant contrast with the slightly bitter en­
dive. 

Preparation lime: 
1 hour 

Cooking lime: 
5 mm. 

Recommended wine: 
A fino from the DOP Sherr)'-Xi:res-Jerez y Manzanil­
la de Sanlucar de Barrameda made from Palomino 
grapes. This will marry well with the sweetness of 
the peppers and pomegranate and the dressing. 
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Cream of Chickpeas with 
an Egg Parcel and Tears 
of Picual Olive Oil 

Serves 4: 
150 g / 5 oz chickpeas 
1 onion 
1 carrot 
1 leek 
3 cloves 
1 Iberico ham bone 
50 ml / 1/4 cup / 2 fl oz Picual olive 
oil 
50 ml / 1/4 cup / 2 fl oz single cream 
1.5 1/6 1/2 cup/2 1/2 pt water 
4 eggs 
Bread crusts 
Basil leaves 
Oil for fr)'ing 
Picual olive oil for dressing 
Salt 
Place the chickpeas in warm water 
and leave lo soak overnight. Drain 
and start cooking with the hot water 
and the washed ham bone. Add the 
oil. Peel the onion, cul into lour and 
stick the cloves in il. Add to ihe 
chickp>eas with the sliced leek and 
carrol, and simmer for 2 hours. Sea­
son when the chickjieas are almost 
cooked. Blend, then strain to give a 
very thin cream. Check the seasoning 
and add the cream. Fry the bread 
crasis and basil leaves. Cut four 
squares of cling film and place each 
one over the top of a coffee cup. Press 
down the middle and break an egg 
into the hollow. Season, then make 
small bundles by lying up the film 
with siring, close to the egg. When all 
the eggs have been wrapped, place 
the parcels in boiling water for 4 min­
utes. Remove and unwrap. 

Serve the hot cream of chickpeas 
with an egg in the centre of each 
dish, with two pieces of fried crasi 
and two fried basil leaves. 

Note: Wilh ils ver)' fruity, slightly pi­
quant flavor, Picual oil goes well 
wilh everything, and in this recipe 
ils smoothness makes it the ideal 
partner lor the creamy chickpeas. 

Preparation lime: 
1 hour 

Cooking lime: 
2.5 hours 

Recommended wine: 
A red DOP Somontano made from 
Cabernet Sauvignon and Tempranil­
lo grapes will be sufficiently rich in 
flavor lo be able to compete with the 
chickpeas. Another possibility would 
be a young DOP Toro, a powerful, 
tasty wine wilh touches of toast that 
will blend well with the cream. 
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Fillets of Hake 
with a Garlic 
Emulsion and 
Hojiblanca Oil 
Sauces 
Serves 4: 
800 g / 1 3/4 lb fillet of hake 
400 ml / 1 3/4 cup / 14 R oz Hoji­
blanca olive oil 
1 head gariic 
3 egg yolks 
Salt 
Pepper 

Garlic oil sauce: 
100 ml / 1/2 cup / 4 fl oz Hojiblanca 
olive oil 
1 clove garlic 
1 isp paprika, half hoi, half sweet 

Chive sauce: 
Half bundle of chives 
I sprig parsley 
1 isp sugar 
Sail 
100 ml / 1/2 cup / 4 fl oz Hojiblanca 
olive oil 

Black olive sauce: 
100 g / 3 1/2 oz sioned black olives 
1 ibsp capers 
100 ml /1/2 cup / 4 n oz Hojiblanca 
olive oil 
Half clove garlic 

ra 
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Separate ihe cloves from the head of 
gariic and stew, rather than Iry, in oil 
for 1 hour over a very low heat, at 
less lhan 100" C/212° E Remove from 
the heat, drain and use to garnish. 
Beat the egg yolks wilh a whisk in a 
thick-boiiomed pan over a low heal 
until they double in size. Trickle in 
half of the oil used to cook the gariic 
(it should be almost cold) to make a 
mayonnaise-like emulsion. Season the 
hake with salt and pepper. Place in a 
greased ovenproof dish and cover 
wilh the garlic emulsion. Bake in the 
oven for 6 minutes until golden 

Garlic oil sauce: Fry the ihinly 
sliced garlic, remove from the heal 
and add the paprika. Leave to stand 
then strain off the oil, leaving behind 
the sediment. 

Chive sauce: Wash the chives and 
parsley, drain then blend wilh the 
oil, sugar and salt. 

Black olive sauce: Blend the sioned 
black olives with the capers, olive oil 
and garlic. 

Spotm a little of each sauce onto the 
plates, then lop with the golden 
hake fillets fresh from the oven. 

Note: Hojiblanca oi! from Baena is a 
very Rne oil reminiscent of herbs 
and green apples. Us fruiiiness will 
enhance the flavors of the different 
sauces. 

Preparation time: 
50 min. 

Cooking lime: 
66 min. 

Recommended wine: 
A young white wine from the DOP 
Monierrei made from a blend of 
Treixadura, Godello and Dotia Blan-
ca grapes. This will add aroma lo ihe 
fish and tone down the sauces. 
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Pig's Trotters with Broad 
Beans and Mangetout 
Cooked in Cornicabra 
Olive Oil 

Serves 4: 
4 pig's irollers 
1 kg / 2 1/4 lb broad beans 
250 g / 9 oz mangeioui 
1 onion 
1 carrol 
1 leek 
200 ml / 1/2 cup 4 ibsp / 7 fl oz 
while wine 
Salt 
Black peppercorns 
3 cloves 
Half a bay leaf 
Fresh mint 
Sage 
200 ml / 1/2 cup 4 ibsp / 7 fl oz de 
Comicabra olive oil 

Wash the onion, leek and carrot and 
cut into pieces. Wash the pig's trotters 
and cook for 2 hours with the vegeta­
bles, half the wine, salt and black 
pepper, cloves and bay leaf Dram, 
bone and place m moulds or rings to 
shape them. Drain the onion, carrot 
and leek and fry in 50 ml (1/4 cup / 2 
n oz) of Cornicabra olive oil until be­
ginning to go brown, then add the 
pork bones. Stir well then add the 
rest of the wine and 200 ml / 1/2 cup 
of the stock from cooking the trotters. 
Simmer until a smooih, dark sauce 
forms. Remove the bones, blend the 
vegetables and strain. 

Wash the mangcloui and remove Irom 
ihe pods. Blanch the broad beans, 
drain, peel and cook slow4y in oil. 
Season with a little freshly-chopped 
mint. Cook the mangeioui in the same 
way and season with salt and sage. 
Turn out the trotters and heai in the 
oven. Pour over the very hoi sauce 
and serve with the mangeioui and 
broad beans. 
Note: Comicabra is an elegant oil 
with a touch of bitterness and pi­
quancy that will combine well with 
the smoothness of ihe trotters while 
making an excellent dressing for the 
vegetables. 

Preparation time: 
1 hour 

Cooking time: 
3 hours 

Recommended wine: 
A red crianza from the DOP Ribera 
del Duero made from Tempranillo 
grapes. With its marked berr)' fiavor 
intensified by the wood, this wine 
will round off the fiavorsome irolters 
and Cornicabra-coated vegetables. 
Another possibility would be a Tem-
pranillo red from the Penedes where 
this \-anetv is called Ull de Llebre. 
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Arbequina Olive Oil 
Ice Cream on a 
Hojiblanca Oil Cake 

Serves 8: 
Ice cream: 
4 eggs 
200 ml / 1/2 cup 4 tbsp / 
7 n oz Arbequina \irgin 
olive oil 
100 ml / l /2cup/4noz 
water 
250 g / 9 oz sugar 
200 ml / 1/2 cup 4 tbsp / 
7 n oz full-cream milk 
1 pinch salt 

Cake: 
3 eggs 
250 g/9 oz sugar 
275g/ lOoz fiour 
1 isp baking powder 

1 full-fat plain ycighurt 
125 ml / 1/2 cup/4 [loz 
Hojiblanca olive oil 
Zest of 1 orange 

Syrup: 
200 ml / 1/2 cup 4 ibsp / 
7 n oz water 
250 g / 9 oz sugar 
100 ml/1/2 cup/4f loz 
Cointreau or orange 
liqueur 
Orange peel cut in juli­
enne slices 
Caramel crisps: 
200 g / 7 oz sugar 
50 ml / 1/4 cup /2 n oz 
water 

ra 
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Ice cream: Dissolve the sugar in ihe water, then cook for 
5 minutes over a high heat. Leave to cool. Beat the eggs, 
add the oil in a trickle then the syrup, salt and milk 
Transfer the mixture to an electric ice-cream maker and 
turn on until set. 

Cake: Beat the eggs in an electric mixer until they have 
tripled in size (about 15 minutes) together with the sugar 
and orange zest. Add the oil and yoghLiiT, then carefully 
fold in the Hour mixed with the baking powder and salt. 
Cirease and Hour a ring mould or individual moulds and 
fill three-quarters lull with the preparation. Bake al 
175"C/347"F for 30 minutes for small cakes and 45 min­
utes for one large cake. 

Syrup: Dissolve the sugar in the water and cook lor 5 
minutes over a hot fiame. Add the liqueur Blanch the or­
ange peel in salted water for 5 minutes. Add to the syrup 
and cook for a further 5 minutes. 

Crisps: Dissolve the sugar in the water in a thick-bot­
tomed pan and heal. When it begins to turn lo caramel, 
stir so thai it colors evenly Pour onto a greased work sur­
face forming fan shapes. 

Pour the syrup over the cake, place the ice cream in the 
centre and decorate wilh the crisps and cooked orange 
julienne. 

Note: The Hojiblanca oil that is the basis for most oils from 
Malaga is the perfect ingredient for this cake. Arbequina oil 
is preferable lor the ice cream because it is sweeter and has 
a nutty Havor that perfumes the creamy egg mixture. 

Preparation lime: 
75 min. 

Cooking time: 
75 min. 

Recommended wine: 
A noi-too-sweei Malvasia wine from the DOP La Palma. 
After the sweet start in the mouth, this wine offers slightly 
sharp, fresh sensations that blend well with the sweetness 
of the dessert. The same characteristics can be obtained 
from a Malvasfa from Lanzarote or, if something with 
more body is preferred, try a Fondillon from Alicanie. 
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The Architecture of Wine 
thrcugh the Centuries 
Part 1 

Early in the 19th century, the British Hispanist Richard 

Ford (1796-1858) traveled all over Spain following in 

the footsteps of the Duke of Wellington, ouster of 

Napoleon from the Iberian Peninsula. While in and 

around Jerez he coined the term 'cathedral bodega' to 

describe the sherry maturation wineries which so 

characteristically dominate the skyline and urban layout 

of Sanlucar de Barrameda, Puerto de Santa Maria, and 

Jerez de la Frontera-the three key points of the so-called 

The Sherry 
sherry triangle. Designed specifically to provide the 

perfect microcHmatic conditions for the biological ageing 

of fino and manzanilla sherries under their layer of jloi; 

these very high, simply delineated buildings are 

fascinating, their dimly lit interiors redolent of the rich, 

cosmopolitan history of the wines of Jerez. This is a story 

in which modest master builders rub shoulders with 

famous engineers, and in which the working lives of cellar 

masters and their workers are punctuated by memorable 

visits from royal personages, scientists and intellectuals. 



THE ARCHITECTURE OF WINE 
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TEXT 
BINGFN URQt lJO GAFLAY 

TRANSLATION 
I L\WYS PRITCHARD 

PHOIO 
FFLl.X LORRIO/ICEX 

Flor is a li\ing organism that grows 
spontaneously inside sherry butts 
After the fermentation process turns 
must into wine, the flor-a film of 
aerobic yeasts-appears on the sur­
face of the wine. This not only regu­
lates the access of air to the wine, 
thereby preventing it from oxidizing, 
but also feeds on it and, by doing so, 
endows it with the characteristics 
proper to finos and manzanillas as 
biologically aged wines. Oloroso sher­
ries, which are oxidaiively aged, are 
fortified with û ûcircfic/itr (grape alco­
hol) to 18*̂  and do nol develop flor 
Ageing under a film of flor was first 
carried out in the early decades of 
the 19ih century Fino sherry was 
sold commercially from 1825 on. 
and the bodegas were built to pro­
vide environmental conditions con­
ducive to the generation and dev el­
opment of flor These conditions 
include temperatures lhat are as sta­
ble as possible, to be maintained be­
tween 12° and 22''C/39.9''F; humidi­
ty of over 50%; little light, and 
intense ventilation. To create an air 
space in which flor can thrive, butts 
are Hlled lo only hve-sixths of their 
600-liier capacity and are loosely 
stoppered. The butts are stored in 
tiers know-n as andanas, and the 
wine is matured according to a dy­
namic system of criadcras and soleras 
(Glossary, page 135). When mosio de 
vino, as ihe young wine is known in 
Jerez, arrives in the bodega, it is 

poured into the last ciiadera. The 
growth of flor and the sequential 
flow of wine from criadera to solera 
are two of the centuries-old rites cel­
ebrated m these unique sheny cathe­
drals. 

Worshippers in the 
Mosque 
One of the most beautiful of the 
cathedral bodegas paradoxically con­
tradicts Richard Ford's epithet in that 
it is known as La Mezquita (The 
MoscjucX In 1974, wilh sherr)-ex­
panding commercially. Bodegas 
Pedro Domecq invested in a 
25,600 m7275,556 sq fl winery 
building that incorporated four miles 
of corridors. The architect designed 
the building as a homage to 
Andalusia's Muslim past while incor­
porating characteristics of the cathe­
dral bodegas o{ the two previous 
centuries, such as Domecq's El 
Molino in jerez (1730), Osborne's La 
Palma in Puerto de Santa Maria 
(1772) and Antonio Barbadillo's La 
Arboledilla in Sanlucar de Barrameda 
(1876). 
Some of the early cathedral bodegas 
were financed by capital provided by 
Spanish businessmen newh' returned 
from the American colonies, which 
had just declared independence, and 
were built by master builders and 
masons working w ithout architect s 

drawings or direction. In 1876. one 
such mason, knowm by the veiy 
Andalusian nickname of Cl Esmerao 
(The Painstakerl and also knowTi, 
more mysteriously, as 'Conejito' 
(Bunny Rabbit), built Antonio 
Barbadillos Arboledilla, considered 
the cathedral of Manzanilla sherr)-
and said to be the highest bodega in 
the Sherr)- Triangle. 
Domecq's La Mezquita replicates the 
constructive approach deployed by 
El Esmerao in the Arboledilla. The 
building stands on high ground, 
catching sea breezes in the morning 
and winds in the evening. Its north­
west-southeast onentation exposes it 
to as lew hours of sunshine and as 
much moisture as possible. Small 
windows, set high in the walls to 
keep the suns ra)-s away from the 
butts, are screened by grilles to pre­
vent anything but sea breezes from 
getting in. The pitched roof i> 
14.5 m/47.57 ft high in places, 
thereby creating a huge volume of air 
per cask of wine. The side walls are 
60 cm/23.62 ins. thick to provide a 
high degree of thermal insulation, 
and the tendency to absorb moisture 
from the air of the outer walls en­
sures high moisture levels, which arc 
maintained during Jerez's hot sum­
mers by sprinkling the sandy iloor 
with water twice a week. 
The Mezquita's outer w-alls are simjile 
expanses of whitew-ash. offering no 
hint of the seductive elegance w ithin. 
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where arches support the roof and 
shape the unforgettable space in 
which the wines are aged Beneath the 
wooden ceiling is a veritable forest of 
double horseshoe and semi-circular 
arches, at whose feet tiers of butts cre­
ate dark wave shapes in the half-light. 
Eye-pleasing perspectives stretch in all 
directions, but Domecq workers 
guide us to a corner lo \iew- a particu­
larly impressive one - 40,000 butts of 
fino, looking like worshippers bowing 
towards .Mecca. From here, the bode­
gas 4,400 double arches, inspired by 
the 8th centur)- mosque built in 
Cordoba by Emir Abderraman I (731 
- 788), seem to stretch to infinity 

Eiffel and Torroja 
Some of the other big bodegas opted 
for innovation, albeit respecting the 
cathedral bodega essentials in terms 
of light, air and moisture conditions. 
In the mid-19th century Bodegas 
Gonzalez Byass built the Bodega Real 
de la Concha, so named for its 
seashell shaped iron-structured roof, 
designed by French engineer Gustave 
Eiffel (1832-1923) almost dtiny 
) ears before his famous Parisian tow­
er It was built by British engineer 
Joseph Coogan in 1862 to coincide 
with a visit to Jerez by Queen Isabel 
11. This was a revolutionar)' building 
for its time since Eiffel's design gives 
the roof no central support but dis­
tributes Its weight to the outer walls 

by means of iron nbs. We found 214 
casks of excellent olorosos in its hal­
lowed interior 
A century later, between 1960 and 
1964, a modem, 21,000 m-/226,041 
sq ft bodega was built and given the 
name Gran Bodega Tio Pepe as a 
tribute to Jose Angel de la Pena, the 
eponymous Uncle Pepe who acted as 
advisor to his nephew, Manuel Maria 
Gonzalez Angel, on the setting up of 
the Gonzalez Byass company in 
1835. The only three-story bodega 
in the area of Jerez, it has a capacity 
of 10,000 casks per floor, given over 
to finos on the first two and olorosos 
on the top. It was designed by 
Spanish engineer Eduardo Torroja 
Mirel (1899-1961), who also de­
signed the Zarzuela horseracing 
track in Madrid and Algeciras' cov­
ered market. Torroja's skill and ex­
perimental approach are much in ev­
idence in his use of reinforced 
concrete in this bodega, with its 
light, elegant shapes created with ap­
parently heavy materials. It is 
topped by four slender concrete 
domes 12 m/37 ft high and 
43 m/130 ft in diameter whose di­
mensions have invited comparison 
with that of St. Peter's in the Vatican. 
In 1975, Europe's biggest winer)' was 
built in Jerez. Designed by architects 
Ramon Montserrat Balleste, Pablo 
Canela Jimenez and Ignacio 
Gonzalez Mesones, the Williams & 
Humbert bodega is an enormous 

complex and, with its 180,000 mV 
1,937.502 sq ft of built space, is a 
colossal successor to the old cathe­
dral bodegas. All stages of the pro­
duction cycle are catered tor w ithin 
it, from reception of must to dis­
patch of the bottled end product. 
The ageing zone, which measures 
some 75,000 m7807,292 sq ft, can 
accommodate over 60,000 casks 
which are stacked beneath ceilings 
whose eccentnc reinforced concrete 
design pays tribute to w-ine glass 
shapes. 
The sherries aged in the shady light 
of these wineries arc destined to 
travel around the globe and finally 
be enjoyed from a copita, the typical 
sherry glass. And indeed, a glass of 
fino could be said to encapsulate the 
whole raison d'etre of these cathedral 
constructions, its aroma of apple, al­
mond and wood, its pale straw color, 
delicate yet pungent nose, and light 
dr)̂  palate are the quintessence of the 
combination of histor)-. landscape 
and know-how that make the wines 
of jercz inimitable. 

Hingen Vrquijo Garay, mformation man­
ager and architecture enthusiast, has created 
guided iiniii's around many of .Madrid's 
most interesting buildings. 
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Text 
Vicky Haj-ward 

The boom in chefs' cook­
books came late to Spain. 
When it finally arrived a cou­
ple of years ago, it had spe­
cial relevance. Such a mass of 
new ideas, techniques, and 
approaches were bubbling up 
in restaurants that they need­
ed to be recorded and shared 
in ihp rooking community-
professional or oiherwi.sc. 
The result is that today wc 
have a splurge of good books 
by Spanish chefs who have 
something original to say. 
Behind all of this lies the 
towering influence of Ferran 
Adna, the Catalan-born chef 
of El BulH. He repeatedly 
quoies the les.son laughi to 
him by Frenchman Jacques 
Maximin: "Creativity is not 
copying." Ol6-noi just for the 
idea but also lor liWng it 
through. By doing so Ferran 
has been a catalyst of incalcu­
lable imponancc in Spanish 
cooking. Now he and his col­
leagues are transferring thai 
principle into a trilogy of 
books entitled elBullil983-
2002. The hrst volume, cov­
ering the years 1998-2002, 
was published late last year 1 
think the appropriate re­
sponse to this book is, "0\i. 
maestro." It is humbling to 
see such coherent creativiiy 
condensed in this form. (See 
the next page for a full review 
of the book.) 

But other admirable chefs' 
books should not be forgot­
ten Carme Ruscalleda's Coci-
nar para ser feliz (Cooking 
to be Happy), already in its 
second edition, reflects her 
belief that eating fundamen­
tally inOueiices our emotions 
-as prison studies are begin­
ning to suggest This lies be­
hind her cooking at San Pau, 
just outside Barcelona, which 
won its second Michclin star 
in 1996. In her first book she 
has opted to present her 
ideas on home cooking m a 
simple, unillustrated book. 
Nonetheless, the food in it is 
clearly tempered by her pro­
fessional approach: all the 
recipes are based on rigorous 
sea,sonal thinking, with pre­
cise use of ingredients and 
liming, a great feel for tex­
tures and a tremendous flair 
for subtle twists of flavor 

Carme 
RuscaUeda 
corlnar para 

ser feliz 

Examples are a suquel (fish 
stew) with cava, a soupy rice 
"to cure tired stomachs," and 
a braised farmyard hen 
(cooked half in olive oil, half 
in mineral water) served with 
anchovy vinaigrette. 
(Vienci Ldiciones. 
viena@vienacdilorial.com) 
Xabier Gutierrez's book El 
bosque culinario (The Culi­
nary Forest) is a practical vi­
sual source-book to inspire 
other chefs to create. The 
quality of the food, photogra­
phy and lateral thinking 
make for stimulating reading 
for both sides of the brain-
bear in mind that Gutierrez is 
a long standing member of 
the A-team developing new-
dishes wiih Juan Mari and 
Elena Arzak of the epony­
mous ihree-starred .Arzak 
restaurant in San Sebastian. 
How does the book work? 
Four pages are dedicated to 
each of 120 idcas-noi recipes 
-and, for each idea, there arc 
two pages of still-life photos 
capturing the abstract ideas 
and two explaining Xabicr's 
development of these in ihe 
form of sketches and text. 
Examples: developing the fla­
vor of ash, using chocolate 
with hot peppers as in Mexi­
co, layering fmit waters with 
added textures .... And so 
on. (l.ur Argitaleixea, 
Fax: 944 27 63 49) 
A fourth title, Mas alia de 
los sabores. La nucva coci­
na valenciana (Beyond Fla­
vors. The New Valencian 
cooking), is an interesting ex­
ample among the many 
hooks on regional cuisine, 
firstly because the Valencian 

repcnoire is fabulous but lit­
tle explored; secondly, be­
cause the recipes include 
around 40 excellent short 
texts on relevant produce, by 
Valencian journalist .Mlredo 
Argiles; and hnally because 
the two young chefs respon­
sible for the 55 recipes, En­
rique Dacosta, from Ei Poblct 
restaurant (see .Spain Goiinnc-
tour n°.54) and Raul Aleixan-
dre, from Ca'Sentp are 
supremely lalenied. Especial­
ly admirable is that their 
recipes are not individually 
credited. This, however is yet 
another good foodbook cry­
ing out for an index. 
(Editorial IngentingS.A., 
a.argfles@mail.ono.es) 
Oriol Balaguer was just 28 
when he wrote La cocina de 
los posircs (Desserts Cook­
ery). However to put this in 
context, he was 21 when he 
won the Best Spanish Master 
Anesanal Patissier award. 
Soon after that, he crossed 
the line into the restaurant 
world, working wiih Eeiran 
.Adria's leani for eight years. 
By linking a patissier's prccir-ic 
scientific skills to Adria's 
world of creative experiment 
he began to develop a series 
of brilliant, highly aesthetic 
desserts. Here they are in a 
heauiifully designed, well 
siructured book that opens 
with Oriol's long introduction 
on techniques, ingredients 
and inspiration-which he re­
sumes as lack of conformity, 
ngor and the willingness to 
learn. Since publishing this 
book he has gone indepen­
dent. CMonlagud Ediiores. 
wwwmontagf.id.com) 
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In Brief 
HOME COOKING 
A la carta {A La Carte) A 
hundred complete menus 
from Maria Jesus Gil de An-
lunano, lood writer for El 
Pais, Spain Gourmctour and 
other publications, with wine 
suggestions from Ciistodio 
Zaniana. The menus arc bro­
ken into various sections, one 
of which IS Spanish dishes, 
bul in fact the whole book is 
infused by the feel of modern 
Spanish cooking. CAIianza Fd-
Itorial, wivwa/iaiizacditorial.i-s) 
Cocina vasca, recclas de se-
tas (Basque Cooking, Mush­
room Recipes) J. Garcia 
Salazar the author of this 
plainly presented text book 
claims that "mycogastrono-
my"-his own neologism-has 
been the fastest evolving area 
of Basque cooking in the last 
thirty years. Perhaps that's 
taking it a bit far, but the 
breadth and depth of the 
repertoire today is made clear 
-the book includes 200 

recipes, covering the sixteen 
best known types of cultivat­
ed and wild mushroom. 
(Hiria Luburuak, S.L, 
Fax: 943 22 40 67) 
Manjares dc Somontano 
(Feasts from Somontano) An 
excellent book on popular 
cooking in Somoniano. the 
area of northern Aragon 
whose \ineyards have leapt 
lo fame In the last few years. 
The 90 recipes, collected by a 
team In villages and lowns, 
have bubbled up from below, 
and the author, Joaquin Coll 
Clavero, has s)Tilhcsized anti 
shaped them very intelligent­
ly, emphasizing what Is really 
distinctlve-ihc confiis of 
pork, vegetable preserves and 
shepherds' cooking, for ex­
ample. He also writes well on 
food production, the agricul­
tural year and cooking nieih-
ods. Recommended. 
(La V'al de Onsera, 
lavaldeonsera@derecoqumana. 
com) 
Spanish Home Cooking. 
Cocina Casera Espafiola. 
This Is a book with a big 
heart. The author Miriam Kc-
Icn has turned up a personal 
choice of everyday Spanish 
recipes from eight of Spain's 
seventeen regions, collected 
via friends and email corre­
spondents, many of them 
pictured In snapshots. There 
arc classics, but also plenty of 
unexpected ideas for stews 
and soups, vegetable dishes 
and sauces. A fresh, honest, 
downhome book. 
(Cocina Casera. Inc., 
www. cocinacasera.com) 
Tastes of the Pyrenees. 
Classic and Modern. Marina 

Chang gives us a collage ol 
recipes hung around the 
theme of the Pyrenees and. as 
such, it inevitably reflecis a 
fragmented physical and cul­
tural geography, which in­
cludes separate Mediter­
ranean and .Atlantic culinary 
axes. There is a somewhat 
hazy focus-ihe inland Cata­
lan, Aragonese and Basque 
valleys are neglected, the 
coastal lowlands overempha­
sized, and the localized agri­
cultural systems K-ing behind 
the cooking are nol fully ex­
plained. Bul the recipes are 
well written, with great care, 
and there are gems like an 
eggless ali-l-oli. 
tliippoi renc Books inc. 
www.hippocrenebiwks.com) 

CHEFS' AND 
RESTAURANT 
COOKING 
Setas y hongos en la cocina 
iMushrooms and Funghi in 
the Kitchen) Leonese chef 
Carlos CIdon has done really 
great work to support local 
foodstuffs. Here he turns to 
wild mushrooms, w hich he 
gets to grips with admirably 
as ingredients used in many 
different w-a) s-hc does not 
just throw ihem into sauces, 
bui also pulverizes ihem, 
cooks them in jams and 
slocks, essences, conhts and 
caramels, ice-crean-us and so 
on. Along the way they are 
matched with their habitats 
and a huge variety of other 
produce Good explanatory 
photographs and clear expla­
nations of the 50 recipes. An 
excellent source-book of 
ideas. (Everest, u'lnv.everrst.cs) 
Tres Riojas, Trcs Miradas, 
La cocina de El vino y los 5 
sentidos (Three Riojas, Three 
Views. Cooking wiih Wine 
and ihc 5 senses.) This annu­
al illusiraied paperback spon­
sored by the Riojan govern­
ment links wine to the work 
of the region's chefs and takes 
a geographical approach 
which focusses on a restau­
rant from each of the Rioja's 
main subzones. There are 
both modern and traditional 
dishes-local vegetables stand 
out along the way. 
{Gobierno de IM Rioja, 
vvivw.clvinoyltJsSsi-ntido.i.com) 

PRODUCE AND 
PRODUCTS 
Best Ohve Oil Buys Round 
the World judy Ridgwa\ s 
pocket-forniat guide to extra-
virgin ohve oils has an inter­
esting 21 -page introduction 
to the worldwide staie-of-
play in olive-oil making. 
Then comes a directory and 
critique of 135 selected oils 
widely available In English-
speaking markets-1 empha­
size this since only a handful 
of Spain's dozens of new-
wave single-estate and other 
premier Spanish oils appear. 
A sobering thoughi (Cardiiu-r 
Prcs.<;, Id: 1273 733 J22) 
Compcndio bihliugr^fico 
sobrc cl ccrdo ibcrico y sus 
producios derivados 
i.A bibliography of the Ibenan 
Pig and Iberian Pork Prod­
ucts) A deiailcd bibliography 
of 451 articles and books 
aboui the Ibenan pig They 
range from historical to vet-
erinar)- works-bui don't in­
clude references to the Iberian 
pig in general works. Hope­
fully to be added later 
(Cluh de Amigos del Cerdo 
Iberico, Fa.x: (34) 924 23 07 39) 

FOOD HISTORY 
Escritos gastronomicos 
(Gastronomic Writings) The 
hrsi of two books dedicated 
to the work of Angel Muro. 
best known for his 1894 fran­
cophile cookbook £1 practicon 
(The Expert), Spain's most 
popular cookbook for forty 
years. This volume recovers 
Confcrenclas Cullnarias, a 
potpoum of recipes by jour­
nalists and w-nters, edited in 
1892. .An Interesting period 
piece for the e\-ideni Interest 
in Latin Amencan cuisines. 
(La Veil dl- Onsera, 
lavaldeonsera@derecoquinana 
com) 

La cocina en ticmpos del 
.Vrcipreste dc Hiia (The 
Kitchen/Cooking at the Time 
of the .Archpricsi of Hita) An­
tonio Gazquez Ortiz takes El 
Uhro de Buen Anuv. a baw dy 
14th-century verse classic 
penned b\- the so-called 
Archpriesi of Hita, as his 
main research source for this 
study of medieval cooking, 
although he also draws on 
relevant contemporary food 
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writing. However, as social 
historian Peter Laslcti and 
others have shown, litcrar)-
evidence Is a notoriously un­
reliable source for ever\day 
life In prc-indusirial limes. 
Highlights are the recipes 
from Ibn Riizin, next to those 
from Ruperto de Nola, sug­
gesting the continuities be­
tween Moslem and Christian 
cooking. (Alianza Editorial, 
Huu'.ulianzai-dilorial.es) 
Las cocinas arabe y judia y 
la cocina cspanola (Arab 
and Jewish Cuisines and 
Spanish Cooking) Jose Aguil­
era Pieguezuclo has w-rilten 
an invaluable, concise, well 
researched small book. He 
hits the middle ground l)c-
iween existing academic 
work and coffee-table books 
on Arab and Jew ish cooking 
in Spain, explaining the 
scanty source material and 
then giving an overview of 
both traditions In the past 
and present. .A second more 
detailed book would be wel­
come. (Edilorial .Arguval. 
cdilonal@argiival.com) 
Hn convento de aromas (A 
Convent of Aromas) For 
once, we have not just an an­
thology of nuns' recipes, bul 
also a study of how their 
cooking has evolved, looking 
at the religious rules and con­
vents' changing food supply 
The author, L. Jacinto Garcia, 
has focussed on 15 convents 
in Toledo to lind onglnal ma­
terial and recipes, although 
this is well rounded out from 
other sources, (funta dc Co-
munidades de Casllll<i-/.a Man-
cha. www.jrfm.es) 

WINE 
Guia de los vinos dc Rioja 
(Guide to Rioja Wines) Nol 
so much a guide, more an i l ­
lustrated facl file, organized 
by location, wiih each wine 
simply described and Illus­
trated by a label. Nol yet 
comprehensive, but could 
grow to be very useful refer­
ence. (ICE Comunkacibn, 
ice@ice.es) 
Guia Proensa de los 
mejores vinos de Espaiia 
(The Proensa Guide to the 
Best Spanish Wines) Aher 20 
years as a highly respected 
wine critic, Proensa has final­
ly gone alone for the first 
time with his owm guide to 

the best wines of the previous 
year-there arc around 600. 
The introduction on develop­
ments in 2002 is useful for 
wmc professionals. Unpre­
tentious, concise, and highly 
infomied. 
(^\ndrfs Proensa, S.L, 
procnsa(©jazz/ree.ciim) 
Las voces del vino y la vid 
(The Words of Wine and the 
Vine) Augusto Jurado's dictio­
nary Is a readable compendi­
um of 7,500 words relating 
to vine-growing and v^ine-
making, simply defined In 
everyday temis. There are 
some quite amusing ever)'day 
phrases, each related lo 
drunkenness. (C&G Edicioncs, 
captacyg@arraliis.es) 
Libro de Jerez, Oporto y 
Madeira (The Book of .Sherry, 
Port and Madeira) Written by 
Yoshiko Akehi, this is the first 
book written by a japanese to 
be published on fortified 
wines. It dedicates 120 pages 
10 wines from Jcrez-noi just 
their production, but also 
how ihey are drunk in every­
day life In Andalusia. A dis­
creet, beauiifiiily produced 
paperback. (Shogakukan, 
tazawa02@mail.shogaimkan. 
co.jp) 

Los mcjorcs vinos y quesos 
dc Espaiia (Spain's Best 
Wines and Cheeses) In the 
first half of the book, wine 
writer Maurlcio Wlcsenihal 
analyzes today's Spanish red 
wincs-thls Is a great concise 
introduction looking al die 
changes since the 1970s In 
the second 120 pages we find 
the text of Enric Canal's clas­
sic IJK 100 quesos espafioles, 
firsl published in 1996-it re­
mains an excellent no-non­
sense mndown, but it is a 
shame it docsn I have a paral­
lel introduction on the latest 
developments In the cheese-
making world. 
(Salvat Ediiores S.A. 
www.salval.com) 
Tratado dc vilicultura 
general (Treatise of General 
Viticulture) This vast 1,235-
page tome by agricultural en­
gineer Luis Hidalgo, now- In 
ils third edition. Is a bible 
dealing with every aspect of 
wine-making. The book has a 
clear emphasis on the hispan-
ic w-orld, which makes it use-
lul reference for anybody in­
terested in Spanish wines. 

108 MAY AUGUST 21X11 SIVMN (,OI RMLIOUR 



There Is a good brief run-
dow-n on the history of wine-
making In each Spanish re­
gion, a section on Latin 
.American wines, and another 
on organic vine-growing. 
(Mundi-Prcnsa Libros, S.A., 
www. mundiprensa.com) 

RESTAURANT 
GUIDES 
Gourmetour Spain's firsl 
ever restaurant guide, now 25 
years old, remains standard 
reference although ils conser­
vative leanings result In some 
unexpected inclusions and 
omissions from ihe highest 
marked restaurants. Comes 
complete with CD Rom 
(Ediciones Paladar. 
www.gourmels.net) 
Lo Mcjor dc la Gaslronomia 
(The Bcsi of Gastronomy) 
Rafael Garcia Santos' book is 
not In truth so much a 
restaurant guide; really. It's a 
annual primer on every thing 
that's going on in Spanish 
food since it also covers pop­
ular cuisines, the best wines 
,-ind products But the heart 
of the book focuses on the 
country's best cooks (over 
125), in part because it's such 
a five scene at the moment 
and also because Garcia San­
tos writes incisively, knowl-
edgeably and outspokenly 
Essential reading. (Edlciones 
De.slino, mvuu-deslino.fs) 

PHOTOGRAPHY & 
FINE ART 
.Andalucia & Las Alpujarras. 
•An .Artisl in Lemon Coun­
try This book of pastels and 
daybook sketches by Lionel 
Aggeit follows a long road 
journey which takes the artist 
south through Spain to .An­
dalusia's sunlit sierras, olive 
groves and sweeping plains, 
all caughi here m nch pastel 
colors lhat refleci the region's 
lighi-saiur.aied palette of col­
ors. (HaliJgrove, ivivii'.hals-
grove.com). 
Fcrias y mercados de la 
Comunidad dc Madrid 
(Fairs and Markets In Madrid 
Province) This lavish book is 
testimony to the liveliness of 
Madnd's markei traditions-
and there are some great be-
hind-ihe scenes shots of the 
wholesale food markei and 
agricultural fairs by Felix 
Lorrio. There Is also a serious 

historical essay on Madrid's 
commercial spaces since 
Moslem limes, published in 
both Spanish and English 
(Umwerg Editores. 
lunwerg.mad@reiemail.es) 
La Fcsta - Elche (The Fiesta 
- Elche) Photographer Maria 
Angeles Sanchez Is a native of 
Elche (Elx), the Alicanie 
tow-n best know-n lor us palm 
forest. This book Is her 
record of (and iribute to) the 
Misterl, the extraordinary 
mystery play staged in the 
city's cathedral every August. 
It's also a reminder of how 
deep Spain's extraordinary 
tradition of fiestas goes. 
(A/iin(unient d'Ek. 
www.elche.com) 
Vinas dc Vida lAiiu ^ ut Lift' ' 
Aragonesc photographer Ri-
cardo Vila was commissioned 
by Viiias del Vcro bodegas to 
spend two years shooting in 
Somantano, This book is the 
result. Accompanied by brief 
diary extracts, the exquisue 
photographs portray the 
landscape, people, fauna and 
Hora as an me.xtncable whole, 
viewed throughout the 
course of a year A genuine!)-
new way of looking ai vine­
yards as an ecosystem. 
(Edicioncs Darana, 
wivu'duranaeditorial.coni) 

TRAVEL 
Gourmelcscapadas 
(Gourmeiescapes) The idea 
of this book-52 three-day­
breaks combining gourmet 
and cultural attractions-Is 
fine, bul there is only one 
choice of hotel and rcsiaurani 
for each slot, w-ith the briefest 
of descriptions and no pho­
tos, so it is hard to reconcile 
these with personal tastes. 
(Editorial Puladar, 
mviv.goui-mets.nel) 
Gourmcigolf (GourmeigolD 
Wilh golf coming back into 
fashion, this guide, perfectly 
described by its title, may be 
less of a strange hybrid than 
it seems. The hotels and 
restaurants for ihe 101 cho­
sen golf courses are picked 
for the elegant crowd 
(Editorial Paladar, 
www.gou rmets. net) 
Gourmctapa... de tapas 
por Barcelona iGourmetapa 
... Tapas in Barcelona) Useful 
guide to 146 tapas bars with 
suggestions of what to eat in 

H A C I E N D A QU 
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each, and an honest and suc­
cinct opinion about the clien­
tele from an uncredited au­
thor who clearly knows his 
or her patch. The choice of 
bars is quite different from 
the tapas section in the main 
Gourmetour guide. The 
guide would benefit from a 
map. (Editorial Paladai; 
iviviv.gou rm ets. neO 
Guia de espacios naturalcs 
.Asturias (Guide to Naiuial 
Spaces. Asturias) The fourth 
in this u.scr-friendly layper­
son's series of guides for ex­
ploring Spain's multiple wild 
spaces. A fair chunk of this 
book is dedicated to the Picos 
de Europa, but two dozen 
less well known spaces areal-
so covered. (El Pais Agwiar. 
www. cspa j-s -agu i la r es) 
Rutas por los hayedos de 
Espana (Routes lor Exploring 
Spain's Beechwoods) An illus­
trated guide pulling together 
all the sights in pockets of 
northern Spain with beech-
W'Oods. Since these date back 
3,000 years ihey go hand-in-
liiind wilh megaliths, Roman 
roads, and medieval church­
es. (Cl Pais Aguilar, 
wiviv.espais-agiiilar.es) 

ALSO RECEIVED 
For a full review of wine 
guides, see Spain Gounneiour 
n° 56, p. 104. For a full re­
view of food guides, see Spain 
CoiiiTJu-tour n" 55, pp. 103-
104 
El Guion 2003 Mapa de 
Carrcteras Espaiia y 
Portugal (The Guide 2003 
Road Map to Spain and Por­
tugal) (Anaya, vvAvvv.anaya.es) 
Guia Campsa (Gimpsa 
Guide) (Repsofuwiv. repsol.com) 
Guia Campsa de los 
mejores vinos de Espaiia 
(Campsa Guide to the Best 
Vi'lnes in Spain) 
(Editorial Paladar, 
gourmel(Sgourmets.nel) 
Guia Cepsa 2003 
(Cepsa Guide 2003) 
(Everest; ivivw.everest.es) 
Guia grupo Mondial Assis­
tance dc Hoieles y Reslau-
ranies de Espana (The Mon­
dial Assltance Guide to 
Spanish Holds and Restau­
rants). (El Pats Aguilar, 
wmv.espais-agiiilares) 
Guia Jaguar Rcsiaurantes 
2002-3 Oagu r̂ Restaurant 

guide 2002-3) (Ediciones 
Amal, tcl (34)913 763 233) 
Guia Pcflin dc los Vinos de 
Espatia (Penln's Guide to 
Spanish Wines) 
(Pi & Erie Editiones, 
vviviv.elvino.iom/penin) 
La Guia dc oro de los Vinos 
de Espaiia (The CJolden 
Guide to Spanish Wines) 
(Ediciones iVIundo Natura, S.L, 
tel 91-386 51 52) 
Visit a Fspaiia dt rula cn ru-
ta-Guia Endcsa 2002-3 
(Route by Route around Spain 
- Endesa Guide 2002-3) 
(Everest. www.everest.es) 
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El Bulli, The Book 

elBuUi 1983-2002, volume 3 (1998-2002) looks like a 
classic boxed book. But once you pull it oui from its box 
you find a reversible leaf-fold annexe enclosing a CD. All 
three elements are vital lo the complete work. The book 
itself is structured like an artist's catalogue raisonne, with 
over half ils 500 pages devoted lo a visual catalogue of 
825 dishes and food items created in El Bull! belween 
1998 and 2001 . These are arranged chronologically and, 
vriihin thai, by the order and structure of the menu, (l^st 
year, 2002, was a year of retrospective analysis and reflec­
tion, without new items on the menu.) Following ihe 
photos of food for each year is a concise anah'sis of the 
underlying creative work, with easily absorbed biles of 
lext on unrealized ideas, flavor combinations, concepts, 
products, techniques, flavors, utensils and so on. In 
1998, for example, came the first hot agar-agar gelaiines 
and hot siphoned foams, the accidental discovery of how 
to make croquettes with liquid fil!ing.s, changes to ihe 
menu's siniciure, and a reflection on honesty as a creative 
principle ... plus a lot more. The second main element, 
the leaf-fold annexe contains an A-Z lex-icon of 78 ideas 
fundamental lo understanding the book (they range from 
Adaptation and Thick Crearns lo New Raviolis and Sixth 
Sense) and a CD containing ihe recipes for the visually 
catalogued food. In all sincerity it is impossible to review 
such a major work in such a short space and without 
very deep culinary k-nowledge-so it seems more useful to 
accurately describe the books structure. But a few things 
should be said from a firsl reading. One, ihis is a very 
generous as well as a practical and beautiful book. Noth­
ing is kepi secret and everyone involved in the process of 
creating dishes is acknowledged, as is the role of chance. 
Two, this is nol a pretentious book. The parallel to an 
artist's monograph Is justified by the visual creativity of 
the food and the photography which are aestheticaHy 
thought-provoking on nearly every page. Thirdly don't 
be tempted to skip the text analyses of each years 
work-these seem lo me to be the heart of the matter, giv­
ing us a new insight into the work of a great chef and 
what we may learn from his work in ihe broadest sense. 
Finally, given all that is squeezed into the box, this book 
is good value. We have been promised thai an English 
language edition will be published in autumn 2003, 
(Rie El Bulli S.L. wmv.eKnilii.com; 

i.u:iji.'er our mOi 6l oaitiaLie Ir. 

From 22 to 24 October 2003 

VALENCIA - SPAIN 

FH 
T 

11 ® ,^ V A L E N C I A 

MAY-AUGUST 2001 SPAIN GOUR.METOUR 111 



Conferences, fairs, ne'w restaurants, awards, star chefs,...the food 

world IS buzzing jus about everywhere, Spain included. This sec­

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

relevant to Spain elsewhere in the world. 

Wine 

Text 
Carlos Tejero 

Bodegas Vina txtremena 
CPDO Ribera del Guadi-

ana) and Bodegas Enaie 
(FDO Soraontano] are both 
firms with a strong commit-
nient to social causes. The 
Extremadura winery's Cone 
Real wine will be graced with 
special silk-paper labels illus­
trated by the artist Julian 
Grau Sanots and sold in an 
aiiractive wooden presenia-
lion box together vi-ith the 
book El Siglo de Oro Espaiiol, 
el siglo de los sucfios ("The 
Golden Age of Spain, a Cen­
tury of Dreams') containing a 
selection of verse by Lope de 
Vega. Calderon de la Barca 
and Tirso de Molina. For 
each box sold, six euros will 
go to an account held by the 
Exiremadura Tutelage Foun­

dation, an institution dedicat­
ed to ihe guidance, protec­
tion and defence of people 
suflering from menial or 
physical disabilities. 
Each box will also include a 
numbered card certifying ihe 
contribution made by the 
purchaser. Meanwhile, ihe 
Enaie winery has included 
Braille lettering on the back 
labels of its wines. The hrsi 
wine labelled using this sys­
tem is ihe 2002 Ghardonnay-
234, wbich has been on the 
market since the beginning of 
this year The firm plans to 
label its whole range of wines 
in this way during 2003. This 
tactile alphabet was invented 
by the blind Frenchman 
Louis Braille in the I9ih cen-
iry. It Is based on sL\ dots 
which are combined in differ-
eni ways to form 64 signs, in-

cludinj; a blank space. 
www.vinexa.com 
www.cnale.es 

The protect ive effects of 
moderate wine drinking 

on the cardiovascular sys­
tem are now well known due 
to what has been dubbed the 
"French paradox" These ef 
fects are also to be gained 
from the consumption of Ca­
va, according to the prelimi­
nary findings of a study per-
fomied at the University of 
Barcelona. This research, 
which w-as presented at the 
1st Congress of the Spanish 
.Association of Dietary Spe­
cialists and Nuiriiionisis, is 
the hrsi to prove the benefi­
cial effects of Cava on the or­
ganism. According to the au­
thors, ihe main factors behind 
the beneficial effects of Cava 
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are phenolic compounds, 
which aci by inhibiting the 
oxidi.sation of low-density 
lipopioleiiis Ol, III laymaii's 
icrms, by reducing "harmful" 
cholesterol (LDL) levels. 
These compounds basically 
comprise cinnamic acids 
such as caffeic acid and 
rc-sveratrol. The interaction of 
these two componenis boosts 
ihe anti-oxidising effects of 
the Cava. It seems that 
paihologies such as ane-
riosclerosis, cancer and 
Alzheimer's disease are asso­
ciated with oxidative stress. 
In this regard. Doctor Rosa 
L îmuela of the University of 
Barcelona Faculty of Pharma­
cy, one of ihe co-auihors ot 
ilk-' study asseits thai "ihe 
phenolic compounds ingest­
ed ihrough the diet would 
prove a key factor for the pre­
vention of these diseases, be­
cause as antioxidants ihey 
prevent any degenerative dis­
ease caused by excessive oxi­
disation of the organism." 
www.livin.org 

hood 

Andalusia is not only 
Spain's food powerhou.se 

1.6,177 businesses), but also 
the leading Autonomous 
Community in ecological 
farming with 221.407 ha/ 
546,207 acres under crops of 
this kind, according to Fran­
cisco Casero. ihe chairman of 
the Andalusian Ecological 
Fanning Committee. By 
prnvinci'S, Cordnha has the 
most land given over to green 
farming, but al the district 
level It is the municipality of 
.Almonte (Huclva) where ihe 
largest acreage is coneenirai-
ed, not only in the region bul 
in the whole of Spain 
(16,788 ha/41,483 acres). 
The world market for ecolog­
ical food products is growing 
fast and its worth is now esti­
mated at 21.5 billion euros 
per year In some countries, 
such as German)-, ecological 
produce is expected to ac 
coiinr for 20% of consumed 
foodstuffs only seven years 

from now. According to 
Casero, this "justifies discus­
sion of the environmenl from 
ihe economic standpoint 
alone, as it proves lhat pro-
leciinn Is prnfiiable " 
w-wvvjuntadcandalucla.cs 

Alimentos de E.\-
tremadura is celebraung 

its sixth anniversary. This 
trademark was created by the 
Extremadura Regional Gov-
erimiciil lo proinolt qualiiy 
foodsiulfs and embraces 
products under Protected 
Designation of Ongm (see 
Glossaiy on page 135) and 
Protected Geographical Indi­
cation such as Ribera del 
Guadlana wines, Jcrte \'alley 
cheiries, Villucrca-Iborcs 
honey, Gata-Hurdes olive oil, 
Monlcrrubio olive oil, Ibores 
cheese, Serena cheese. Torta 
del Casar cheese, Pimenion 
de la Vera (Spanish papnka) 
lamb, veal and, of course, 
Iberico ham. Exiremadura is 
the leading cherry producing 
region in Spain (27.500 ions 
representing 28% of the to­
tal) and the second largest 
producer of tomatoes (I mil­
lion ions representing 27% of 
the total). Il IS also the top 
ranking Spanish region by 
number of ecological farming 
businesses (7,121, or 45% of 
the total) and the second 
measured by acreage. 
vvww-juntaex.es 

D id you know that ihe 
world's largest human­

ized fi p ruliivaird) fon*.si Is 
in Andalusia? In faci a carpet 
of around 100 milhon olive 
trees (15% of the world's to­
tal) covers the land. With this 
powerful argument, the 1st 
Iniernational Contcrcncc ot 
Olive Oil Cuisine was organ­
ised in Baeza (Jaen) last 
March. The event was aimed 
at chefs, students, and hotel 
and other professionals with 
the aim of disseminating the 
gastronomic and nutritional 
virtues of the product. The 
conference, directed by Sal­
vador Gallcgo (National Gas­
tronomy Prize, 1994), was 

Quesos 

4 

i.QtieserA Cuquerelta, S.L, 
Ctra. tie Toledo, s/n 

i M a O Malagon (C^iudad Real) ESPAIVA 
Tel . : 926 206 410 Fax; {Ji4) 266 413 

ŵ -̂AV. roc iiiaiite.es 
rocinant e@iiianehanet.es 
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addressed by leading chefs 
such as Martin Berasategui 
(three Michelin siars), Abra­
ham Garcia and juan Pablo de 
Felipe. Talks were given on 
other noi siricdy gastronomic 
subjects such as health and 
the olive oil industry Visits to 
oil milk, the Olive Oil Muse­
um (La Laguna) and the 
Mengtbar Olive Growing and 
Oil Technology Facility were 
also arranged. The event has a 
forward-looking mission and 
the organisers intend to hold 
an annual conference, 
wwfw.dlpujaen.com 

Gastronomy 

The 11 World Congress 
of Dry Cured Ham was 

held in Caceres. This is a bi­
ennial event, organized for 
the second time now in 
Spain. Cordoba was the 
venue on the hrst occasion 
The Congress was attended 
by some 400 entrepreneurs 
and 150 researchers from 
Gennany, France, Italy, Spain 
and the United States, who, 
during hfteen plenary mono­
graphic sessions, debated 
matters connected with pro­
cessing and handling tech­
nologies, food safety, market­
ing and markei trends, 
quality, health, gastronomy 
.and the application of infor­
mation technologies to dry­
ing and curing processes. 
The curing of hams is an an­
cient tradition in Spain, the 
earliest written references to 
the process dating back to 
the Roman period Spain is 
currently the world's leading 
producer of hams (34 mil­
lion units per year), as well as 
the largest consumer Two 
types of ham are made in 
Spain These are "Serrano" 
ham (from the word sierra 
meaning mountain range), 
which is produced all over 
the country using various 
breeds of while pig, and 
"Iberico", which is made 
from the autochthonous Iber­
ian pig bred only in the 
south-west of the Peninsula. 
For anybody wishing to leam 

the secrets of this unique 
product, die PDO Jamon dc 
Huclva Regulaiing Council 
organizes tailored courses, 
both in Spain and abroad, for 
groups of professionals from 
the fields of catering, distrib­
ution, and ihe media. These 
courses cover ihc history- and 
identification of hams, carv­
ing techniques, and how to 
appreciate the organoleptic 
properties of this siar product 
of Spanish cuisine, 
www. conjamon .com 
vvww.jam6ndehuclva.com 

N H Hoteles promotes the 
training of young chefs. 

One of the outstanding fea­
tures of this Spanish chain, 
Europe's third largest hotel 
group wilh 239 establish­
ments (35,000 rooms) in 17 
countries worldwide, is how 
mindful it is of its resiauranis' 
quality standards. The proof 
of this is lhat NH's adv-isers 
include ihe Michelin three-
star chefs Ferran .Adria (ad­
viser to the whole chain) and 
Martin Berasaiegui. These 
two and other famous chefs 
formed the jury lhat selected 
six young chefs (between 20 
and 25 years old and with 
four years' expenence) for the 
award of a one-year training 
grant, commencing last .Apnl, 
in leading European and 
world restaurants: Michel 
Bras (France), Le Calandre de 
Padova (Italy), Residenz 
Heinz Winkler (Germany), 
Pierre Win nan is (Brussels), El 
Bulli (Spain') and Martin 
Bersaiegui (Spain). The 
grants are intended to fund 
nol only the training itself, 
but also accommodation, 
travel, etc. and provide a 
monthly allocation of 1,000 
euros. 
www-.nh-hotelcs.com 

New Spanish gastronomy 
portal: Cocinavino.com 

has over 3,000 pages of infor­
mation on Spanish cuisine 
and wines. The site contains 
over 13,000 recipes wiih 
photographs and siep-by-
siep instrticilons, as well as 

•iher sections recommending 
gastronomic tours, suggested 
menus, descriptions of ingre­
dients, utensils, nicks, and so 
on. It also has dedicated sec­
tions on wines, cocktails, cof­
fee and teas, and cigars, as 
well as a virtual shop. Il is 
planned to include video 
demonstrations of cooking 
techniques, tips, etc, in the 
fttture. 

www. cocinavlno.com 

Abroad 

N icolas Burridge and 
Mauricio Gonzalez-

Gordon have been invested as 
new members of the Gran Oi -
den de Cahalieros del Vino 
(Great Order of the Knights of 
Wine). The order was found­
ed by Wines from Spain (Lon­
don) in 1984 as a distinction 
for those making a particular 
contribution lo the promotion 
of Spanish wines in Briiain. 
Burridge Is one of die UK's pi-
OlICCIIl l ! ; MUiXilLlJI^. , i : "-.p.il l r , l l 

vvLnes, and a glance al the list 

of wines contained in his pub­
lication Burridges of Arlington 
provides a clear indication of 
his enlhusiasm for our coun­
try. The Spaniard Gonzalez-
Gordon, Marques de Bonanza, 
is a recognized sherr>' wine 
expert, and his work at the 
head of the family hrm (Gon­
zalez Byass) lias a I all limes 
been marked by the pursuit of 
quality and the defense of the 
wine as a unique, inimitable 
creation that can only be 
properly produced in Jerez, ils 
place of origin. 

Albert Adria will partici­
pate as a speaker and ju­

ry member in the 2003 
World Pastry Forum to be 
held in Las Vegas (United 
States) on June 29 and |uly 
1,2003. The Spanish chef 
will give a class on "Textures 
and Flavor" to pastry profes­
sionals and advanced stu­
dents. A few days previously 
(June 17-18) Albert .Adria 
will give a seminar on the 
new desserts created by 
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9 
"El Bulll" at the Aula 
Chocovic (Barcelona) .Adria, 
33. has spent most of his ca­
reer at the "El Bulli" restau­
rant (located in Rosas, 
Girona, Michelin ihree-siar), 
which he joined in 1985, 
cveniually becoming Head 
Chef In 1998 he published 
the book "Los posires de El 
Bulli' ("The Desserts of El 
Bulli") which was acclaimed 
that same year as the best 
book on desserts at the 
Perigueux Festival (France). 
Since 1999 Adria has direct­
ed the El Bulli Workshop, the 
renowned restaurant's re­
search laboratory-, where the 
dishes forming the menu 
each year are tried and tested 
vv-ww world past ry fomni com 

Innovation 

Tapress is the name of a 
new top for bottles of all 

kinds including wine, beer, 
cava and soft drink bottles. 
According to its creators, this 
flexibility is one of the key 
differentiating features of the 
product compared to other 
lops, which can only be used 
with a specific type of boiile. 
Other advantages are ils ease 
of use, simplicity of design, 
which does nol spoil the aes­
thetics of the bottle, and a 
compeUiive pnce (2.50 euros 
in Spain). With regard to its 
sealing properties, Mariano 
Pozo, sales manager of 
Idea&Jit, the Huelva-based 
start-up responsible for the 
development of the product 
and owner of the patent, ex­
plains that "our bottle top 
guarantees lhat the full range 
of organoleptic characteristics 
of drinks can be preserved for 

ten to hfteen days, depending 
on the type of liquid." 
The invention is the brain­
child of two engineers and 
teachers at the University of 
Huelva, Javier Pajon and Jose 
Manuel Aiidujar, who initially 
began to develop a top only 
for one-litre bottles of beer 
However, they subsequently 
discovered that the advantages 
of the design were equally ap­
plicable to wine, cava and any 
carbonated drink Idea&Jii 
was established in July 2001 
and, given Its short business 
life, it currently markets the 
product only in Spain, bui the 
company ex-pects to embark 
on Ils first exports In the near 
future. 
www.ideajii.com 

Distribution 

For some years now, ciga­
rette smoking has be­

come a socially undesirable, 
and even illegal, activity in 
many countries the world 
over Nevertheless, cigar 
smoking remains a sign of 
distinction and savoir vivre. 
If the worldwide crusade 

against cigarettes has gained 
strength on the one hand, on 
the oilier the Spanish compa­
ny Aldeasa has gradually In­
creased the number of outleis 
specialising In the sale of cig­
ars at the country's main air­
ports and in some interna­
tional airports. La Cava del 
Cigano, which was hrsi es-
lablished in Palma de Mallor­
ca airport in 1997, now has 
22 shops offering over 350 
product references belonging 
to the leading brands, as well 
as smoking acces.sories and 
books. This represents a total 
sales area of more than 4,304 
sq ft given over to meeting 
I he needs of aficionados In 
the art of inhaling and enjoy­
ing the fragrant smoke of 
slow-burning tobacco leaves. 
According to .Aldeasa, ihe 
Germans are the biggest buy­
ers of cigars in airports, fol­
lowed by the French and 
British. Demand is greatest for 
Cuban cigars (60% of sales), 
m particular the Moniecristo 
n° 4 brand. In addition to La 
Cava del Cigarro, Aldeasa also 
runs specialist fashion, per­
fume, wine, shoe and music 

shops, as well as general es­
tablishments carrying sweets, 
dnnks and other products. 
The company has 127 outlets 
m Spanish airports and 42 in 
international airports, to-, 
tailing 27,000 m-/290,000 sq 
ft of floor space, employing 
2,117 staff and generating an­
nual sales of 501 million eu­
ros. 
www.aldcasa com 
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The following list includes a 
selection of exporters. Il is 
not intended as a compre­
hensive guide and. for space 
reasons, we cannot list all the 
companies devoted to export 
of the featured products. The 
informaiion Included is sup­
plied by the individual 
sources. 

Food 
Products 

Avocados 
Agrocanillas S.L. 
Tel: (34) 952 558 037 
Fax: (34) 952 508 048 
wwvvagrocanillas.com 

Agrotejeda S.L 
Tel: (34) 952 518 004 
Fax: (34) 952 518 001 
agroiejeda(®y.-ihon es 

.•\rain Productos Nalurales 
de Andalucia, S.A. 
Tel: (34) 958 603 842 
Fax: (34) 958 604 281 
arainsa@ielcllne.cs 
www.arain.es 

Balcon dc Europa S. Coop. 
And. 
Tel: (34) 952 520 048 
Fax: (34) 952 524 084 
wwwbalconeuropa.com 

Eurocaslell, S,A.T. 
Tel: (34) 958 830 406 
Fax: (34) 958 656 588 

I-runet S.L. 
Tel: (34) 952 527 510 
Fax: (34) 952 527 511 
frtinct@frunet.nei 
www.frunei net 

Fnilas el Poruin, S.L. 
Tel: (34) 958 627 200 
Fax: (34) 958 626 147 

Frutas Monlosa S.L. 
Tel: (34) 952 513 533 
Fax: (34) 952 513 534 
avocado@frutasmoniosa.com 
www.fruiasmoniosa.com 

Merco Motril, S.A. 
Tel: (34)958 601 600 
Fax: (34) 958 820 862 
mercomoiril® 
infonegocio com 

Mesbonsa S.L. 
Tel: (34) 952 530 700 
Fax: (34)952 530 403 
ww-w. mesbonsa com 

Miguel Garcia Sanchez c 
Hijos, S,A. 
Teh (34)958 601 052 
Fax: (34) 958 825 182 
mgsehijos@ielefonica.nei 
www.mgschijos.es 

Reyes Gutierrez S.L. 
Tel: (34) 952 558 056 
Fax: (34) 952 506 629 
wwvv.reyesgutierrez.com 

Palacios Esculiia S.L. 
Tel/Fax: (34) 952 552 605 

S.A.T. Trop 
Tel: (34) 952 500 700 
Fax: (34) 952 500 462 
ecolilles@sat2803.com 
wwwsai.2803.com 

Vega Costa, S.C.A. 
Tel: (34) 958 835 560 
Fax: (34) 958 835 680 
vcgacosta@inicia es 

Source: ECOHAL (Associa­
tion of Fruits and Vegetables 
Producers and Traders) 
Tel: (34) 952 541 769 
Fax: (34) 952 547 079 
ccohal@ecohalmalaga.com 
www.ecohaImalaga.com 
.AAGC (Association of Grana­
da Coast Traders) 
Tel: (34) 958 834 193 
Fax: (34) 958 834 194 
aagcosta@telcline.es 

Varietal Olive 
Oils 
Aceiies Borges Pom, S.A 
Tel: (34) 973 501 212 
Fax: (34)973 500 060 
abp.expori@borges es 
w-wvv ace it esborges .es 

Aceites Toledo 
Tel: (34)915 416 737 
Fax: (34)915 470 926 
exportaclon@ 
aceltcstoledo.com 
www.ac-eitesioledo.com 

Aceites del Sur, S.A. 
Tel: (34) 954 690 900 
Fax: (34) 954 690 450 
export@accsurcom 
www.acesurcom 

Anfora Quality Products, 
S.L. 
Tel: (34) 957 315 262 
Fax: (34) 957 315 023 
alfonso@anfora.biz 

Coreysa 
Tel: (34) 955 821 000 
Fax: (34) 955 821 001 
coreysa@coreysa.es 
www coreysa.es 

Rafael Salgado, S.A. 
Tel: (34) 916 667 875 
Fax: (34) 916 666 218 
expon@rafaelsalgado.coni 
wvvw.rafaelsalgado.com 

Source: ASOLIVA (Associa­
tion of Spanish Olive Oil 
Exporters) 
Tel: (34) 914 468 812 
Fax: (34)915 931 918 
asoliva@civ.es 
www.a.soliva es 

Wines 
Bodegas mentioned in the ar­
ticle: 

Valencian 
Region 
PDO ALICANTE 
Bocopa 
Tel: (34) 966 950 489 
Fax: (34) 966 950 406 
info@bocopa.com 
www. bocopa com 

Bodegas E. .Mendoza 
Tel/Fax: (34) 965 888 639 
bodegas- mendoza® 
bodcgas.com 

Bodegas Gutierrez 
de la Vega 
Tel: (34) 966 405 266 
Fax: (34) 966 405 257 
guiivega@arrakis.es 

Compafiia dc Vinos Telmo 
Rodriguez 
Tel: (34)941 511 128 
Fax: (3-1)941 511 131 
cia@fer.es 

Ladcras de Pinoso 
Tel: (34) 945 600 119 
Fax: (34) 945 600 850 
info@artadi.com 

Primilivo Quiles 
Tel: (34) 965 470 099 
Fax: (34) 966 960 235 
pnmilivoquiles@lerra.es 

Salvador Poveda 
Tel: (34)965 471 139 
Fax: (34) 965 473 389 
salvadorpoveda® 
salvadorpoveda.com 
wvvvvsalv-adorpoveda.com 
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Regulatory Council: 
Consejo Regulador DOP 
Alicanie 
Tel: (34) 965 984 478 
Fax: (34) 965 229 295 
crdo.alicante@infonegocio.com 

PDO UTIEL 
REQUENA 
Bodegas Gandia 
Tel: (34) 962 524 242 
Fax: (34) 962 524 243 
gandia@gandiavvines.com 
www.gandiawines.com 

Bodegas Murviedro 
(Grupo Sclicnk) 
Tel: (34) 962 329 003 
Fax: (34) 962 329 002 
,schenk@bodegas-schenk.com 
wwvv.schcnk-wine.com 

Bodegas Torroja 
Tel: (34) 962 304 232 
Fax: (34) 962 303 833 
bodegas@bodegasiorroja.com 
wvvvv.bodegasiorroja.com 

Bodegas Palmera 
Tel/Fax: (34) 962 320 720 
KLAUS.LAUERBACH@terra.es 

Casa del Pinar 
TeLTFa.\: (34)962 139 121 

C. .Augusto Egll 
Teh (34) 962 139 101 
Fax: (34) 962 139 097 

Chcrubino Valsangiacomo 
Tel: (34) 962 510 451 
Fax: (34) 962 511 361 
ww-w.cherubino.es 

Compania Vinicola del 
Campo de Requena 
Tel: (34)962 171 141 
Fax: (34) 962 174 352 
www.bodegasbermell.com 

Covifias 
Tel: (34) 962 300 680 
Fax: (34) 962 302 651 
covinas@covinas.com 
www.covinas.com 

Emilio Clcmente 
Tcl: 616 918 565 

l inca -San Bias 
(Labor del Almadreque) 
Tel: (34)963 375 617 
Fax: (34) 963 370 707 
info@hncasanblas.com 
ww-w.hncasanblas.com 

Torre Oria 
Tel: (34) 962 320 289 
Fax: (34) 962 320 311 
ton-eoria@iorreoria.com 
torreoria.com 

Virasa Vinicola 
Tel: (34) 962 170 301 
Fax: (34)962 174 135 
info@virasa.com 

Regulatory- Council: 
Consejo Regulador DOP 
Utiel-Requena 
Tel: (34)962 171 062 
Fax: (34) 962 172 185 
crdo®tdvnet 
crd o - uti eliE q uena, org 

PDO VALENCIA 
Celler del Roure 
Tel: (34) 962 295 020 
Fax: (34)962 295 142 
cellerdeIroure®boimalI.com 

Dominio Los Pinos 
Tel; (34) 962 222 090 
Fax: (34) 962 222 086 
domlospinos®wanadoo.cs 

Heretai de Tavemes 
(Explotationcs Agr. 
La Rambia) 
Tel: (34) 962 132 437 

Jose Belda 
Tel: (.34) 962 222 278 
Fax: (34) 962 222 245 
daniel.belda@vinsbjb.com 
www.vinsbjd.com 

Regulatory Council: 
Consejo Regulador 
DOP Valencia 
Tel: (34) 963 910 096 
Fax: (34) 963 910 029 
vinovalencla@ehome.encis.es 
www.encis.net/vinovalencia 

WITHOUT PDO 
Bodegas Mustiguillo 
Tel: (34) 962 304 575 
Fax: (34) 962 182 262 
info@bodegamustiguillo 

Tre 
The Columela 

Spanish Varietals 
Buttery Arbequina. Sweet Hojiblanca, 
Bold Picual. Columela Spanish single 

varietal extra virgin olive oils. 
Estate bottled. Your customers 

will buy them all. 

Anfora Quality Products, S.L. 
Avda. Aeropuerto, 3-3°-5 

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

E-mail: anfora@intercom.es 
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A Guide to Business 
in Spain 
Spanish Insiiiui for Foreign 
Trade 
Tel: (34)913 496 100 
Fax: (34)914 316 128 
ice.x@icex.es 
wwwicex.es 
Page: 110 

Accites Borges Pont, S.A. 
Tel: (34) 973 501 212 
Fax: (34) 973 500 060 
fbaIcelIs®borges.es 
www.aceitesborges.es 
Page: 5 

Aceites Ybarra, S.A. 
Tel: (34) 955 675 060 
Fax: (34) 954 722 896 
markeiing®ybarra.es 
wvvw.ybarra.es 
Page: 9 

Allied Domecq 
Tel: (34)956 151 500 
Fax: (34) 956 342 601 
jerez®domecq.es 
vvw-w.domecq.es 
Page: 8 

.Anfora Quality Products, 
S.L. 
Tel: (34) 957 315 262 
Fax: (34) 957 315 023 
export@anfora.biz 
Page: 117 

Angel Camacho, S.A. 
(Fragata) 
Tel: (34) 955 854 700 
Fax: (34) 955 850 145 
info@acamacho.com 
www.acamacho.com 
Page: 132 

Bodega Pirineos, S.A. 
Tel: (34)974 311 289 
Fax: (34) 974 306 688 
info@bodcga-pirincos.com 
wvvw.bodega-pimieos.com 
Inside front cover 

Bodegas Franco 
Fspanolas 
Tel: (34) 941 251 300 
Fax: (34) 941 262 948 
f ra ncoespan olas@fra n coes-
panolas.coiii 
wwvv.francoespanoIas.com 
Page: 134 

Bodegas Palacio de 
la Vega (PR Larios, S.A.) 
Tel: (34)913 683 149 
Fax: (34)914 076 824 
lschun@prlarios.es 
Page: 123 

Bodegas Protos 
Tel: (34) 983 878 011 
Fax: (34) 983 878 015 
www bodegasproios.com 
Page: 129 

Bodegas y Bebidas, S.A. 
(Campo Vicjo) 
Tel: (34) 943 445 700 
Fax: (34) 943 445 292 
export@byb.es 
w-vvvv-byb.es 
Page: 108 

C dc A (Comercializadora 
de Producios An da luces) 
Tel: (34) 954 280 227 
Fax: (34) 954 282 352 
cdea@cdea.es 
vvwvv.cdea.es 
Page: 121 

Compaiiia Envasadora 
Lorclo, S.A. 
Tel: (34) 954 113 825 
Fax: (34) 955 711 056 
info@cenlo.com 
vvvv-w.cenlo.com 
Page: 122 

Conservas .Artcsanas Kusara, 
S.A. 
Tel: (34) 902 304 010 
Fax: (34) 948 690 301 
w-vvw.rosara.com 
Page: 130 

Euroaliment, S.L. 
Tel: (34) 973 730 525 
Fax: (34) 973 730 515 
curo@euroaliineni.com 
vvvvw.euroalitneni.com 
Page: 10 

F J. Sanchez Succsores, S.A, 
Td: (34) 950 364 038 
Fax: (34) 950 364 422 
f) sanche zsa@larural.es 
www fj sanchez.com 
Inside back cover 

Fedcrico Palernina, S.A. 
Tel: (34) 941 310 550 
Fax: (34)941 312 778 
paiemina@paicmina.com 
www.paiemina.com 
Page: 127 

Feria dc Valencia 
(Euroagro/ Ibcrflora) 
Tel: (34) 963 861 100 
Fax: (34) 963 636 111 
1> ri a va lend a@feri a Valencia. com 
vv-wvv. feriavalencia.com 
Page: 111 

Feria de Valencia 
(Interaliment) 
Tel; (34) 963 861 100 
Fax: (34) 963 636 111 
fenavalencia@fenavalencia.com 
www. ferlavalencia.com 
Page: 120 

Frcixenet, S.A. 
Tel. (34) 938 917 006 
Fax: (34) 938 183 611 
wwwfreixcnei.es 
Page: 4 

Gonzalez Byass, S.A. 
(Tio Pepc) 
Tel: (34) 956 357 000 
Fax: (34) 956 357 040 
ilopez@gonzalezbyass,es 
wwwgonzalezbyass.es 
Page: 7 

Grupo Gourmets 
Teh (34)915 489 651 
Fax: (34)915 487 133 
J ram@gou rme ts. net 
www.gourmets.nei 
Page: 133 

Hacienda Queiles 
Tel: (34) 948 410 650 
Fax: (34) 948 412 200 
h.aciendaqueiles@terta.com 
Page: 109 

Indusirial Qucsera 
Cuqucrclla 
Tel: (34) 926 266 410 
Fax: (34) 926 266 413 
rocinanie@manchanet.es 
www.rocinanic.es 
Page: 113 

Junta dc Caslilla La 
Mancha 
wwwjccni.es 
Page:'131 

Junia dc Extremadura 
Consejeria de Economia, In-
dustria y Comercio 
Tel: (34) 924 010 859 
Fax: (34) 924 010 847 
www.junLaex.es 
Page.'124 

Mueloliva, S.L, 
Tel: (34) 957 540 147 
Fax: (34) 957 700 260 
exportaci6n@mueloliva.es 
w^vw.mueloliva.es 
Page: 128 

Olivar del Segura 
Tel.: (34) 953 435 400 
Fax: (34) 953 435 376 
cocperaliva® 
olivardelsegura.es 
www. olivardelsegura.com 
Page: 125 

Proalimcnl -Jesus Navarro, 
S.A. (Carmcncita) 
Tel: (34)965 600 150 
Fax: (34) 965 604 796 
expori@canncnciia.com 
vvww.proaliment.com 
Back cover 

Rafael Salgado, S.A. 
Tel: (34)916 667 875 
Fax: (34)916 666218 
expon@rafaeisalgado.com 
www rafaeLsalgado.com 
Page: 126 

Sanchez Romate Hnos., 
S.A. 
Tel: (34) 956 182 212 
Fax: (34) 956 185 276 
cmcndoza@m.x4.rcdesib.es 
vv-vv-vv.romate.com 
Page: 11 

Spanish Commercial Office 
Tel: 1212) 661 4959 
Fax: (212) 972 2494 
buzon.oficlaI@nuevayork. 
ofcomes.mcx.es 
Page: 6 
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If you would like to know 
more about any subject 
dealt with in this maga­
zine, except for tourist in­
formation, please wriie to 
ihe Economic and Com­
mercial Offices ai the Em­
bassies of Spain, marking 
the envelope Ref: Spain 
GounnetoUF. 

AUSTRALIA 
EdgecUff 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 
buz on. o fici al@s id n e y 
ofccmes.mcx.es 

CANADA 
55, Bloor St. West, suite 1204 
Toronto-Ontario, M4W 1A5 
Td: (416) 967 04 88 
Fax: (416) 968 95 47 
buzon.oficial@toronio, 
ofcomes. mcx.es 

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

25 Floor, Wesigaie Mall 
1038 Nanjing Xi Road 
200041 Shanghai 
Td: (21) 62 17 26 20/10 
Fax: (21) 62 67 77 50 
biizon.oficial@shanghai. 
ofcoines.mcx.es 

DENMARK 
Vesierbrogade 10, 3° 
1620 Copenhagen V 
Td: (33)31 22 10 
Fax: (33) 21 33 90 
btizon-oficial@copenhaguc. 
ofcomes.mcx.es 

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

IRELAND 
35, Molesworth Street 
Dublin 2 
Teh (1)661 63 13 
Fax: (1)661 01 11 
buzon.oficial@dublin. 
ofcomes.mcx.es 

ITALY 
Via de! Vecchio 
Politecnico, 3-16 
20121 Milan 
Tel: (2) 78 14 00 
Fax: (2) 78 14 14 
buzon. o fici al @mi Ian. 
ofcomcs.mcx.es 

JAPAN 
Sanbancho KS Bldg., 
3FI. 2 Sanbancho, 
Chiyoda-Ku 
Tokyo 102-0075 
Tel: (3) 32 22 35 55 
Fax: (3) 32 22 35 50 
buzon.•ficial@iokio. 
ofcomes.mcx.es 

MALAYSIA 
20ih Floor Menara Boustcad 
69, Jalan Raja Chulan 
50200 Kuala Lumpur 
RO. Box 11856 
50760 Kuala Lumpur 
Tel: (3) 2148 73 00/05 
Fax: (3) 2141 50 06 
buzon. o hcial @kuala lu mpur. 
ofcoines.nicx.es 

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

NORWAY 
Karl Johansgate, IBc 
0159 Oslo 
Td:(23)31 06 80/83 
Fax: (23)31 06 86 
buzon.oficial@oslo. 
ofcomes.mcx-cs 

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

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

UNITED KINGDOM 
66 Chiltem Street 
Floors 2-3 
W1U4LS London 
Td: (20) 7467 23 30 
Fax: (20) 7487 55 86-
72 24 64 09 
buzon.oficial@lond res. 
ofconies.iTicx.es 

UNITED STATES 
405 Lexington Av. Floor 44 
New York, NY 10174-4497 
Td: (212) 661 49 59/60 
Fax: (212) 972 24 94 
buzon. o fi cial@nue vayork. 
olconies.mcx.es 

For tourist informat ion, 
contact your nearest 
Touris t Of f i ce of Spain 

CANADA 
2 Bloor Street Wesi 
Suiie 3402 
Toronto, Ontario M4W 3E2 
Td: (416) 961 31 31/40 79 
Fax: (416) 961 19 92 
toronio@iourspain.es 
www. 10 urspain. to ron t o. on. ca 

CHINA 
Sutililun Lu, 9 
100600 Beijing 
Td;(10) 65 32 36 29 
Fax: (10) 65 32 34 01 
e mbes pc n@mai I. mae ,es 

DENMARK 
NY Ostergade 34,1 
1101 Copenhagen K 
Td: (45) 33 16 66 30 
Fax: (45)33 15 83 65 
c ope nhague@ioiirspa in.es 
www.spanien-iunst.dk 

ITALY 
Via Broleito, 30 
20121 Milan 
Tel; (2) 72 00 46 17 
Fax: (2) 72 00 43 18 
milan@tourspain.es 
www.iurismospagnolo.it 
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nter 
I N T E R N A T I O N 
M E D I T E R R A N E A N F O G ! 

limed 

A F T E R D I S H 

IN THE MAIN BANQUET OF 

M E D I T E R R A N E A N F O O D 

For Ave days Valencia will be the worid capital of ttie 

auttientlc revolution In food In the 2 1 * * century: the 

Mediterranean diet. Producers and manufacturers, 

distributors. Importers and exporters, logistics and 

storage, machinery, novelt ies, special ized s tores , 

catering. All the different sectors involved, all leading 

professionals in Mediterranean food are coming to 

I n t e r A l l m e d , w i t h d i s h e s fo r a l l t a n t e * -

2 2 t o 2 6 O c t o b e r 

o 
RMATION / TRADE I^JVITA^ 

IF YOU WOULD LIKE TO RECEIVE MOÎ E INFORMATION ABOUT INIERALIMED OR 
ARE A TRADE PROFESSIONAL AND WISH TO RECEIVE AN INVFIATION. RIL OUT 
THIS COUPON AND RETURN IT TO FERIA VALENCIA / INTERAUMED. Avda. tie 
las Fcnas. s/n e-46035 Valencia. Spain. 

M( /Ms 

Company 

Address 

City 

Tel 

Post Code 

Fa« 

Country 

emai l 

Cornpany activtty 

Sectors you're Interested m 

Via del Monaro. 19 
Inierno 5 
00187 Rome 
Tel: (6) 678 31 06 
Fax: (6) 679 82 72 
roma@lourspain.es 
www. t urismospagnolo. Il 

JAPAN 
Daini Toranomon 
Denki Bldg, 
6F 3 1 10 Toranomon 
Minaio-Ku, Tokyo 105 
Td: (3) 34 32 61 41/42 
Fax- (3) 34 32 61 44 
toklo@lourspain.cs 
wvv-w.spainiourcom 

NETHERLANDS 
Laan van Meerderv'ooi, 8 A 
2517 The Hague 
Td:(70) 346 59 00 
Fax: (70) 364 98 59 
lahaya@iourspain.es 
www spaansv'erkeersbu lo. nl 

NORWAY 
Kronpnnsensgaie, 3 
0251 Oslo 
Tel (47) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@tourspain.es 
vv-u-w.lourspain-no.org 

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

SWEDEN 
Slurcplan, 6 
114 35 Siockholms 
Td: (8)611 19 92 
Fax: (8)611 44 07 
estocolmo@tourspain.cs 

LINITED KINGDOM 
Manche.sier Square, 22-23 
VV1U3FX London 
Td: (20) 7486 80 77 
Fax: (20) 7486 80 34 
londres@tourspain.cs 
www.uk.iourspain.es 

l.NITED STATES 
Water Tower Place, 
Suite 915 Fast 
845 Noith Michigan .Avenue 
Chicago, II 60611 
Id: (312) 642 19 92 
Fax: (312) 642 08 17 
chicago@iourspain.es 

8383 Wilshirc Blvd 
Suite 960 
Beverly Hills. CA 90211 
Td:(323) 658 71 95 
Fax: (323) 658 10 61 
losangeles@tourspain.es 

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

666 Fifth Avenue, 35ih floor 
New York, K'̂ ' 10103 
Tel: (212) 265 88 22 
Fax: (212)265 88 64 
nuevayork@iourspain es 
vv-\v-wokspain.org 

PARADOR CENTRAL 
BOOKING OFFICE 
Requena, 3 
28013 NUDRID 
Td: (34)915 166 666 
Fax: (34)915 166 657/58 
www-paradores 

V*l*ni i> A<rr I t N. I i i i * t . i i f i I 4»0)S V«J4Hti« ftipiAai 

^cxuvlefianlmu<s« • IntFrnrt r-'-f x . . <r< awlrMia lew V A L E N C 1 A 
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If?-. 

alusian 

Andalusia is the southern mosf pi nsula and 

the main exponent of the Mediterranean diet which is rich in 

healthy and natuial ptoducts: ftuit, vegetables, fish, 

olive oil, gariic, cereals., and notable wines 

such as sherry, Jerez and Montilla 

brandies and others no less 

important firom Malaga and 

Hudva. Pethaps it is this 

inexhaustible source of 

culinary excitement 

whicli makes tiie 

Andalusian pvcoplc sinile 

so much each morning, 

midday and evca 

ihrough to the evening. 

. lif |iuII I i t ;i . ' \ c n 1111 n , 2'i. I' 

I 'J^', ifill 117 - \: - .11 ')^^i 1 

i 11) I I S I - : \ \ \ I .\ I S(1 i i i ri > 
Comercializadora 

de Productos 
ftrtdoluCft 



BEST 
aj)remium foo^for tfiefinest Spanisfi OfiveSj 

OCtve Oifs andotfier Mediterranean Speciafty items 

Crta. Sevilla-Huelva, km. 14, 41807 Espartinas (Seville) Spain 
Tf - 3dmS-di13g2S Fair; 34/9S-S7iif>}A Ismail- inftiiSlcen/o.com 

5330 Highway 98 North., Lakeland. Fl. 3380S U.S.A. 
Tf • i/863-aiS7JSS Pax; 1/863-816 7704 B-mail-SGCLoretaia>aoLcom 
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I I I 
passion for wines 

PALACIO DE LA VEGA 
C R I A N Z A 9 

NAVARRA 

. \ ' ' y . A L I H . A S T I L L O - \ ' v . •.»V.-\ t t r ' N A 0.111 

PALACIO DE LA VEGA 
Bodegas Palacit> de La Vega, Condesa de La Vega s/n 

31263 Dicasiillo - Navarra - Spain 





0LimR^ 
COOPERATIVA 2» GRADO 

JLa eCeccion mas NATURAL 
£j>s catadores mds exi^entes encuentran en nmstros aceites todas las caalidades de la aceituna picual. 

^^mia limpio y fresco, Jrutal. 

Sahor aterciopelado, a manzana verde con tintes Ugeramente amar^os y picantes. 

j4derezo de lujo, aromatizante 
y potenciador del sabor. 

i u 

Aceite Oliva Vir^en Extra 
D. O. Sierra de Segura 

Extra Virgin 
RneA QutOry 04h'c Ofl 

SENORfo 
•̂ SEGURA 

ueNOMisAimoFomiis 
•mKftAOESMVRA 

NETC0NTBVT51 

r EXTRA VIRGIN \ 
OllVt Oil 

V ORpUi: J. 
( . | - \ ^ \ 1 - ^ 

OP0E 
GENAVE 

Aceite Oliva Vir^en Extra 
Cultivo Ecold£fi€o 

ra-rwoisft 

Ctra. Cordoba - Valencia, s/n 23350 Puente de Genave, JAEN - ANDALUCIA - ESPANA 
Tfiio.: 953 43 54 00 Fax; 953 43 53 76 E-mail: cooperariva(giolivardesegura.es - W-site: www.oUvardesegura.es 



e 
Olive ()d 

Spain 

VIRGEN EXTRA 

AC I I U D£OIJ^ 

VIRGEN 
EXTRA 

..ACEITE DEOtlVA 

VIRGEN EXTJU 

RAFAEL SALGADO 
O ESD E I S7 S 

RAFAEL SALGADO, S.A. 
C/ FuiKjlcl6n, 6 - Pollg. Ind. Santa /Vna 

28529 Rh/8S - (Madrid) 
Tel.: 34 91 666 78 75 - Fax: 34 91 666 62 18 

E-mail: export@rafaBlsalgado.coni 
http://www.rafaelsalgado.com 



'Saternina 

Greatness fromI|io i 
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 http://wvw.patennina.com 



RiiiiH'iii y Cujal. 8."). I'l irjin dc Cordoba. l48()().(]()nlol)a-Spaui 

T l f l l . : + . U T ) " 02 7 2 00 wxv w . l i i i n - l . . l i \ a . r ^ 



• R i b e r a D u e r o 

SINCE TiiyiE i]y[]y[E]y[oi^AL 
Since 1927, sheltered from the pas.sing of time, wc have worked with dedication and 

craftsmanship to create the unique wines ol a generous land bathed by the Duero river. 

r 

w w w . b o d e g a s p r o t o s . c o 
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Conservas 
Artesanas 

STUFFED PEPPERS 
PREPARED FROM A TRADITIONAL RECIPE, 
USING ONLY FRESH AND NATURAL PRODUTS. 

- "Piquillo" Peppers Stuffed with Hake 
- "Piquillo" Peppers Stuffed with Meat 
- "Piquillo " Peppers Stuffed with Seafood 
- "Piquillo " Peppers Stuffed with Sole and Prawns 
- "Piquillo " Peppers Stuffed with Codfish 
- "Piquillo " Red Peppers Stuffed with Monkfish 
- "Piquillo" Peppers Stuffed with Mushroom "in spicy apple sauce" 

Conservas Artesunas Rosura, s.L 
Poli^ono im/ii.siricil 

Telefono:(948) 69 04 30 
Fa.x: (948) 69 03 01 

31261.4NDOSILLA (Navurru) 
h ttp://www. rosara. coin 



Naturalmente nuestros. Disfrutalos 

[f fiji 

VJ} 
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Avenida del Pilar, 6 
41530 Moron dc la Frontera (Scvilla) EspaAa 

Tf.: 34/95-585 47 00 Fax: 34/95-585 01 45 
e-mail: intoiS'acamacho.com 

Tora.'iy fmllKi uilvimabcn please contact 
Para mas informaci6n pbngase en contacto con: 

o: 

Please visit our WEB Site 
Visile nuestra pagina WEB 

hftp://www.acamactio.com 

IM. 
2791 Circlepon Drive I 2502 Wakien Woods Drive 

Erlangcr. KY 41018 U S.A. I PlanI Cily. R 33566 U.S.A. 
Ptionc: 1/606-371 11661 Phone; 1/813 305 4534 

Fax: 1/606-371 09371 Fax 1/813 305 4545 



fiOilRMETS CLUB DE 
GOURMETS 
MAGAZINE 

WINE CLUB 
est gastronomic 

wine offer 

•- —-• 
The most up-to-date gastronomic 
and wine information 

revistasiagourmets.net suscripcionesfagourmets.net 

GOURMETS GUIDES 2003 

arinas, 92 
adrid - Spain 

Tel.: 915 489 651 • Fax: 915 487 13 

iARON at, OUAPC&UI 

www.gourmets.net gourmets{3gaurmets.net 



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

ht^://viWW.Irancx)espanolas.com 



Wine Aging Terms 
Crianza. This term is reserved for wines 
aged in the wood and bottle for at least 
two years, six months of which must be 
in oak casks. (.Note; In several regions 
ihe minimum time in cask is 12 
niontlis.'i 

Reserva. There are two types of standard 
for the use of this denomination. Red 
wines must age for a minimum of 36 
months in the wood and bottle, al least 
12 of them In oak casks. 
For rose and white wines, the minimum 
period is 24 months, six of them In oak 
casks. 

Groii Rf.̂ erva, This term is used exclu­
sively for red and tlarei wines lhat have 
aged for at least 24 months in oak casks 
followed by al least .36 months in the 
bottle. Tor white and rose wines, the 
minimum period is 48 months of which 
a minimum of six months must be in the 
wood. 

Note: 
1. Many PDOs insist thai ihe oak easks 
must be no more than 225 liters, howev­
er, national legislation allows oak casks 
up to 1,000 liters. 
2. Wines are oflen kept in vats for a few 
months prior to aging in casks, so the 
ariihmeiic varies for each one. 

3. Many bodegas age their wines tor moi'e 
than the stipulated minimum periods. 

Sherry 
The aging system for sherry is the solera 
system, which is made up of a number of 
stages through which the younger wines 
pass, acquiring the characteristics of the 
older wines, thus ensuring the continuity 
of style. The butis (oak casks of 500 
liters each) in the earlier stages are 
known as criaderas, and the last and 

(.ildcst butts ill llic system MV ih;; solctii 
stage from v\'hich the wine is taken for 
bottling. The solera stage is topped up 
from the next oldesi st.ige (the first and 
oldest criadoral and that in turn is 
topped up from the next oldesi. There is 
no stipulated number of stages, but four 
to six would be the average. No more 
than thirty percent of the wine may he 
removed from the solera in any one year. 

Cava 
This is the Designation of Origin for 
sparkling wines produced by the tradi­
tional method, that is lo .say, ihat the sec­
ondary femientailon takes place in the 
same bottle in which il is .sold The cava 
demarcated region is in several zones, 
the most important of which is Catalo­

nia. The others are Aragon, Navane, Ui 
Rioja, Casiile-Leon. Extremadura and Va­
lencia. The Cava Designation should noi 
be confused with other PDOs ihai might 
be associated with ihe provinces in 
which ta\'a is produced. The minimum 
aging period for cava wines is nine 
months in ihc bottle, ihough many 
spend between 18 months and three 
years, and a few up to five years. 

Protected Designation 
of Origin (PDO) 
Designation of Ongin is an official de­
nomination covering products whose 
raw m.iterials are produced and manu­
factured within a specific geographical 
area, and which have distinctive qualilies 
and charactcnsucs due, mainly, to the 
natural environment, manufacture, and 
aging methods. 

Protecteid and 
Qualified Designation 
of Origin (PDOCa) 
A PDOCa IS a Designation of Origin 
that fulfills the strictest requirements, 
among which should be high lighted the 
following: 

The price of the grapes used in w-inc-
making must be greater than 200% of 
the national average price. 

Only wines botlled exclusively ai the 
ni;.gii!vil \vi::cru-> wi':. Ix- ;.ol.l 

Al least 90% of ihe vineyard dedicated to 
wmemaking must be inscribed in the reg­
istry of PDOCa vines; and in the regisir)-
of w-ineries, it must be stipulated lhat 
these curry out ai least 90% of the wine 
production within the geographical unit. 

Quality control of the vines must be ear­
ned out by the regulatory council, butch 
by batch and with a volume less than or 
equal to 1000 hectoltters per batch. 

At present, there arc two PDOCa for 
wine in Spain: the Rioja PDOCa and the 
Prioralo PDOOi. 

Proteoted Geographic 
Identification (PGI) 
The PGI co\'ers products characterized 
by a relation to their geographical set­
ting, with the use of certain raw niateri-
.ils, a determined melliod of production 
and/or manufacture, but differs from a 
PDO in that these three factors do noi 
necessarily have to coincide. 

Each PDO or IGP is managed by a Con­
sejo Rcgulador (CR) or regulatory coun­
cil, which sees to ihe enforcement of the 
regulations. 
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Reprodutlion of arucSes and 
ph Olographs; 
The aniclcs published in Spain 
Gournietour Liin he reprinted wilh 
permission from the editorial offlee 
m Madrid or from ihe nearest 
Itconomic and Qimnierclal Office 
al the Embassy of .S]rain (see page 
119). Similarly, copies of photos 
published m the magazine and 
credited mlh ICt:,X. excepi for the 
cover, can be made available for use 
wilh articles from Spain Courrr.ctour 
or to accompany other articles, as 
long as they deal with Spain or 
Spanish products. 
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With the new product 
from Carmencita you 
need only rice and 20 
minutes to prepare a 

delicious Spanish Paella 
of fish and seafood. 

The new preparation is 
made of selected seasonings 

and saffron with a fish 
concentrate to give you 

the perfect taste and 
flavour of the 

terranean cuisine. 
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Produced 
bv: 

Tlie products oi' La Pedriza are iVuits of a unique nature, 

tliat ol 'the south o f Spain. Selected one bv one and 

cnticlicd in the purest tradition of the Mediterranean. 

Specially made for those who wish to enjoy the best 

ol a thousand years of a cuisine which is conquering 

consumers all ovei- the wor ld . 

F. J . SANCHEZ SUCESORES, S.A. 
C/ Campanario - Apartado Postal n"4 - 04270 Sorbas (Alincria) Spain. 
Tel; 34.9M.3ti4038 - 34.950.364060 - Fax: 54.950.564422 - Telex: 75337 Ijsf 
E-mail: l)sanchczsa@larura!.es 

LA 
PEDRIZA 
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