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Fictional foods. 
Virtual wines. 
Digital gastronomy. 
Imaginary jnurneys. 
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our irtagazine.We'll show 
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a real countrv. 
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PX. No, nol a secret code but one of Spain's most prestigious wines, 

made in Andalusia since the 16th century. Albert Adria suggests sur­

prising things lo do with this marvelous wine. How does a PX frap-

pe sound for this summer? And there's more expert advice. We've 

asked specialists and connoisseurs of Spanish wines from their prin­

cipal markets all over the world to share their top selections v4th us. 

Baudoin Havaux, director of the Brussels 'Mondial', the international 

wanes and spirits competition, launches our series. 

Some of his favorites would go well wiih the mini-vegetables being 

produced in Murcia, or some of the gourmet presences featured in 

this issue. Preserved foods command huge respect in Spain. Sur­

prised? Read on. 

You've done Seville, now join us for our latest tapas toun which this 

time takes us to Madrid, where the tapas range from traditional clas­

sics to cutting edge. 

And to round things off, a stay at two hotel-bodegas in the heart of 

Ribera del Duero and a visit to the art nouveau wineries of Catalonia. 

Cathy Boirac 
Editor-in-chief 
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ndalusian 

Xiul iiiivi.i is the xitiihcrii most point of tnc iDcnan peninsula iiml 

the main exponent of rhe Mediterranean diet which is rich in 

healthy and natural products: fruit, vegetables, fi.sh, 

olive oil. garlic, cereals., and notahle wines 

such as sherry, Jerez and Montilla 

brandies and others no less 

important from Malaga and 

Huelva. Perhaps it is this 

inexliaustible source of 

culinar}' excitement 

which makes the 

Andalusi.in people smile 

so much each morning, 

midday and even 

through ro rhc evening. 

Calle Salado. " - i 1010 SE 
• OS S2S F - 34 901 508 5.̂ 5 

A G E N C I A 
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Paternina 

Rediscover a great Classic 

www.paternina.com 
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onservas 
Artesanas 

COOKED VEGETABLES 
ALL OUR COOKED VEGETABLES COME FROM NAVARRA VEGETABLE 
GARDENS. THE Y HA VE BEEN HARVESTED, SELECTED AND PACKED 
IMMEDIATELY, THUS CONSERVING THEIR VITAMINS PROPERTIES. 

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

Coitsen'as Arte.sanas Ro.sarti, s.l. 
Poligono industrial 

Teiefono:(948) 69 04 30 
Fu.\: (948) 69 03 01 

31261.4NDO.S1LLA (ISavana) 
http://mvw. rosara. com 



TIO PEPE; WE'VE CHANGED THE BODY BUT NOT THE SOUL 

TASTE THE VERSATILE BEAUTY OF THE PALOMINO GRAPE AS IF FOR THE VERY FIRST TIME. 

A [51\TNE APF:RITIE n o 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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When Gourmands 
Fall for the Can 

We all know thai opening a can is one of the quickest meal 

solutions; l:>ui only some of us know lhat it can also be 

one of the most delicious. There's no denying the prejudice 

against canned and honied foodstuffs that exists among 

the gourmet fraternity... except, that is, in Spain. Ever 

since Nicolas Appert opened up a whole new way of 

preser\dng food in the early 19th century, a fair proportion 

of the best things we grow, hsh or hunt in Spain has gone 

straight into the can or jar. What started as a domestic 

activity has given rise OVCT lime to a thriving canning 

industry, many of whose component companies still retain 

a semi-artisanal character. Wilh the right know-how, 

anything-or nearly anything-can be preserved. What 

follows is a presentation of just a small sample of products 

from Spain's huge store-cupboard, and an introduction to 

a small selection of companies known for their outstanding 

quality From the sea, we bring you: bonito dd novLc (white 

tuna or albacore), tuna, mussels, flavor-charged anchovies, 

cockles, clams... in oil, au naturel and mariiiated in escahcche. 

And from the land: asparagus and Piquillo peppers. 

To round things off, some top chefs share their simple but 

delicious recipe hints for preserv̂ ed hsh and vegetables. 

Still ashamed of your can-opener? 
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With ihe notable exceptions of caviar 
and ioic gras, evcrywhei'c in ihe 
world-e.xccpi, of course, in 
Spain-canned food is the resori of 
newK'̂ veds, divorces and kids who 
have just left home. It is for culinary 
incompetents, an emergency mea­
sure for limes of crisis, something 
thai tourisis, soldiers and explorers 
carry in their survival kit. A can on 
the table is the sign of a person who 
can't cook, or won t cook. It is some­
thing depressing, like chili beans, it 
is gastronomic anti-matter. 
Any foodie will assure )'ou thai her­
rings a la creme. sauerkraut, green 
beans, soup or sauce served up by 
even the lowest form of bisiro will be 
a hundred limes better than the best 
ecjuivalents out of a can. In Spam, 
however, preserved foodstuffs are not 
second-best aliernatives to cooking 
but gastronomic entities in their own 
right, Mcjiiioiics en cscahcche (mari­
nated mussels), berbeicchos al iijillo 
(cockles dressed wilh chopped gar­
lic), navajas al natiual (razor clams 
au naturel), vcnUcsca dc bonilo en 
aceite de oliva (luna belly in olive oil), 
espdmigos (asparagus), alcaparras 
(capers), herenjemi en vinagrc (egg­

plant in vinegar), to give just a few 
examples, have no culinaiy equiva­
lents. They are gastronomic products 
per se. 
Perhaps because we came late lo the 
refrigeraior-or is it just that we like 
lo be diflercni'-liciv \'.-. >\r.un wc can 
or bottle the cream of our crops and 
the best of our catches. Be it shell­
fish, Rsh, vegetables, fruit, even 
birds, when something is genuinely 
special we put it in a can or Jar and 
keep it to impress family and friends 
with on a special occasion, "We'll 
..i;ii:n J line -jx:: oi'ei.sn^. ivi\ \v\ur 
would say as a very rare event. This 
was really pushing the boat out and 
involved sacred ritual. Just the right 
amouni of vinegar would be added 
to perk up the flavor, they had to be 
eaten with cocktail sticks (using a 
metal fork would have been sacri­
lege) and there was even a pecking 
order to be observed-we all waited 
our turn to spear the juicy little deli­
cacies, given a special and appealing 
shape by dicir lightly-packed 
months in the can. 
In Spain, canning and bottling food 
is considered to be a facet of haute 
cuisine. A freshly steamed mussel is 

quite a different product from one 
lhat has spent months in escabeche 
marinade inside a can. A propos. true 
gourmets even consider the length of 
lime a product has spent in can or 
bottle LO be imporiani. I can think of 
a couple of fellow enthusiasts willing 
and able lo spend hours discussing 
whether a mussel is at ils peak six or 
twenty months after canning. The 
same is true of asparagus, cockles, 
Piquillo peppers and partridge. 
Ealing recently canned fillet of luna 
would be another sacrilegious act: 
not until a year on does it achieve the 
proper silky texture created by the 
merging of the fish's own fat content 
with that of the olive oil, and the 
depth of flavor which can only devel­
op within the confines of the can. 
You may hnd this hard to believe, 
but Its true. 

Top-quality asparagus is another 
good example: the 8/10 caliber 
spears covered by the Esparrago de 
Navarra PDO (see Glossary page 
143) and kepi for six to eight 
months present a complexity ol fla­
vor that the most sophisticated of 
chefs could never replicate wilh the 
fresh product. 
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The cockle, meanwhile, is a shellfish 
so humble that top Galician food writ­
ers never even deign lo mention it, de-
-spite the fact lhat cockles are absolute­
ly delicious when simply opened by 
placing on a very hot hotplate then 
dressed with a squin of lemon juice or 
finely chopped garlic fried in oil. As a 
canned producl. however, the cockle 
lakes on true delicacy status. In facl, it 
can be a good introduction to the ex­
citing world of gounnet preser\'es. 
Here's all you do: Buy a can containing 
a producl covered by guaraniee of ori­
gin (price is also a reliable indicator). 
Open the can-don'l throw away the 
liquid-and add a few drops of \-inegar 
Some recommend lemon juice, hut I 
don't agree w^lh thai: preser\'es need 
vinegar which, depending on the 
product and your oum preference, can 
be cider, white wine, red wine or sher­
ry (if you opt lor this lasi, use it spar­
ingly as il is very aromatic). From that 
moment on, dear reader you will un­
derstand why we Spaniards feel as we 
do about our preser\'ed foods, and the 
rest of this article will take on particu­
lar relevance. You will have qualified 
as a ''hermetophage"-an eater, nay a 
gourmet, of preserves. 

Cantabrian 
Anchovies 
Let's start with ancho\nes. This prod­
uct beautifully exemplifies the phe­
nomenon described above: not only 
is there a big price difference be­
lween fresh and canned anchovies 
(fresh ones-toc/uerones—cost around 
3-4 euros a kilo; canned ones-cin-
c/ioas-cost at least 60 euros a kilo) 
but there is also an astonishing dif­
ference in flavor and aroma beiween 
the two, so much so that many peo­
ple hnd it hard to believe that the 
fresh and preser%'ed versions are one 
and the same fish. 
This alchemy is achieved by a recipe 
that dates back to the late 19th cen­
tury. An Italian by the name of 
Giovanni Vella Scalioia, having heard 
It rumored that anchovies from the 
Bay of Biscay were of a quality far su­
perior to those caughi elsewhere, 
traveled to Sanlona (Cantabria) to 
try them for himself. Discovering 
that it was so, he experimented with 
ways of prescr\'ing them so as lo be 
able to sell them on his home mar­
ket. IniUally, he kept them edible just 

by sailing, but gradually hne-tuned 
the process, hrsi taking out the 
spine, main source of potential putre­
faction, and then packing ihem in fat 
to protect them from contact wilh the 
air, lhat other arch enemy of food 
prescr\'ing. He also experimented 
wilh olive oil—used for preserving 
meat of all kinds since Antiquity 
-achieving such spectacular results 
that his recipe has remained the 
dchnitive one ever since. Today, we 
also know about the nutritional 
properties of anchovies: as oily fish, 
ihey are very rich in omega 3, a 
polyTinsaLurated fat w hich, boosted 
by the oleic acid in the oli\'e oil, 
becomes a powerful medicine highly 
effective at lowering levels of 'bad' 
cholesterol (LDL) and triglycerides 
in the blood, main culprits responsi­
ble for heart attacks. 
But there's more lo anchovies lhan 
that. Although anchovies are 
processed in many parts of the 
world, the top names (Ortiz, 
.•\guirreroa, Don Bocarie, San 
Filippo, Lolin...), the ones that cost 
three or four times as much as ihe 
others, are expensive with good rea­
son. First of all. these companies are 
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Conservas Aguirreoa 
This family-run company, founded in 1888 
by Jose Antonio Aguirreoa Laca. grandfa-
Ifier of tfie current proprietors, has been 
buitt up on tfie basis of Its top-quality pre­
served, salted and marinated fish, 
NIneteen-ninety-two was a key year for this 
company: they decided to take the plunge 
and build a new factory in which to 
process tuna, leaving the anchovy side of 
the business in the old premises and there­
by complying wilh EC health and safety re­
quirements. 
The company started off selling anchovies 
and white tuna from the Bay of Biscay, and 
these are still their mainstay, complement­
ed by a smaller proportion of tuna and 
mackerel. Of all their products, the most 
successful are anchovies, both salted and 
in virgin olive oil, and bonito in olive oil, es-
cabeche marinade, and salsa catalana 
(onion, tomato, pepper and almond sauce). 
Their annual production amounts to be­
tween 500 and 600 tons of unprocessed 
fish. The processed products are distrib­
uted mainly on the Spanish market though 
they do sell some to Italy. "The basis of our 
success over all these years has been 
slaying with our artisanal processing meth­
ods. And our motto has always slaved the 
same: topmost quality", explain Aguirreoa 
officials. 

C o n s e r v a s Ortiz 
In 1891, Bernardo Ortiz de Zarale, a busi­
nessman from Alava (Basque Country), es­
tablished Ccnservas Ortiz in Ondarroa. 
Since that time, five generations of the 
same family have devoted themselves to 
the artisanal production of preserved fish. 
In the early days, the company made semi-
preserves of white tuna in marinade which 
were sold in wooden containers in the 
landlocked Castilian plateau during the 
summer months. They later turned to pro­
cessing sailed anchovies, which found 
their principal market along the 

Mediterranean and in other countries such 
as Italy where they met with great success. 
The first few decades of the 20th century 
saw fishing boats transformed by motoriza­
tion and. later, the incorporation of on­
board refrigeration equipment. Even so. 
many boats continued to use the same tra­
ditional fishing methods, and Conservas 
Ortiz continued to make its preserves as 
before. After over a century in the busi­
ness, they now have four factories spread 
along the Cantabrian coast, at San Vicente 
de la Barquera, Lekeitio, Ondorroa (the 
main factoiy) and Zumaia, Nowadays, they 
process verdel (mackerel), Cantabrian an­
chovies, txinito del norte (white tuna), atiin 
claro (yellow fin) and prepared "recipes", 
though the various versions of white tuna 
and Cantabrian anchovies are their signa­
ture products. Their markets have expand­
ed worldwide, to the extent that Conservas 
Ortiz products can now be found in exclu­
sive food shops in Paris, London, Berlin. 
New York, Sydney and Tokyo, 
Artisanal processing has always been the 
Ortiz watchword, and it encompasses the 
whole sequence, beginning with catching 
the fish. Their "Caught with a rod, one by 
one" slogan refers to the method by which 
this Basque company catches its bonito 
del norte. For most of their end products, 
the fish are cleaned, processed and 
packed by hand, and they are always al­
lowed to "rest" for at least a month for the 
preserved product to develop its appropri­
ate flavor and aroma. For anchovies, this 
resting period stretches to six months, 

Conservas Hijos de Ramon Pena 
Jose Peha Oubiria set up his little fish and 
seafood canning factory in Gambados in 
1920, Within a few years, it was to become 
one of the biggest in Galicia. His policy of 
embracing quality was the key to his suc­
cess: "And we still adhere to the same 
principles three generations later. This ap­
plies to selecting the best fish and shellfish, 

choosing the best qualified staff, using 
top raw materials and ingredients, and 
being rigorously painstaking in our arti­
sanal processing. It also applies to our 
exclusive original recipes. To sum up, 
weVe stuck to our principles on mat­
ters of style, tradition and delivering 
quality for over 80 years", a company 
spokesperson explained. 
TTiey built their current factor/ in 1998, 
equipping it with cutting-edge technol­
ogy and production techniques. In 
combination wilh Iheir impeccable ap­
proach, this has earned them a Galicia 
Calidade quality seal and an ISO 9002: 
1994 international quality certificate, 
)ust two of its guarantees. "We try our 
utmost to safeguard and improve every 
detail of our production on a daily bia-
sis. We are always seeking oirt the 
best raw materials, which we then 
monitor and supervise rigorously until 
they reach the factory. We have the 
best buyers and fishermen, and we 
trawl the best fishing grounds and 
ports to find the finest sardines, the 
most flavorful squid, the best cockles 
and the most sought-after razor clams. 
Our products come In limited editions, 
tiecause we only deal in the best fish 
and shellfish", they conclude. They 
market three product lines-Azul. 
Pensimar and Gourmet-which are 
bought by top restaurants and shops 
in 12 countries. 
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highly seleclive; quality control is so 
exhaustive thai only ihe best boxes, 
the ones lhat come from the lop of 
the boat and therefore contain the 
most recent catches, are bought for 
these prime preserves. For those of 
us who love the sea, seeing the hsh-
ing boats selling off for the anchovy 
grounds each spring is a ihrilling 
sight. The boats are kept impeccably 
clean despite the frenetic activity of 
those two or three months, back and 
forth seeming more like floating op­
erating theaters lhan artisan vessels, 
and each fish is handled with exquis­
ite care. There can be few ports in 
the world where the catch is treated 
as carefully as in Spain, and in con­
sequence the fish reach the faciones 
where ihey are lo be processed per­
fectly imaci. I say "in Spain", as op­
posed to "in Caniabria" advisedly, for 
Catalonia is another source of superb 
anchovies. Known as "anclioas de 
I'Escala', these are an excellent prod­
ucl ihough, sadly, catches are declin­
ing progressively in that area. 
Next comes the processing: the back­
bone and head are removed and the 
fish are cleaned, again meticulously 
They are then salted and left to ma­

ture lor several monihs (around hve, 
though this varies according to ihe 
manufacturer), then each fish is care­
fully washed again to remove the salt, 
then boned and cleaned by hand, 
even the liniest bones being removed 
vvnih blades, cloihs or tweezers, so 
that the women working at these 
tasks look more like beauticians lhan 
fish processors. Next each anchovy's 
two fillets are eiiher separated or left 
attached at the tail (in this configura­
tion ihey are knowm as "buuerfly an­
chovies"), and the hsh are then care­
fully placed in receptacles of various 
types, such as glass jars, small 50 gr / 
2 oz cans, or panderctas (round, deep 
cans) for the hospitality industry 
(these lasi are the best). 
The choice of oil is the nexn step. This 
is something you should look out for 
when shopping, for a product whose 
label descnhes ii as being in "aceite 
vc^fUii" (vegetable oil) will be in a dif­
ferent league from one in "(ircitc dc oli­
va" (olive oil) and the best of all will 
be in 'aceite de oliva virgin extra" (extra 
virgin olive oil). Taking all that into 
account, one can undersiand what 
Spanish wriier and humorist Enrique 
Jardiel Poncela (1901-1952) meant 

when he declared lhal if the Czars 
had ever tasied an anchovy sandwich 
ihey would never have bothered lo in­
vent caviar Saniofia lakes such pride 
in ils local product lhal il marks the 
end of the anchovy season wilh a spe­
cial/icstti de la anchoa, which involves 
a lot of anchovy sampling and also in­
cludes a competition to select the 
company responsible for the best 
producl of the previous season. 
A good presen-ed anchovy should 
contain just enough sail, being nei­
ther aggressively sally nor insipid, 
should be meaty, with cjuilc a chev̂ y 
texture (though lasies vary on this 
poini: in some regions they prefer a 
velvety texture), should slill retain 
the sea smell of the original producl, 
untainted by anything dubious, and 
be completely bone free. 
Of course, anchovies also come sim­
ply sailed, presented in salt raiher 
than oil. Bigger fish are usually kept 
for this type of presenialion, and se-
nous anchovy enihusiasis love ihem. 
One last piece of advice: anchovies 
are a semi-preserve, and should 
therefore be kept cold, al around 5̂  
C/4rF. If stored at ambient temper­
ature, they spoil within a few weeks. 
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Tuna 
Another example of Spain's sophisii-
caied approach to canning and bot­
tling is the way we preserve ventresca 
(belly) of luna and boniio. 
The venlresca is actually the muscular 
layer which contains the viscera of the 
fish. Completely separated from the 
entrails by the periloneum, its func­
tion is simply lo hold things in place. 
Given ihai this is all it has to do, it 
contains a high percentage of fai 

CHEFS k CANS: A N T H O N Y M U S A R R A - A U S T R A L 1 A 

Since traveling through Spain and ex­
periencing the magnificent variety of 
Spanish gourmet preserves. 1 am con­
tinually compelled to utilize this pro­
duce in my food. These products for 
me. capture the essence and sou! of 
Spanish food-vibrant, delicious and 
versatile with a simplistic charm. 
The beauty of Spanish presences is the 
fact that they are ready to use which 
makes them extremely easy to cook 
with without the need for lengthy 
preparation. 
Widely considered amongst the best in 
the world, the various fish preserves 
from Spain form the basis for many 
dishes, lyiy favorite way of using an­
chovies in extra virgin oiive oil is to serve 
them straight from the tin on toasted 
woodflred bread rubbed with fresh gar­
lic lopped with ripe sliced tomato, torn 
basil and fresh black pepper. The an­
chovies as well as the salted variety can 
also be used asa condiment for ms^y 
preparations. Add sorioe crushed an­
chovy fillets to softened butter with 
chopped fresh herbs and a little mus­
tard to make a compound butter suit­
able for serving with grilled or roasted 
fish or meat, or add a few fillets finely 
chopped to a salsa verde or fresh toma­
to sauce to add a piquant character, 
Presen/ed mussels, cockles and clams 
can be used tossed with fresh pasta or 

as a topping for pizza or a thin tart and 
work well with Mediterranean flavors such 
as olives, capers, garlic and parsley. The 
one important thing to remember when us­
ing preserved shellfish is not to cook them 
for too long as they will toughen and be­
come dry, so if using pasta or risotto, for 
example, add the shellfish in the final 
stages to just heat through. 
Preserved tuna can be flaked into a salad 
or is delicious blended through mayonnaise 
with a little wine vinegar to serve with 
poached veal or chicken breast, 
Spanish vegetable preserves have also pro­
vided me with great flavor options and ver­
satility. The sweet and smoky Piquillo pep­
pers are ideal to slice and mix with oil and 
vinegar as a dressing for roasted lamb or 
give a depth of flavor stirred into a soup or 
pasta dish. We use white asparagus and ar­
tichoke hearts (also from Navarra) to com­
plement a simple antipasto platter, but 

these vegetables are also very good to bat­
ter ven/ lightly, deep fr/ and sen/e with ather 
aOoli or tapenade. Baby broad beans in the 
can are sweet and tender and 1 like to 
process them into a fresh pesto with roast­
ed almonds, basil, parmesan cheese and 
good olive oil. 
TTiere are many other uses for the variety of 
Spanish gourmet presen/es available. 
These products represent the dynamic 
food and agriculture industry of Spain and 
can be LI til teed and integrated mVn many 
other cuisines. I consider these products 
along vwth other Spanish produce such as 
olives, pimenton (a type of paprika from 
Spain) and extra virgin olive oil to be vital 
ingredients in the preparation of my food. 

Antliony Musarra is one of Australia's most 
renowned and respected Ctwfs. As Chef at 
Park Hyatt Sydney, ttie hotel recently re­
ceived ttte award for "Best Hotel for Food" 
by itie readers of Travel & Leisure 
Magazine f2007, USA). Anthor^y has also 
been awarded in 2001, One Chefs Hat, by 
the Sydney Morning Herald Good Food 
Guide. 
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which, as we all know, is what gives 
things flavor 
For decades, even centuries, en­
docrinologists and nutritionists did 
their utmost lo blight our lives by 
telling us lhal the fat contained in 
oily hsh was the main cause of our 
high cholesterol levels. By today ad­
vances in medicine have showm thai 
nol only is i i not bad for us, it is ac­
tually good for us, being made up of 
high density lipoproteins (HDL), 
commonly known as "good choles­

terol", and is-as explained in the sec-
lion on anchovies-ihe best resource 
for reducing levels of "bad choles­
terol" and triglycerides. 
.'Ubeii empirically this had been 
knovvm for thousands of years, as 
demonsiraied by Aristotle's account 
of Phoenicians sailing to Cadiz lo 
capture these giant torpedo-like hsh. 
All in all, the different varieties of 
tuna can be considered one of the 
mainstays of the much-vaunied 
Mediterranean Diel, whose benehts 

were discovered by US docior Anccl 
Keys during the Second World War 
In ihe course of dissecting and oper­
ating on heart patients, he found that 
people of K4ediierranean origin had 
dramatically lower cholesterol levels 
than those of Anglo-Saxon prove­
nance. 
It is important to differentiate between 
the various species generically referred 
to as tuna, a family which embraces 
dozens of varieties. Space prevents 
my going into too much zooiechnical 

C H E F S & C A N S : (i A B R 1 R L L E II A W 1 L T 0 N L' S .\ 

For reasons that do not need to be ex­
plained in much detail, I spent a great 
deal of my childhood alone in our dry 
goods pantry rummaging for dinner. 
The stacked cans and jars and foil 
wrapped packages with lalsels in lan­
guages 1 could not understand were 
equally fascinating and unsettling. To 
open a can of tuna belly in olive oil 
could alarm even the most stalwart and 
hungry small girt if she was expecting 
guava jelly or butterscotch pudding. 

But the tastes you discover early are the 
ones you forever seek again. And I now 
use some canned products in my restau­
rant with unabashed fervor. It is not the 
convenience which attracts me as it did 
millions of housewives in the postwar era. 
Nor is it necessary to conserve products 
for the long winters as our ancestors did 
when now we have such unlimited access 
to all the growing climates of the globe. As 
a chef in fvlew York City. I, like everyone 
else, can get almost anything fresh I want 
at any time of year. It's the taste of the tin 1 
like. It appeals lo me. 
The fat white asparagus stalks fi-om a jar of 
salinated v;ater, with a pinch of iron in it to 
recreate the metallic fiavor you associate 
with the childhood pantry, are delicious at 
room temperature with a small pool of nut­
ty brown butter and a soft fried egg yolk 
and a few capers scattered across. The 
cardoons, dressed and preserved in the jar. 
add crunch and perfume to braised peas 
and butter lettuces with a little sherry vine­
gar reduction. The roasted Piquillo peppers 
traditionally stuffed with salt-cod also turn 
out to be the perfect home for beaten soft 
goat cheese, artichoke salad, white corn 
puree, or crabmeat. 

Plump, meaty, pure white and silvery mari­
nated anchovies, I now serve to guests at 
the restaurant with slivers of celer/ hearts 
and toasted Marcona almonds. But I have 
never found a need to dress them up. 
Those I still eat with my fingers, straight 
from the carton, alone in the pantry, 

Gabnelle Hamilton is the chef/owner of 
Prune which she opened in New York City's 
East Village in OctoOer T999. She has writ­
ten for Saveur Magazine and Food & Wine 
and had the 8 week Chef's Column in The 
New York Times, Her work has Oeen an-
thologized in Best Food Writing 2001 and 
2002, 
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1 had always assumed fresh was best 
unfil I was served, with a flourish, 
canned white Spanish asparagus in 
Egaria Oriza In Seville many years ago. 
Since then, I have been a convert, al­
ways bring it back from Spain with me, 
as well as hunting out supplies of 
Piquillo peppers, and other preserved 
vegetables. Visiting Navarra late last 
year to see the preparation of tliese 
products, as well as the canned tuna 
and anchovy industry on the Basque 
coast convinced me of their quality and 
the artisanal nature of the production. 
Here are some of the ways I like to use 
these prime ingredients. 
Pimientos del Piquilto: Make a fresh 
prawn and potato salad, diced quite 
small and mixed with a creamy well-
made mayonnaise flavored with 
chopped fresh mint, and use this lo 
stuff the pimientos for a cold first 
course, tapa or salad component. For 
a hot dish, mix cooked, un-dyed 
smoked haddock with fi-eshly boiled 
and mashed potatoes, plenty of 
chopped parsley or chives, stuff the 
pimientos, spoon a creamy, light 
bechamel over them and finish under 
the salamander or in a hot oven. 
White asparagus: Serve with a dress­
ing of extra virgin olive oil. freshly 
squeezed orange juice, and finely 
chopped fresh mint. It is tempting to 
serve a gariicky mayonnaise or alioli but 
this overpowers the subtle flavors of 
the asparagus, A better choice is may­
onnaise flavored wilh chen/il or parsley 
Fava beans and artichoke hearts can 
be combined in the most delicious 

vegetable casserole, together with cooked, 
sliced waxy potatoes. Simply layer the 
three ingredients in an earthenware casse­
role (individual dishes can be used), inter­
spersing a layer of chopped parsley and 
crushed spinach, topping with a layer of 
sliced Iresh cheese. Several eggs are beat­
en and poured over the cheese and veg­
etables and the dish returned to the oven, 
for about ten minutes or so for the vegeta­
bles to heat through, the cheese to seep 
down into the vegetables, and the eggs to 
set. 
Cockles and mussels enhance rice and 
pasta dishes, especially v,ihen these have 
been cooked in shellfish stock. Try them, 
too. piled into hollowed out and baked new 
potatoes, mixed with parsley and garlic 
cream or mayonnaise. Their sweet, tender 
briny quality is a perfect match for the 
earthy flavors and texture of pulses, so 
combine them with white beans in a salad, 
adding crisply cooked green beans lor 
crunch and contrast. 
I like to use anchovies in the same way as 
bacon, lo add a sharp salty note where 
needed. For example, lard a monkfish tail, 
salmon steaks or a leg of lamb with strips of 
anchovy first rolled in finely chopped hertas. 
The flavor permeates the fish or meat, sea­
soning it gently. 
White tuna is excellent in all recipes where 
you might otherwise use cooked 
fish-kedgeree, omelets, souffles, fish cakes, 
stuffed tomatoes. And, of course, it makes 
the ultimate tuna salad, with the best may­
onnaise, chopped celery, chopped mild 
onions or spring onions, in a sandwich or 
piled in Little Gem lettuce leaves for a tapa or 
first course. 

Frances Bissell is a chef member of the 
Academy of Culinary- Arts and a tructoo of 
the Museum of Culinary History and 
Alimentation. She has been guest chef in 
some of the world's leading hotels and 
restaurants all around the world. An 
award-winning writer, she is also much in 
demand as a lecturer and teacher 
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detail, and an)'way few cans or Jars 
specify whether ihey contain northern 
blue hn (Thiinnu.s thynnus), yellow fin 
(T/tunniis albacarei) or skipjack 
(KaUwvonus pclamii). My best advice 
to you is to look for brands (Ortiz, El 
Consorcio, La Barbatena..,) which of­
fer some sort of guarantee thai the 
preserved producl is genuine bonilo 
del none (white tuna), or atiin de al-
madixiba (tuna trapped in ihe maze of 
nets planted on their route from the 
North Atlantic to the Mediterranean). 
Both arc completely different-ihough 
equally delicious-products, and boih 
are processed in different, ariisanal 
ways, using oliv̂ e oil in both cases, 
Bonito del norte al its best is rod-
caughl. Believe i l or nol, the lop can-
ners use luna caughi in this way, just 
as in the old days bul for the facl thai 
the modem rods are pneumatically 
assisted. The process is as simple-or 
complicaled-as this: at the start of the 
luna season, which lasts from July to 
October, the boats go to sea loaded up 
with large tanks of live bait, usually 
anchovies. Once a school of luna has 
been located, the btiai slops over it 
and clouds the surface of the water by 
scattering it with sawdust or directing 
high pressure jets of water at i l , while 
simultaneously throwing in live bail. 
The voracious tuna rise rapidl}- to ihe 
surface after the food, the opacity of 

the water surface preventing them 
from seeing that they are awaited by a 
row of hshemien wielding pneumatic 
rods, which automaiicall)' reel in the 
fish at high speed. Behind each fisher­
man is another who collects the hsh, 
renews the bail and rapidly dispatches 
the caughi fish. This quick death 
causes ihe blood to concentrate in ihe 
central circulator)' system, so that 
what is known as sangacho (the dark 
mass which makes tuna flesh look un­
sightly and spoils its flavor and tex­
ture) is kept to a minimum and 
around the central spine. This rapid 
fishing method also avoids the rough 
handling and resultant damage that 
net fishing involves, and explains ihe 
supremely good texture and quality of 
loin and belly cuts of rod-caughi 
bonito del norte. 

When the Rsh reaches the factory, 
the head, tail and belly are cut off. 
The trunk is boiled whale with a lit­
tle salt, then i l is canned or bottled 
with best quality oil and 'laid down" 
for a period of time. Some compa­
nies, Ortiz being one example, have 
recently launched a "magnum" jar of 
tuna, containing over 2 kg / 4.5 lb 
and matured for two years in the 
bodega. Marvelous stuff. It is an in­
teresting fact that, as with wine, the 
bigger the receptacle, the better the 
contents develop. The reason lie^ in 

the so-called ''mass effect": the 
greater the mass that undergoes ster­
ilization, the less the product suffers 
in the process. 

Shellfish from 
Gaiicia 
Galicia, in the north west of the 
Iberian Peninsula, is seafood heaven. 
The waters of the fjord-like Rias 
Bajas are not only of extreme quality, 
bul are also rich in phyioplankton, 
giving the moUusks that feed on 
ihem belter flavor that those from 
other waters. The right species are 
also found there: this is an important 
point, for there are such enoi-mous 
organoleptic differences beiween one 
type of clam and another—ihe so-
called "almeja fina" is nothing fike 
the coarser "almeja baboui". to saj' 
nothing of tropical or southern 
hemisphere species-thai, if you last­
ed them with your eyes closed, you 
would think ihai you were eaiing 
two entirely different creatures. 
However, it is perhaps the processes 
of collection and canning lhat make 
the most dramatic differences to the 
producl. In Galicia, clams and cock­
les are gathered one by one by 
women known as maiiscadoras, who 
pick only those of a suitable size and 
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at she righi limes of year (namely, 
nol during the reproduction season 
when nol only is it illegal, but their 
meat loses all its fat and becomes in­
sipid and fiabby). The shellfish are 
then depurated, both for health and 
safety reasons and to remove all 
traces of sand from within the shell. 
They are removed from iheir shells 
by steaming and are then placed in 
cans-both of these are precision 
processes. All in all, when we open a 

can of clams or cockles, we can be 
confident lhat its contents have been 
handled wilh all the respect of 
caviar 
Mussels are another case where olive 
oil is used in their marinade, both 
for the heahh-giving properties 
mentioned earlier and for the un­
beatable Oavor and aroma this com­
bination produces. When shopping, 
be sure Lo ascertain the caliber of 
what the can or jar contains: within 

the same quality category, a can may 
contain 6/8 or 12/16 units, the price 
of the former being up 10 twice as 
much as the latter. Larger cafiber 
units are alv̂ 'ays more expensive 
than smaller ones because ihey are 
fleshier, and are more impressive 
when served. Companies such as 
Ramon Pena and Los Pepereies pro­
duce the best shellfish from this re­
gion, and also offer the best range of 
recipes. 

P R E S E R \' E I) V (.1 I-: T .\ B L ^ P K 0 I) U C E R ,S 

Conservas El Navarrico 
In 1960, Jcse Salcedo Sorla set up a lit­
tle factory on the ground floor of his 
house, in San Adrian (Navarre) sealing 
jars of presents for individuals. Helped 
by his wife, Amalia Fierce, and three oth­
er ladies, he provided a sendee for 
neightx)rs who bottled their ovtn as­
paragus. Three years later, he moved 
along the street to 31 calle La Ribera 
and doubled the size of his plant. The 
big leap came in 1975 when, with his 
three sons involved in the business, the 
factory was expanded by 1,000 sq m / 
10,700 sq ft. and they started selling 
their own products under the registered 
brand name of El Navarrico. 
Their cunent catalogue contains 23 
products, five of which are covered by 
designations of quality: esparrago de 
Navarra (Navarra asparagus: this is one 
of the few companies in Navarre whose 
complete production of asparagus is 
labeled exclusively under the Esparrago 
de Navarra PDO}, pimiento del Piquillo 
de Lodosa (Lodosa piquillo peppers), 
alcachofa de Tudela (Tudela arti­
chokes), Agncultura Ecoldgica (Organic 
Farming), and Productos Artesanos de 
Navarra (Artisan Products of Navarra). 
The factory also processes fried baby 

broad beans in olive oil. cardoon, leeks. 
menestra (vegetable medley) and many 
other products. Eighty-five percent of El 
Navarrico's production is sold on the 
Spanish market and the rest is exported 
mainly to Britain, the USA and France, 
Ihough they do also sell to Australia, 
Andorra. Panama. Japan and Hong Kong. 

Conservas Pedro Luis 
This family firm was founded in Lodosa in 
1988, with UJO fundamental tenets; service 
and product quality. The results of these 
principles have earned them various 
awards and honorable mentions: first prize 
for Lodosa Piquillo peppers in the II 
Concurso de Sociedades Gastron6micas 
de Euskadi (Second Basque Gastronomic 
Societies' Competition}; first prize for pro­
tected designation of origin peppers, 
awarded by Vino y Gastronomia magazine; 
many references in Rafael Garcia Santos' 
book Lo fi/tejor de la Castronomla Espafmla 
(The Best of Spanish Gastronomy). 
The company started off preserving Lodosa 
Piquillo peppers and Navarra asparagus, 
both of v*ich are now guaranteed by PDO. 
Over time, Pedro Luis made further invest­
ments to keep pace with market demand, 
gradually updating and replacing their plant, 
and complying rigorously with the most de­
manding health and safety regulations while 
retaining their traditional artisanal approach. 
"To enable us to compete in a marketplace 
as demanding as the current one, the com­
pany has alv/ays made a point of adopting 
the most demanding quality control sys­
tems. Our aim this year is to get UNE-EN 
ISO 9001: 2000 certification", they explain. 
They have also expanded thar product 
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range, v/hich currently includes Tudela arti­
chokes, a PDO, and organically farmed 
products-a line on which they are concen­
trating heavily at the moment. Another spe­
cial feature of this company is the fact that 
its production is seasonal; "We harvest the 
vegetables at a particular time of year and 
when the crop is finished, that's it". 

Conservas Rosara 
Consen/as Rosara is right in the heart of 
Navarra's Ribera. on the banks of the River 
Ebro. The company was founded in 1986 
and its aim has always been to provide 
good quality, in the sense not only of deal­
ing in products of recognized prestige and 
with PDO (Navarra asparagus. Lodosa 
Piquillo peppers, Tudela artichokes) but 
also of treating those products in the 
painstaking way that the term "artisan" im­
plies: peeling by hand, canning and bottling 
without preservatives or colorants, wood-
fire roasting, and so on. 
Its efforts to achieve top quality in all its 
products (of which there are currently 130) 
have won this company several awards. 
"Selecting the best fresh produce (most of 
them PDO covered) isn't enough on its 
own; you also have to process them in the 
artisanal way, always aiming for the best 
results and not stinting either money or ef­
fort. On top of that, we are constantly re­
searching new products and recipes, some 
faithful recreations of traditional ones, and 
others created in our own kitchens", ex­
plains Rosara. This company's artisanal 
way of doing things, avoiding all additives 
to preserve authenticity of flavor, pays divi­
dends in its products. 
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G o u r m e t Preserves 

www.conservaenlata.cam 
This is the web site of the Canning 
Information Center GIGA. It provides 
information about the history of pre-
sen/ing and canning, recipes, health 
and nutrition, gourmet preserves and 
has a FAQ section. It also has a collec­
tion of press references to preserved 
foods. (Spanish) 

Preserved f ish 

www.chramonpena.com 
Conservas Hijos de RamOn Peha's site 
gives information about the company's 
history, fishing seasons and products. 
(Spanish) 

www.conservasortiz.com 
Conservas Ortiz's site tells you all 
about the company and its products, 
(English. French. Italian, Spanish) 

Preserved vegetab les 

www.navarrico.com 
El Navan-ico's web site includes infor­
mation aboui the company's products 
and how they are grown. (Spanish) 

www.conservaspedroluis.com 
Conservas Pedro Luis's web site gives 
background information about the 
company its products, quality policy 
and recipes. (Basque. English. French, 
German, Spanish) 

www.rosara.com 
Conservas Rosara's site describes the 
manufacturing process behind its 
products, distribution channels and 
recipes. (English. Spanish) 

Market Garden 
in a Jar 
So far, we have been concerned with 
fish and shellfish, bul there is as 
much lo say again about our fruiis 
and vegetables. 
In Spain, ihere arc certain vegetables 
lhal would never have gained cur­
rency had it noi been for the inven­
tion of canning and bottling, Piquillo 
peppers are a case in point: in their 
natural slate they are virtually inedi­
ble, but preserving transforms them 
into something sweet, silky and fra­
grant, wilh a little zing of piquancy 
and a complexity of flavor... so deli­
cious, in facl, that one is often 
tempted to ignore the chop on one's 
plate and concentrate on what is 
supposed to be ihc garnish. 
Asparagus is another example. Louis 
XIV, the Sun King, is said to have 
launched the world-wide appciilc for 

asparagus-when it comes to food, 
the French always claim the best 
things as their own It is known, 
however, that asparagus was eaten at 
the finest tables of Ancieni Greece 
and Rome and ils gastronomic 
virtues and medicinal properties 
were described by Pliny, writing two 
thousand years ago. 
In Spain, asparagus eating was al 
ways deemed a sign of disiinciion, 
by the Arabs, Mozarabs and Jews in 
the 8ih-15ih centuries and in the 
subsequent courts of the Christian 
monarchs. In his Banqucle de nobles, 
cuballcros (Banquet of Noble 
Knighisl Don Luis Lobera of Avila. 
docior to Emperor Charies V, says of 
asparagus: "According to Galen in 
the second Dc Cibis. these are of little 
substance. They are diuretics, which 
clear obsiriiciions of ihe liver, bowel 
and kidneys and other organs". 
Medical considerations aside, the al­
most alarmingly large asparagus lhat 
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the Spanish love so much are actual­
ly very delicate in texture and llavor 
Eaten with a good \irgin olive oil 
mayonnaise or a home made vinai­
grette, ihey are both delicious and 
extremely simple to get onto the 
table. 
I could go on and on about our 
many preserved vegetables, and de­
lights such as habitas (tiny broad 
beans) and alcaclio/as (artichokes), 
lor Spain has large, highly produc­
tive fertile areas given over to veg­
etable and fruit growing, known as 
huertas. But perhaps your best intro­
duction 10 what comes out of the 
hucrlai of, say, Navarra, Murcia and 
La Rioja, would be to call in at a 
good lapas bar in any part of Spain 
and taste ihese delicatessen items for 
yourself. Bars lend lo vie with each 
other to ser\'e the best brands on the 
markei or come up wiih an artisanal 
producl thai no-one else knows 
about. The quality will certainly be a 

mailer for discussion among the lo­
cals, for this son of informal grazing 
is a much loved pari of Spanish 
ever>'day life. 

Pqjf t^lfSi^IS is ajounialist. contiibutar 
to various Jood magazines, unJ author 
of ihc GuiA GastronOmica de .'\siurias 
(Gcisiionoin'ic Guide loAsiunas). 

Recipes, page 9.3, Exporters page I (6. Photo 
Credits page i44 
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A Backdrop of Pari 2 

VINEYARDS Ribera del Duero 



Text and Photos 
Carlos Tejero/ICEX 

Translation 
Hawys Priichard 

Ribera del Duero may not be one of 

Spain's major tourist destinations, bul its 

name is known to wine lovers all over the 

world. In fact, more and more foreign 

visitors are actually going there, eager to 

explore the area famous for its deep red 

wines with complex aromas and punchy 

flavor. This second part of our series has 

a distinctly medieval tone, taking in 

castles, palaces and churches, but bars, 

cheap restaurants and underground wine 

cellars, too. We visit an area whose rich 

heritage of historic buildings, both 

monumental and popular, is redolent ol 

Castile's history. When not on the road, 

we stay at two welcoming, comfortable 

bodegas which have their own hotels: 

Arzuaga Navarro, in Quintanilla dc 

Onesimo (Valladolid) and Torremilanos, 

in Aranda del Duero (Burgos)-modern 

accommodation within thick stone walls 

against a backdrop of vineyards. 
Top: Dciail ol the wine lasting room al Bodegas Torremilanos 
Bouom Bodegas Arruaga. main enirance lo ihe hoiel 
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The lown ol Scpulveda (Segovial cn route lo the Duero valley 

The vines are virtually leafless at this 
time of year We've taken the (the 
North Highway) out of Madrid. It's 
the middle of May the perfeci lime of 
year for a trip as long as the gods arc 
on your side. Wc drive ihrough a 
landscape in which helds of spring 
wheal are ablaze wilh poppies, sheep 
graze peacefully and goldhnches war­
ble in the reeds. Unfortunately, ihis 
idyll IS short-lived. From the So-
mosierra Pass, high in the mountains, 
it becomes obvious lhat the god of 

bad weather is planning to make his 
presence felt today: dark clouds lie 
on the horizon like a layer of asphali. 
We turn off for Sepiilveda. This old 
lown is strategically sited on two 
hills, overlooking ihe winding course 
of the river Duraion which carves ils 
way for 25 km / 78 miles ihrough 
Segovia's high moorland, creating 
gorges up to 100 m / 330 h deep as il 
goes. The gorges are riddled with 
caves, used as refuges by hunters, 
hermits, witches and bandits 

throughout history bul still surpris­
ingly well preserved and some even 
with surviving cave paintings. 
The highest caves in this spectacular 
karsiic formation are used as nesting 
sites by the areas many birds of prey 
The gorges consiiiute one of Spain's 
griffon vulture sanctuaries and are 
home to a colony of nearly 500 pairs 
of these carrion-eaters, the biggest 
birds in Europe with a wing-span of 
up to 2.8 m / 9 ft. A bird of these 
glider-like proportions is an awe-
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inspiring sight in the sky, casting ils 
enormous shadow on the roofs of 
Sepiilveda below. The town itself is 
beautifully preserved and well worth 
a visit. Ils Main Square is presided 
over by the remains of the castle 
built a thousand years ago by Ferniin 
Gonzalez, Count of Castile; the town 
walls Slill retain five ol their original 
seven gates; and it has five Ro­
manesque churches, ihe star of 
which is the sanctuary- of the Virgen 
de la Pena. Sepulveda is the son of 
place where everyone is on a hrsi-
name basis and conversations are 
short and lo the point (Castilians arc 
notoriously taciturn): 'Hello SCCUIKI-

ina, OlT lo gel bread?", "Hello Ger­
man; it'll rain later", answers the 
woman, pointing up al the lowering 
black clouds. 
We leave Septilveda for Pefiafiel, 
whose spindle-shaped castle stands 
like a watchiower on the River 
Duero, then take the Valladolid road, 
which runs parallel to the river 
About 16 km / 10 miles further on 
we spot our first destination just be­
fore Quintanilla de Onesimo. It's 
raining heavily now, and a blustery 
wnnd has got up. Springtime seems 
to have been ousted by cold weather 

Bodegas Arzuaga 
Navarro 
The Arzuaga Navarro winery build­
ings stand right by the road, a U-
shaped complex built in 1995. Stone 
quarried on the estate itself creates 
ils overall visual effect-viewed head 
on, il looks like a monastery, with its 
long porticoed gallery and a belfry 
crowning the central building. Ac­
cess 10 the hotel is round the side. 
Inside the entrance hall, the main 

CHEF FERMIN: ICON (){'L.\ST IX HIS OWN LAM) 

Fermin Salinero's restaurant doesn't 
look particularly special; it's just anoth­
er business among the many installed 
at ground floor level beneath a block of 
flats on the outskirts of Aranda. Per­
haps for this very reason, he has cho­
sen to cook the sort of food he likes 
raiher than what he might have tDeen 
expected to cook had his restaurant 
been in the old quarter of town. "Peo­
ple around here are very prejudiced 
against creative cooking." complains 
Fermin. "And of course 90% of visitors 
come to this part of Spam to eat lamb, 
so they feel let down if they don't see 
lechazo on the menu." That being the 
case, you have to take your hat off to 
anyone who has managed to keep go­
ing for 20 years providing food quite 
unlike anything else around. 
Fermin was trained in Les Landes, 
France ("I called the restaurant Chef 
rather than Chez because no-one knew 
what lhat meant!" he explains). His en­
thusiasm for duck dales back to his time 
there. While other restaurants in town 
hdd special lechazo days. Fermin orga­
nizes Jomadas del Pato (Duck Days) 
every April-May and another season of 
what he calls Jomadas Buscasetas 
(Mushroom Foray Days) in October-
November, offering an interesting myco-
logical menu for 32 euros. 
Fermin's cooking-duck crepes with 
pig's trotters (crepes de pato con man-
itas de cerdo): picantdn -a type of 
small chicken—with crayfish (picantdn 
con cangrejos): medallions of cured 
foie gras with spring onions (medal-
tones de foie curado con cebollitas)-
injects a cosmopolitan shot into the 
Ribera's otherwise static culinary arm, 
and provides a welcome alternative for 
people who want a change from the 
standard field leaders. 

Fermin's 28-year-old son. Luis, has inherit­
ed his father's love of cooking and currently 
works at the luxury Son Net Hotel in Deia, 
Mallorca, where he is finishing his training 
after studying at Barcelona's Escuela de 
Hosteleria followed by spells In the family 
restaurant and at Michelin star holders 
such as Madrid's Zaiacain. Barcelona's Ne-
ichel and Palma de Mallorca's Koldo Royo, 
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door is flanked by two enormous 
bronze lions (one of the two symbols 
of this Autonomous Community, 
Castile-Leon). A broad staircase wilh 
sturdy elm-wood banisters leads to 
the upper siorey, which IS whiirc the 
gue^i rooms are. The carpel in corri­
dors and guest rooms is wine-col­
ored and patterned with ihc name 
and logo of ihe bodega, 
T'he hoiel has 24 rooms, though by 
the lime you read this it will have 19 
more. Of these, four are suites, two 
are junior suites and ihe rest are 
doubles. On the whole, the rooms 
are generously proportioned and are 
furnished with writing tables, chairs 
and beds of traditional design made 
in good woods. Guests are provided 
with a basket of fruit and a bottle of 
Arzuaga Crianza 2000 with the com­
pliments of the management, .All 
rooms have TV and a (silent) mini-
bar, and ihe bathrooms are large and 
filled wilh whirlpool baths. 
Entering the building by the main 
door, you find yourself in an enor­
mous, w'ooden-ceilinged "lounge", 
which actually contains ihe bar. 
kitchens and restaurant. There is also 
a little shop selling wines from the 
bodega and other Arzuaga products 
(such as extra virgin olive oil, pro­
duced in the Toledo hills), heading off 
this huge lounge, which is equipped 
LO cater for big banquets aiiLl conv'en-
lions, are private rooms for small 
groups, corporate meetings and the 
like. A residents' restaurant has been 
created in part of the portico, separat­
ed from the big main lounge and pro­
tected from the elements by heavy-
duty glass. The menu concentrates on 
traditional local specialties, plus a few 
Basque-influenced dishes such as 
T-bone sieak and cod in green sauce. 
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Needless to say, vinos de la casa accom­
pany all these. 
The restaurant overlooks the N-122, 
an extremely busy road lhal links So-
ria wilh Valladolid, on the other side 
of which lies a narrow plot planted 
wilh goblet-pruned vines, also 
owned by the bodega. It has lo be 
said that the view is not exactly bu­
colic, but there is a certain enjoy­
ment to be derived from the passing 
traffic: "Fernandez, pasion tapicera" 
("a passion for upholstery'") declares 
ihe slogan on a passing van. The 
moving spectacle will soon be joined 
by a vintage train which is to run be­
tween Valladolid and Peiiahel, bring­
ing back into use the long-aban­
doned track lhat runs parallel to the 
road. Wine will be served on the 
train, in a scheme raiher like the Ticn 
de la Fresa that runs between Madrid 
and Aranjuez on board which straw-
bernes are serv-ed. Bodegas Arzuaga 
Navarro is situated within what 
might be called the Ribera's "Golden 
Mile". Its land borders with the Vega 
Sicilia estate lo the east; to the north, 
across the river, are Bodegas Mauro 
and, almost opposite, Vina Mayor A 
wheal field lies to ihe west at pre­
sent, but il seems lhat its days as 
such are numbered: the Arco Group 
(Bodegas Berberana. Marques de 
Grinbn, etc.) has bought the farm 
with a view lo building a winery 
and, probably, a hotel. 
Gustavo Calvo, head of PR for the 
bodega-hotel, is a skilful host. He 
knows his customers and knows 
how to keep them happy, whether 
he's dealing with a rich Mexican 
landowner (Mexico is one of this 
winery's main markets) or a group of 
executives with wine matters to dis­
cuss. "They may want to visit other 

local wineries, or go shopping in Val­
ladolid, or hold a business conven­
tion. We organize the visits, suggest 
places of interest and do whaiever's 
necessary lo meet our guests' re­
quirements". 

W E B S I T E S 

Designation of Origin (DO) 

www.riberadelduero.es 
Web site of Ribera del Duero DCs 
Regulatory Council. (Spanish) 

Bodegas 

www.ar2uaganavarr0.com 
Bodegas Arzuaga Navarro's site in­
cludes a section about the hotel. 
(English. Spanish) 

www.torremilanos.com 
Bodegas Pehalba LOpez, proprietors of 
the Torremilanos estate, provide infor­
mation about iMlh winery and hotel on 
this site, (English, Spanish) 

Tourism 

www.turlsmopenafiel.com 
Periafiel local authority's tourist informa­
tion site. (Spanish) 

www.ayaranda.es 
Aranda local authority's official web site 
gives wide-ranging information about 
the town itself and a lot about local 
wine and food. (Spanish) 

www.ava.es 
Valladolid local authority's official web 
site gives listings and a guide to the 
cily, wdth pictures. (Spanish) 

www.villadesepulveda.org 
Sepulveda local authority's official web site. 
Information includes art, history, tourism 
and so on. Plenty of pictures. Special sec­
tion on the Duraton gorges, (Spanish) 

www.museodelvinadevalladolid.es 
Web site of the Provincial Wine Museum, 
whose HQ is in Pehafiel castle. This beauti­
fully designed site provides general Infor­
mation (location, opening limes, ticket 
prices...) and a very comprehensive virtual 
visit. There are future plans for an online 
shop selling wines from the region. 
(English, French, Spanish) 

www.lariberadelduero.com 
Information about tourist routes, tiodegas. 
accommodation in the countryside. Also 
offers a company search facility, (Spanish) 

www.terra.es/personal/lagarisilla 
Web site of El Lagar de Isilla. the mesOn-
style restaurant with its own vineyards 
which produce 75.000 bottles of young, 
crianza and reserva wines (see Glossary 
page 143). (Spanish) 

SEPTEMBER-DECEMBER liVS SPAIN t,<-)LRMETOUR 31 



BODEGAS & HOTELS 

An ancient evergreen oak on the La Plania estate 

Success Story 
Gusiavo shows us assiduou.sly round 
the premises, from the bodega in the 
true sense of the word-ihe cellar, 
with its 2,000 French and American 
oak casks t̂o the ceremonial lasting 
hall, upstairs in the main building. 
We are also introduced to the ap­
proachable and enicrpnsing propri­
etor, Floreniino Arzuaga. Born in a 
part of Spain nol exactly known for 
winegrowing (Azpeiiia, in the Basque 

Counir)''s Guipuzcoa), Florentino 
married Maria Luisa Navarro, whose 
family owned a knitwear factory in 
Lerma (Burgos) where, incidentally, 
their daughter Amaya Arzuaga, inter­
nationally famous knitwear designer, 
was born and brought up. 
With Ribera del Duero nol far away, 
Florentino became interested in 
wine, lo the extent of buying two 
farms-La Plania and Quintanilla-in 
the early 1980s, the latter being 
where he built his winery in 1993. 

.'\s Gusiavo explains: "The hotel idea 
came about alter we did up some 
rooms just to accommodate winery 
customers. But word got around, 
and demand got bigger and bigger". 
They decided lo expand, and the ho­
tel was launched at the end of 2001. 
A few monihs later the whole Real 
Madrid soccer leam stayed there, 
giving the venture a definitive boost. 
The La Plania estate, where Bodegas 
Arzuaga Navarro has 75 ha / 185 
acres more vineyard-in addition, 
that is, to Quintanilla's 65 ha / 160 
acres-is situated nol far away, on a 
hillside some 900 m / 3,000 fi up, ils 
lerritor)' typically populated by ilex, 
oak and pine. The estate, which cov­
ers some 1,400 ha / 3,500 acres in 
all, provides a habitat for hundreds 
of wild boar, deer (the bodega logo 
incorporates a deer) and moufflon 
(wild mountain sheep). Within this 
nature reserve, the Arzuaga family 
has a house with summerhouse and 
underground wine cellar for their 
own use. Gustavo informs us lhat 
the garden contains a sylvan trea­
sure: "One of the three ilex trees over 
a thousand years old catalogued in 
Castile-Leon". 
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Eastern Ribera 
Guests at Bodegas Arzuaga Navarro 
have a choice of several genuinely 
inieresiing itineraries in this part of 
the Ribera. Lovers of unspoiled tran­
quility will opt lor the Cistercian 
monaster)' of Santa Maria de Valbuc-
na, not far away It is a veritable 
monument to restraint, with an in­
teresting two-storey cloister the low­
er Romanesque and the upper 
Plaieresque, whose silence is broken 
only by the song of birds nesting in 
the poplars along the River Duero. 
Those who enjoy a livelier scene 
should head for Valladolid, Castile-
Leon's administrative and commer­
cial capital. Santiago street, the city's 
main shopping .street, is a good place 
to start; il leads into the Main 
Square, a classic Castilian square 
dense with bars and labernas which 
get extremely busy at aperitif times 
Valladolid is a university town, and 
its historic centre, or casco viejo, is 
brightened up even on grey days like 
the one when wc were there, by ihe 
presence of students, laughing and 
)oking as they spill out of class. 
Valladolid has a vast wealth of major 
historic buildings, whose exploration 

we had to leave for another day. 
On our way back lo the hotel, we 
slopped for a wander around Cucllar 
a lown full of examples of Mudejar art 
(the Mudcjars were Muslims who, in 
relurn for la.xes paid, were allowed to 
live in territories reconquered by ihe 
Christians without changing their re­
ligion), then moved on to one of the 
Ribera's winegrowing capitals. 

Penafiel 
Back in the 9lh and lOih centuries, 
with the Reconquesi in full swing, 
this was frontier territory where 
Christians and Muslims foughi con-
siani battles to gain ground. This ex­
plains the many caslles still dolled 
throughout the area, albeit in varying 
stales of preservation, Penafiel's cas­
tle proved to be an impregnable bas­
tion against the Arabs, its legend en­
during lo such an extent that it was 
given ihe name Penafiel (which 
means "Faithful Rock") by the Count 
of Casiile a century later This castle's 
very characteristic shape, suggestive 
of the hull of a ship, is best seen 
from the Torre del Homenaje, the 
keep or main tower, where ihe noble 
occupants had their living quarters. 

Overall, ibe fortress measures 210 m 
/ 690 fi long and only 20 m / 66 fi 
wide at ii.s center, and iis walls of 
limestone blocks are up lo 3.5 m / 
11 fi thick In 1999, its soulh court­
yard was sympathetically adapted lo 
house a Wine Museum. 
Valladolid is one of Spain's leading 
wine-producing provinces. Its geocli-
maiic characteristics provide ideal 
conditions for producing some of the 
most interesting wines to come out 
of Spain, encompassing DOs Cigales, 
Rueda and Toro as well as Ribera del 
Duero. So it was with some justifica­
tion lhat the provincial authorities, 
with the collaboration of wineries, 
businesses, collectors and other pri­
vate bodies, chose the privileged 
confines of the castle as the site lor 
the Wine Museum. The idea seems 
to have paid off brilliantly to judge 
by visitor numbers: to date, over 
300,000 since its inauguration in 
1999. 
Pefiafiel has other fine historic build­
ings apart from its castle-cum-muse-
um, ihough there is no denying thai, 
as in so many other lowns in this 
area, ils old quarter suffered badly 
from the appalling "urban develop­
ment" lhat went on in much of Spam 
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Bodegas with hotel: 

Bodegas Arzuaga Navarro 
Ctra. N-122 Valladolid-Soria, km 325 
47350 Quinlanilla de On6simo (Valladolid) 
Tel; (+34) 983 687 004 
Fax: (-1-34) 983 687 099 
hotel@arzuaganavan-o,com 
www,arzuaganavarro,com 

Bodegas Torremilanos 
Ctra. N-122 Valladolid-Sona, km 275 
Aranda de Duero (Burgos) 
Tel: (-+34) 947 501 381 
Fax: [+34] 947 508 044 
torremilanos@torremilanos.com 
www. torremilanos com 

Recommended Restaurants: 
In Aranda de Duero: 

Chef Fermin 
Av Castilla, 69 
Aranda de Duero (Burgos) 
Tel: (-1-34)947 504 127 

Meson de la Villa 
La Sal, 3 
09400 Aranda de Duero (Burgos) 
Tel; (-1-34) 947 501 025 
Fax; (-1-34)947 508 319 

In Quintanilla de Onesimo: 

Fuente de la Acena 
Camino del Molino, s/n 
47550 Quintanilla de Onesimo (Valladolid) 
Tel; (-1-34)983 680 910 
www. f ueteacena. com 

In Penafiel: 

Molino de Palacios 
Av. Conslilucion, 16 
47300 Pehafiel (Valladolid) 
Tel: (-f34) 983 880 505 
Fax: (+34) 983 880 623 

In Penaranda de Duero: 

La Posada Ducal 
Pza. Mayor s/n 
09410 Penaranda de Duero (Burgos) 
Tel; (+34) 947 552 347 

In Roa de Duero: 

Chuleta 
Av. de la Paz. 7 
Roa de Duero (Burgos) 
Tel; (+34)947 540 312 

Wine Museum: 

Wine Provincial Museum 
Castillo de Pehafiel 
Pehafiel (Burgos) 
Tel: (+34)983 881 199 
www.museodetvinodevalladolid.es 

Subterranean Bodegas: 

El Lagar de Isilla 
0/Isilla, 18 
09400 /kranda de Duero (Riirgn.s) 
Tel: (+34) 947 510 683 
Fax; (+34) 947 504 316 
www.terra.e&'personal/lagarisilla 

Tourist Of f ice: 
0/ de la Sal. s/n 
09400 Aranda de Duero (Burgos) 
Tel; (+34) 947 510 476 
wrww.ayarandaes 

in the 1960s and '70s, Perhaps us 
mosi exceptional group of buildings 
is the Coso Square, a rectangular 
plaza surrounded by narrow, iwo-
and three-storey houses whose curi­
ous, carved wooden balconies were 
used as vantage points from which to 
watch jousting or bullfighting going 
on in the square below. Bullfights are 
still held here today which is why 
the ground is covered in sand, as in 
days of yore. Annual fiestas in honor 
of San Roquc (14lh-18lh August) in­
clude bull running and capeas (ama­
teur bullfighls) which in Pciiafiel 
have a special feature designed lo 
thrill fans of leslosierone-lueled dis­
plays: two bulls are released at the 
same time, one inside the ring and 
the other outside, so lhal beleaguered 
would-be toreros sometimes find 
themselves with nowhere to hide. As 
in Pamplona, no credentials are re­
quired-anyone brav e enough to try 
his luck is welcome to lake pan 
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The medieval cily of Pertaranda de Duero is one 
ol ihe nuisl well preserved in Castile and lj.'on 

The Road to Aranda 
The N-122 to Soria passes ihrough 
Casirillo de Duero, famous as the 
home of Juan Martin, popularly 
knowm as "El Entpecitiacio" (The 
Stubborn One)-a hero of the Penin­
sular War (1808-1814), known here 
in Spain as the War of Indepen­
dence. The road passes in front of 
his home, today unrecognizable as 
such since il is now a roadside 

restaurant. You won't find this sim­
ple establishment listed in any of the 
gastronomic guides-it serves cheap 
nientis cJcl dia and is a truck drivers" 
stop-yet its wine shop carries the 
most comprehensive stock in the 
whole of the Ribera. 
We're heading for Aranda now, bul 
lake a detour to explore the northern 
part of the Ribera. This takes us into 
the province of Burgos and the town 
of Roa, official capital of the Designa-

lion of Origin (DO) whose Regulato­
ry Council is based here. Roa stands 
on a hill from which il keeps an eye 
on the River Duero, currently cours­
ing ihrough the poplars, its waters 
siirred up after three days of rain. 
There is quite a wind blowing and 
we hear reports of heav7 snow some 
60 km / 37 miles from here. I can 
just imagine the anxiety this must 
generate in ihc local winegnnvcrs. 
May is the mo,si dangerous month 
from the weather point of view: just 
when the vines are sending out ten­
der shools, ice-laden clouds can ap­
pear from nowhere and destroy a 
harvest in minutes. 
On now to La Horra, where French 
monk Martin Dumas introduced the 
Cabernet Sauvignon grape into this 
region when he and his fellow Broth­
ers of the Holy Family moved into 
the village back in 1909 from Bor­
deaux. La Horra is also the location 
of the plantations of old Tempranillo 
vines from which Peter Sissek, a 
Danish winemaker resident in Spain, 
makes his prestigious Pingus. 
In Sotillo de la Ribera, one cm •i i^ii 
the best-preserved underground 
winery in the region, in whose I6lh-
centur>- galleries propiieior Ismacl 
.Arroyo matures his Valsotillo. 
Gumiel de Mercado, wilh iis two 
churches, and La Aguilera, site of the 
monastery of San Pedro Regalado, all 
provide fine examples of the Ribera's 
interpretation of the Gothic style. Fi­
nally, we come to Aranda del Duero, 
this comarca's geographical and com­
mercial heart. 
Aranda (population 30,000) is tradi­
tionally the biggest and wealthiest 
town in ihe Ribera, but its once 
beautiful urban landscape has been 
marred by a welter of run-of-the-mill 
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buildings. Some architectural gems 
stand out nevertheless, among them 
the church of Santa Maria, consid­
ered a masterpiece of the Isabelline 
Gothic with its spectacular 16th-cen-
ixiry south front, attributed to Simon 
de Colonia. The town's main shop­
ping street, Isilla street, still retains 
iis arcading, which gives il a certain 
old world charm. But the really ex­
citing survivals lie hidden beneath 
the old quarter: a network of under­
ground cellars dating back to the 
Middle Ages forming a rectangle 800 
X 300 m / 2,600 x 1,250 fi. the 
equivalent of 7 km / 4.3 miles in lin­
ear terms. Though the cellars are pri­
vately ovvmed, some of them can be 
visited. The cellar of El Lagar de 
Isilla is one example; the visit is 
rounded off with by-the-glass tast­
ings in this traditional old me.̂ ori, at 
a long bar heavily laden with boides 
and tapas. 

Torremilanos 
Up on a hillside not far from Aranda, 
with views over ihe whole river 
plain, lies the Torremilanos estate 
owmed by Bodegas Penalba Lopez. 
Seen from a distance, il looks like a 
chateau with its fountains and care­
fully manicured grounds, though in 
fact the house itself has ihe look of a 
traditional Casiilian farmhouse. Us 
owmers, husband and wife team 
Pablo Penalba and Pilar Albeniz, 
look afier the place punctiliously 
Everything is spotless and very, very 

E;ieh room at the Hotel 
Torremilanos IS named for 

a famous gratH' vaneial. 

neat. One feels lhal there is a place 
for ever '̂ihing and lhal everything is 
in its place, .'^id there arc certainly a 
lot of things in this hotel: vases, so­
fas, plants, wall clocks, chests, paint­
ings, coat stands, table clocks, 
lamps, foot-warming braziers, fresh 
flowers, dried flowers, trays, side­
boards, bookcases, rugs... 
There are three fioors to the main 
building. On the ground floor is a 
liltle bar leading to ihe bodega in 
one direction and to a lovely arcaded 
passage to ihe garden in the other 

On the firsl floor is a meeting room, 
a library and a big lounge-cum-
resiaurani: the hold does not pro­
vide restaurant service as standard, 
bul will do so by prior arrangement. 
The principal feature of the second 
floor is a bnghi. open lounge which 
functions as a sort of quadrangle or 
courtyard off which the guest rooms 
lead. The third Hoor echoes this pat­
tern, though here ihe rooms are 
around a baluslradcd central well 
which looks down into the patio on 
the lloor below. This device works 
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well: both floors are visually inier-
connecied and both benefit from the 
natural light admitted ihrough a sky­
light in the rooL There are 20 rooms 
in ihe hoiel, each identified by the 
name of a grape variety After such a 
spacious first impression, the rooms 
L::Lnî ciM:s r.iTln;-;' ^::;;ill KMI;,il­
ly, but ihey are a perfectly acceptable 
size and have marvelous views. Es­
pecially so today, when the sun is 
shining for the first time in four 
days. Though there are slill some 
menacing clouds, the wind and cold 
at least seem to have moved on. 
The winery's vineyards, which extend 
over 200 ha / 500 acres, lie to the 
soulh on a gentle uphill slope. 
Miguel .Angel Penalba, chemical en­
gineer and winemaker, is the hode-
ga's viiiculiural overseer He guides 
us around ihe different planlaiions in 
his 4 X 4-no mean feai alter so much 
rain. "This stony ground is better 
lhan that," he explains, pointing to a 
clayey piece of land. "Stones on the 
surface heat up in the sun and help 
ihe fruit ripen." Wc approach a team 
engaged in shoot thinning. Miguel 
.Angel examines ihe vines: "We're get­
ting a bunch per shoot this year.' he 
says with satisfaction. "And there was 
no frosi last night," adds one of ihe 
workers. "There'll be no more from 
now on; we've made it this year" 
Torremilanos celebrates its centenary 
this year ihough Pablo Penalba's 
ownership of the estate dates back 
only 10 1975. The bodega has a ca­
pacity of 22,300 heciolilers, 6,000 

French oak casks (inicresiingly, man­
ufactured on-site) and sells about 
30% of iis production abroad (main­
ly to Germany, Switzerland, Den­
mark, the USA and Mexico). Its 
range covers the whole gamut from 
white to sparkling (this is the only 
Ribera bodega producing wine cov­
ered by the DO Cava), bul il is on its 
rricm~ti, rcsen'a and gran reserve! (see 
Glossay page 143) reds lhal ils pres­
tige rests. 

Western Ribera 
Torremilanos can be used as a base for 
delightful ex-ploiatory trips to places 
evocative of Castile's fomier glory. The 
Burgos road from here passes through 
Lerma, a town of fine old buildings, 
many of them convents and monaster­
ies, and churches illustrative of the 
Herreriano style ai its height. Before 
reaching Lerma, though, the liltle 
town of Gumiel dc Izan is worth a vis­
it, not least lor what turns out to be its 
parish church, despite ils cathedral-
like proijortions and splendid Renais­
sance front. Nol far from Lemia is Co-
varrubias, charactenzed by cobbled 
streets and limber-beamed houses. 
Downhill frpm here is Santo Domingo 
de Silos, in whose monastery you can 
hear Gregorian chani and absorb ihe 
tranquil atmosphere of a fine cloister 
overshadowed b)- an ancient cypress 
described by ihe poet Gerardo Diego 
(1896-1987) as a "Towering source of 
shade and sleep". In Calemega, otie 
can climb up to ihe baitlemenis of iis 

17 m / 56 fi high tower for a picture-
postcard view of a quinlesseniially 
Caslilian landscape. We ended our 
firsl exploratory trip in Penaranda de 
Duero. On its beautiful, silent Main 
Square stands the Palacio de Avellane-
da, a superb Platercsque building 
whose elaborate ornamentation con­
trasts with the more sober church of 
Santa .Ana which stands opposite. The 
17ih-century Boitca de Ximeno, one 
of the oldesi chemist s shops in Spain, 
is a must-visit. 
The Soria road out of ToiTemilanos 
leads to La Vid, vvhose monastery is 
recognizable from far off by iis four-
part Churrigueresque steeple, then on 
to San Esteban de Gormaz, birthplace 
in 1187 of the first Caslilian Pariia-
meni. Crossing the medieval bridge 
over the River Duero, we look the 
road to At aula, a Utile village perched 
on a gorge from which can be seen 
the most beautifully configured and 
hcsl preserved collection of under­
ground bodegas in Castile. Continu­
ing southwards, we came lo Ayllon, 
another lown of well-pre.served his­
toric buildings suggestive of aristo­
cratic heritage. On the way back to 
Aranda is El Enebral de Homuez, a 
magical forest of centuries-old sabina 
(juniperus), wilh marvelously dense 
foliage and gnarled minks. 

Lechazo Lore 
Though ihe Ribera's gastronomic 
repertoire is limited, ils roast lamb 
would be hard to bcai. This is classic 
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lechazo territory Lechazo is lamb less 
lhan a monih old and fed only on its 
mothers milk-ihe fact of its never 
having eaten grass means lhat the 
meat is incomparably silky and ten­
der l l is cooked cut into quarters 
(locals prefer the front quarters, 
which are said to be juicier) and 
placed in earthenware dishes which 
the master asador (roaster) thrusis 
deep into a big domed wood-fired 
brick oven wilh his long wooden 
paddle. Lechazo is best eaien in 
spring when the sheep are grazing 
on new pasture, since this affects the 
quality of the milk ihey feed their 
young. June is therefore the chosen 

month for "jomadas del kchazo", spe­
cial days when, for 30 euros, restau­
rants in Aranda serve a menu with 
succulent baby lamb as its main 
course. 
Visiting foreigners can sometimes 
find the whole lechazo-eating ritual 
raiher loo "authentic", so it is proba­
bly a good idea to give you a word 
p;i:l un: i i v̂'uu on T oi •.: -••.u ], 
nol only is picking up the meal in 
your fingers nol considered bad man­
ners, it is positively recommended 
for maximum-iiierally hnger-lick-
ing-cnjoymeni. When the lechazo 
has been roasted in the classic man­
ner, the meal virtually falls off the 

bone, emilling puffs of delicately fat­
ly Iragrance in the process. As for 
texture, the skin, roasted to a golden 
brown, will be crisp and the meal, 
lender and juicy Diners help it down 
wilh the occasional tnouthful of 
wheat bread or torta de aceile (almost 
unleavened olive oil bread) depeiid-
ing on local custom, and a straighl-
I'oiAvard, tannic local red wine lo 
cleanse the ]Dalate. This is a hearty 
dish, nol suitable for diel waichei's, 
particularly as il lends to be preceded 
by an equally calorific firsl course 
such as morcilla de anoz jrita (fried 
blood-and-rice sausage) or sopas de 
dp (bread immersed in garlic broth). 

Detail of the church of San Miguel (San Estebiin de Gormaz. Soria), 
the firsl example of Romanesque architecture in the pravince 



Wine cellar area m .Atauta (Soria) 

The only nod in the direction of veg-
eiables is a simple lettuce, tomaio 
and onion salad usually serv'ed on 
the side as you eat the lechazo. 
While nearly all restaurants in ihe 
Rib era do a good roast lechazo, ihey 
do tend to be rather monothemaiic. 
There is, however, one outstanding 
exception (see box page 341 and a 
few other alternatives: El Meson de 
la Villa, in Aranda, is the area's posh-
esi restaurant and its menu features 
wild mushroom dishes, congrio (con­
ger eel) and cangrejos del rio (river 
crayfish) along with the ubiquitous 
lamb. Chuleia, in Roa, usually offers 
espdnagos triguero.s ci la plancha (gnd-
dled wild asparagus) and bcsugo (red 
sea-bream). The menu at Molino de 
Palacios, in Penal'iel, includes wild 
mushroom dishes and rice dishes in­
corporating game. La Posada Ducal 

in Penaranda, a recent eniry in 
various gastronomic guides, serves 
hoialdres (millc-feuilles) and perdiz 
escabechada (marinated partridge). 
The restaurant of the Fuenie de la 
Acefia hotel, in Quinianilla de 
Onesimo, deserves a special men-
lion. It has been up and running for 
a year-and-a-half. with Angel Garcia 
Dalmer as its head chef. Trained in 
France and with experience at 
resiaurants ihe like of Madrid's 
Luculo under his belt, he serves 
dishes tradiiional lo this region 
perked up by imaginative innvoat-
ions such as lasafia de morcilla (black 
pudding lasagne) and /oic csicabecha-
do (marinated foie gras). An added 
aiiraction arc the gourmet dinners 
lhat the restaurant stages once a 
month, which incorporate vertical 
tastings of wines from the Ribera, 

Carlos Tejero is a journalist and coordina­
tor for Spain Gourmeiour since 2002. 
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Text 
Baudouin Havaux 

Translation 
Jenny MacDonald 

Spanish 
Baudouin Havaux, an 

agronomist specializing in 

\iticullure, has long-standing 

connections in the wine-

producing regions of both 

Spain and Latin /\merica and 

visits them regularly. 

He is General Manager of Vinopres, a 

communication company that focuses on wine 

and that has been working for several years for 

Jerez, Rioja, Castile-La Mancha and Castile-Leon. 

He is the organizer and director of the Concours 

Mondiale held in Brussels, one of the most 

prestigious of international wine selection events 

which this year received almost 4,000 samples 

of wines sent in from all over the world. 

Editor of the VinoMagazine, a journal for wine 

professionals, he is also responsible for the 

BENELUX Horeca for which he has produced a 

set of dossiers on the main wine-producing 

regions of Spain. 

Baudouin Havaux participates regularly in seminars 

and congresses on wines and wine marketing. 

Selecteid and 
Tastecj by 
International 
Experts 

Belgium 
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Winery: Conijado de Haza, S.L. 
Wine: Concjado de Haza Tinto, 
1998 
DO: Ribera del Duero 
Type: Red wine 
Elaboration: lempranillo 100%, 
aged for one year in American oak 
casl-;s 

This young winery set up in 1998 
was quick to earn a name for itself 
wiih two wines. Condatlo de Haza 
and Alenza. The former is especially 
atiraciive because it offers one of the 
best price/qualiiy ratios in Spain to­
day Just like ils mythical owner/oe-
nologist. .Mcjandro Fernandez, 
Condado de Haza is a miracle ol 
generosity, sensitivity and complexi­
ty. On the nose, its fresh fruitiness 
and the toasty aromas from the wood 
combine to give a seductive balance. 
In the mouih, a palette of concen­
trated red berries is complemented 
by undertones from the wood lhat 
hint at chocolate and cocoa. This 
wines complexity and concentration 
allow it to be kept for many years 
l l is unusual for a vv-ine lo refiect so 
faithfully the personality of its maker 

Matching rccommenclalion: 
The ĵ erl'eci partner for red meal, but 
iis freshness and acidity also make it 
suitable for accompanying fish dishes. 

VV'incn': 
Condado de Haza, S.L 
Tel: (+34) 947 525 254 
Fax: (+34)947 561 098 
info@coi\dadodebaza.com 
www.condadodehaza.com 

Winery: Hermanos Perez Pascuas 
Wine: Viiia Pedrosa Reserva 1998 
DO: Ribera del Duero 
Type: Red wine 
Elaboration: Tempranillo 90%, 
Cabernet Sauvignon 10% 

The Ribera de Duero wines pro­
duced by the Perez Pascuas brothers 
combine power with elegance. This 
is the hlcreotype of wines from this 
wonderlul designation. The color is 
an intense brick red. In the nose, the 
dominant notes are from ihe 
wood-vanilla, cocoa, coffee and 
smoke. In the mouth, this is a com­
plex, deep, opulent wine. Prolonged 
extraction of the polyphenols does 
not affect the marked presence of 
slightly jammy frtiii flavors, such as 
morello cherries. A rounded elegance 
is afforded by the tannins from ihe 
new oak barrels .A little young yei, it 
is best kept for a few years, and sub­
sequent vintages would be good col­
lector's items. 

Matching recommendation: 
Excellent with game and with fiavor-
some sauces. 

Winery: 
Hermanos Perez Pascuas 
Tel: (+34) 94 7 530 100 
Fax: (+34) 947 530 002 
\i lui pedrosa@jet. es 
www. pe rezpascuas. com 

Winery: Fanna 
Wine: Gran Colegiata, Campus, 
Seleccion Especial de Vihas 
Viejas, 1999 
DO: Toro 
Type: Red wine 
Elaboration: Tempranillo 100%, 
aged for 15 months in new 
American and French oak barrels, 
tfien 12 months in the bottle 

Manuel Farina was a pioneer lor the 
Toro wines. A great lover of his re­
gion, he was keen lhat his wines 
should bear the specific features giv­
en by the brown and ochre soils lo 
ihe soulh ol the Duero river This 
wine comes Irom a vineyard with 
vines between 50 and 140 years old. 
and is the epitome ol Toro wines. A 
concentrated ruby color it has a 
strong, complex nose lhat hints at 
redcurrants and spices. Though 
powerful in the mouth, it has har­
mony and structure, with a perfect 
balance between the ripe red fruit 
and ihe tannins from the new wood. 
To enjoy this wine's complexity to 
the full, il is best to decani it to bring 
out the morello cherry, vanilla, to­
bacco and spicy notes. 

Matching rccomtTicndation: 
Ideal as an accompaniment for 
grilled meat, meat and fish in sauce, 
and game. 

W'iiifry : 

Farina. S.L 
Tel: (+34) 980 577 673 
Fa.v: (+34J 980 577 720 
comercial@bodegas(arina.com 
www.bodegasjarina.com 
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C/2 

Winery: Vinos Blancos de Castilla, 
S.A. 
Wine: Marques de Risca!, 2001 
DO: Rueda 
Type: White wine 
Elaboration: Verdejo, Viura 

Marques de Riscal firsl became 
renowned for ils red wines from the 
Rioja, before excelling with while 
wines from the heart ol the Rueda 
district. 
Based on Verdejo, the emblemaiic, 
native variety in this region, ihe 
while Marques de Riscal surprises us 
with its vivacity and freshness. A 
wine with a shine, its straw yellow 
color is tinted by greenish retlec-
tions. In the mouth, the Verdejo re­
veals ils presence in its fruiiy aromas, 
olfsel by a touch of liquorice, and in 
ils strength. The freshness and verve 
are provided by the V'iura grapes. 
An aromatic, powerful and lively 
wine lhal is much appreciated on 
Belgian tables. 

Matching recommendation : 
At its besi and liveliest while young, 
especially with seafood and fish. 
Marries well with Belgian specialities 
such as lomaioes vvnth shrimp, mus­
sels or asparagus, or even wilh Herve 
cheese. 

Win CO': 
Vinos B!anco.s de Castilla, S.A. 
Tel: (+34) 983 868 029 
Fax; (+34) 983 868 563 
vinoshlancosdecastilla@arrnkis.es 
www. marquesderiscal.com 

Winery: Lustau 
Wine: Manzanilla Papirusa 
DO: Jerez-Xeres-Sherry and 
Manzanilla de Sanlucar de 
Barrameda 
Type: Manzanilla 
Elaboration: 100 % Palomino, 
Solera system 

The Lusiau Manzanilla is not alto­
gether characteristic of wines pro­
duced in Sanlucar de Barrameda be­
cause it delivers the typical aromas 
of Manzanilla in greater concentra­
tion and wilh greater firmness. A 
gleaming gold wine, it has a com­
plex, sally nose, reminiscent of the 
beaches of Sanlucar-both intense 
and bracing, tn the mouth il is lull 
and generous. In addition to its io­
dine-scented Oav̂ ors, i l offers touches 
of smoke, toast and sail, just right lo 
accompany a nibble al some oily 
tapas such as olives or Iberico or 
Serrano ham. lis lasting flavor in the 
mouth is quite remarkable. A great 
wine just wailing to be servei,! 

Matching recommendaiion: 
This elegant wine does nol affect the 
taste buds before a meal, making il 
the ideal aperitif. But i l would also 
be wonderful served alongside a 
plate of oysters, or wilh "maaijes" 
(young heiTings) or cured cheese. 

Wineiy: 
Eimlw Lustau 
Tel: (+34) 956 34i 597 
Fax: (+34) 956 347 789 
iuslau2@(i2000.L'.s 
www.emilio-histau.com 

Winery: Gonzalez Byass, S.A. 
Wine: Apostoles Palo Cortado 
DO: Jerez-Xeres-Sherry 
Type: Palo Cortado 
Elaboration: 100 % Palomino, 
Solera system 

In addition Lo ihe well-knovvTi classic 
sherries, there are other exclusive 
products from Jerez lhat are well 
worth trying. One such is the 
.Aposioles Palo Coriado by Gonzalez 
Byass, an exceptional wine thai in­
spires respect. A serene approach is 
needed for getting the full benefit of 
this ageless wine, wilh its walnui-
tinged, old gold color. The intense, 
persistent nose is reminiscent of wal­
nuts, almonds, lobacctK fre.shly-cut 
hay, cachou and loasi, with olher 
new fragrances lhal appear constant­
ly wilh time. In the mouih, an explo­
sion of flavors is followed by a very 
long afieriasic. 

Matching recoiimiendalton; 
This is a wine that stands well on its 
in\m. Ideal for drinking in good 
company at a lime of refieclion, per­
haps accompanied with a Havana 
cigar 

Winery; 
Gonzalez Byass, S.A. 
Tel: (+34) 956 357 000 
Fax: (+34) 956 357 043 
)i cici 0 na I @go nzalez byass .coin 
www.gonzcilezbyass.es 

Photo credits page J44 
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The Most 
Versatile 

Grape of all? 

All of a sudden, the letters PX on a wine label 

are fashionable. Top awards at prestigious 

wine events and high marks by influential 

wine critics have focused attention on a wine 

phenomenon that is by no means new to 

fame and fortune. As far back as the 1500s, 

PX was at the forefront of international wine 

trade. The world seems to have rediscovered 

PX, but how exactly does one define it? Is it 

a grape variety, or a wane style? If wine, is it 

best dry, or sweet? Which vinification 

techniques give the most coiumercially 

attractive results, modern concepts of cold 

maceration and fermentation followed by 

bottle reduction, or age-old criadera (see 

Glossary page 143) and solera? One of the 

surprising things about it is its remarkable 

versatility. PX is not a simple entity to try 

and pigeonhole, it combines history and 

modernity, simplicity and complexity, 

tradition and the latest in luxury gourmet 

appeal. It may look like so many other 

vibrant-green grapes, acclimatized to 

viticulture on the rolling hills and sun-baked 

soils of Andalusia, yet PX stands out in 

offering an ability to generate an unparalleled 

array of products, some of which reach the 

very top level oenological refinement and 

cosmopolitan "fashionability". 



PEDRO XUvlENEZ 

TEXT 
HAROLD HECKLE 

Some years ago the world-renowned 
wine author Hugh Johnson, was 
asked what his favorite wine ever was. 
Wine lovers know this is an almost 
impossible question to answer And 
yel, Hugh Johnson did not flinch 
from the task. He w-etit so far as to an­
nounce in his column in Decanter 
Magazine ihal the one wine ihai stuck 
m his memory as the most outstand­
ing he had ever enjoyed was Molino 
del Re); a Malaga vAnc from the Duke 
of Wellington's estate in Andalusia. It 
was bottled at Apsley House in 
London around 1830 and forgotten 
unii! sold al auction by Christies 
about 20 years ago. " I l was one of the 
finest dessert wines I have lasied, or­
angey and smoky, and Len Evans and 
I soaked in it blissfully," recalls 
Johnson. Obviously, there is a special 
magic ai work in the wines of Malaga. 
In looking at w-hai makes a wine 
great you have a number of criteria lo 
take inio account. Is il the process of 
viiitk-alioii ihiU ivn\L[i.: llii-, \'. uii: ^;a^d 
out so much? Well, to some extent, 
yes. Could it be the terroir? Once 
again, partly, as ihere are other re­
gions in Andalusia able lo make simi­
larly amazing wines. Is there one sin­
gle elemeni lhal might be an 
overriding factor? Almost certainly, it 
is the grape variel}' involved. We are 
: U:L:: r:: ii; hviv l; > i iitc : )• l i \ rihisi i 
saiile grapes ever dedicated to viticul­
ture, a grape popularly knowm as PX. 
Today, PX wine is enjoying a revival 
lhal is almost unprecedented. Wine 
critics from acros.s the "Jobe are 
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falling over themselves to praise its 
quality Just recently Roberi Parker 
awarded five Alvear PX wines over 
90 points, and an astonishing 98 
points to Alvcars PX 1910. At this 
year's Concours Mondial de 
Bru.xelles, Sandeman's Ro) al 
.Ambrosanie Old Solera PX won 
Grande Medaillc d'Or and no less 
lhan three others won Gold (Alvear 
PX de Aiiada 2001, Alvear PX 
Reserva de Familia 2000 and 
Barbadillo's PX La Cilia). At the 
International Wine Challenge, 2003, 
Bodegas Hidalgo La Gilana won 
Gold with PX Napoleon as did 
Gonzalez Byass with Noe. Clearly 
the wodd is taking notice of PX. 

What's in a Name? 
What does PX actually mean? Here 
the siory begins lo take on quite a 
complex patina. PX is the name giv­
en 10 a grape variety. It is short for... 
well, it depends where you are. In 
the regions around Moniilla and 
Moriles, .southwest of COrdoba, the 
name is Pedro Ximenez. The same 
also applies to the triangle of vine­
yards delimited by Sanlucar de 
Barrameda. Jerez de la Froniera and 
El Puerto de Santa Maria, at the west-
em extreme of Andalusia. In Malaga, 
however, the name is Pero Ximen. 
Ixgend has it that the variety originally 
developed into a separate entity on the 
Canary Islands (some say Madeira). 
From there it was supposedly shipped 
lo the Rhine, in Gcrmanv, and then 

into Andalusia, by a soldier in Charles 
Vs (1500-1558) amty His name: Peter 
Siemens While many ampelograjihcrs 
doubt the likelihood of this siorv", it 
adds a touch of romance to PX. 
Certainly, Andalusians would have ex­
perienced difficulty in pronouncing 
Peter Siemens, so might well have 
turned it into Pero Ximen, or Pedro 
Ximenez. If there were any irtilh in 
this tale, PX vines would liave had to 
spread almost impossibly quickly 
across the countryside of Andalusia, 
lor experts believe it was a component 
of the famous Mountain wine pro­
duced in Malaga in the 1500s. 
Today. PX has ceded almost all of its 
vineyards in Jerez to the more vigor­

ous Palomino. In Malaga it shares 
the limelighi with Muscat of 
Alexandria and Muscat Blanc a Pelils 
Grains. It is only in Moniilla-Moriles 
lhal PX retains an overwhelming 
predominance. Manuel Lopez 
.Alejandre, Secreiar)' of the 
Regulatory Council of Moniilla-
Moriles, estimates lhal il consolidat­
ed us hold after the outbreak of 
phylloxera (around 1880). He reck­
ons PX accounts for up to 75% of all 
grapes planted in Monlilla-Moriles, 
sharing lerriiorv' with Baladi-Vcrdejo, 
Airen, Moniepila, Muscat Blanca 
Pelits Grains, as well as some experi­
mental planiings aimed al keeping 
up with international viticulture. 

Thf ihrcc year old Fmo C.B. is .1 staple of Bodegas Alvcar. 
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Montilla-Moriles; 
PX's Spiritual Home 
One of Spain's flagship wineries is 
Alvear founded in Montilla by Diego 
de Alvear y Escalera (Spam 
Gourmetour n" 57) in 1729. There is 
no better place lo see PX's versatility 
al work than in this stately and mon­
umental bodega. An ideal entry 
point into the chameleon-like world 
of PX is Alvears Marques de la Sierra 
2002. This is a white wine that 
blends early-picked PX with small 
amounts of Riesling, Chardonnay 
and Sauvignon Blanc. The result is a 
pleasantly surprising, refreshingly 
modern white wine. It carries subtly 
floral hints wilh a clean nose and 
enough structure to ensure an enjoy­
able summer experience. 
The dark galleries of this bodega are 
reminiscent of Jerez. In the past 
Monlilla-Moriles thrived on the suc­
cess of Jerez, and continues to trade 
on ils similarities today The subtle 
differences that distance these wines 
from sherry are what make Monlilla-
Moriles products such a treat for the 
experienced palate. The staple of 
Alvear is its C.B., a fino wilh a maxi­
mum of three years contact wilh Jlor 
aged in the solera system. It has a 
characienslically aldehyde-dnven 
nose and the yeasty purity derived 
from fior And yet there is a sofier 
rounder effect on both nose and 
palate lhal distinguish it from sherrv' 
made of the Palomino grape. It is 
probably as close to the original sack 
as it is possible to get. For an even 
more focused experience it is worth 
trying Alvear's Fino en Rama 2000. 
This is a single vintage fino replicating 
wines made in lagares (small vinifica-
lion sites in the middle of the vine­

yards) where soleras could not be ac­
commodated. Capalaz Fino is C.B. 
with a longer slay in solera. It is a 
nuttier producl, with a biscuiiy after­
taste. Take a fino to ils final conclu­
sion and you get Carlos VII 
Amontillado (.box page 52). This is 
the real ihing, even the word Moniilla 
is in it. It is a ver>' old fino, 100% PX. 
In the glass it has a lovely amber hue. 
On the nose ihe impression is rein­
forced wilh glorious hints of orange 
peel lhal persist into a long finish, 
l l is hard not to he impressed by PX's 
versatility when you realise that this 
is only hallway ihrough its reper­
toire. To come are the real block­
busters, the wines that Robert Parker 
has gone nuts about. The styles so 
far have expressed PX's potential 
within a low residual sugar environ­
menl. Up the density of sugar 

In Moniilla-Morilcs PX accounts for up to 
75% of all grapes planted in ihe DO. 

compounds and you come across 
Oloroso .Asuncion. Take the sugar 
levels as high as you can by extract­
ing vvaier through evaporation and 
you reach PX de Afiada 2000 (95 
Parker points), and PX Solera 1910 
(98 points). Almost as luscious is the 
extraordinary Solera 1927. If you 
haven't tried your favourite ice cream 
with this on it, you have no idea 
what heaven is all about. 
I'crrz H,m|ucivi i ^ .1 XUmlill.i In 

that combines three different compa­
nies owned by local families. Its cel­
lars convey a sense of limelessness 
and of the peace in which Moniilla 
has been made since lime immemo­
rial. Its products have established 
niche markets on an international 
scale. Once again, the abiding im­
pression is one of the extraordinary 
versaiilily of PX. Vifia Amalia 2002 is 
60% PX blended with Aircn, Moscalel 
and Viura. The grapes are picked ear­
ly to retain freshness and acidity and 
hint at ripe Moscalel on the nose. 
This wine is a verv' popular summer 
while in Cordoba, Malaga and Seville 
and is of export quality Gran 
Barquero Amontillado spends lime 
developing from fino to amontillado, 
extending its ageing period to 15 
years. Almost fiuorescent orange in 
color it leads you into warm tropical 
fruit, banana peel and citrus zesi on 
the nose and a livel)' and persistent 
palate. In lemis of dark, sweet wine. 
Gran Barquero PX, with five years age­
ing in the solera system, is currently 
the youngest wine made in this si)'le. 
It retains attractive, oily qualilies of 
sweet P.\ combined wilh a gorgeous 
nose, good palate density, and a clean 
finish. There are plans for an even 
younger PX, which will come on the 
markei soon. Perez Barquero has de­
tected a growing interest in sweei PX. 
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At harvcsl lime the grapes art- exposed to the 
sun for 3-4 days, luming hunches over 
constanilv so as to allow even dehydration... 

.. .This process leaves ihe grapes with a 
very high level of sugar and aromalic 
compounds lo make ftirone ol the wtne 
t)-pes Parker htis gone nuts about. 

A short drive out of Montilla, at 
Aguilar de la Frontera, Toro Albala, 
much like Alvear and P̂ rez 
Barquero, welcomes visilora. There is 
a lot to see here, as Antonio Sanchez 
Romero (Spain Gourmetour n" 51), 
owner and vvinemaker, is a collector 
of renowm, and his bodega is built in 
what used to be an eleciric plant, 
giving rise to the local expression of 
"being electrocuted" when someone 
has a drink too many Their Fino en 
Rama is called Elecirico. These wines 
hail from Moriles, which some claim 
is the best region because it develops 
the best flor With five years contact 
wilh flor it is called a solera chica It 
is very crisp, with a clean, yeasty 
nose v^ilh mineral hints of wet slate. 
Fino del Ligar lakes things as far as 
they can go, wilh len years in solera, 
by which lime the flor is very thin 
and tenuous. 

The Amontillado here is from a solera 
started in 1922 and reaches 21% vol. 
by natural means. The nose is full of 
nutiy aromas that lead to a long finish, 
reminiscent of almonds. Al the sweet 
end, Don PX has pmved a success in 
export mariteis. After pasificacion four 
kilos of grape make one liter of this 
wine. It ferments to 9% and is then 
boosted to 17%, spending six monihs 
in stainless tanks to cast off deposit. 
Further up the scale, PX 1975 is called 
agraii reserya, and PX 1961 boasts a 
wooden label and a spot of sealing 
wax to ensure that neither cork nor la­
bel can be tampered with. Both of 
these wines have tremendously deep 
and exciting palates. Production is 
limited lo 55,000 bottles for 1975, 
and there is even a very rare PX 1945, 
Marques de Foley, of which only 
5,000 exquisite Ixitlles are made, a 
real collector's masterpiece. 

Malaga - A Return 
from the Brink 
Afier the fame found with Mountain 
sack, Malaga enjoyed continued 
prosperity supplving the Imperial 
Russian court and pre-industrial 
Germany Unfortunately, three events 
nearly prov̂ ed the undoing of this 
historic region: phylloxera, the First 
World "\̂ 'ar, and the Russian 
Revolution. The rest of the 20ih cen­
tury witnessed a continual decline, 
culminating with ihe break-up and 
sale of the legendary Solera Scholiz 
in the late 1990s. Many suspected 
that Malaga could nev-er recover If 
you visit Malaga today, ihough, you 
will be struck by the apparent re­
naissance of its wines. Visit the chic 
bars and restaurants lhat characterize 
this cily and you will notice that far 
from having lost its links wilh the 
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ALBERT A D R I A : I N il 0 N V E H, S A T 1 0 N W ITH F E D R 0 .X 1 M E N E Z 

Albert Adria, self-designated 
"dessert chef" at El Bulli and 
brother of Ferran, talks about 
his special relationship with 
Pedro Ximenez, the svweet wine 
from southern Spain-better 
known as PX to the 
trade-which has won a place 
both in his heart and In his 
repertoire. 

Transgressing bouncJaries comes as 
second natiire to Albert Adria. One 
tfiat he tias transgressed with particu­
lar determination is tfie division witlnin 
the traditional meal structure between 
savory courses and desserts-a pattern 
established many centuries ago by 
Zyriab. famed gourmet and bon viveur 
of the Cordoban caliphate. Albert 
Adria has successfully biun-ed the di­
viding line between sweet and savory 
to the point of disappearance. He 
works shoulder to shoulder with his 
brother Ferran in a relationship so sym­
biotic that many of Albert's creations 
are produced in the main kitchen and 
many of Ferran's in the pMisserte, 
"I wish I'd found you sooner. Pedro 
Xim^nez!" he might well have ex­
claimed on first tasting this dark, dense 
nectar which ignores that division so 
successfully, combining beautifully with 
so many flavors, htghitghting, concen­
trating, and contributing an extra di­
mension to savory and sweet dishes 
alii<e... 

C.G. "As a matter of interest, when 
did you first discover PX?" 
A,A. "To be honest, I can't actually re­
member my first experiments with PX, 
but it must have been around the time 
when we were starting to use wines 
and spirits in our desserts. Whenever 
it was, it was certainly in a glass-not as 
part of a dessert. I mean." 

C.G. "And how did you first use 
it-as a condiment, an ingredient?" 
A.A. "I think that the first thing we made 
with PX in our kitchen was a reduction. 
We were reducing everything we laid 
hands on at that time, to enhance the 

flavor. By reducing PX we produced very 
concentrated flavors which suited our ex­
periments with savory and sweet dishes 
perfectly. In facl, itls just occurred to me as 
we speak-wouldn't a PX granita t e fantas­
tic? I haven't made one yet, btrt I certainly 
intend to!" 

C.G. "How do you prefer it: in the glass 
or as part of a dish?" 
A.A. "PXis very sweet, and desserts also 
tend to be sweet... But matching sweet 
with sweet can, in fact, work well. You can 
use the wine to provide carameliy tones. 
And say you've made an egg flan (crfeme 
caramel) and give il a PX caramel instead 
of the usual one, the custard will absorb 
the PX flavor. Alternatively, you could eat 
the custard wilhoul caramel and just drink 
the PX." 

C.G. "Summing up then, in the glass or 
as an ingredient..." 
A.A. "The ideal thing with a wine as excep­
tional as this would be to create a dessert 
in which wine was one of its parts-l mean 
a dessert with one liquid part, which would 
be PX, and another, solid, part. A dessert 
dish that you both eat and drink. For ex­
ample, a non-sweet fruit salad-like Michel 
Bras' famous vegetable one-would be per­
fectly complemented by a glass of wine as 
sweet as PX because it would not only re­
mind you that you're eating dessert but al­
so contribute the sugar perhaps lacking in 
the salad. The important thing is to provide 
touches of acid, bitter, sweet and salt fla­
vors. If the glass of wine gives the touch of 
sweetness while the dessert itself provides 
the bitterness, acidity and saltiness, then 
you are presenting the palate with a per­
fectly balanced flavor experience-a fabu­
lous combination, If you have sweet wine 
in the glass and sweetness in the dessert 
as well, then that experience )S flatter, less 
rounded." 

A winning reduction 
Having learned that the first thing Albert 
Adria made with PX in El Buili's kitchens 
was a reduction, we asked him how he did 
it. We share his recipe with you: 
Take about a quarter of a liter of PX, some 
top quality vinegar, 30 g or so of sugar and 
a little less glucose. Put everything in a 
saucepan over low heat until it tjegins to 
thicken. To test for readiness, spoon out a 
little of the mixture and spread it on a plate. 

Leave to coot for a while, then pick it up. it 
should be dense in texture and should 
form a fine thread when you try to stretch it 
between finger and thumb. If it hasn't 
reached that point yet, you'll have to re­
duce it further, so carry on cooking. If it's 
too stiff-and this is more iikeiy-you can thin 
it down by adding a little water. 

Extract Irom a text by Paz Ivison, Club de 
Gourmets 
Translation: Hawys Pritchard 

Alteil .^dna 
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historic wines of Malaga, ancieni 
styles are slill served over the 
counter wines called Guinda, 
Trasaiiejo, Noble and, of course, Pero 
(and Pedro) Ximen. 
Spearheading this revival is the im­
pressive company Lopez Hermanos. 
Its bodega is a model of hygiene and 
efficiency, its dynamism further con-
hrmed by the acquisition of Finca 
Vista Hermosa, a large estate boast­
ing beautifully tended vineyards. 
Modern-day Malaga from this firm 
comes in very attractive packages. 
Pedro Ximenez 1999 is aimed at top-
end resiaurants and the gastronomic 
markei. It has all the purity, beauty 
and depth to fulfill ils ambitions. 

Even more refined are Seco 
Trasafiejo and Pedro Ximen, both 
wines lhat could easily achieve cult 
status. If ever there was a reason for 
optimism about the staying power of 
the erstwhile Mountain, this is it. 

Jerez - Custodians 
of PX Style 
Jerez has a long history of making 
exquisite sweet wines. The undisput­
ed king among these is the sultry, 
dark PX. Ancieni criaderas and sol­
eras of thick, sticky PX have for ages 
attracted the justifiable praise of 
cognoscenti the world over The only 
thing is that viticulture in Jerez does 

not favour PX, so we are told. 
Naturally unwilling to relinquish the 
PX style, bodeĝ ieros in Jerez have 
opted for the ne.xt best thing. They 
age soleras of venerable PX in their 
historic sherry vaults, but have oth­
ers grow the fruit, mainly in 
Monlilla-Moriles. 
However you choose to focus on this 
exchange, some of the most glorious 
PX ever has been botlled in Jerez. 
While it is true that vinually every 
bodega houses soleras of heavenly 
PX wine, some have become interna­
tional stars, brillianiK- marketed by 
the great old houses of Jerez. It 
comes as no surprise lo find 
Gonzalez Byass's Noc winning Gold 
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T II !•: I) I F F I- R ENT STYLES OF P X 

PX is grown in all the Andalusian wine 
regions, but most extensively in 
Montilla-Moriles. Planting densities vary, 
from the ancient marco antiguo to more 
modern, slightly higher densities. In 
general, density is around 2,500 vines 
per hectare/2.4 acres. Experiments as 
to how best lo train PX are underway 
but generally speaking it is cultivated 
freestanding and pained to present 
three growdng points. The great versatil­
ity of PX tDecomes evident from harvest 
time onwards. To produce fresh, young 
white table wine the grapes are picked 
early to reduce sugar content and max­
imize the level and freshness of its acid­
ity. 
To achieve fino styles, the picking Is 
chosen at the optimum moment for the 
aldehyde aromas, and its fermentation 
is taken all the way to 15% vol. Or 
more. The formation of flor on these 
wines, called cnanza biologica, ensures 
a reduced oxidation and maintains a 
yeasty quality In the wine. 
Amontillado tends to form when a fino 
ages to the point where it loses its flor 
when the cnanza biologica ends, giving 
way to slow oxidation that affects Its 
color and flavor, adding warm, oxida­
tive nuances. 
Olorosos made with PX retain higher 
sugar levels, usually by stunning the 
fermentation with an alcohol addition, 
called encat>ezamiento or fortification, 
to 18% vol. In Montilla-Moriles and 
Malaga there is also a tendency to 
keep olorosos at higher temperatures 
in criaderas, even to the point of ex­
posing them to some sunlight during 
the course of a day by strategically 
placing them near an opening in the 
roof. 
PX sweet wines are made in a unique 
way. At harvest lime the grapes are 
carefully collected in baskets, avoiding 
skin breakages, and taken to flat sur­
faces that have t>een prepared with long 
mats 1 meter/40 inches wide called 
pasera. The grapes are exposed to the 

sun for 3-4 days, turning bunches over con­
stantly so as to allow even dehydration. This 
leaves the grapes with a very low water level 
and a consequently very high level of sugar 
cind aromatic compounds. Yields are very 
small, at around 29 liters/100 kgs 
(6.3 gaiions/220 pounds). Density is high, at 
27" Baum6. At this level, fermentation is 
very difficult, so alcohol is added to the 
must, later to pass into criaderas for long 
ageing and homogenization. 

at almost every wine event i l enters. 
This bodega is the quintessence of 
Jerez: big, stalely, immaculately kept 
and with the possibility to surprise 
you, year after year Nowhere is PX 
better kept, although a handful of 
olher bodegas are as fastidious in 
their care of old wines. Osborne is 
one of the region's oldesi bodegas, 
and ils feeling of near eternal perma­
nence is somehow mirrored by the 
glorious soleras of PX i l sells in liny 
quantities, for example PX Viejo and 
PX 1827, rare jewels of the dessert 
wine markei. Bodegas Domecq trace 
iheir presence in Jerez to 1730, and, 
once again, all the majesty of beauti­
fully made and immaculately kept 
ancient PX is visible in their 
Venerable. Following a tradition of 
referring to the oldest soleras as sac­
risties, or holy places, Sanchez 
Romate call their impressive old 
wine PX de Sacrisiia. There can be 
no doubt that these great institutions 
of the wine world have known how 
best to keep, and markei, some of 
the finest sweet wine on earth. 

Harold Herlde :̂  a louinahsl s;u-< itdiziiix 
in wine. He publishes in numfrou.s inkvnu-
tional magazines, and is .Spanish 
Correspondent for Winc 6r Spirit 
International. 

/Jt'iipt's see page 93, Exporters see page 
116. Credits see page 144. 
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WEB S I T E S 

Regulatory Councils 

www.sherry.es 
Web site for the Regulating Council of the 
DO Jerez-Xeres-Sherry y Manzanilla de 
Sanlucar de Barrameda y Vinagre de Jerez, 
Alongside information on the Council and 
the vineyards, wines and wineries covered 
by the DO, there are also news and statis­
tics sections. Access can also be gained to 
the Council's journal in pdf. (English, 
French, Spanish) 

www.vinomalaga.com/crdo_malaga/ 
bienve.php 
The web site of the Regulatory Council for 
the DO Malaga y Sierras de Malaga, giving 
details of the Council and its wines with a 
brief history, tasting notes, wine routes and 
reading suggestions. Also available is a 
news service via e-mail. (Spanish) 

www.montilla-moriles.org/principal.html 
Web site of the DO Montilla-Moriles. It 
gives information on the Council and its 
wines-history, soil and climate, vineyards, 
production and gastronomy Also news 
and statistics. (Spanish) 

Wineries 

www.alvear.es 
This web site gives information on the 
Alvear v/inery's history and bodegas and 
the products of its operations in COrdoba 
and Extremadura in Spain, and in 
Argentina. (Spanish) 

viWW.domecq.es 
The Allied Domecq Espaha web site, il 
gives information on the company's back­
ground, structure, vi/ineries and distilleries, 
the brands its sells and the latest news. 
Link with the Allied Domecq group. 
(Spanish) 

www.g0nzale2byass.es 
The web site for the Gonzalez Byass winer­
ies, with information on the company, its 
bodegas, products and distribution chan­
nels. (English, Spanish) 

www.servicios-gi.es/ 
lopezhermanossa 
The Lopez Hermanos S.A. web site, 
with details on the company and tast­
ing notes on its main wines, liqueurs 
and spirits. [English. Spanish) 

www.osborne.es 
The Osborne site offers information on 
the company and its three product 
ranges-sheny. brandy de Jerez and 
port, Professionals can obtain further 
information via an e-mail sen/Ice. 
(Spanish) 

www.pere2barquer0.com 
The Perez Barquero site provides infor­
mation on the company, its vineyards 
and its production and bottling 
processes as well as tasting notes on 
its wines, liqueurs and spirits. (English, 
Spanish) 

www.bodegasrobles.com 
This site gives information on the 
Robles bodega, tiie characteristics of 
its organic wines, tasting notes on its 
main wines, awards received and the 
latest news. (English. Spanish) 

w w w. ro m ate. CO m 
The Hermanos Sanchez Romate site 
relates the history of the company's 
wines, with a news section, awards re­
ceived, tasting notes and distribution 
channels. (English, German and 
Spanish) 

www. sandeman.com 
The Sandeman website gives the com­
pany's history and tasting notes on its 
wines-sherry, Madeira and port. (Dutch. 
English, French, Gennan, Portuguese 
and Spanish) 

www.talbala.com 
The Toro Albala web site. It offers gener­
al background to the company and its 
history, its bodegas and processes, as 
well as tasting notes on ils main wines. 
(English. Spanish) 

• DO Manlila-MortM 
— DO Malaga y Sterras do M^aga 

DO Jef«z-X6fte-Shefry 
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Or Why 

Matters 

Big is no longer better anii food is no longer simply food. Also gone are the times 

when vegetables were considered poor mens fare or served only as an accompaniment. 

Today food stores and supermarkets in Northern Europe feature an array of varieties 

that rivals the plenty and colorful produce markets of their Mediterranean neighbors. 

Vegetables make the headlines. Health concerns may be at the forefront, but ever 

more professional and home cooks unleash their creati\^ty and conjure up succulent 

vegetable dishes and the fanciest of salads. And Spanish producers are right at the 

point of action! In southeastern Spain lies what is known as the Vegetable Garden 



Baby 

VEGEmBLES 
TEXT 

ANKE VAN WIJCK 

of Europe where fruits and vegetables are grown and exported year round. Producers 

here not only live up to new trends, they even create them. In keeping with today's 

lifestyle, they now offer a wide gamut of baby vegetables that not only suit modern 

life, but are a feast to the eye and the palate. Deep purple small-sized graffiti 

cauliflowers contrast sharply against their creamy white cousins or dark green baby-

broccoli. A dazzling variety of baby leaves inspires ever-surprising salad mixes, and 

tiny cherry and sugarplum tomatoes put the finishing touch to salads, cocktail-bites 

and quick sauces. 
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It seems lhal finally the message is 
catching on: Vegetable-based diets, 
like the Mediterranean or Asian, are 
both healthy and exciting. Scieniific 
evidence abounds as to the strong 
nexus beiween our diet and our 
physical and yes, even emotional, 
well-being. Yet bringing the message 
home to our own kitchens and 
changing habits is nol always easy. 
Up to now, lhal is. A wide choice of 
what are called baby or mini-vegeta­
bles is coming to our aid. Not only 
are they as nutritious as the larger 
version, but being consumed raw or 
only slightly cooked, ihey suffer a 
minmium loss of their wholesome 
qualilies. On top of that, ihey are 
pretty They should look right back 
at you," ad\ises Alice Waters, the fa­
mous Californian vegetable guru, as 
she talks about shopptng for fresh 
vegetables. Firm, fragrant and color­
ful, this is exactly what these baby 
vegetables do. They come m handy 
transparent packaging that allows 
you to buy small one-meal portions. 
"Family size and patterns have 
changed enormously," says Juan 
Manuel Navarro when asked aboui 
the reason for this laie boom in the 
production of small-size vegetables. 
Navarro is producl manager at the 
firm Kernel (Los Alcazares, Murcia) 
that produces a full line of baby cau­
liflower and Olher crucifers as well as 
baby lettuce and baby leaves. 
"Mothers didn't work outside the 
home and planned daily meals for a 
large family," he continues to ex­
plain. ".Now we only get together for 
dinner, perhaps not even regularly, 
and sedentary life calls for smaller 
portions. Bul imagine all the people 
who live on their owm. You think 
they will buy a large cauliflower?" 
This is why European distributors 

and supermarket chains increasiiigly 
require smaller, visually attractive 
presentations and packaging units 
destined lor the final consumer 
."Additionally, as the delicate produce 
is easily bruised, less manipulation 
in the store also warrants greater 
freshness, which of course is key for 
baby vegetables. 
The same goes for cooking. Indeed, 
in.siead of the elaborate traditional 
cuisine, the emphasis now is on vari­
ety and simplicity of flavors and pro­
cedures. If not eaten raw, baby pro­
duce requires minimal cooking time. 
Robust flavors of old (and the corre­

sponding ollen unpleasant odors) 
have given way lo a .sweetness, fra­
grance and freshness that comes 
closest to that special sensation of 
having picked the vegeiables your­
self. "Modern cuisine also requires a 
touch of originality and a aesthetics." 
explains Francisco Rodriguez of the 
firm Duran in Mazarrbn (Murcia) 
lhal is among the largest cherry 
tomato producers in the area. 
Versatility is equally important. 
"Take the cherry tomaio, for exam­
ple," Rodriguez continues, "they are 
decorative, you can ser\'e them with 
cocktails, kids love the special sweet-
sour candy-like lasle and crunchi-
ness, and in the UK they even sell 
them as a snack at the movies." 

The Old Is New 
in Agai 

Miguel del Pino would have added 
the quick but succulent tomaio 
sauce his wife prepares with ihinly 
sliced garlic, cross-wise cut cherry 
tomatoes, black pitted olives, pepper 
and salt quickly sauteed in extra vir­
gin oli\ e oil while the pasta is cook­
ing and then sprinkled wilh some 
grated hard cheese, fresh basil and a 
touch of fresh pepper. Del Pino is the 
insiigator and president of the 5-a-
day Club in Spain (a movement that 
promotes daily consumption of at 
least five servings of fniit and vegeta­
bles). But he also presides over the 
cooperative La Palma in Moinl 
(Granada). There is no doubt that 
the cherry tomato is the star producl 
of small-size agriculture. .And Spain 
is the largest producer in the world. 
La Palma alone has a yearly produc­
tion of 25,000 tons, 95% of which is 
exported mainly to Northern Europe, 
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with the United Kingdom as its 
number-one cheni. Fernando Diaz, 
who is in charge of quality control at 
ihe same firm, explains how in a pe­
riod of less than ten years they 
staged a true revolution in the con­
sumption of tomatoes. In the UK, for 
example, after 300 years of tradition­
al lomaioes, now 50% of total con­
sumption is in cherry tomatoes. "If 
you allow consumer's preference to 
prevail over any other-espectally 
commercial-criteria, you can suc­
cessfully challenge established mar­
keting theories," Diaz explains. He 
and his colleagues in this branch 

A H A P P Y .\I 1 S H A P 

Thanks lo a special microclimate, 
southern Spain (Granada and Malaga) 
is the sole large-scale producer of avo­
cado in Europe. And some avocado 
varieties like the Fuerte (see Spain 
Gourmetour no. 58) just happen to 
produce a surprising by-product that, 
while called an "abortion" by the locals, 
is now reaching the shelves of gourmet 
stores as "cocktail avocados". They 
have the shape of a mid-sized picWe 
and lack the sizeable seed of full-

grown avocados, yet have their same 
creamy consistency and fresh nutty flavor 
Sliced in half and topped with, for example, 
a shrimp and a little cocktail sauce, they 
make a pretty and flavorful bite. Being the 
product of a non-pollinated fruit or rather a 
mishap of nature, and even though export­
ed in small quantities, primarily to France, 
they are as yet not commercialized on a 
large scale. But if demand continues to 
grow, we might see this happen in not too 
distant a future. 
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The Spanish cornucopia is not only filled 
with modern day baby vegetables. A num­
ber of small-sized vegetables are as tradi­
tional to the country as flamenco. They 
proceed from all corners of Spain. From 
Navarra come the cogollos de Tudela, tiny 
hearts of lettuce that are typically cut in half 
and topped with some olive oil and strips 
of roasted red pepper and anchovy, but are 
also excellent when braised. Also from 
Navarra. and in particular the town of 
Lodosa, are ihe pimientos del Piquillo. 
These small, bright-red, mildly spicy pep­
pers owe their name lo their triangular 
shape that ends in a point. Piquillo means 
little peak. They are roasted and peeled be­
fore they are canned and are traditionally 
served with a filling of bacalao (salt-cod), 
but are also great in salads and sauces. 
These peppers have a dari< green cousin in 
the pimientos de Guernika grown in the 
Basque Country. The even smaller (4-5 
cms / 1.6-2 inch) and at times truly spicy 
green pimientos de Padron borrow their 
name from a small village south of Santiago 
de Compostela in Galicia. They are eaten 
quickly sauteed in very hot olive oil and are 
a favorite accompaniment to grilled meats. 
As a result of rising demand, these pep­
pers are now also grown in the southeast. 
"They are an eminently domestic product,' 
says Jose I. Carcelan of Surinver, "but we 
have started lo export them to Germany, 
Switzeriand and France." We have to cross 
part of the Atlantic lo get to Spain's Canary 
Islands to find the papas bonitas. literally, 
pretty potatoes. These small but succulent 
potatoes have remained closer lo their ear-
fy Andean foret>ears than today's large-size 
potatoes and stand out particularly be­
cause of the way they are prepared. Ismael 
Diaz Yubero, a Spanish food expert, ex­
plains that the papas are covered skin-on 
with water and an amount of salt that 
should not exceed a fourth of the potatoes' 
weight. Then they are slowly cooked until 

they become "wrinckled". Traditionally 
they are eaten with an array of different 
mojos, a local lype of salsa eaten 
warm or cold and based on such dif­
ferent ingredients as the pimiento 
picdn, a typical dry red pepper, or 
cilantro. A minority product, but not 
therefore less delicious, is the tender 
Andalusian alcaucil or baby artichoke 
that, once thinly sliced, is simply 
dressed with a touch of fresh lemon 
juice and olive oil and eaten raw. 

know lhal lasle is key and that the 
sweel cherry tomato is a most desir­
able alternative to the traditional 
large-size tomato. "A baby vegetable 
should not only be a novelty, bul of­
fer something more, and that is am­
ple choice and quality," he con­
cludes. They now have 11 varieties 
on the markei, including cherry and 
baby sugarplum tomatoes on the 
vine and have even launched an ex­
citing new producl: the sun-dried 
cherry tomaio. Yel in order to keep 
improving and ofTer a still greater se­
lection, at La Palma and other firms 
like Duran, over 600 varieties are 
under study in their laboratories and 
testing fields. The latest technolog>' 
assists them in optimizing what was 
the original tomaio, first found in 
Mexico during ihe discovery of die 
New World. Still today clusters of 
wild cherry tomatoes are found ihere 
and ofien treated as a weed. In fact, 
the word tomato is an adaptation 
from the Aztec word tomad. 

From Foraging to 
High-Tech 
The cherry tomato is not the only 
baby vegetable that has its origin in 
the wild. Indeed, increasingly efforts 
are underway to recover wild 
species, both to guarantee their sur­
vival and use them for commercial 
purposes. "In the late afternoon, 
women forage the edges of ihe helds 
in search of meaty herbs that they 
then cook in water and salt. Dressed 
with a splash of %inegar and a shade 
of oil, this will be dinner." WTOte Jose 
Selgas, a 19th-century author, about 
the typical Murcian herb salad. 
There is no doubi that, throughout 
ihe world, foraging equaled and at 
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limes still equals sur\ival. Yet neither 
is there doubt ihai edible herbs and 
greens, (as well as fruits, roots and 
mushrooms) found haphazardly in 
the wild, have a special zest to them 
that is hard to beat. No wonder lhat 
a team at the Polytechnic University 
of Cariagena (Murcia), in a project 
co-sponsored by the European 
Community, set out to recover a se­
ries of autochihonous herbs and to 
study their commercial viability as a 
fresh salad ingredient. Juan Jos6 
Martinez, who leads the study, ex­
plains lhat two of them, while origi­
nally growing both in Asia and in the 
Mediterranean, had been introduced 

elsewhere earlier on and are being 
successfully commercialized as a sal­
ad ingredient. They are the popular 
eruca saliva (rocket, nicola, or antgu-
la) wilh its horseradish-like taste, 
and ponulaca oleracea (purslane) 
that, with its fleshy leaves and mild 
herby lasie, the Arabs called "the 
blessed vegetable." Yet olher local 
herbs are still under study Examples 
are the crilhmiini mariiinmm or sea-
fennel which grows in coastal areas 
and due to its high content in vita­
min C used to be sought after by 
sailors to combat scurvy, moricandia 
a)-vcnsis or purple mistress, and silenc 
vulgaris or maiden tears which has 

an extremely dehcate taste and for 
the time being is the most likely can­
didate to be commercialized shortly 
The University receives the encour­
agement and active support of com­
panies like Kernel or PrimaOor (see 
below) that test these products in 
their fields and introduce them to 
their European clients for tasting 
and, hopefully, final approval. 
Baby leaves are the latest in what is 
commercially called "the fourth 
line." The term refers to fresh ready-
to-eat produce generally presented in 
handy transparent bags or "flow-
pack" of different sizes. Alberto 
Gonzalez, a senior researcher at the 
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regional Department of .Agriculture 
in Murcia, explains thai ihe main ad­
vantage of baby leaves over cut salad 
products is that being cropped at the 
thinnest end of ils pedicel, they are 
minimally exposed to oxidation and 
therefore remain fresh longer The 
fact that their growing period is 
shorter makes them less prone to 
plagues, and thus ideally fit for inte­
grated and ecological agriculture 
Additionally, thanks to an endless 
variety in color and lasle, baby 
leaves allow for wonderful mixes, of­
ien called mesclun. The firm 
PrimaOor in Pulpi (Almeria) is 
among the largest producers of bab)' 
leaf in Spain and offers year-round 
an evocative range of baby lollo rosso, 
red mustard leaf, green and red oak 
leaf, green and red batavia, spinach, 
meche, latsoi, arugula, red chard, ro-
mano, and wild mieuna. Not to forget 
the ubiquitous baby spinach leaf, 
which is considered the "queen" of 
leaves because of its hardiness and 
very thin pedicel. 

The Vegetable 
Garden of Europe 
Originally, the cherished, lender and 
sweel, but highly perishable, baby 
\'egeiables were-and for those who 
are lucky enough to have their own 
vegetable garden, still are—just 
young vegetables, picked before ihey 

mature and may become lough and 
somewhat bitter "Vv'c grow our own 
baby vegetables or get them from 
neighboring fanners," explains Jose 
Miguel "Semi" Garcia, who is the 
chef at Palacele Rural b\ Seda, a 

Cruz that lies in the midst of ihe fa­
mous Murcian vegetable gardens 
fliiuTtas iriurcirmas). "To be at their 
best, they require a veiy subtle treat­
ment. None of the delicate flavors 
should get lost," he adds matter-of-
factly Yet with the hugely increasing 
demand, large-scale baby v'Cgetable 
agriculture now uses varieties that 
are the product of natural selection 
procedures. This allows the vegeta­
bles to mainlain their desirable char­
acteristics for a longer period of ame, 
bringing their average shelf life to up 
to 8-10 days. Some people insist that 
a distinction be made between baby 
(young) and mini-vegeiables (spe­
cially growm). In practice, however, 
the terms are interchangeable or the 
"mini" is at times used for an even 
smaller version of baby vegetables. 
The more delicate species require a 
sheltered environment. Vast expans­
es of greenhouses cover the south­
east of Spain. They may not do 
much for the landscape but are a 
bliss to the regional economy and 
guaraniee a year-round supply of 
fresh produce lo Northern Europe. 
The Vegetable Garden of Europe 
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spans the southern tip of Alicante, 
as well as the provinces of Murcia 
and Almeria and some pockets in 
Granada. The Costa Calida hems a 
large part of it. CdliJo literally 
means warm, but in Spanish has a 
connotation of mild and placid. 
These are exactly the qualities that 
have earned the area a reputation 
thai goes as far back as the 
Phoenicians and Carthaginians who 
came to trade and ofien settled in 
this region where they founded 
cities as relevant as New Carthage 
(Cariagena). "We have an excellent 
climate and fertile soil. What we 
often lack is water," sa)'s Dr. Juan 
Gonzalez Castafio, a historian who 
has published several tomes related 
to regional waterworks. He explains 
that the Romans, who conquered 
the area from the Carthaginians, 
were the firsl to construct water-
wells. But it was not until the 
Muslim inva,sions that the bases for 
a sophisticated irrigaiion system 
were laid and the fertile inland 
began to bloom. Of course, today 
water management remains key and 
the area features the latest lechnolo-
^ to optimize the use of this 
much-prized elemeni. So much so 
that it is now exporting innovative 
"intelligent" irrigation systems lo 
South America and to such tradi­
tionally vanguard counines like ihc 
Neiheriands or Israel. 

I 

SETTEMBER-DECEMIiER 2003 SPAIN GOURMETOUR 61 





BABY VEGETABLES i-TTj 

o 
o 

G C 

c/5 

On the Sunny Side 
Thus while most baby leaves and 
cherry tomatoes are grown in soil or 
as hydroponics in a variety of shel­
tered and controlled environments, 
with lew exceptions, products like 
small-sized lettuce and cauliflower 
are produced in the open air. In or­
der to guarantee a year-round supply, 
production is carried out in different 
geographical areas that offer adequate 
weather circumstances at each time 
of the year. These areas are deter­
mined by altitude: From November 
to April in coastal areas (below 150 
m / 490 ft) lhat receive the warming 
influence of the Mediterranean, dur-
ittg intermediate periods, furilier in­
land at a height of 200-400 m / 650-
1,300 ft and in summer at 750-1,200 
m / 2,450-4,000 ft above sea-level, 
barge patches of colorful vegetables 
form beautiful quilts in the midst of 
remote mountain ranges. The idea is 

to benefit as much as possible from 
direct sunlight without an excess of 
heat or cold. In fact, the reason that 
baby vegetables are more flavorful 
and sweeter than larger sizes is due 
to the facl lhat proportionally more 
of the vegetables surface is ex-posed 
to sunlight. 
Growing produce in areas with differ­
ent altitudes, of course, requires a 
considerable level of infrastaicturc 
and coordination. Large private pro­
ducers both ov̂ m and long-lenn rent 
their fields. This allows them to invest 
heavily in a uniform infrastructure, 
full mechanization, the latest han­
dling, cooling and packaging equip­
ment, control systems and the school­
ing of their personnel. The result is an 
optimal homogeneity in the quality of 
their products throughout the year. 
To that same purpose, large coopera­
tives, like Surinver in Alicanie vvhose 
operations just received full USDA 
certification and -start exporting as of 

next year, mandate their 531 mem­
bers to strictly adhere to centrally es­
tablished unified norms for sowing, 
planting, growing, harvesting and 
handling. They are permanently as­
sisted by a team of agronomists and 
regularly receive schooling on new 
procedures. Needless lo say, as over 
80% of Spanish baby vegetable pro­
duction is destined for export, inter­
national qualil)- siand.irds art.- .sinctly 
complied with. "We have a total com­
mitment to optimal qualiiy, because 
our focus is on long-ierm relation­
ships with our clients," says Juan 
Cmz, Kernels export manager for 
Northern Europe. 

More Minis to Go 
Relationships count both out- and in­
side companies. "This work has a 
strong pull," says Charo Lopez who, 
having started out as a field worker, 
now oversees Kernel's summer 
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plantations in Albacete (near Murcia), 
With undisguised passion she ex­
plains how the long rows of baby cau­
liflower, purple graffiti, curry-colored 
ornate romancsco, and other iv'pes of 
cabbage are worked-over again and 
ag^in (up to four or five limes), plant 
•-i;, [--lin; 10 civ. ..-.nk :iw |?i.:-:ccl :-iie 
Like all bab)'-produce, these crucifers 
are very delicate to handle. This is 
why they are cui and crated leaving 
on several layers of outer leaves tor 
protection so that at no time the actu­
al cauliflower is touched, in the field 
they are loaded direcily inio refriger­
ated trucks and taken to the ceniral 
packaging plants, where the produce 
is cooled down to l^C / 35.6" F in 
under an hour to av'oid unnecessary 
loss of moisture. Never will a product 
remain longer than 24 hours in stor­
age before being shipped. 
This applies to all baby vegeiables, 
including baby lettuce. Again in light 
of changed social circumstances, 
over the last fifieen years there has 
been a gradual shlfi from cooked 

leafy vegetables like kale or chard to 
the consumption of raw produce like 
spinach and lettuce. And also here a 
presentation that requires a mini­
mum of work tor the end-consumer 
is ke)'. The enormous success of "lit­
tle gem" or heart of lettuce lies in the 
fact that, presented in transparent 
trays or bags of two to six individual 
units, they can be served as they 
come. Nothing goes to waste. So 
what is an advantage to the con­
sumer is also a blessing to the pro­
ducer. With large produce, like ice­
berg lettuce, the outer leaves (about 
15%) invariably have to be discarded 
and this has a considerable repercus­
sion on the cost of the final product, 
especially where transport is con­
cerned. Bul the baby lettuce business 

can also be fickle and requires imagi­
nation and determination both of 
producers and buyers. "As soon as 
the sun comes out in Northern 
Europe, consumption of fresh leafy 
vegetables lakes off," says Juan 
Antonio Jimenez, the producl man­
ager at Primaflor, and explains how 
they closely follow the weather re­
ports in the countries of destination 
10 make their harvesting previsions. 
When for the recent Easier holidays 
the forecast was excellent, in agree­
ment with their clients, they punctu­
ally increased their stock. One can 
only imagine how disastrous a sud­
den change in the weather may be. 
Not to talk about adverse weather 
conditions in the produciion area. 
As with Olher products, increasingly 
clients request variety "We strongly 
commit to innovation," says Pedro 
Sasire who heads the research de­
partment at the same firm. Like 
many other large produce compa­
nies, in conjunction with major seed 
producers and research institutions. 
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they are continuously testing new 
types of lettuce with different flavors, 
colors and textures. Research and 
developmenl is taking on an ever 
more prominent role. "To make a 
profit, one needs to differentiate," 
says Enrique Serrano, the owner of 
Murciana de Vcgelales in Fuenie 
Alamo (Murcia). As a result of nine 
years of in-house testing they have 
devised a new type of hardy leiluce 
called Crcsia after the wine-red col­
ored crest it features. 
Be il a cherry tomato, a bab)' ro-
manesco, a inizuna leaf or a liltle 
gem, baby vegetables arc a producl 
of the future. Juan Antonio Jimenez 
leaves no doubt. Baby vegetables are 
a boom. "They allow for optimal 
mechanization, they considerably in­
crease the possibility of mixing fla­
vors and colors, they have a fairl)' 
long shelflife and suffer a minimum 
loss of nutritional value," he summa­
rizes. Soon large-size vegetables may 
be forever relayed to the Guinness 
Book of Worid Records. 

Anke van Wijck is a sociologist and 
has a master in gastronomy from 
Boston L'nivcrsiiy. Her anicles have ap­
peared in the Boston Globe. 

See Recipes page 9.3. Exporters page 
116 and Photo Ciedils page IH 

W E B S I T E S 

www.ghmurcianadevegetales.com 
The web site for (ylurciana de 
Vegelales, with background informa­
tion on the company, its production 
processes, its research and develop­
ment policies and its products. 
(Spanish) 

www.kernelexport.es 
The Kernel Export web site gives gen­
eral information on the company, its 
production processes and quality 
plans, and its three main ranges of fruit 
and vegetable products-fresh, pack­
aged and roasted. (Spanish) 

www. primaflor.com 
The Pnmaflor Group site, it describes 
the six companies in the group, listing 
tfieir main products, including their 
wide "baby leaf" range. It also offers 
the latest news on the group, with 
recipes and advice for healthy eating. 
(English, Spanish) 
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STYIE Tasting 
Tapas 
in Madrid 

Text 

Vicky Hayward 

Photos 
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Wide-skied Madrid, hospitable but proud, has worked hard to 

nurture its young tapas cuhure. The food and drink are, of 

course, only part of the story Sound-bites of conversation and 

bravoira performances by the waiters are an unmissable part of 

a tapas tour here. So, too, is the backdrop of zippy street-life. 

But these days a lot of attention is being focused on the menus. 

Now it is not only the range of produce on offer lhal is 

remarkable, but also the diversity of cooking styles you can 

sample as you wander nomadically from one bar to the next. 

Old or modern, northern or southern, haute-cuisine or street-

style, seasonal or preserved, regional or fusion-anything goes 

here in a city hooked on variety. On the other hand, madnlefios 

keep an enduring affection for their own traditional cooking. 

They are also pretty demanding when it comes to quality and 

service. As journalist Pedro Soleras advised visitors in Ei Pais 

newspaper, "Don't get scared when the waiter shouts: it's not at 

you, it's at the kitchen." It all makes for a kaleidoscopic 

experience, as satisfying for your tasiebuds as your eyes. 





" I firsl heard the word lapa when I 
was a child," says Luis Pelaez, who 
presided at Casa Pelaez, one of 
Madrid's most picturesque 20ih-cen-
lury lapas bars, which finally closed 
ils doors just over a year ago. "It was 
in the late 1930s. Two Andalusian 
soldiers asked my father where they 
could find a drink and tapas. And 1 
remember asking, what's that, dad?" 
Although strictly speaking, the lapa is 
a relative newcomer to Madrid, 
brought here by Andalusians as they 
trickled northwards in search of work, 
the art of eating and drinking standing 
up is definitely a native skill. In lale 
I6ih-ceniury Madnd, a dusty agricul­
tural lowm unexpectedly promoted by 
Philip II to become the home of the 
Spanish court, visitors fed and drank 
together at crowded tahernas, or tav­
erns, and street-stalls known as bode-
gones de puntapte, literally, kicking sa­
loons. Here licensed out-of-town 
vintners sold wine and food at tariffs 
fixed by the lown hall. One of their 
specialities, according to Francisco de 
Quevedo (1580-1645), poei and nov­
elist, was the empanadilla de came, 
or meat pie, which Alexander Dumas 
was to mention to 19lh-cenlury 

readers. He said they were made with 
"pork, veal, or any other tyĵ e of 
meat." Today they have disappeared. 

When a Bar Is Not 
a Bar 
Not so the taverns. A proverb runs 
Madrid, cmdad bravilla, entre antigyas 
y modenias, tenia ires cientas lavernas 
y una sola libreria. "Madnd, brave lit­
tle cily, counting old and new, had 
300 taverns and only one bookshop." 
This was no exaggeration. By the end 
of the 17lh ceniur)' there were over 
350 licensed taverns among which 
100 were rtin by women and 30 held 
the right to call ihemselves "royal tav-
ems"-presumably because there was 
less kicking going on. All this in a 
city with an esiimaied 150-180,000 
inhabitants. Three centuries later ihe 
lovvm-hall statistics for the year 2000 
show a three-million strong popula­
tion supporting an astounding 
29.998 bars-thai is about one for 
every 100 inhabitants. Not bad. 
Rumour has il lhal is the highest per 
capita figure in Europe. 
However, this is a brutal statistic. In 
Madrid the word "bar" covers an 

entire culture. For in Madrid a bar is 
rarely jusi a bar It may be a tavern, 
still known as a lasca or tahema, 
with an old zinc or marble bar, ver­
mouth and soda on lap, a liny din­
ing room at the back, and old signs 
prohibiting spilling, dancing and 
singing, or even sofi drinks-
reminders of lively times long ago. 
A few taverns even hold a place in 
history; people go to Casa Labra, just 
ofl the Pueria del Sol, not just for ils 
deep-fried salt-cod, bul also to revisit 
the place where the socialist party 
was founded in 1898. 
Or a bar might be a bodega, original­
ly a cellar where wine was served up 
from barrels lined up against splash-
proof 19ih-ceniury tiled walls-now 
the wine is poured from boiile.s-or a 
cerveceria, that is, a beer bar, where 
the tapas are lined up on a long, 
stainless steel bar under a glass cov­
er These held sway for twenty years, 
but now there is a swing away to the 
wine bar, occasionally called a vinolc-
ca, although this genre has not really 
got ils own name yel. 
Alternatively a bar may lake ils name 
from its food specialities. For exam­
ple, there is lhe/reidi(na-dedicaicd 
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lo frying-ih.c /'iiJMMjjiiTJii, or ^llt•]l-
fish-bar, and the pulperî i. or octopus 
bar. The latter two are usually cwmed 
by Galicians who serve seafood from 
their home region and hang soccer 
pennants on the wall. In this foodie 
bracket one also needs to include the 
market bar, usually nm by an early-
riser who can work wonders wiih a 
small two-foot square plancha (flat 
griddle), and the restaurant bar. 

which has a full-blown kitchen team. 
Ijjsl bul not least comes the multi­
purpose corner bar, a dignified insti­
tution where neighbors talk, argue, 
play cards, grab a coffee, watch big 
soccer games-and satisfy quick 
pangs of thirst and hunger al any 
momcni of the day or evening. 
So, while the tapa arrived late here, it 
fell on fertile ground. This explains 
ihe faniListic v.iricly of v. li.n is iin iil'tcr 

Matrimonlo 
(Marriage) 
A toasted slice of baguette topped with 
a pickled anchovy fillet marinated in a 
white wine vinegar dressing and a salt­
ed anchovy fillet presen/ed in olive oil. 

Try it at: La Castela, Estay 
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Gambas a ia plancha 
& gambas al ajiilo 
(Prawns on the Griddle and Prawns 
Sizzled witii Gariic) 

Raw white prawns, shell-on, dry-fried 
on the griddle & shelled prawns siz­
zled in hot olive oil flavored with flakes 
of dried chilli pepper and finely sliced 
gallic 

Try it at: El Abuelo, 
La Castela, Cayetano, Marisquen'a 
Sane his 
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today While the taverns sen̂ e minia­
ture casseroles of slow-cooked slews, 
the bodegas specialize in ihirsl-siimu-
laiing olives, gherkins, onions, and 
spicy peppers, and the cerv-ecerias 
and restaurant bars have long menus 
of cooked lapas-like Russian salad or 
garlicked mushrooms—laid out at the 
beginning of service so ihey can be 
served up in a flash when the crow-ds 
come in. Meanwhile, in the multipur­
pose comer bar, there may be many 
kinds of lapas. but the tortilla, or 
Spanish omelet, holds sway, switching 
from satisfying breakfast to a filling 
for a roll or a mid-evening snack 
while watching the soccer What 
these bars have in common is that 
most of the eating and drinking goes 
on standing up. 

The Castizo Heart 
Beats 
Where, then, would you start in a 
Madrid lapas walking tour? One fair 
approach would be to randomly 
sample each genre of bar in an area 
of the city-and 1 ihink you would 
come away impressed by the lapas 
you can try there (see Tapas Routes 
in Madrid, page 85). .Another inter­
esting angle for serious eaters is lo 
search out truly local specialities. 
Aficionados say an acid test of a cas-
tiza tapa-meaning one that is pure-
blooded or genuinely native to 
Madrid-is how well it scores for be­
ing "llama(iva"-in the old sense of 
the word, that is, ihirsi-raising and 
able to complement the Castilian red 
wines that were originally the 
lifeblood of the city's old taverns. 
Take three classics. One is the mairi-
monio, or marriage, a toasted canape 
draped with one home-pickled and 

one sailed anchovy-it's a taste-bomb 
of salt and acid, hot and cold, some­
times finished ith a touch of parsley, 
gariic and exira-virgin olive oil, and 
always based on the contrast of crisp 
and sofi. A second is bacalao reboza-
do. or salt-cod fried in batter-appar­
ently simple, but technically chal­
lenging, again with a strong saltiness 
and crisp, hot neutral coating. And 
then there are herby caracoles, pep­
per)' snails casseroled in a tomato 
sauce wilh chorizo, Serrano ham, bay 
leaf, thyme, spicy pepper and pimen­
ton, or Spanish paprika. All these 
lapas have not just survived but are 
coming back into fashion, as the per­
fect companions to the red wines 
from Toro, Valdepeflas, Ribera del 
Duero, and even Madrid province, 

G U T S Y C L' I S I X E 

A litany of Madrid's old-fashioned spe­
cialities is a lip-smacking menu for of­
fal-lovers. Ore/a a la plancha (griddled 
pig's ear). Gallinejas y entresijos (deep-
fried lamb's chitteriings and stomach-
linings). Man/fas de cerdo (stewed pig's 
trotters). Lengua frita (fried tongue). 
f^ncho de nfiones (kidney kebab). 
Ivtollejas finas (fine sweetbreads). It's a 
list lhat brings Madrid close to Lyon as 
a mecca for offal gastronomy. The tra­
dition here grew as a counterpart to 
the court's insatiable appetite for noble 
meat cuts, especially of lamb and pork, 
which left the butchers with a lot of of­
fal to sell off at much cheaper prices. 
And since liver, kidneys and tripe were 
also eaten at court as "Saturday 
meats", thanks to a medieval papal in­
dulgence allowing them to be substi­
tuted for fasting-day fish on Saturdays 
in Castile, those who had little money 

learned to be ingenious wilh less welt-
known animal innards, frying them in the 
animal's own fat. So respected and en­
joyed are these gutsy tapas that you can 
find them in all kinds of tapas bars-or you 
can also make a special excursion to the 
Freiduria de Gallinejas (Embajadores, 84 
Tel: (-1-34) 915 175 933), a family frying-
shop that has celebrated its 50th anniver­
sary and is still going strong. Here, eating 
with a crowd of old and young madrilehos 
who are tucking into lamb's chitteriings, fol­
lowed up by stomach linings and perhaps 
a few deliciously fried sweetbreads, you 
wonder why they are not considered a 
gourmet delicacy elsewhere. 
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The Insiders' Guicde to 
Madricj Tapas Etiquette 
Tapas may come and go, but the basic 
rules stay the same. 
"The first thing is to choose the right com­
pany," wrote Jose Carlos Capel, author of 
Oe tapas por Madrid in his gourmet guide 
to the city's tapas scene (1996). "It's not 
enough to count on a group of local friends 
•.vhn • i n r r r - tr: n f nvpil.nt'-&: ''-•e:t rii.rnt-;?: 
should fiucluate between three and six in 
order for el tapeo to be complete.., the 
route should also be approached in an in-
contormist way, with a willingness to try the 
best specialities in each place then pay 
and leave with the next slop-off already in 

mind. The genera! rule is one watering 
hole per participant.... Another funda­
mental requirement is to design a cir­
cuit with various fixed stops and a cou­
ple of optional alternatives.... Setting 
off in a disoriented way can be detri-
menlai to the results." Few madrilenos 
would disagree with Capel's working 
principle; selective improvisation. 
A final locai word of advice from Pedro 
Soleras; "You shouldn't leave your oiive 
pits on the plate either. Chuck them 
away." And a final tip from an outsider 
who has often put their foot in it: you 
don't pay as you go along-you always 
pay at the end. 

Ensaladilla rusa 
(Russian Salad) 

Diced boiled potato, peas and hard-
boiled egg bound with thick bland 
mayonnaise, plus variable extras of 
diced can-ot; roasted red pepper, 
prawns or tuna-fish. 

Try it at: Taberna de La Daniela, 
El Quinto Vino, Santander 
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Then there is the city's unicjue offal 
cuisine, which grew from a wider-
based ingenuity with limited re­
sources (see Gutsy Cuisine, page 71). 
English writer Laurie Lee (1914-
1997) sampled and loved " delicious 
hot morsels-fried tongue, baked 
sparrows, larks on a spit, stewed 
cow's belly and kidneys in garlic..." 
The birds were outlawed long ago 
(sigh of relieO and there is nol a lot 
of tongue or cow's belly on evidence 
in bars today, but what are lefi are 
lois of delicious chicken livers and 
veal kidneys-turned into kebabs, 
dressed up in pastry boats, 
casseroled with oloroso sherry and so 

on. However, surprising as il may 
seem, Spaniards would usually pick 
callos a la niacJrilcfia (veal tripe 
cooked in tomato with chorizo, 
cured ham, pimenton, garlic and 
cloves) as a much greater delicacy. It 
should be added here lhat Madrid's 
lender machine-washed tripe, tradi­
tionally taken from young animals, 
has nothing to do with the wobbly 
ox-tripe many of us may remember 
from childhood. 
In any rtindowm of "castizo" lapas I 
would also give my vole to the 
patatas bravas (literally, meaning 
fierce potatoes-would a marketing 
man have dared to advise that?) Now 

Madrid has many potato lapas, bul 
most arc regionally inspired: say, sal­
ads dres.sed with aiioli or vinaigrette, 
or casseroles cooked with chorizo 
sausage and pimenton, or southern 
home-fried chips with garlic. 
However, paiaias bravas was invent­
ed in the heart of Madrid, al Cafe 
Bravas, just off the Pueria del Sol, 
from where it has traveled around 
ihc world and, by the way, been 
much debased along the way, often 
degenerating lo roast potatoes with 
tomaio ketchup. So it is worth tast­
ing the real thing, which is made 
with a triple-pepper, salty, rusty-
orange sauce poured over freshly 
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deep-fried potato chunks served up 
night and day at even brighter 
orange formica tables. This is thor­
oughly "llamaiivo" and, 1 think, deli­
cious. It is also inimitable: the sauce 
is secret and patented. 

Cosmopolitan 
Capital 
To pick up on Madrid's social con­
trasts, pop around ihe comer from 
Cafe Bravas and slip into elegant, 
aristocratic Lhardy. Customers serv-e 
themselves cups ol consomme from 
samovars, or delicately pick chicken 
croquettes and hoi savory flaky pas­
tries from gilded glass cabinets. 
Considered Madrid's firsl proper 
restaurant, Lhardy was set up by a 
Frenchman in 1839. Today afier 164 
years serving royally, parliamentarv' 
cabinets, opera stars and assorted 
members of the upper crust, it sur­
vives as a splendid living symbol of 
the court's infiuence on Madrid's 
cooking. 

"'Historically Madrid has always had 
iwo different cuisines," wrote 
Dionisio Perez (1872-1935), journal­
ist and author of the Guia del buen 
comer espafiol (Guide to Good 
Spanish Eating), '"that of ihe Royal 
Household and nobility, and that of 
the bourgeoisie, the middle class and 
the people." 

Barquitas de rlnones al 
jerez 
fSoafs with Sherried Kidneys) 

Shortcnjst pastry boats filled with hot 
chopped veal kidneys braised in a 
stock and sheny sauce. 

Try it at: Lhardy 

T 0 R E .\ 1) 

Gourmetapa 2002...de tapas por 
Madrid 
Editorial Paladar, (Grupo Gourmets). 
2002 

De tapas por Madrid, by Jose 
Carlos Capel 
El Pais-Aguilar, 2001 

Time for Food. Madrid 
Thomas Cook Publishing. 2001 
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In fact, since he wToie that in 1929, 
il would be inter to put the empha­
sis on the health}' exchange beiween 
the two. Lhardy's famous chicken 
croquettes, for example, have 
launched a thousand versions served 
in humbler "bars", and at the same 
time this aristocratic venue serves 
tripe, which originally came up from 
the taverns. Equally the range and 
quality ol produce on offer in 
Madrid, originally transported here 
by mule and cart to feed courtiers 
and hangers-on, is now often sent 
directly lo serve restaurants. Here 

T A P .'\ S B \ THE W I N D 0 W 

The best tapas bar is the closest. 
And-we couldn't believe it-just as we 
arrived at Cerveceria Alemana, the 
one, the only, the best table became 
free. Since 1904, this has been a good 
table. It's the one in the open window, 
just to the right of the central door; 
marble-topped, bistro-chaired; the only 
one with light streaming in, the only 
one with a view of the lively Plaza de 
Santa Ana. 
It's the one on their postcard, framed in 
wood under the signs for Mariscos and 
Fiambres (Shellfish & Charcuterie). a lit­
tle face half-hidden tiehind lace cur­
tains. So this is fate. First, some Oo-
querones en vinagre (marinated 
anchovies), flecked with parsley and 
gariic. Then some golden-skinned 
fritos de bacalao (salt-cod fritters), the 
cod flaking into warm, juicy tiles: and a 
sunny wedge of still-warm tort///a 
(Spanish omelet), and a cold beer 
Shall we move on? No, we can't give 
up this table. Let's borrow a little of the 
age-old Spanish wisdom, and slow 
down, take it easy. Ever>' time we 
stand at a bar in Madrid, we look at 
each olher in wonder-why doesn't the 
whole worid eat like this? Sociably, 

slowly, swooping and diving and sipping, 
then going back for more. Sharing small 
plates of things that taste singularly of 
themselves-pungent, seductive, punchy, 
crisp, peppery, fruity, spicy or fragrant-and 
yet are neighborly, co-dependent, better for 
being part of the crowd. 
So, a little sizzled chorizo, and a glass of 
Sangria. And all the while, the view-of boy-
baiting giris in hipster jeans, of seriously 
Loewe'd v/omen passing by the 250-year-
old Teatro Espahol, of tourists gazing envi­
ously al our little table. 
II isn't the best tapas in the world-that's 
better around the corner at La Trucha, with 
its grilled artichokes and fried chopitos (ba­
by squids), all cooked to order; or at the 
charming Taberna Dolores, with its an­
chovy and blue cheese pinchos, or at the 
happy, casual Los Gatos with its empana-
da (stuffed pie) lined counters, or the at­
mospheric, dark-walled Taberna de 
Antonio Sanchez with its bowls of 
chipirones (small squid) and glasses of 
Valdepeiias wine from the ban-el; or the el­
egant bar of Combarro, with its wondrous 
pulpo a feira (txjiled octopus dressed with 
pimentbn and olive oil) and angulas (baby 
eels)-but it was the best time (now) and 
place (here) to have it. 

Cerveceria Alemana. Plaza de Santa 
Ana. 10. Tel: (-1-34) 914 294 356 
La Trucha. Manuel Fernandez y 
Gonzalez, 3. Tel: (-1-34) 914 295 833 
Taberna de Dolores. Plaza de Jesus, 4. 
Tel; (+34)914 292 243 
Los Gatos. Jesus, 2. 
Tel; (-1-34) 914 293 067 
Taberna de Antonio Sanchez. Meson 
de Paredes, 13. Tel; (+34) 915 397 826 
Combarro. Ortega y Gasset, 40. 
Tel: (+34)915 778 272 

Jill Dupleix and Terry Durack are two Australian 
food writers now living In London, where Jill is 
The Times Cook, and Terry is restaurant critic lor 
the Independent on Sunday. Together, they write 
and photograph food and travel stones for Food 
& Travel iVK) and Australian Gourmet Traveller. 
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customers of every kind rub shoul­
ders on equal terms-all expect vari­
ety and quality and ask lor i l . some-
limes quite vociferously 
Luis Pelaez explains. "After the Civil 
War the sefiores began lo come to the 
taverns. Before lhat they only went 
out to cafes. And the ladies came too! 
And so we served ihem simple 
things, say an anchovy on bread, to 
go wilh their glass of wine. Now in 
some places your lapa was free, and 
in others you paid for it. There was a 
certainly rivalry between them as ihe 
customers always wanted variety-

Patatas bravas 
(Fierce Potatoes) 

Deep-fried potato chunks, served hot 
with a spicy-hot pepper sauce. 

7?y it at: Cafe Bravas 
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Cogollos cJe Tudela 
con ventresca de atun 
(Lettuce Hearts from Tudeia 
wiih Rilet of Tuna) 

Baby lettuce hearts with vinaigrette 
and chunks of tuna fillet presented in 
olive oil. 

Try it at: Bocaito 

different things each day We picked 
up ideas here and there. We served 
fried chorizo on bread, we began to 
stew venison, we pickled our own 
anchovies and we brought in Galician 
pies, for examples. And there were 
fasliions. In the early 1950s came the 
glut of cheap shellfish. Oysters sold 
for a peseta and elvers sold at seven 
pesetas a serving!" 
Today, the seafood in Madrid's tapas 
bars remains the clearest example of 
the lust for quality here. "Nothing is 
better organized in the whole gamut 
of Spanish life than the system by 
which the fish of the Atlantic and 
Mediterranean coasts are hurtled 
across Spain to the capital...,"' wrote 
Jan Morris (1926-) in her book 
Spain (1979). And as ever, some 
madrilefios are able to pay for the 
best. But the passion for fish and 
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I am devoted to Madrid. Spain's engaging, 
lively capital. In the course of my visits 
there, I have found great fapas bars in 
many different barrios of the city, but I still 
like the ones in the old quarter around the 
Plaza Mayor/Puerta del Sol area and in the 
historic literary quarter west ot the Prado, 
the areas where I first began lo experience 
the joys of eating tapas some 30 years 
ago. I often meet friends just south of the 
Plaza Mayor on Cava Baja, a street where 
there are more than 20 tascas and restau­
rants. Sometimes we begin at Lucio, one 
of Madrid's most popular taberna-restau-
rantes, with boquerones en vinagre (house-
pickled fresh anchovies) and o//Vas gordas 
(plump green olives) with manzanilla sherry 
at the bar. Another night, we may meet in 
the bar at La Taberna del Alabardero, lo­
cated alongside Madrid's opera house, for 
Basque-inspired tapas. 
After a tapa or two and a drink, we drift up 
the romantically lit old-quarter streets to the 
Plaza Mayor, perhaps stopping for a 
shared dish of salpicon de manscos (shell­
fish, onions, and green peppers in vinagre-
ta), langostinos a la plancha (plump prawns 
grilled with sea salt), pimientos de Padron 
(fried small green peppers) or wedges of 
tortilla de patata. with a cold glass of good 
Spanish draft beer. 

By walking from place to place in the night 
air. the appetite stays sharp. Often we walk 
a few blocks east to the plaza Plaza Santa 
Ana, where many gather at some of the 
city's most lively outdoor cafes, classic 
bars and cervecerias and the drink of 
choice is cold tieer on tap. 
Atmospheric Cerveceria Alemana, a bull­
fight bar that Hemingway used to frequent, 
is a classic choice. At the much newer Bar 
Moderno, there is a good selection of very 
special tapas made wilh denominacion de 
origan products such as Cabrales, Torta 
del Casar or Mahon cheeses, chorizos 
from Salamanca, white asparagus and 
Piquillo peppers from Navarra, and some 

of Spain's sexiest new wines are 
poured by the glass. And then, we can 
round out the evening back near our 
starting point with a plate of freshly 
tried, tiol churros dipped in cups of 
molten Spanish chocolate at the leg­
endary Chocolateria San Gines. 
I never tire of these memorable 
evenings of sampling excellent tapas in 
ambience-filled tascas with fnends. It is 
still one of the best things you can do 
in just about any neighbomood in 
Madrid. 

Lucio. Cava Baja, 35. 
Tel; (+34)913 653 252 

Taberna del Alabardero. 
Felipe V, 6. Tel: (+34) 915 472 577 
Cerveceria Alemana. Plaza de Santa 
Ana. 10. Tel: (+34) 914 294 356 
La Moderna. Plaza de Santa Ana, 12. 
Chocolateria San Gines. Pasadizo de 
San Gin6s. 5. Tel: (+34) 913 656 546 

Gerry Dawes is a New York-based writer 
who specializes in Spanish wine, gastrono­
my and travel. He has been enjoying tapas in 
Spain lor more than 25 years. 

Huevos estrellados 
(Shattered Eggs) 

Eggs fried in olive oil and served bro­
ken over freshly home-fried potato 
chips or crisps. 

Try it at: Los Huevos de Lucio, El 
Quinto Vino 
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shellfish has filtered dov\'n to cheap­
er corner bars too. Prawns and mus­
sels are the popular favorites. Prawns 
may be cocidas (boiled), a la pianclm 
(griddled), en gabardina (battered) or 
al ajillo (sizzled with garlic). Mussels 
come as tigrcs (tigers, stuffed wilh 
tomato and bechamel), al imlurai 
(steamed with lemon), or a la vina-
grela with vinaigrette. That's just a 
start. Again, the imagination is ver-
liginous. 

Stretching the 
Scale 
If the 1950s was one heyday for the 
tapa. our own time is another As 
writer Jorge Seraprun put it in 1987 
after returning to Spain from France, 
"Wilh democracy, the madrilefios are 
in the middle of reinventing the art 
of living together." The city's taste for 
flexible, infonnal socializing on the 
street, stretching well into the night, 
has brought a new crowd into tapas 
bars, and chefs have seized the 
chance to stretch their horizons. 
"I always thought lapas offered inter­
esting scope." says Txema Larranaga, 
aged 28, born in Madrid, who 
trained and worked as a top-flight 
restaurant chef in London, San 
Sebastian, and Madrid before setting 
up his lapas bar, T.xirimiria. "People 
are short on time today and they are 
bored with the old structure of a 
long formal meal. Tapas allow you to 
try lots of flavors without eating big 
quantities. Anyway, 1 couldn't have 
afforded to set up a restaurant." 
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Txema's tapas fall into the so-called 
school of "cocina en miniciiura" or 
miniature cuisine, which started life 
in the Basque Country (see 5;'ciin 
Gourmetour No. 55). In theory it's 
been around since the I940s-old 
bars like Hevia, Jurucha or Bocaiio 
have been serving creative gourmet 
tapas for decades. Bul the cooking, 
Its lasies and techniques arc differ­
ent. .And so is the idea. " I wanted to 
offer a lapas menu like a rolling 
mt'nii de degustacion (lasting menu), 
bul at reasonable prices." comments 
Txema. A spring menu at Txirimiria 
included foie with caramelized apple 
and salt flakes, or crisp filo parcels of 
wild mushrooms, prawms and ba­
con-plus lots of vegetables and 
sweel dishes. 

Alongside this is ihe new unnamed 
genre of wine-cum-tapas bars, which 
offer quality wines to be sampled by 
the glass. In these new-wave taverns, 
the tapa returns lo ils origins as food 
designed very specifically to accom­
pany wine. "When we set up Aloquc 
in 1987," says Javier Sendin, history 
teacher and co-owner of Madrid's 
first lapas-cum-wine bar, "it wasn't 
really as a business-it was to have a 
tavern where we could share good 
wine with friends. It's easier lo find 
good wines in bars now, but there 
are shll unknown wines lo try." 
This new gourmet approach is now 
filtering dowm to less ambitious 
lapas bars as revealed by the toast 

phenomenon. These days it is called 
a pincho or maybe a tosla. or, strange­
ly, a canape-for here we are talking a 
whole slice of toasted countiy bread, 
nol a bile-sized cube of bread stuck 
with a bit of chorizo. Toppings, 
which are fasi-but-good food, in­
clude Cabrales cheese paste, black 
pudding, melted Galician cheese 
over ham, and Piquillo peppers unth 
tuna fillet, for example. Finger-food 
Uipas, without the bread platform, 
have also grown. Once served on a 
stick, now they are usually small 
platel'uls of food (racioncs) designed 
for grazing on with a fork. Briks, 
those little pastry packets originally 

Tig res 
(Tigers) 

Deep-fried breadcrumbed mussel 
shells filled with tomato sofrito and 
bechamel with chunks of chopped 
mussels. 

Try it at: HevIa, Estay, Santander 
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from Tunisia, brandade, game ter-
rines, guacamole and wild mush­
room croqueiies also feature on to­
day's globally influenced menus. 
What, then, of the traditional casiizo 
lapas? Well, they are still holding 
their own, providing a welcome dose 
of old-fashioned, slow-cooked food 
that is loo much fuss to make al 
home. The flavors are big and deep. 
It's here, one suspects, lhal the 
Madrid version of "cooking in minia­
ture" will sooner or later turn for in­
spiration. The scope and potential 
are fabulous. Roll on the day when 
we gel offered the first miniature 
codcJo-Madrid's great poi-au-
feu-served up in a tiny cup or even, 
maybe, spread on a toast. The ques­
tion is, will il be served in a bar or 
cafeteria? Now ihere's another genre 
of bar, this time with at least one ex-
presso machine pumping out strong 
coffee. There are quite a few of those 
in Madrid. Over 36,000, lo be pre­
cise. But that's another story 

Vicky Ha>nvard is a writer, journa/ist 
at\d book editor whose articles about the 
arts, travel, social issues and food arc 
published internationcdfy She is senior 
t'dtior of Internos Boohs, London. She 
lives in Matiiid. 
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Tapas Routes in 
Madrid 
Sol a Huer tas 
A classic route reflecting tfie city's social 
contrasts. Settings range from full-blown 
Belle Epoque to orange formica-topped 
cafe dteor Good for traditional light tapas 
to wake up your appetite. 

El Abuelo I 
Victoria, 12. Tel: (+34) 915 212 319 
Wonderful old bar true to its popular origins 
with cooking on the gnddle and burners in 
full view. Specialities: gambas a la plancha 
(prawns griddled In their shells), gambas al 
ajillo (sizzling prawns fried with garlic, pars­
ley and spicy peppers), sweet red wine, 

Lhardy 
Carrera de San Jeronimo, 8. 
Tel: (+34)915 222 207 
A charming journey into the city's aristo­
cratic past, with samovars of consomm6 
and glass cabinets full of flaky pastries. 

Specialities: barquitas de tiigaditos al jerez 
(pastry boats with ctiicken livers braised in 
sherry), croquetas (croquettes), hojaldritos 
salados (savory flaky pastries); consom6 
(light t5eef consomm^), ffno and wine. 

Las Bravas 
Pasaje Matheu. 5. Tel; (+34) 915 215 141 
(and four other branches) 
The home of the legendary patata brava, 
perhaps the most widely imitated tapa of 
them all. Specialities: patatas bravas 
(deep-fried potatoes with a spicy-hot pep­
per and pimenton sauce), oreja brava (grid-
died pig's ear with brava sauce), mejillones 
al limon (mussels on the shell cooked v,'ith 
lemon), boquerones fntos (crispy fried sar­
dines). 

1.^ Trucha 
Ivlanuel Fernandez y Gonzalez, 3. 
Tel: (+34)914 295 833 
A classic theaterland tapas bar with a wide, 
largely Andalusian menu-southern-style 
deep-frying is the big speciality-and smart 
white-jacketed waiters. 

Escabeche de codomiz 
(Quail Escabeche) 
Quail, whole or jointed, skinned and 
fried then consen/ed in a wine vinegar, 
olive oil, bay-leaf and garlic marinade. 

Try it at: El Tabernario, Casa 
Remigio, Triclinium 

W E B S I T E S 

Tapas 

www.atapear.com 
A "tapa culture" web site, full of infor­
mation about the history of the tapa. A 
guide to over 1,500 establishments all 
over Spain, with 200 recipes, advice 
on the tapeo, and a lexicon. (Spanish) 

www.lanetro.com 
The website for one of the many 
guides to Madrid, giving information on 
tapas bars, instmctions for finding 
them and comments on their special­
ties, service and decor. You can also 
search for tapas tsars in the different 
districts of the capital and in towns in 
the Community of Madrid. (Spanish) 

Tur ismo 

vi/ww.descubremadrid.com 
The Madrid Community tourism web site. It 
offers information on accommodation, 
leisure activities, points of interest, history, 
festivals, trade fairs, congresses and statis­
tics. (English, Spanish) 

www.munimadrid.es 
Web site for the Town Council of Madrid. 
The tourism section gives information on 
accommodation, museums, sightseeing, 
exhibitions, cultural centers, the Art Walk 
and useful facts. (English, Spanish) 
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Croquetas 
CCroQuettesj 
Deep-fried breadcrumb-coated cro­
quettes filled witiT creamy bechamel 
and chunks of cured ham. The varia­
tions are too many to list, but include 
flaked chicken, chopped prawns or 
langoustines, mashed salt-cod, wild 
mushrooms and cured beef. 

Try it at: El Quinto Vino, Tricl inium, 
Tasca La Fanmacia, Bodegas La 
Ardosa, El Olivar de Ayala, Bocai to 

S A M P L 1 N (i S P A I .\ I N T II E C I T Y 

Close your eyes. You may be in down­
town Madrid, but the tastes and smell 
of your food can take you to green 
Atlantic Spain, or east to the 
Mediterranean, or south lo Andalusia, 
or around the meseta's tablelands. For 
Madrid, although every inch a capital, is 
inextricably linked to the Spanish re­
gions, like the hub of a wheel held in 
place by its spokes. Ils melting-pot 
population has translated in foodie 
terms into a great chance to sample 
tapas from around the country. Here is 
a clockwise tapeo around Spain via just 
a few of literally dozens of bars in the 
city that catch the character as well as 
the flavors of place. For a whiff of 
north-western Galicia try Casa Gallega 
(Bordadores, 11. Tel; (+34) 915 419 055). 
Hop .westwards to Asturias, and its 
sidrerias, or cider-houses, at Casa 
Mingo, a summer favourite close to the 
river (Paseo de la Florida, 2. 
Tel: (+34) 915 477 918). Travel east to 

the Basque Country at traditional Alkaide 
(Jorge Juan, 10. Tel: (+34) 915 763 359). 
Get the flavor of Catalonia and the dssign-
er-Mediten-anean at Paradis Madrid 
(Marqu6s de Cubas, 3. Tel: (+34) 914 297 
303). Drop soulh to sample Murcia at 
El Ventorrillo Murclano (Tres Peces, 20. 
Tel; (+34) 915 288 309). Soak up 
Mediterranean Andalusia at the Taberna 
del Puerto (Fern^n Gonzalez, 50. 
Tel; (+34) 915 046 699). Try mouthwatering 
produce from Extremadura al the Tabema 
de Conspiradores [Cava Baja, 7). Drop by 
La Toscana (Manuel Fernandez 
Gonzalez, 10. Tel; (+34) 914 296 031) to 
taste slraightfonward Castile-Leonese 
cooking and visit La Tasquita (Jaime de 
Urbieta, 24. Tel (+34) 915 781 154) for 
Manchego dishes and produce. And that 
is just a start ... 
Then there's the vinous variation-a great 
way of tasting all the new wines appearing 
from little known areas. Try Triclinium, 
Aloque and Estay from the list atx)ve, 

Devinis Wine Bar (Paseo de la 
Caslellana, 129. Tel; (+34) 915 5S4 033) or 
the Taberna el Sarmiento (Hortaleza, 28. 
Tel: (+34) 915 311 571) or the 
Taberna de Cien Vinos (Nuncio, 17. 
Tel: (+34) 913 654 704). Two consummate­
ly elegant laid-back traditional drinking 
spots: are La Venencia (Echegaray, 7. 
Tel: (+34) 914 297 313), which sticks to five 
types of fino & manzanilia (only) and the 
Anciano Reyde Vinos Bailen, 19. 
Tel: (+34) 915 595 332), which sen/es 
MSIaga wines across the board, from dry 
to sweet. 
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Specialities: pescados fritos (cnspy fried 
mixed lish). berenjenas fritas (dry-fried 
sliced eggplant), alcachofas fritas (dry-fned 
sliced artichoke hearts). 

Casa Alberto 
Huertas, 18. Tel: (+34) 914 299 356 
A 19lh-century tavern that has kept its d6-
cor and a traditional madrileno tapas menu 
intact. Specialities: albondigas de temera 
(veal meatballs), callos (braised tripe), 
cazuela de rabo de toro (braised bull s tail). 

La Latina 
The epicenter of the new grazing trend. 
Alongside the emblematic bars of Madrid's 
historic quarter are hip new taverns serving 
quality wines and new-wave tapas-here 
the bars are so closely packed there's al­
most no walking. 

Casa Antonio 
Latoneros, 10. Tel: (+34) 913 666 336 
Simple but delicious cooked tapas in a 
welcoming old tavern. Specialities: cecina 
con pimientos (cured beef and roasted red 
peppers), pisto (braised Meditenanean 
vegetables), queso de Valdeon (blue-
veined mixed milk cheese). 

Casa Paco 
PI de la Puerta Cerrada. 11. 
Tel; (+34)913 663 167 
One of the city's great restaurant tiars, classy 
but informal, with impeccable cheeses and 
cured hams (at a pnce) to get your appetite 
going. Specialities: jamdn ib&ico (Iberico 
ham), queso manchego (Manchego cheese), 
chichan-ones cocidos (brawn). 

Taberna Los Huevos de Lucio 
Cava Baja. 30. Tel: (+34) 913 662 984 
Spawned by restaurant Casa Lucio-with 
traditional huevos estrellados, alongside in­
teresting new lapas ideas, served as 
raciones [or halves). Specialities: huevos 
estrellados [tried broken eggs and pota­
toes), ensalada de perdiz escabechada 
(partridge mannaled salad). 

Taberna el Tempranillo 
Cava Baja, 33. Tel: (+34) 913 641 532 
Old redecorated tavern wilh a young crew, 
good music and a strong list of wines by 
the glass, plus small (tapas-sized) and larg­
er toasts. Specialities: tosla de jamon de 
pato con tterenjena (toast with duck ham, 
fried eggplant strips and olive oil), DO 
wines by the glass. 
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Matritum 
Cava Alta, 17. 
Tel; (+34)913 658 237 
Small-scale, with a cool young crowd and 
original cooked creative tapas as well as 
toasts and wines by the glass. 
Specialities: brik con lomtjarda y queso de 
cabra (red cabbage and goat's cheese 
brik), frrfos de bacalao y gambas {fried salt-
cod and prawns). DO wines by the glass. 

Lavapies & the Rastro 
The tapas bars in the characterful sloping 
streets of Lavapies-once the city's Jewish 
quarter and now the heart of alternative 
Madrid-reflect the quarter's blend of local 
traditions and new lifestyles today. Fun to 
visit after the Rastro flea-market on Sunday 
lunchtimes. 

La Taberna de Antonio Sanchez 
Meson de Paredes, 13. 
Tel; (+34)915 397 826 
19th-century bullfighting decor adorns this 
narrow-fronted historic tavern, which 
serves its own draft vermouth and simple 
canape-tapas or more interesting cooked 
raciones. Specialities: tortilla de San Isidro 
(salt cod and onion omelet), huevos estrel­
lados [tried eggs served over home-flled 
potato chips). 

Los Caracoles 
Toledo. 106. Tel; (+34) 913 664 246 
A taste of times gone by with large pots of 
braised snails simmering slowly and really 
excellent tortilla. Specialities: caracoles 
(snails with chorizo and pimenton). tor?///a 
Oe patatas (Spanish potato omelet), callos 
a la madrilena (braised tripe with tomato 
and chorizo). 

Aloque 
Tonecilla del Leal, 20. 
Tel: (+34)915 283 662 
The pioneer of Madrid's bars that matches 
selected Spanish wines and lapas is 
pleasantly low-key with a seriously 
knowledgeable wine list. 
Specialities: pastel de ceboZ/a (onion pie), 
pimientos de Piquillo rellenos de morcilla 
(Piquillo peppers stuffed with black 
pudding), bacalao mannado (mannated 
salt-cod), DO wines by the glass. 

La Mancha en Madrid 
Miguel Servet, 13. 
Vei y relaxed bar v>fith good wine, cheese 
and charcuterie platters, and the chance lo 
try other quality produce and products from 
central Spain. Specialities: moneruelo (soft 
game pat6), farmhouse cheeses, 
DO wines by the glass. 

C h u e c a & Centro 
Madrid's new Soho came back to life in the 
mid-1990s, but it's the traditional tapas 
bars which still carry the day for good food 
personality and a buzzy atmosphere. 

Bodegas La Ardosa 
Coldn, 13. Tel; (+34) 915 214 979 
A 19th-century tiled tavern that thrives 
around the local young crowd, jazz sound­
track and cooked tapas. 
Specialities: croquetas de cecina y cara-
binero (cured beef or prawn croquettes) 
salmorejo con jamOn (Cordoban gazpacho 
with cured ham chips). pSt6 canap6. 

Santander 
Augusto Figueroa, 25. 
Tel: (+34)915 224 910 
Small stand-up bar. always full, serving 
good classic tapas and some puddings 
too. The unmicrowaved tapas are the best. 
Specialities: ensaladilla rusa (Russian sal­
ad), pincho de mejilldn (preserved mussel 
and spicy-hot pepper on a stick), faza de 
caldo (cup of hot broth), canap^ de anchoa 
(salted anchovy in olive oil canape) 

El Cisne Azul 
Gravina. 19. Tel; (+34) 915 213 799 
A gourmet haunt for those in search of 
Spain's amazing range of wild mushrooms 
and funghi, sold here by vjeight and simply 
to show them off al their tiest. Pricy, in­
evitably Raciones only Specialities: setas y 
hongos (fresh wild mushrooms, in season). 
chuletitas de lechal (lamb chops). 

El Bocafto 
Ubertad. 6. Tel: (+34) 915 321 219 
Definitive, nol just for the range of the pro­
duce on offer, but for the quality of cooking 
and produce, the choice on offer and the 
waiter's style and conversation. 
Specialities: boca/fos de pSt6 de bacalao 
(hot toast topped with chilled cod's liver 
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pate), pincho de rinones (kidney and fatback 
kebab), cogollos de Tudela con ventresca 
de atun (lettuce riearts with tuna fillet). 

Cuatro Gamines 
A v/alk through Chamberi's grid of narrovj 
streets, well off the fashion and tourist 
track, takes you past tapas bars rivaling 
each olher to meet the local crowd's high 
standards. 

El Doble 
Ponzano, 15. Tel; (+34) 914 482 033 
Excellent draft lager olives and fried squid 
in an animated modern tavern atmosphere. 
A good starting point. 
Specialities: canape de higado de bacalao 
(canape with cod's liver pSt6), chipirones 
[Med squid), variantes (olives. gheri<ins etc); 
draft vermouth, beers. 

Zubia 
Espronceda, 28. Tel; (+34) 914 410 432 
New and old Basque tapas vary around 
the year here, depending on the seasonal 
ingredients on offer Very good cooking. 
Specialities: baca/ao a la vizcaina (salt-cod 
in the Bilbao style), huevos revueltos 
(shirred eggs), tartaleta de txangunro (crab 
tartlet). 



TASTING TAPAS IN MADRID 

Alboran 
Ponzano, 39-41. Tel; (+34) 913 992 150 
A restaurant bar with fabulous, very fresh 
shellfish, all cooked with immaculate timing. 
Specialities: navajas [razor clams), almqas al 
natural (clams in their own juice), gambas en 
gat)ardina [prawns fried in batter), plus ver-
duras a la plancha (griddled vegetables). 

Casa Remigio 
Modesto Lafuente, 61. Tel; (+34) 915 539 820 
Small bar with taurine decor and a hectic 
kitchen turning out Castilian and madrileho 
cooking, with admirable forays into modern 
produce. Specialities: pincho de solomillo de 
kanguro o avestruz (toast with chunks of 
kangaroo or ostrich fillet), chorizo al vino 
(chonzo cooked in wine), cazuela de rabo de 
toro (baby casserole of braised bull's tail), 
lomo de orza (fillet of pori< presen/ed in 
olive oil). 

Triclinium 
Ponzano, 99. Tel: (+34) 915 360 567 
A wine-lover's haven with really excellent, 
carefully cooked, generously sized hot and 
cold pinchos. Specialities: pincho de que­
so de cabra con bacon, tomate y oregano 
(goat's cheese wilh bacon, tomato and 
oregano), pincho de escabechado de 
codorniz (quail in marinade sauce), pincho 
de pisto con huevo de codomiz frito 
(Castilian ratatouille with fried quail's egg). 

Taberna El Quinto Vino 
Hernani, 48. Tel: (+34) 915 536 600 
Wonderful home-cooking marks out this 
unpretentious family-run bar where every 
one of the lapas on offer could be consid­
ered a speciality Specialities: croquetas de 
jamdn (ham croquettes), ensaladilla rusa 
(Russian salad), fapa de mojama [dried tu­
na fish), migas (fned breadcrumbs), morcilla 
de Burgos (black sausage with rice), esfo-
fado de venado (braised venison). 

North Salamanca 
In the wide avenues of well-heeled 
Salamemca a cluster of bars serve the best 
of old-school and new-wave upmarket 
tapas. 

Hevia 
Serrano, 118. Tel: (+34) 915 623 075 
After four decades as one of the city's clas­
sic tapas venues, the long bar still serves a 
great choice of tapas, including madrileno 
specialities, all delivered with immaculate 
service. Specialities: tigres (tigers, stuffed 
mussels), tosta de tu&ano (toast with beef 
marrow). 

Tasca La Farmacia 
Diego de Leon, 9. Tel: (+34) 915 648 652 
A tiled basement bar specializing in salt-
cod tapas, but also with good home-
cooked croquettes and escatieches. Great 
chips with garlic. Specialities: tostada de 
bacalao (salt-cod toasts), esqueixada (mar­
inated raw salt-cod), patatas fritas con ajo 
(home-fried chips with gariic). 

La Giralda 
Maldonado, 4. Tel: (+34) 915 764 069 
A landmark Andalusian bar-restaurant with 
a southern air and very well prepared spe­
cialities, always using good olive oil. 
Specialities: chopitos (whole fried small 
squid), huevas vinagreta (fish roe in vinai­
grette), patatas alinadas (potato salad). 
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Txirimiria 
General Diaz Portier. 91. 
Tel; (+34) 914 014 345 
Basque-influenced seasonal "miniature 
cuisine" from a young chef-proprietor 
Specialities: foie plancha con brevas 
caramelizadas y PX (griddled foie wilh 
caramelized figs and Pedro Ximenez 
sherry), milhojas de berenjena, bacon, 
tomato, albahaca, setas de cardo 
y tomillo (layered eggplant, bacon, 
tomato, basil, oyster mushrooms and 
thyme). 

South Salamanca 
One of the city's most varied clusters of 
tapas bars in this area of shopping streets 
- each bar takes a completely different ap­
proach, but all hit high gastronomic stan­
dards. 

El Olivar de Ayala 
Ayala, 84. Tel: (+34) 915 767 764 
Strong southern influences show in this 
spacious bar serving some traditional 
Andalusian tapas and other more personal 
creations. Excellent cooking and produce. 
Specialities: chipinones con cetxjila frita y ali­
oli (squid with fried onions and gariic mayon­
naise), croquetas de Roquefort (Roquefort 
croquettes), montados de charcuteria es­
pafiola (lt)6rico ham and olive oil canapes). 

Taberna de La Daniela 
General Pardirias. 21. Tel: (+34) 915 752 329 
A blue-tiled traditional tavern which mns 
like a well-oiled machine, serving excellent 
empanadas (flat pies) and Russian salad. 
Specialities: empanadas (flat Galician pies, 
filled with tuna, salt-cod with raisins, etc). 
ensatadllla rusa (Russian salad), variantes 
(cocktail olives and ghierisins etc). 

Estay 
Hermosilla, 46. Tel; (+34) 915 780 470 
An elegant pioneer of haute-cuisine tapas 
balancing Madrid's old-fashioned speciali­
ties with modern creativity Specialities: 
tigres (stuffed deep-fned mussels), bo­
querones con anchoas (pickled and salted 
anchovy canape), berenjenas rellenas 
(stuffed eggplants), brandada (salt-cod 
pur6e), tortilla de patata (Spanish potato 
omelet), brik de brie (bne brik). 

Jumcha 
Ayala, 19. Tel: (+34) 915 750 098 
Classic but unpretentious family-run 
gourmet tapas bar, launched in the lale 
1940s, serving a great array of Basque-in­
fluenced tapas that evolve slowly over time. 
Specialities: laminada cte bacalad gratinada 
(gratin of salt-cod), came asaOa con salsa 
de clruelas (roast beet with pmne sauce). 
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Retire 
Close to the north-eastern side of Madrid's 
central park are tapas bars with stand-out 
cooking and a fun, informal atmosphere. 
They pack out on Sundays after everyone 
has been for a walk in the part<. 

El Tabernario 
Avda de Men^ndez y Pelayo, 17. 
Tel; (+34) 915 046 211 
Unusual cooked tapas-mainiy Castilian 
and Andalusian-and a wide range of wines 
to try in a relaxed atmosphere. Specialities: 
rebana de huevas de er'izo (sea-urchin on 
toast with tomato), pepitona de gallina 
(braised hen), codomices en escabec/ie 
(quails in marinade), tx3querones rellenos 
(stuffed sardines). 

Marisqueria Sanchis 
Avda. de Men6ndez y Pelayo. 13. 
Tel: (+34)915 742 429 
Downhome shellfish bar famous for its 
home-pickled anchovies, griddled prawns 
and more. Specialities: boquerones en 
vinagre (anchovies pickled in vinegar with 

gariic and parsley), berberechos al vapor 
(steamed cockles), gambas cocidas oa la 
plancha (txDiled or griddled prawns). 

La Castela 
Doctor Castelo. 22. Tel; (+34) 915 735 590 
It's the bar that seems to have il all-every 
kind of tapa, great service and drinks, won­
derful old tavern decor, stylish waiters, ex­
cellent produce. Inevitably it's crowded and 
it's not cheap. Specialities: boquerdn con 
anchoa (marinated and salted anchovy on 
toast), almejas con manzanilla (clams with 
manzanilla). revuelto de hongos (shirred 
eggs with wild mushrooms), tostada con 
crema de cabrales y nueces yjamdn de 
pato (toast with cream of Cabrales cheese 
with walnuts and duck ham). 

Casa Portal 
Doctor Castelo. 26. Tel; (+34) 915 742 206 
A long-established Asturian restaurant with 
a welcoming bar serving juicy omelets and 
farmhouse cider typical of the region's 
cider-houses. Warming winter food. 
Specialities: tortilla de cebolla (onion 

omelet), canape de Cabrales (canape of 
Cabrales creamed with cider), chorizo coci­
do (boiled sausage), dry cider. 

La Antigua 
O'Donnell, 8. Tel; (+34) 915 761 498 
Ary tiled tavern with good tapas, mainly 
based on frying in olive oil, and some of the 
biggest croquettes in town. Specialities: 
tortilla de camaron [prawn omelet), (ort///a 
Oe verdura (vegetable omelet), croqueta de 
bacalao (salt-cod croquette), ro///fo de mor-
cilia de Burgos (black sausage fried in brik 
pastry). 
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Iberico Pork Sirloin in Orange 
Sauce with PX 
(Solomillo de cerdo iberico con salsa de naranja al PX) 

Serves 4: 
2 Iberico pork sirloins 
2 ibsp oil 
100 ml/1/2 cup/4 floz PX 

Marinade: 
2 ibsp oil 
Juice of two oranges and the zest 
of one 
2 ibsp soy sauce 
2 ibsp vinegar 
Pinch cayenne pepper 
Salt 

Caramelized onion: 
2 onions 
2 tbsp sugar 
2 ibsp oil 

Marinade: 
Mi.\ ihe ingredients together Season 
the meal and marinate in this mi.x-
ture for 12 hours in the refrigerator 

Sirloins: 
When it is almost lime to ser\-e, re­
move the sirloins from the marinade 
and drain. Browm on both sides in 
the hot oil. Remove from pan, add 
marinade and reduce for 10 minutes 
over a hoi flame. Add the PX and 
bring to the boil, mi.xing in all the 
pan juices. 

Caramelized onion: 
Slice the onion into rings and cook 
gently wilh the oil and sugar, until 
caramelized. 
Cut the pork into slices and ser\-e 
wnih ihe PX sauce and the 
caramelized onion. 

Preparation time: 
30 min. 

Cooking lime: 
1 hour 

Recommended winc: 
A medium-dry .Amontillado DO 
Jerez-Xeres-Sherry, made from 
Palomino grapes wiih a small per­
centage of PX. In the mouth, this 
sherr)- offers a contrast between the 
drymess of the aged Palomino and 
the loasiy, slight sweetness of the P.X. 
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Duck's Liver Pate 
with PX Sauce 
(Pate de higado de pato con salsa de PX) 

PEDRO XIMENi?i 

te) 

GO 

Serves 8-10: 
250 g / 9 oz fresh duck liver 
1 ibsp sea salt and water for soaking 
1 level tsp salt 
1/2 level teaspoon black pepper 
1 small can irulTles 
250 g / 9 oz streaky green bacon 
250 g/9 oz lean pork 
50 ml / 4 tbsp brandy de Jerez 
50 ml / 4 tbsp PX 

PX reduction; 
Haifa bottle of PX 
125 ml / 1/2 cup 1 tbsp / 4 fl oz 
single cream 
Juice of half an orange 
1 isp cornsiarch 
Salt 
Pepper 
Dijon mustard 
tstelba toast 

Cover ihi' liver with cokl water, a few 
ice cubes and the sea salt. Place in re­
frigerator and leave for 2 hours for 
the blood to soak out. Drain, dry with 
kitchen paper, remove any veins, etc. 
and cul into dice. Also cut the bacon 
and pork into dice and fry in a lightly 
greased pan. After 5 minutes, place 
the pate on top and fry lightly. 
Season, pour over the brandy de Jerez 
and, when hot, flam be. Remove from 
heal and add the Pedro Ximenez and 
the chopped truffle uath the juices 
from the can. Stir, leave to cool, then 
blend. Transfer the mixture to a sheet 
of cling film, form into a roll about 4 
cm in diameter and rie up the ends. 
Refrigerate for a minimum of 24 
hours and a maximum of 8 days. 

PX reduction: 
Reduce the PX to half (about 30 
minutes over low heat). Add the 
cream and cornstarch dissolved in 
the orange juice. Bring to the boil 

and season. This sauce can be kept 
for several months in the refrigerator 
and can be used for other dishes. 
Cul the pat̂  roll into slices using a 
hot knife. Place on slices of Melba 
toast, and serve wth the sauce and a 
touch of mustard. 

Preparation lime: 
1 hour, plus time to chill 

Cooking time: 
15 min. 

Recommended winc: 
A PX from the DO Malaga y Sierras de 
Malaga. This wine is amber in color, 
semi-sweel and fresh, with the varietal 
caracter of raisins. It makes a good, 
bul not too sweel, partner for this fia­
vorsome foie gras pate with a drop of 
mustard and the sweel PX sauce. 
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PX Bavarois 
(Bavarois de PX) 

Serves 8: 
12 eggs 
300 g/ 10 1/2 oz sugar 
150 ml / 1/2 cup 2 ibsp PX 
30 g / 1 oz thin gelatin sheets 
250 g / 9 oz beaten cream 

PX sauce: 
100 g / 3 1/2 oz sugar 
100 ml / 1/2 cup / 4 n oz PX 
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Soak the gelatin sheets in cold wa­
ter Beat the egg whites until stiff 
adding 1 ibsp sugar at the start and 
5 ibsp when almost beaten. Beat the 
egg yolks with the remaining sugar 
(about 6 ibsp) in a thick-bottomed 
pan or double boiler, add the PX 
and thicken, stirring all the lime, 
over a very gentle heal. Strain the 
gelatin into the egg mixture and stir 
until dissolved. Cool by placing in a 
bowl containing ice water. MLx in 
the beaten cream and finally incor­
porate the stiff egg whites. Grease a 

ring mold 24 cm in diameter with 
a mild-flavored oil and pour in the 
mixture. Refrigeraie for at least 
8 hours. To turn out, submerge the 
mold for a few seconds in very hot 
water then turn upside do\̂ Ti on a 
serving dish. 

PX sauce: 
Make a light caramel widi the sugar 
then dissolve with the PX. 
Serve the Bavarois with the sauce and 
with beaten cream if wished. It may 
also be made in indi\idual molds. 

Preparation time: 
45 min. plus lime to chill 

Cooking time: 
20 min. 

Recommended wine: 
An old PX from DO Jerez-Xeres-Sher-
r>'. The long solera aging process gives 
this sherr>' a mahogany color, and 
brings out ils sweet, complex flavors. 
Powerful and dense in the mouth, the 
sensation it offers is an ethereal one 
that combines to perfection with the 
smooih texture of this desscn. 
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Lobster with a Dressing of PX 
and Shorn/ Vinegar 
(Bogavante con alino de PX y vinagre de jerez) 

Serves 4: 
1 Galician lobster 
or 200 g / 7 oz Picon, Cabrales or 
Olher blue cheese 
Half a bay leaf 
Ice plant and salad leaves 

Dressing of PX and sherry 
vinegar: 
100 ml / l / 2cup /4nozPX 
100 ml / 1/2 cup / 4 fl oz sherry 
vinegar 
100 ml / 1/2 cup / 4 fl oz \irgin 
olive oil 
1 tsp coarsely-ground mustard 
Salt 
Pepper 

Cook the lobster in boiling salted 
water with a bay leaf for 20-30 min­
utes, depending on size. Remove the 
head and from claws and set aside. 
(This recipe can also be made replac­
ing the lobster wilh blue cheese.) 

PX dressing: 
Dissolve the mustard, salt and pep­
per in the sherry vinegar and mix 
wilh the PX. Beat in the oil to make 
an emulsion. Wash ihe salad leaves, 
place in a bowl and dress wilh a little 
of the sauce. Peel the lobster tail and 
cut into slices (or cut the cheese into 
cubes). Place one or two slices of 
lobster (or a few cubes of cheese) on 
each plate, garnish with salad and 
tnckle a few spoonfuls of dressing 
over the whole dish. If desired, light­
ly crush a few peppercorns in a mor­
tar and sprinkle over 

Preparation time: 
30 min. 

Cooking time: 
20-30 min. 

Recommended wine: 
A straw-colored/ino from DO Mon­
lilla-Moriles, 100% Pedro Ximenez. 
Ils powerful aromas will allow this 
fino to stand on its own against the 
sherry vinegar This wine is dry in 
the mouih with a touch of salt, but 
slightly pungent and fresh, with a 
long aflertasie. 

98 •LlMlMI'i I'-:-! . I MBFt ;.<!•> -PAr. 'l KMI.Ii t i f , 



Cabbage Stuffed with 
Marinated Cod 
(Repollo relleno de bacalao con ajada) 

BABY VEGETABLES 

te 

te 

Ser\'es 4: 
4 mini cabbages 
300 g/10 1/2 oz salt-cod 
Half an onion 
40 ml / 3 ibsp / 1 1/2 fl oz virgin 
olive oil 
1 ibsp sugar 
Salt 

Marinade: 
3 cloves garlic 
100 ml / 1/2 cup / 4 fl oz virgin 
olive oil 
1 ibsp p'lmentdn (type of paprika 
from Spain), half sweel, half hot 
1 ibsp \inegar 
Salt 

Soak the salt-cod in water for 36 
hours, changing the water every 8 
hours. Drain and remove any bones. 
Cut into small dice or thick strips. 
Finely chop the onion and fry in the 
oil. Before it begins to browm, add 
the cod and Iry gently. 
Remove outside leaves from ihe cab­
bages and cook whole in boiling wa­
ter with salt and the sugar for 20 
minutes. Drain. 

Marinade: 
Heat the oil and fry the thinly-sliced 
garlic cloves until brown. Remove 
from heat and add the pimentOn. 
Mix over a gentle heal making sure it 
does not burn. Remove from heat 
and add the vinegar Lift out the 
slices of garlic and set aside. Leave 
the marinade to settle. 

Open up the cabbages to make a 
hollow in the centre and fill wilh the 
fried cod and onion mixture. Pour 
over a little of the strained mannade, 
leaving behind any sediment, and 
garnish with the garlic slices. It can 
be ser\'ed with young potatoes. 

Preparation time: 
30 min. plus lime for the marinade 
to settle 

Cooking lime: 
30 min. 

Recommended wine: 
A red DO Ribeira Sacra made from 
Mencia grapes. A rich-colored, fruity 
wine, just acid enough to neutralize 
the full flavors of the cabbage and 
mannated hsh, complementing them 
with its freshness and taste. 
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Cherry Tomatoes 
in Torta del Casar 
Cheese Sauce 
(Tomates cherry en salsa 
de torta del casar) 

Serves 4: 
500 g / 1 lb 2 oz cherry tomatoes 
200 g / 7 oz Torta del Casar or Torta 
de la Serena cheese 
100 ml / 1/2 cup / 4 fl oz single cream 
100 ml / 1/2 cup / 4 fl oz milk 
Fresh basil 
Thvmie 
Pinch rosemary-
Melt the Toria del Casar or Serena 
cheese (these are very creamy cheeses 
lhal are practically liquid at room 
temperature) with the milk and 
cream over very low heat or in a dou­
ble boiler, stirring all the time to pre­
vent It from separating. Season with 
freshly-chopped basil and a pinch of 
rosemary and thymie bul using only 
liny quanrities. Taste. Arrange the mi­
ni lomaioes on the plates, pour over 
the cheese sauce or use it as a dip. 

Preparation time: 
45 min. 

Cooking time: 
20 min. 

Recommended wine: 
A young DO Somontano made from 
SauMgnon and Meriot grapes, with 
its dry tannins and strong aroma 
should prove a good partner for the 
creamy cheese sauce, and the sweet­
ness of the Merloi will counter any 
acidity in the tomatoes. 
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Broccoli, Cauliflower 
and Romanesco 
Cauliflower with Warm 
Ham Vinaigrette 
(Brecol, coli flor y romanesco 
con vinagreta templada de jamon) 

Serves 4: 
2 mini broccoli 
2 mini romanesco cauliflowers 
2 mini cauliflowers 
Salt 
1 tbsp sugar 

Warm vinaigrette: 
100 g / 3 1/2 oz Iberico ham 
1 hrm, red tomato 
1 thin green pepper 
2 spring onions 
120 ml / 1/2 cup / 4 fl oz virgin 
olive oil 
40 ml / 3 ibsp / 2 1/2 n oz sherry-
vinegar 
Chives 
Salt 
Pepper 

Bnng water lo boil with salt and 1 
tbsp sugar Firsl cook the cauliflower 
for 30 minutes, then drain and sel 
aside. Then cook the romanesco cau­
liflower for 30 minutes and remove 
and, finally, cook the broccoli for 20 
minutes. Drain and keep all the veg­
etables warm. 

Vinaigrette: 
Dissolve the salt and pepper in the 
vinegar, add the oil and beat to make 
an emulsion. Blanch the tomaio then 
peel and cut into small dice, chop 
the spring onions and pepper Snip 
the chives with scissors and stir the 
vegetables into the oil and vinegar 
Add the finely-diced ham and bring 
the mixture to the boil. 
Warm plates, and ser\-e ihe vegeta­
bles dressed wilh the vinaigrette. 

Preparation time: 
30 min. 

Cooking time: 
30 min. approx. 

Recommended wine: 
,\ DO Tarragona, with the pleasant 
herb notes afforded by the white 
Garnacha and the body and fruiii­
ness of the red Gamacha. A very 
Mediterranean wine, refreshing but 
creamy enough lo compete with the 
strong flavors of these vegetables. 
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Green Leaves 
with Grilled Goat 
Cheese 
(Hojas verdes con 

queso de cabra gratinado) 

Serves 4: 
300 g / 10 1/2 oz goal cheese 
1 tbsp oil 

1 bag green baby leaves 

Vinaigrette: 
120 ml / 1/2 cup / 4 fl oz virgin 
olive oil 
40 ml / 3 tbsp / 1 1/2 n oz sherry 
vinegar 
1 tbsp honey 
Salt 
Pepper 

Vinaigrette: 
Dissolve the salt, pepper and honey 
in the \nnegar and beat in the virgin 
olive oil until an emulsion forms. 
Cul the cheese into 2 cm slices and 
grill until golden. Serve onto plates, 
add the salad and dress wilh the 
vinaigrette. 

Preparation time: 
20 min. 

Cooking time: 
5 min. 

Recommended wine: 
A while reserva from DOCa Rioja, 
made from a blend of Viura, Mal­
vasia and Gamacha grapes. The long 
aging process gives this wine a gold 
lone, a powerful aroma and hints of 
the wood. In the mouth it is full and 
nch, ils slight sweetness marrying 
well wilh the goat cheese. 
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Red Cabbage 
with Apples, 
Pine Nuts 
and Raisins 
(Lombarda 
con manzanas y refrito 
de pinones y pasas) 

Serves 4: 
4 mini red cabbages 
2 apples 
1 onion 
60 g / 2 oz butler 
100 ml / i l l cup/4 n oz oil 
2 cloves garlic 
50 g / 2 oz pine nuts 
50 g / 2 oz raisins 
50 ml / 3ibsp / 2 fl oz vinegar for 
soaking 
Salt 
Pepper 
1 ibsp sugar 
50 ml / 3 tbsp / 2 fl oz vinegar 

Cook the red cabbages in boiling 
salted water with 1 tbsp sugar for 30 
minutes, drain off some of the water 
leaving ihem just covered and add 
the vinegar to give them a shine. 
Drain, cover and keep warm. Finely 
slice the onion and apple and fry 
with butter in a fr)-ing-pan until 

golden. They can also be cooked for 
10 minuies in the microwave, in 
which case boil off any excess liquid 
and brown over the heat if necessary 
Fry the garlic in the oil and lightly 
blown ihe. pine nuts. Remove from 
heal and add the raisins after first 
soaking them in the vinegar 
Place a layer of apple and onion on 
each plate, top with the red cabbage 
and sprinkle wiih the fried garlic, 
pine nut, raisin and vinegar mixture 

Preparation lime: 
45 min. 

Cooking lime: 
30 min. 

Recommended wine: 
A Tempranillo crianza from the DO 
La Mancha offers a Hne, fruity 
flavour wnth aromas of black pepper 
and ripe berries, good partners for 
the cabbage, fruits and nuts. 

Lettuces Stuffed with Belly of Tuna, 
Anchovies and Piquillo Peppers 
(Lechugas rellenas de ventresca con anchoas de Santofia 
y pimientos del piquillo) 

Sei-ves 4: 
4 mini lettuces 
1 small can belly of luna (ventresca) 
1 small can Saniona anchovies 
1 small can Piquillo peppers 
100 ml / 1/2 cup / 4 fl oz virgin 
olive oil 
2 cloves garlic 
Salt 
Pepper 

Wash the lettuce and drain. Fry the 
thinly-sliced gariic in hoi oil until 
golden. Open up each lettuce in the 
cenier to make a hollow and hll with 
the tuna fish in pieces. 
Place strips of Piquillo pepper and 
anchovies over the top of each lettuce 

forming a cross and pour over 
the garlic and oil mi.xiure. Garnish 
each plate \vith one whole Piquillo 
pepper 

Preparation time: 
20 min. 

Cooking time: 
4 min. 

Recommended wine: 
Try a young rose from DO Nav arre. 
A clear, fruity unne with an appeal­
ing raspberry color and aromatic 
hints of strawberry, it should com­
plement the freshness of the lettuce 
and tone down the acidity of the 
dressing. 
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F.acade of llii' labcllin); and shipping hall al Codorniu 

The 
Architecture 
of Wine 
through the 
Centuries 

Part 2 

Barcelona at dusk. The towers of Gaudi's Sagrada Familia are 

etched against the evening sky. Antonio Gaudi (1852-1926) 

envisioned his fantastic modernista cathedral just ten years 

after Catalonia produced its first Cava in 1872. Disregard the 

building's architectural and iconographical significance for a 

moment, and isn't there something in its soaring brick-built 

towers with their vertical sequences of little perforations 

leading up to bursts of abstract glazed mosaic at their tops 

somehow suggestive of bubbles fizzing to the surface in a 

Effervescence in 



The Cfllcr Gran, nowadays wmr museum al Codorniu 

flute of Cava? And indeed, modemista wineries exist throughout this region, from Penedes 

to Priorato, Conca de Barbera to Terra Alta, representative of a period when the interests 

of winemaking and architecture coalesced in Catalonia and changed the face of its rural 

landscape. The first decades of the 20th century saw a veritable effer\'escence here of 

artistic activity, political commitment and socioeconomic change. Dozens of modemista 

wineries were built at this time, their architecture characterized by evocations of the 

medieval and a fascination with artisan ornamentation. They provided the context in 

which to nurture the wines of a region in the process of recovering its national identity 

with the turn of a new centur)'. 

CATALOm 



( ^ ^ ^ THE ARCHITECTURE OF WINE 
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TEXT 
BINGEN URQUIJO GARAY 

TRANSLATION 
HAWK'S PRITCHARD 

PHOTOS 
IGNACIO MUNOZ SECA/ICEX 

The "modern style' or 'Liberty style' 
hrsi emerged in Britain in the late 
19th century, a close relation of the 
aesthetic naturalism championed by 
English writer and critic John Ruskin 
(1819-1900). Beiween 1890 and 
1910, the new style was to spread 
throughout Europe, acquiring a dif­
ferent name in each country as it did 
so: cir( nouvcau in France, jugendstil 
in Germany, Scecs.sion.ss(i/ in Austria. 
stile flarealc in Italy, and modernismo 
in Spain. Ils arrival in Catalonia coin­
cided wilh a lime of economic pros­
perity allied to an emerging political 
and cultural nationalism which, after 
centuries of suppression, demanded 
recognition for the region's specific 
and identifying features. Modemismo 
found ils epicenter in Barcelona, the 
demolition of whose city walls in 
1860 had created new possibilities 
lor planned urban growth. Well-to-do 
Spaniards back from ihe colonies af­
ter making their fortune, middle-
class families made wealthy by bur­
geoning industrialization, and big 
country estate owners all chose to 
build their houses in this new area of 
the cily known as El Ensanche 
(literally, "The Enlargement"). 
Modernismo's singular anistic tenets 
with its combination of historical 
evocations and fantastic ornamenta­
tion pro\nded businessmen, the 
bourgeoisie and landovmers alike 
wnth a means of reclaiming the 

splendor of their medieval Catalan 
heritage while also making a con­
temporary statement. 

Middle-class 
Modernismo 
Manuel Ravenios was one example 
of a rural landowner thoroughly 
steeped in the environmenl lhal gave 
rise to modernismo. In 1885, he had 
inherited the Can Codorniu estate 
from his father, Josep, creator on that 
very estate of the first bottle of Cava 
in 1872. Manuel went on to expand 
the wnery, opting to concentrate ex­
clusively on Cava-making, planting 
American vines as a measure against 
the phylloxera epidemic that was 
wreaking havoc in the Penedes, and 
traveling to France to round out his 
oenological education. 
By the close of the 19ih century-, with 
Codomiu already producing 
100,000 bottles of Cava a year, 
Manuel Ravenios made the decision 
to build a big new winery on his San 
Sadurni de Noya (in Catalan: Sanl 
Sadumi d'Anoia) estate. He em­
ployed as his architect Josep Puig i 
Cadafalch (1867-1956). author of 
middle-class houses in Barcelona 
such as Casa de las Pun.xes, Casa 
Macaya and Casa Amaitler, which to­
day are hailed as modemista master­
pieces He designed Can Codomiu 

as an extraordinary complex made 
up of three different buildings: the 
Celler Gran (or big cellar), the label­
ing and shipping hall, and the 
Ravenios family house, Casa Pairal. 
The Celler Gran and the labeling and 
shipping hall were built between 
1895 and 1915. The Celler Gran is 
where grapes are pressed and fer­
mentation takes place. Puig i 
Cadafalch's solution for roofing iliis 
large, double height area is extremely 
simple: the space is dmded transver-
sally into eight sections by round 
arches which support Catalan vaults 
(of exposed brick) with reinforcing 
arches placed at the top of each pier 
The exterior walls use touxo (Catalan 
brick) in combination with 
stonework, each section being 
lopped by a series of mosaics com­
posed of Cava bottle glass. 
The labeling and shipping hall is an 
imposing building which lakes its 
inspiration from the great spaces of 
the Catalan Gothic period, such as 
Barcelona's medieval covered ship­
yards, the Aiarazanas Reales. Gaudi's 
influence is evident in the use of par­
abolic arches to configure a space 
roofed by a longitudinal Catalan 
vault in which large wnndows, again 
parabolic arch-shaped, admit the 
light required by the tasks for which 
this hall was designed. The walls are 
buili of a combination of stone and 
traditional Catalan brick. On the 
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exterior, the outline of each parabolic 
arch is lopped by a neo-goihic pin-
nacle-a medieval reference. 
Casa Pairal was built last, in 1906, 
dunng Puig i Cadafalch's so-called 
White Penod'. This while stuccoed 
mansion embodies ihe order and hy­
giene which were so much a pan of 
the new urban culture The building 
incorporates both vernacular Catalan 
elements, such as a long balcony 
characierisiic of local masicjs (farm­
houses), and historicisi ones, such as 
a cylindrical lower reminiscent of 
Casa dc las Punxes in Barcelona. 

Modernismo for the 
Workers 
La Espluga de Francoli's (in Catalan: 
LEspluga de Francoli) modemisia 
winery was built not by a nch 
landowmer but by a group of local 
farmers who had fonned a union to 
better cope with the ravages of the 
phylloxera epidemic. An initial 
scheme submitted by architect Lluis 
Domenech i Monianer (1850-1923) 
having been rejected by the union on 
the grounds lhal it was "loo arty", a 
two-bay winery was eventually built 
to revised plans in 1913 by his son, 
Pere Domenech i Roure 
(1881-1962), later to be co-architect 
of such signihcani buildings as 
Barcelona's Palau Nacional concert 

hall and Monljuic Stadium. A third 
bay was added in 1953 by C6sar 
Martinell i Brunei (1888-1973), an 
architect responsible for some 40 
modernista wineries in the course of 
his career The Cooperativa de La 
Espluga de Francoh winery's three 
bays are 46 m long and 12.5 m wide 
/ 151 fl X 41 fl . Nine concrete and 
brick diaphragm arches configure a 
great 12 m high space which accom­
modates 40 underground winepress­
es and 60 vats with capacity for 
34,500 hectoliters of wine. On the 
exterior, the main facade makes a 
feature of the diaphragm arch shape, 
here segmented inio stained glass 
panels. Blind arcading in Catalan 
brick, a historicist reference to the 
Lombard Romanesque, is used as a 
decorative element on each faijade. 
The water tower is reminiscent of the 
lower of Codomiu's Casa Pairal: its 
conical shape roofed with hne glazed 
tiles and its decoration includes col­
ored tiles with flower and castle mo­
tifs. The decorative elements used in 
this winery are simple: La Espluga de 
Francoli's town escutcheon in the 
glazed liling of a side gable, a mold­
ed cornice around each bay. and a 
spherical pinnacle crowning each 
fa(;ade. 
La Espluga de Francoh at dusk. At 
this lime of day in Catalonia-in San 
Sadumi dc Noya, in Gandesa, in 
Conca de Barbera, in Montblanc and 

dozens of other Catalan towns-the 
distinctive shapes of its modemisia 
wineries are etched against the 
evening sky. These thrilling combi­
nations of concrete and totxo, neo-
mcdieval arches and exquisite orna­
mentation, are monuments to a lime 
when architecture and wine came 
together in splendid conjunction in 
Catalonia at the dawm of a new 
century. 

Bingen Vrqiiijo Caray, information man­
ager and arrhitcciurf enthusiast, has created 
guided routes around many of Madrid's 
most intercstmg buildings. 
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Text 
Vicky Hayward 

Ignacio Medina's new book 
about where to eat while you 
arc on the road is a really 
welcome new addition to the 
mass of restaurant guides 
published each year Entitled 
La guia comer en carrctcra 
2003 (The duide to Ealing 
on the Road 2003), it is writ­
ten with economy and irony, 
as suggested by the subtitle: 
"Only the places where it is 
worth stopping on 17,000 
km of national highways". 
Also Medina's criteria are 
right on ihe mark, as one 
might expect from a restau­
rant critic of his standing: 
here are truck-drivers' pit-
stops as well as more fashion­
able dining joints, so you can 
find your way lo the best lo­
cal cooking. .Since the guide 
is laid out by highway, it's 
wonderfully easy lo use as 
you head down the road. In­
deed, since there are very 
good roadmaps and a shori 
list of hotels, you could effec­
tively rent a car and cai your 
way around Spain from the 
book. (Anaya, ww.cinava.es) 
.•\n amusing book to take 
with you on the Journey 
would be Angel Manfnez 
Salazar's book De techo y ol-
la-Alojamienio y cocina en 
los libros de viajc por Es­
pana (Of Roofs and Pots-
.Accommodation and Cooking 
in Travelers' Accounts of 
Spain.) This is a ver>' interest­
ing and highly amusing ac­
count of how travelers ate, 
drank and slept in Spain in 
past centunes. The first trav­
eler quoted at length is 
Geofroi de Buletot, a Hih-
century Parisian pilgrim, who 
wrote "I have eaten mush-

*^ Angel Martinez Satazar 

DE TECHO Y OLL\ 
AU)MMIE.NTO Y COCLNA tN UW 

Uniuis 1)1. VL\jr HHi EsfA.SA 

. / M K b t T K k « AN 

rooms in ihe Monies de Oca, 
after which I had my bag 
stolen by some English ban­
dits or thieves", l l is Martinez 
Salazar's eye for such telling 
detail which lights up dozens 
of accounts by famed and less 
w-ell knowTi authors of van-
ous nationalities, including 
Spaniards. The plural vision is 
another plus, as is the wide 
geographic scope within 
Spain and lots of interesting 
snippeis-for example, Mme 
de .Aulnoy the famous dlanst. 
was thought to be an im-
posier by her contemporaries 
and gazpacho (cold vegetable 
soup) rarely had tomato in ii 
as late as the 19th centur)-. 
Recommended. (Miragudiui 
Edidones, mv̂ v.miraguanasa.es) 
Vinos y vinedos de Castilla 
y Leon I (Wines and Vine­
yards of Castile-Leon I) .-Main 
Huetz de Lcmp had spent 14 
years driving up dirt-iracks 
to vineyards and delving into 
local archives by the lime he 
presented his study of nonh-
wesiem Spanish vineyards to 
ihe Sorbonne in 1953 Fony 
years later, part of this thou­
sand-page opus magnum-the 
section on Castile-Leon-has 
been translated into Spanish 
for the first time. It is breath­
taking in scope, covering the 
big piciure-ihai is. the hisio-
ry of vvinemaking and the 
wine trade from medieval 
times to the 1960s-as well as 
the detailed structure of indi-
\idual vineyard areas. The re­
naissance of the region's vine­
yards, which were largely 
forgoiten by the world at the 
lime Huelz de Lemp was 
studying them, also lends a 
new perspective, making one 

y/inos y Vinedos 
de Castilla y Leon 

reevaluate the contribution of 
iradiiional wine culture in a 
high-tech era. [junta de 
Costilla y Leon, iv\vw.;cy/.«) 

In Brief 
HISTORY & 
FOODWAYS 
El Laberinto del coniensal. 
Los oscuros simbolos de la 
conicnsalidad (The Table 
Companion's labyrinth. The 
Obscure S>Tnbols of Eating 
Together) Alejandro Arribas 
jimeno's extended essay ana­
lyzes the ever>'day practices 
of eating-our expectations, 
pleasures and fears, as played 
out around the dining table. 
This is an interesting book 
giving focus to wide reading 
lhat delves into Spanish his-
lorv' for much material, but 
the lack of footnotes or 
sources lor each chapter 
makes it difficult to evaluate 
many of the anthropological 
arguments. (Ahanza Editorial, 
www.alianzaeditorial.cs) 
El libro del pimcnton (The 
Book of Pimenion) This lav­
ish book is dedicated lo the 
history of Murcian pimenton, 
or sun-dned ground red pep­
per-as opposed to La Vera's 
smoke-dried pimenion Like 
saffron, pimenion (of both 
types) is a crop and a spice 
that has engendered its own 
skilful world, economy, way 
of life, vocabulary and ari-in 
this case, in the form of those 
wonderful old-fashioned 
brightly decorated tins. Jesus 
Perez de Espinardo, a poet, 
has researched and wniten 
the first detailed book the 
subject wilh native passion 
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and great deiail. t his is a 
book thai will be much quot­
ed by others, but also dc-
sen'es reading in its own 
right. (Turhintn. Sociedad Cul­
tural de Murda. Tel: (+34) 968 
285 071) 
Hisloria de la alimentaciiin 
y de la coeina en cl Pais 
Vasco (Histor)- of Food 
and Cooking in the Basque 
Country) An excellent lext 
hisior)' of the Basque Coun­
try ihrough ils food, which 
also touches on many other 
dimensions of life there-soci­
ety, politics, religion, demog­
raphy-wit hout ever falling 
liver imo t.'.\cessive patrio­
tism. I found the chapters on 
modem limes riveting, as 
they help explain so much 
lhal one marvels at loday in 
panicular the average 
Basque's understanding of 
good eating and the food 
chain behind lhat. 
Oiiria Lihuruak S.L, 
Umranhuru@yaiwo.es) 

CHEFS' COOKING 
El bacalao. Las mejores rcc-
etas de la cocina vasca y del 
mundo (Salt-cod. The Best 
Itecipcs from Basque and 
World Cooking) Good salt-
cod can be hard lo come by 
in many areas ol the world, 
but where it is available it in­
spires gourmet devotion. The 
Basque Counir)' is one such 
food culture. This anthology 
is designed for readers and 
chefs there, pulling together 
195 recipes, mainly collected 
from Basque chefs, but also 
drawn from other sak-cod 
cuisines, ranging from Nor­
wegian to Italian. Some 
sources are missing, as is an 
index. (Hiria Uburuak S.L, 
lharanbuiv.@yahoo.es) 
La cocina vasca de ayer, hoy 
y matiana (Basque Cooking 
Yesterday, Today and Tomor­
row) Restaurant criiic Rafael 
Garcta Santos originally pub­
lished this collection of 
Basque chefs' recipes in 
1986-ihai is, len years after 
die founding of "nueva cocina 
vasca", or Basque nouvellc 
cuisine. The creative furor in 
Basque restaurants at lhal 
lime is clear from the 750 
recipes collected here. Today, 
of course, things have moved 
on, but this aniholog)' re­
mains an inierp-siing com­

pendium and the introduciion 
is a useful short hLslor)' of the 
movement. (Hiria Libiiaiafe 
S.L, lharanhun<@ya)ioo.e.s) 
Mis Mejores rccetas con 
accitc de oliva; Mis 
Mcjores recetas con jamon 
ibcrico (My Best Recipes 
widi Olive Oil ; My Best 
Recipes with Iberieo Ham) 
Ifiigo Perez has pulled off an 
imaginative new collection of 
brief ringbound cookbooks 
aimed at making stylish mod­
em Spanish professional 
cooking accessible for home 
kiichens. He chooses a few 
(32) relatively straightfor­
ward recipes for each recipe 
and book, and then shows 
ihem in foolproof step-by-
siep layouts. The recipes are 
really excellent (Perez was 
Berasaiegui's first head chcD. 
Check out the web site lo 
download samples. Recom­
mended for hands-on cooks. 
(Nowfifu,'; Gastronomia. 
www.mismcjorcsrecctas.com) 

PRODUCE AND 
FOODS 
De setas y recetas (Of Wild 
Mushrooms and their 
Recipes-Tastes of the Coun-
tr)'side) This sponsored 
book, originally designed as a 
company gift, is not yel avail­
able for sale, bul one hopes ii 
might be. It is an excellent 
trilingual overview-the texts 
run in English, Basque and 
Spanish-by funghi-lover An­
ton Melendez, who took the 
excellent photos and wrote 
the lexi on the different 
species, as well as a glossary 
and bibliography The com­
pany's cooks then set to work 
on 30 interesting recipes-one 
example is risotio with 
funghi on cream of sorrel. 
(Fundacidn Inasmet, 
ivww.inasmcl.es) 
The Oxford Book of Heallh 
Foods Although this book 
fits into the classic illusirated 
encyclopedic Oxford formal. 
It reveals more about what 
we doni know than what we 
do know. The authors-JG. 
Vaughan, Emeritus Professor 
of Food Sciences at King's 
College, London, and PA. 
Judd, Professor of Nutrition 
and Dietetics al the Universi­
ty of Ccniral Ijincashire-ana-
lyze what is known in brief 
summaries, and include a 

A superior 
choice 
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The widest range of vegetables. 
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Salt-free vegetables, 
for a healthier diet. 

useful reading list, bul ihey 
also repeiiiedly mention that 
there is often insufficient re­
search to make hrm assur­
ances. A shame. (Oxford Vni-
vi'rsily Press, u'ww.oup.com) 
Variedades de olivo culti-
Viidas en la Comunidad Va­
lenciana (Olive Varieties 
Grown in the Valencian Re­
gion) This book-with CD 
Rotn-is [he result of the mosi 
recent detailed regional 
prospeciion of olive groves in 
Spain, a seven-year project. 
The three authors catalogue 
53 of ihe most Important 
olive varieties found in the 
eastern Mediterranean region 
of Valencia (and more on the 
CD Rom). Significanlly, the 
study concluded rhat some 
Itllle Icnown local varieties 
have considerable future po­
tential. This may sound like 
tough scientific reading, bul 
ihe botanical photographs 
have a fascination and beauty 
simitar lo that of a map of lo­
cai physical geography, and 
the rigorous scicnliiic ap-
jjroach to diversity- helps you 
10 rethink the subject. (Geii-
cralilcit VeilcMciana, Cansellena 
if.Agricuiitira, Peixca i Ali-
m en I cic i c>. Ilig.llihre )ia@g\'o. es) 

REGIONAL 
COOKING 
Agenda gastronomica de 
Catalunya (C.aialan Gastro­
nomic Diar)0 A wonderful di-
ary, now in its second year, 
[Hiblished within the Catalan 
governments wider project to 
promote food tourism. There 
are sidebars on fiestas and 
markets and food cusioms, 
pinduceis and cfioks, recipes 
and cooking competitions, 
wines and cheeses and all 
kinds of other delicious 
ihings-and key food events 
are marked m die diar)' sec­
tion. There is a wealth of in-
fonnation here missing from 
many books on ihe regions 
cuisine 

(GLneralitrti de Cataliinya. 
wvvw'.caiahinyalii iisrrif. Loni) 
Las arroces de casa y otras 
tnaravillas (Home-cooked 
Rices and Other Man'elous 
Things) Josep Piera, essa)1si 
and poei, distills a lifetime of 
eating and cooking into ihis 
liiile book about Valencian 
food. There are few words, 
perhaps-jusi 30 short articles 

and some iO recipes-but 
they capture the knowledge 
of local ingredients, the tradi­
tional annual rh)ahm of dish­
es and the fmgal but gener­
ous Medilerranean spirii lhal 
Slill marks this region's cook­
ing loday (Edicioiics Peninsii-
la, ivww.pt'ninsiilaetii.com) 
La cocina del Qiiijotc (Qui-
joies cooking) Originally 
pithli'.lied ill 1993 as a two-
pan set of books, this amal­
gam has now reached its third 
edition. Corrected and slighi-
ly enlarged, Lorenzo Diazs 
text includes new recipes, 
some of which have been sent 
in by traditionalists and oth­
ers (fewer) by ihe regions 
handful of chefs renovating 
from within, most notably 
Manuel de la Osa and Pepe 
Rodriguez (see Spain Gounne-
iQur no. 54). (Al'tanza Editorial, 
u'lviv. alianzaeditorial. es} 
La cocina vaienciana (Valen-
eian cooking) A sweeping 
overview combining native 
Journalist Emili Piera's out­
spoken writing. Francesc Jar-
quefe photography and over 
! 00 emblematic recipes from 
restaurants. Each chapter is 
ihcmaiic-siartiiig wilh "Raw 
Ingredients" and ending with 
"Sweel Things and Ices" -and 
11 breaks down into an illus­
trated essay, photos wiih long 
captions, and then recipes. 
The emphasis on real-life 
food is welcome. The social 
history emphasises poverty as 
fin tmporranl fannrin shap­
ing the regional cuisine; the 
dishes may be messy bul ihey 
are nevertheless beautiful; 
ihere are home and profes­
sional cooks here, landscapes 
and produce, movtntain and 
coastal cooking. Recom­
mended. (Algai Ediifirial, 
alga r@algfl iL'di torifl I. com) 

WINE & OTHER 
DRINKS 
El agua cn la cocteteri'a del 
sigk) XXI (Water in 21st 
I .cnturv- «..<Kr:iiiil-Mak:ng' 
Over 100 Spanish bartenders 
were asked to make up new 
cocktails for this book. The 
results are mixed, with a few 
inspired-looking creations 
(uniesied by this re\ievver) 
built around .Andalusian Jino 
or Canarian banana liqueur. 
By contrast, there are surpris­
ingly few recipes which use 
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Vichy water, even ihough 
they sponsored the book 
There are also 20 classic cock­
tail recipes from ihe Inierna-
iional Banenders' .A.ssociation 
and, 10 allay our consciences, 
an es-say about how healihy it 
is to dnnk cocktails. 
(Edicii'nes B. 
wmv.edicioncsb.com) 
El vino dc Rioja. Calidad. 
originalidad y presligio 
historico (The Wine of Rioja. 
Qualiiy Originality and 
Historical Prestige) Withm 
Rioja DOC's admirably large 
range of publications, this is 
one of the few books aimed 
at the general reader looking 
for a hrst introduction to 
the history and development 
of Riojas wines and, 
specifically the role of the 
rcgulaiing council. There are 
no critical notes or listings 
of individual bodegas, bul it 
is very up-to-date and its 
account of the new so-called 
"vinos de aha cxpresion". 
resume of modern research 
and new tendencies are espe­
cially interesting. 
(Edicioncs La Prensa del Rioja, 
in[o@laprensiuielr'ioia.com) 
rhc Book of Brandy de 

Jerez "Locals usually say 
measures should be 'short 
but frequent'..." Such pithy 
phrases abound in this ie.\i 
by Don Vicente Fernandez 
Bobadilla y Gonzalez-Abreu, 
originally published in 1990 
and now available again in 
bilingual coediiions Inside 
knowledge runs throughout 
the book in a much more se­
rious way loo. Perhaps m a 
third edition the section on 
Brandy de Jerez in the 
kitchen could be enlarged 
(Conscp Rt-gul(iilor dc Brandy 
dc jcnz. vAvw.biandydejerez.es) 

TRAVEL 
.Mojamienlos monaslicos 
dc Espaiia (Monastic Accom­
modation in Spain) That 
Spain's monasteries and con­
vents still offer accommoda­
tion, often in beautiful as well 
as peaceful surroundings, is 
lucky for us all. It is some­
thing to try and enjoy at least 
once. This lext-and-photo 
guide also treats the spintual 
issues of hospitality with re­
spect and explains arrange­
ments for eating. 
(Everest, wwv.evcrest.es) 

Casas ruralcs para ir con 
nifios (Rural Lodgings to Vis­
it with Children) A perfeci i l ­
lustrated guidebook for a 
family who wants to make an 
off-ihe-beaien-track journey 
around rural Spain. It covers 
dozens of country bed-and-
breakfasis, ohen m speciacu-
lariy beautiful settings, with 
details on safe play areas, 
swimming pools and other 
details geared to the younger 
guests needs (El Pats Aguilai; 
www. f Ipa isugii i la r.cs) 
Escapaie a Santandcr; Esca-
patc a Ibiza y Formcnlcra; 
Escapaic a Tenerife (Get 
Away to Saniander; Get Away 
to Ibiza and Formentera; Gel 
Away to Tenerife) This new 
series of pocket-format visual 
guides is designed lo help 
you gel the most out of a 
shori visit. They focus well 
on ihe essentials and have 
two sections-eaiing and 
shopping-designed lor food­
ies. (.Salvat, wwAv.salvat.ccim) 
Northern Spain-The Col­
lected Traveller Barrie Kerp-
er's aniholog)' combines a 
personal choice of modem 
Stateside journalism with 
practical travel information, 
ll's a winning format for trav­
elers to take an all-in-one 
book lo read as they journey 
However, there are two 
caveats. Firstly ihis is almost 
entirely Amencan-published 
journalism, which limits ihe 
perspective. Secondly, per­
haps due to rights issues, 
none of the great modem 
novelists, hisiorians. travel 
writers, archiieciural criiics 
or wine writers are here. One 
longs for their words of wis­
dom as pan of the mix. 
(Three Rivers Pres.s, 
www. randomluneif .t om) 
Pasco por las comarcas 
vimcolas dc Caslilla y Leon 
(A Stroll ihrough Casiile-
LcOn's Vineyard Territories) 
Ubaldo de Casanova y 
Todoli's essays on 13 wine-
producing provinces touch 
briefly on their vineyards and 
bodegas. Most of the space is 
given over to the cultural 
sights, restaurants, craftsmen 
and interesting villages-so 
this gives an unusual insider's 
view of what else to visit on 
a vine)'ard tour 
tjunia de Caslilla Ledn, 
www.jcyl.es) 

31500 T U D E L A - NAVAR 

PLAZA SANCHO E L F 

haciendaqueilcs@ terra 
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Good Neighbours 

Funny how time flies by It seems only yesterday thai Sp.inish resiau-
rani cuisine was of liiilc interest elsewhere. Now, of course, ihai has 
all changed Bui do you remember how it began? tf nol. Mikel Cor-
cuera's book 23 anos dc la Nucva Cocina Vasca O.̂  Years of New 
Basque Cuisine) is a wonderful way to catch up on the siory of the 
Basque chefs and food writers who wanted to give new life lo iheir 
kitchens in ihc mid-1970s. In so doing, they staned a much wider 
native culinary revolution. This knowledgeable outline history of 
modern cooking in the Basque Country, presented as a heautilul il­
lustrated book, also emphasizes ihc importance of deeper roots and 
tradition. You can use it as a recipe source (this is a skilful edit of a 
vast modem repcrioire), as a general reading book, or as a group 
portrait of the Basque professional cooking community Recom­
mended (Aizkorh argilaleLxca, wivw.aicljorri.com) 
The "New Basque Cuisine" had a very specific starting point: a trip 
by Juan Man Arzak and Pedro Subijana to visit Paul Bocuse and Jean 
Troisgros in Lyons late in 1977. Two new reprints of older classic 
cookbooks emphasize the imponancc of French inspiration long be­
fore lhat. In La cocina practica, by Picadillo, originally published m 
1906, the author declares "I do nol want you to find it [the book| 
adapted to French cooking, nor English, nor Russian." Picadillo was 
Galician and ran a newspaper in Ui Coruna while also cooking 
While his book did indeed mark a major breakaway from ihe Belle 
f?poque cooking lhal then held sw.ay among the aristocracy, in reality 
il reveals ihc huge debt to ihe French repertoire, as honoured hy the 
inclusion of many recipes ranging from soups to pasincs and. more 
subily, by the use of many iTench lechniques in Spanish dishes. This 
new hardback ediiion also Includes a splendid photograph of the au­
thor, Manuel Maria Puga y Parga. a chubby mountain of a man 
whose pseudonym means Minced Sausagemeai. and the original pro­
logue by Galician novelist Emilia Pardo Bazan. (Evercsl, 
wivw.everesf.es) 

Fhiny years after Picadillo published his book, which has rarely 
been out of print since then, the first ediuon of Teodoro Bardajl Mas' 
La cocina dc cllas (Their Cooking) appeared. This is a bible-like 
compendium of over 1,200 numbered recipes designed for women 
obhged to cook "by circumstances or caprice". The second ediuon, 
brought out in 1955, just before Bardaji's dcaih, has been used for 
this reprini. In it Bardap, Aragoncse-bom, who worked both in ho­
tels and an arisirocralic household, wrote a prologue defending 
Spanish cooking and its creativity. Bul turn to the recipes themselves 
and again there is a very marked French influence mnning from 
"Aeelgas (Sufle dc) "-that is, Swi.ss chard soufflc'-to "V'olovdn con can-
grtvos'-ihai is, crayfish vol-au-vcnt. The qualiiy of the recipes, beau­
tifully written in an elegant siyle, also lead you lo conclude ihai the 
inlluencc was fmillul. Here, ihen arc a trio of books showing how 
Spanish chefs have for a century looked nonhwards to learn and 
then applied those lessons on home ground-with today's stunning 
results. (IM Val de Oii.'ii ia. www.dereeoquinaria.com) 

2; 
anos 
de la 
Nueva 
Cocina 
Vasca 

i 
LA COCINA DE ELLAS TEODORO 

BARDAJI 

«l 
MAS 

s 
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Ronicrias con ciicanto 
(Charming pilgrimages) 
Spain's romerlas-pilgrimagcs 
rolled into one with fiestas 
and picnics-are a mirror of 
the counir)-'s soul. Its hard lo 
capture what ihey are about 
in a guidebook, bul this one 
sensibly does nol try. It just 
describes 88 where ) ou can 
discover on the ground wh.ii 
it IS all about. (E( Pals Aguilar. 
www. t'/pa isagu ila i: es) 
Ruias por los parques na-
cionalcs dc Espana y Porlu-
gal (Routes ihrough the Na­
tional Parks of Spain and 
Portugal) .\ practical ring-
bound book to plan a walking 
holiday in Iberia's 14 naiional 
parks, for each of which there 
are one or more rouics-clear-
1) map|X'd-plus phoios and 
brief suggestions of where to 
eat and sleep. All backed up 
by a road-map (El Pais 
Aguilai; www t ipui.sagiiilarc.s) 

ALSO RECEIVED 
MiiiK iuiis <!(• t .ilicl.icl (K-
Caslilla y Leon (Quality 
Foods from C.astile-Leon) 4lh 
edition. (Junta dc Castilla y 
Ijcdn. Consejeiia de Agiicu/liuu 
y Ganadfiia, wmv.jcyles) 
363+ cocteles (365+ Cock­
tails) 13ih cdiiion. Carlos 
Delgado. (.Alianca Editorial. 
ivww.aliaiicacciltonal.fs) 
Casas rurales con encanlo 
(Rural homes with Charm) 
3rd ediiion. (El Pais Agiiilai. 
ivwiv.c/paLsagiiikii.i'-s' 
Guia dc alojamicnios m-
ralcs de Espana 2003 
(Guide to Rural .Accommoda­
tion in Spain 2003) lOih edi­
tion. CEI Pais Agidlai; 
www.elpaisaguilar.es) 
Guia dc alojamienios cic 
lurismo rural 2003 (CiUidc 
lo Rural Tourism .Accommo-
daiion) lOih ediiion. (Anava, 
ivivw.anava.es) 

Guia Total. Andalucia (The 
Complete Guide Andalusia). 
6ih ediiion. (Anaya, 
www.anaya.es) 
Guia Total. La Rioja (The 
Complete Guide. LA Rioja) 
5ih edition (Anaya. 
wivw.anaya.fs) 
Guia dc lurisnio activo dc 
Espana (Guide to .Active 
Tourism in Spain) 3rd edi­
uon. (£( Pats Agiiilar; 
www elpaisagu ilar.cs) 
Guias Visualcs. Top 10. 
Barcelona (Visual Guides. 

Top 10. Barcelona) (El Pais 
Aguilai; w^vw.elpaisagllilares) 
La Guia dc Nicolas i.Nicola.s 
Guide) 2nd ediiion. (Mavi-
piess Coinunicacitin, 
in/()@niaviprfss.nfO 
Las mcjorcs compras de vi­
no 2003 (The Best Wine 
Buys 2003). (Griip j;i)urmf(s, 
www.giiunncls.MCt) 
Trotamundos. La guia del 
routard. .Aslurias y 
Caniabria (Globci rollers. 
The Hitch-hiker's Guide. As-
lurias and Caniabna) Isi 
iranslaiion 

(Salvat, mviv.sah'ai.com) 
Turisnu) del Silcncio-Ccrca 
del mar: Costa Caniabrica y 
Galicia. Cosia Mcdilcrranca 
y Andalucia and Rcstau-
rantcs 2002-2003) (Tourism 
with Silence. Close to the 
Sea; Caniabnan Coast and 
Gahcia, Medilerranean Coasi 
and Andalusia. Resiauranis 
2002-2003) 
(Sahaf. iviviv salvat.torn) 
Turisnio rural cn Canlabiia 
(Rural lourism in Cantabria) 
(Canialirian A.s.s(icia(iiin oj Rur­
al Tounsm & Everest, 
ivvvivfvcrt's(.es) 
Un gran fin dc scniana cn 
Scvilla (.A Great Weekend in 
Seville) Isi translation. 
(Salval, U1V1V sii/vai.f om) 

J/Jf 
Salted and Dried Fish, Smoked Fi.sli, 

Fresh Anchovies and Pates 

Our guarantee is based on a wide selection of 
natural products and skilled craftsmanship 

following traditional recipes, without 
additives or preservatives 

I RESII \.\CI/()VIES IN 
VISKGAK.WDOIL 

SALAZONES SERRANO 
Pol. Ind. Campo Alto, Cl Alemania, 116 

P.O. Box: 346 - 03600 ELDA (Alicante) SPAIN 
Tel.: •H34 965 39 08 49 - Fax: -i-34 965 39 40 39 

E-mail: export@salazonesserrano.com 
vn '̂w.salazonesserrano.com 
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The following list includes a 
scleciion of e,\poners. It is 
not intended as a compre­
hensive guide and, for space 
reasons, we cannot lisi all ihe 
companies devoted lo export 
of the featured products. The 
information Included is sup­
plied by the individual 
sources. 

Food 
Products 
Top Quality 
Preserves 
Firms meniioned in the 
article: 

Conservas Aguirrcoa, S.A. 
Tel: (+34)946 134 018 
Fax: (+34) 946 134 215 
c_aguirrcoa@wanadoo.cs 

Conscrvas Artesanas El 
Navarrico 
Tel: (+34)948 670 261 
Fax: (+34) 948 696 358 
www navarrico.com 

Conscrvas Arlcsanas Pedro 
Luis 
Tel/Fax: (+34) 948 693 631 
conservaspedroluis® 
conservaspcdroluis.com 
ww-w.conservaspedroluis.com 

Conservas Artesanas 
Rosara, S.L. 
Tel: (+34) 948 690 430 
Fax: (+34) 948 690 301 
info@rosara.com 
vvww.rosara.com 
Conscrvas Hijos dc Ramon 
Pena 

Tel: (+34) 986 716 Oi l 
Fax: (+34) 986 716 363 
ramonpcna@chramonpena 
com 
wvvvv.chramonpena.com 

(. oiisciN.is i.1ili: 
Tel: (+34) 946 134 313 
Fax: (+34) 946 134 440 
informacion@oniz.cs 
www.coiTscrvasoriiz.com 

Baby 
Vegetables 
Coopcrallva Surinver 
Tel: (+34) 966 766 068 
Fax: (+34) 966 766 243 
comercial@surinveres 

Grupo Horlofnilicola 
La Paloma, S.A. 
Tel: (+34) 968 590 001 
Fax: (+34) 968 590 769 
info@Paloma.com 

Grupo Hortofrulicola 
Murciana dc Vcgclalcs, S.L. 
Tel: (+34) 968 151 222 
Fax: (+34)968 151 144 
ghmv@arrakis.cs 

Kernel Export, S.L. 
Tel: (+34) 968 574 025 
Fax: (+34) 968 575 338 
kemel@kernelcxpon.cs 
w-vvw; kernelexpon.es 

La Palnia Socicdad 
CDopcraliva .Aiidaluza 
Tel: (+34) 958 623 903 
Fax: (+34) 958 623 909 
cenind@carchunalapalma.com 

Sat 9855 Primaflor 
Tcl: (+34)950 464 011 
Fax: (+34)950 464 118 
wwvv.pnma flores 

S.AI Explolacioncs 
ViiiRol.i'. nur.iii 

Tcl: (+34) 968 590 360/361 
Fax: (+34) 968 592 045 
duraniec@isid.es 
www. gru podu ra n. com 

\'crdimed. S..A. 
Tel; (+34) 968 190 238 
Fax: (+34) 968 190 639 
adm@verdimcd.com 

Source: ICEX 

Wines 
PX 
Consejo Rcgulador D.O. 
Jcrez-Xcres-Shcrry y 
Maniaiiilla Sanlucar dc 
Barramcda 
Tcl: (+34) 956 332 050 -
956 346 668 
Fax: (+34) 956 338 908 
vvvv-i.v.sherry.org 
vinierez@sherry.org 

Coiiscjo Rcgulador D.O. 
Malaga 
Tel/Fax: (+34) 952 227 990 
vvwvvvinomalaga.com 
info@V1 noma 1 aga coin 

Conscjo Rcgulador D.O. 
Montilla-Morilcs 
Tel: (+34) 957 475 484 
Fax: (+34) 957 477 519 
moniilla@alcavia.nei 
wwwmoniilla-moriles.org 
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A Guide lo Business in 
Spain 
Spanish Insinui lor Foreign 
Trade 
Tel: (34)913 496 100 
Fax: (34)914 316 128 
icex@icex.es 
wwvv.icex es 
Page: 121 

.Accilcs Borges Pont. S.A. 
Tel: (34) 973 501 212 
Fax: (34) 973 314 668 
.Abp expon@borges.es 
wwvv.acciicsborges.es 
Page: Back cover 

Aceites La Laguna, S.A. 
Tel: (34) 953 765 100 
Fax: (34) 953 765 106 
expon@acciicslaguna.com 
wwvvaceiteslaguna.com 
Page: 134 

Accilcs Ybarra, S.A. 
Tel: (34) 955 675 060 
Fax: (34) 954 722 896 
markciing@)'barra es 
www.ybarra.es 
Page: 8 

Allied Doniccq 
Tel: (34)956 151 500 
Fax: (34) 956 342 601 
jerez@domecq es 
u-vvw.doiTiecq.cs 
Page: 128 

Aii>;cl Camacho, S.A. 
(Fragala) 
Tel: (34) 955 854 700 
Fax: (34) 955 850 145 
inio@acamacho.com 
wvvvs'.acamacho com 
Page; 132 

.Aracx-Rioja .Alavesa Export 
Group 
Tel: (34) 945 141 800 
Fax: (34) 945 143 156 
araex@aiaex.com 
www.araex.com 
Page: 136 

Bodega Pirincos. S..A. 
Tel: (34) 974 311 289 
Fax: (34) 974 306 688 
info@bodega-pirineos.com 
wwvv.bodega-pirineos com 
Page: 122 

Bodegas Chiviie. S.A. 
Tel: (34) 948 811 000 
Fax: (34) 948 811 407 
bodcgas@chivite.com 
wwwbodegaschiviie.com 
Page: 124 

Bodegas I'ariiia, S.L. 
Tel: (34) 980 577 673 
Fax: (34) 980 577 720 
comen:ial@bodegasfarina.com 
wvvv\-. bodcgasfarina COm 
Page; 111 

Bodegas Franco Espanolas 
Tel: (34)941 251 300 
Fax; (34) 941 262 948 
francoespanolas@ 
f rancoespanolas. com 
ww^v francoespanolas com 
Page 135 

Bodegas Proios 
Tcl: (34) 983 878 011 
Fa,\: (34) 983 878 015 
vvw'w;bodegasproios.com 
Page: 131 

C.R.D.O. Valdcpefias 
Tel; (34) 926 322 788 
Fax: (34) 926 321 054 
C.R.DO.Valdcpenas@ 
lelcfonica.nel 
Page 121 

Codorniu,S..A. 
Tel; (34)935 051 551 
Fax; (34) 933 179 678 
cdoinfo@codorniu.es 
wvvw.grupocodomiu.com 
Page: 5 
Coniova 
Teh (34)915 351 232 
Fax; (34)915 530 340 
Joaquin@vallemagina.com 
wv%-̂v. vallcmagina.com 
Page; 118 
Conipafiia Envasadora 
Lorclo, S.A. 
Teh (34) 954 113 825 
Fax: (34) 955 711 056 
info@cenlo.com 
vvwvv.cenlo.com 
Page: 139 
Condado de Haza, S.L. 
(Tinto Pcsqucra) 
Tel: (34) 947 525 254 
Fax: (34) 947 525 262 
wwvv.condadodchaza.com 
Page: 118 
Conservas .Arlesanas 
Rosara, S.A. 
Tel: (34)902 304 010 
Fax: (34) 948 690 301 
www. rosara .com 
Page: 10 

Conscrvas Hijos dc Manuel 
Sanchez Basaric, S.A. 
(Gvlarra) 
Tel: (34) 948 845 836 
Fax: (34) 948 845 500 
exponacion@guiarra com 
vvw-w.gutarra.com 
Page: 112 
Euroalimcnl, S.L. 
Tel; (34) 973 730 525 
Fax: (34)973 730 515 
euro@euroalimeni.com 
www.euroaliment.com 
Page: 4 
ExIcnda-.Agencia .Andaluza 
de Promocitin Exterior 
Tel: (34) 902 508 525 
Fax; (34) 902 508 535 
info@extenda.es 
wwwexicnda.es 
Page: 6 
F.J. Sanchez Sucesores, S.A. 
Tel: (34) 950 364 038 
Fax: (34) 950 364 422 
fjsanchczsa@larural.cs 
wvwv.fjsanchez.com 
Page: Inside back cover 
Fedcrico Patcrnina. S.A. 
Tel: (34) 941 310 550 
Fax: (34)941 312 778 
paternina@paiemina.com 
www paicmina.com 
Page: 7 

Frcixcnel, S.A. 
Tel; (34) 938 917 006 
Fax: (34) 938 183 611 
wwwfreLxenei.es 
Page: 126 

Gonzalez Byass, S.A. 
( rio Pcpc) 
Tel: (34) 956 357 000 
Fax: (34) 956 357 040 
ilopez@gonzalczbyass.es 
wwvvgonzalczbyass.es 
Page: 11 

Grupo Gourmets 
Tel: (34) 915 489 651 
Fax: (34)915 487 133 
Jrain@gourmets.nei 
www gourmets, net 
Page; 123 

Hacienda Queiles 
Tel; (34) 948 410 650 
Fax: (34) 948 412 200 
haciendaqueiles@tcrra.com 
Page: 113 

lan-lndustrias .Alimcntarias 
de Navarra, S.A. 
Tel; (34) 948 843 365 
Fax; (34) 948 843 393 
ma ri be 1 - a rana@gru poian.com 
vvvvw grupoian .com 
Page; 120 

Indusirial Qucscra 
Cuquerella 
Tel: (34) 926 266 410 
Fax: (34) 926 266 413 
rocinanie@manchanet.es 
www.rocinante.es 
Page: 124 

junta de Exircmadura 
Consejeria de Economta, 
Industria y Comercio 
Tel; (34) 924 010 859 
Fax; (34) 924 010 847 
www.juniaex.es 
Page: 141 

Mucloliva, S.L. 
Tel; (34) 957 540 147 
Fax: (34) 957 700 260 
exponacion@mueloliva.es 
www;mucloliva.es 
Page: 137 

Olivar del Scgura 
Tel.: (34) 953 435 400 
Fax: (34) 953 435 376 
cooperaiiva@ 
olivardelsegura.es 
wwvvolivardelsegura com 
Page: 130 

Proalimeni -Jcsiis Navarro, 
S.A. (Carmenciia) 
Tel; (34) 965 600 150 
Fax: (34) 965 604 796 
cxport@carmenciia.com 
www proal i ment. com 
Page: 129 

Rafael Salgado, S.A. 
Tel: (34)916 667 875 
Fax; (34)916 666 218 
c\-pori@rafaelsalgado.com 
ww-w.rafaelsalgado.com 
Page; 127 
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MALI 

Salazoncs Serrano. S.L. 
Tel: (34) 965 390 849 
Fax; (34) 965 394 039 
cxpoit@salazonesscrrano.com 
wwvv.salazone.sserrano.com 
Page: 11 5 

San Miguel, S.A. 
Tel; (34) 932 272 300 
Fax; (34) 932 272 398 
sbru@mahou-sanmiguel.com 
Page: 9 

Sanchez Rtimalc linos.. 
S.A. 
Tel: (34) 956 182 212 
Fa.x; (34)956 185 276 
cnicndoza@mx4.redesib.cs 
wvvAv. romaie com 
Page: 133 

SpainKourmclourcom 
wvvvvspaingourmeiourcom 
Page: Inside front cover 

Spanish Commercial Office 
Tel: (212)661-4959 
Fax: (212) 972-2494 
buzon.oficial@nuevayork. 
ofcomes.mcx.es 
Page: 125 and 140 

Spanish Embassy - Office 
for Economic and 
Commercial .Affairs 
Tel; (44) 207 467 2330 
Fax: (44) 207 487 5586 
buzon ohcial@londres 
ofcomes.mcx.es 
wAvw.mcx cs/londres 
Page: 138 

Vinos dc los Hcredcros del 
Marques dc Riscal. S..A. 
Tel: (34)913 452 867 
Fax: (34)913 454 582 
marquesderiscal@ 
marqucsderiscal.com 
wwvv.marquesderiscal.com 
Page: 142 

. ^ t f . / n a i / i t i t i f i 

I . / ttiv// /ti/>f / a / i t i f t / .vn-^i-r 

For nunc i l ian i l i rec i luHis.ind 

l y c i r s the ol ive i r i e l ieen 

I g r o w n in Sierra M; i t ; ina . 

I m a k i n g o l ive o i l .in essential 

p roduct of t l ic i lp.ni i ' ;h c u l t u ­

re. O u r fami ly has l iccn i levo-

I t e i l to the p roduc t i on ot Extra 

[ V i r g i n O l i ve O i l tor several 

I generat ions, car ry ing all the 

I tradit i<in o l artesanal produc-

j t i o n f r om fathet to son. 

.-'77/f i } t i a / i ( f / 

I . { ^ f r t f i i / t ^ t ^ c i / f / i t n ' / H t / i / n t ' j i / 

[Sierra Mdg ina is located In a 

I specially adecuate area tor the 

[ p r o d u c t i o n o f Extra V i r g i n 

I O l i v e O i l based on the m ine -

I r a ! richness o f its soil and the 

I par t icu lar ly ideal c l imate con-

I d i t i o n s . 

I Clt/f / / / f / . v / i m / t t t t / i / f 

I f r f t t s i t / ' v 

The Picual O l i ve , flasourcd 

l a n d aromat ic , is one ol the 

[heal thiest varieiies due to its 

h igh p ropo r t i on o f an i i ox i -

dan i substances (such as caro-

tenus ani l locofero l ) . It achie­

ves lis highest qual i ty In Sierra [ 

Mag lna . the largest O l i se OH 

D e n o m i n a t i o n o l Spain. 

<T7tc Att/lUffl tntlf/t 

Val lc M a g l n a inc ludes i l ) c [ 

MM.; .ul \ i iKed technology lor [ 

the des'oted care of the land, 

trees and I ru i ts : expert huJiian 

h a n d . O l i ves arc care lu l ly 

hand-p icked al their o p t l n u i m 

ripeness f o l l ow ing centenary 

methods. They arc co ld pres­

sed the same day o f recollec­

t i on c o m b i n i n g t r . td l l lon and [ 

techno logy f o r the bcs 

results. 

• l^tUlt^/t .MtUi 

Cinr p r e m i u m gourmet l i qu id [ 

go ld Is an c.ssentlal i t igredlent 

In the Med i te r ranean D ie t [ 

w ich prevents cardlovascui.ir j 

diseases. ,\ n.uur.il pleasure j 

that assures you a new healthy [ 

taste experience. 

COMOVA. .S..A. Tel.: .Vl 91 535 12 .?2 Fix: .Vi 91 SS3 03 40 
www.vallemagina.coin E-iiiail: comovaf'vallcmagina.coiii 

CONDADO DC 

HAZA 
IM tfjcbest 
styfe of its 
creator, 

Alejandro 
Ferndndez 

K O D K G A S C O N D A D O D K H A Z A 
C t r a . Roa-La Ho r r . i • Roa • Burgos • Te l . 947 525 254 
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If you would like to know 
more about any subject 
dealt wilh in this maga­
zine, except for tourist in­
formation, please vvriie lo 
the Economic and Com­
mercial Oflkes at the Em­
bassies of Spain, marking 
the envelope Rcf: Spain 
Gourmeiour 

AUSTR.\LIA 
Edgecliff Centre, suite 408 
203 New Souih 1 lead Road 
Edgecliff NSW 2027 
Sydney 
Tel: (2)93 62 42 12/3/4 
Fax; (2) 93 62 40 57 
buzon.oficial@sidney 
ofcomes.mcx.es 

CANADA 
55, Bloor St. West, suite 1204 
loronio-Ontario. M4VV 1A5 
Tel: (416) 967 04 88 
Fax: (416) 968 95 47 
buzon.oficial@toronto. 
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 .ohcial@pekin. 
ofcomes.mcx.es 

25 Floor, Westgaie Mall 
1038 Nanjing Xi Road 
200041 Shanghai 
Tel: (21) 62 17 26 20/10 
Fax: (21) 62 67 77 50 
huzon ohcial@shanghai. 
ofcomes.mcx.es 

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

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

IRELAND 
35. Molesworih Street 
Dublin 2 
Tel: (1)661 63 13 
Fax: (1)661 01 11 
buzon .oncial@dubl in. 
ofcomes mcx.es 

ITALY 
Via del Vecchio 
Poliiecmco, 3-16" 
20121 Milan 
Tel: (2) 78 14 00 
Fax: (2) 78 14 14 
buzon.oficial@milan. 
ofcomes.mcx.es 

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

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

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

NORWAY 
Karl johansgaie, 18c 
0159 Oslo 
Tel; (23) 31 06 80/83 
Fax: (23) 31 06 86 
buzon oncial@oslo. 
ofcomes.mcx.es 

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

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

UNITED KINGDOM 
66 Chiliern Street 
Floors 2-3 
WIU 4LS London 
Tel: (20) 7467 23 30 
Fax: (20) 7487 55 86-
72 24 64 09 
buzon.ohcial@londres. 
ofcomes.mcx.es 

UNITED STATES 
405 l^xinglon .Av. Floor 44 
New York, NY 10174-4497 
Tel: (212)661 49 59/60 
Fax: (212)972 24 94 
bony@mcx.es 

For tourist infonnation, 
contact your nearest 
Tourist Office of Spain 

CANADA 
2 Bloor Sireei West 
Suite 3402 
Toronto, Ontario M4W 3E2 
Tel: (416)961 31 31/40 79 
Fax: (416)961 19 92 
toronto@iourspain.es 
wwvv.iourspain.ioronio.on.ca 
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lAn 0 
COMi\RO 

Over a century of tradition 
and our wiliness for innovation 

allow us to create the 
most preferred, healthy and 

competitive products. 
This leads us to have more satisfied 

customers everyday. 

l a n 
G R U P O A L I M E N T A R I O 

Indu.stria.s Alimentarias de Navarra, S.A. 

Pefialfons, s/n - 31330 Villafranca 
(Navarra) - Spain 

Tel.: 4-34 948 843 385 - Fax: 4-34 948 843 393 
Web: wvvw.grupoian.com 

E-mail: info@grupoian.com 

CHINA 
Sanliiun Lu, 9 
100600 Beijing 
Tel: (10) 65 32 36 29 
Fax: (10) 65 32 34 01 
em bespcn@mail. mac .cs 

DENMARK 
NY Osiergade 34,1 
1101 Copenhagen K 
Tel: (45) 33 18 66 30 
Fax: (45) 33 15 83 65 
copcnhague@10ur3pain.es 
wwwspanien-iurisi.dk 

ITALY 
Via Broleiio, 30 
20121 Milan 
Tel: (2) 72 00 46 17 
Fa.x: (2)72 00 43 18 
milan@iourspain.es 
wvvvvtunsmospagnolo.il 

Via del Mortaro, 19 
Intcrno 5 
00187 Rome 
Tcl; (6) 678 31 06 
Fax; (6) 679 82 72 
roma@tourspain.cs 
wwvv.iurismospagnolo.it 

JAP.AN 
Daini Toranomon 
Denki Bldg, 
6F-3-1-10 Toranomon 
Minato-Ku, Tokyo 105 
Tel; (3) 34 32 6i 41/42 
Fax: (3) 34 32 61 44 
iokio@iourspain es 
wwvv.spainiourcom 

NETHERLANDS 
Laan van Mcerdervooi, 8 A 
2517 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
lahaya@iourspain.es 
www.spaansverkeersbu ro. ill 

NORWAY 
Kronpnnsensgate, 3 
0251 Oslo 
Tcl 147) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@iourspaln.es 
ww^v.tourspain-no.org 

SINGAPORE 
541 Orchard Road # 09-04 
Liai Tower 
238881 Singapore 
Tel: (65) 67 37 30 08 
Fax; (65)67 37 31 73 
singapore@iourspain.es 

SWEDEN 
Siureplan. 6 
114 35 Stockholms 
Tel; (8) 611 19 92 
Fax: (8) 611 44 07 
estocolmo@tourspain,es 

UNITED KINGDOM 
MaiTchesier Scjuare, 22-23 
WIU 3PX London 
Tel; (20) 7486 80 77 
Fax: (20) 7486 80 34 
londres@iourspain.es 
w-vvw.uk iourspain.es 

UNI FED STATES 
Water Tower Place. 
Suite 915 East 
845 North Michigan Avenue 
Chicago. 1L6061I 
Tel: (312) 642 19 92 
Fax: (312) 642 98 17 
chicago@tourspain.es 

8383 Wilshire Blvd. 
Suite 960 
Bcverlv Hills, CA 90211 
Tel: (323) 658 71 '?5 
Fax; (323) 658 10 61 
losangeles@iourspain.es 

1221 Brickell Avenue 
Miami, FL 33131 
Tcl: (305) 358 19 92 
Fax: (305) 358 82 23 
niiami@tourspain.es 

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

PAR,ADOR CENTRAL 
BOOKING OFFICE 
Requena, 3 
28013 MADRID 
Teh (34)915 166 666 
Fax; (34)915 166 657/58 
wvvwparador.es 
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nmoimmissmpm 
mjoDomsiismsiNEiimE 

The perfect setting for investtnetii 

Here m are 

Here you me 

1. SPAIN: A PROFILE 
2. THE SPANISH FiHANCIAlSYSTfNl 
3. COMPAHTLAW 

AND COMMERCIAL LAW 
4. TAX SYSTEM AND EXCHANGE 

CONTROL LEGISLATION 
5. INVESTMENT GRANTS 

AND INCENTIVES IN SPAIN 

ACCOUNTING AND AUDITING 
REQUIREMENTS 
LABOR AND SOCIAL SECURITY 
REGUUTIONS 
PRACTICAL GUIDELINES 
USEFUL ADDRESSES 

If ̂ ou wish to iMBive a lopy of A Guide lo Business in Spain 
(English DIKI Spanish editions), pleose addiess youi request to; 

Inslilulo Espoiiol de (omerdo Exterior (ICEX} 
(Sponish Inslitute fot Foreign Trade) 
Opto. Edicidn 
P°.delDCiislellona,14 • 2804iMACRID 
Tel.: 34-902 349 000 - Fax:34-91 431 6128 
E-moil: icex@icexes 
You mm oko nmsull iHe publiciiliim ol our weii sile 
liltp: /Avw.poilol-ketCDm/seividOi/ifKijmralaioti./ 

d«iinenlMl(il)0iaikî <'uei/i)guide/ii9uldE_liciiK.hlnil 

fCSX 

VALDEPENAS WINES 
IN AS WINES VALEPI 
AMINES VALDEPENAS 
LDEPENAS WINES V 
WINES VAUDEPENA 
EN AS WimS VALDE 
W.S^^ ĵj&'YMAS Wl ^iPIMAS V 

ire 

VALDEPENAS 



MARBORf 
AN IMMENSE WINE 
iVUirborc is the fruit ctt rhc 

fusion of the best Europcun 

(icnoloyiccil values; <'tcrroir». 

origin and indigenous grape 

varieties with New World 

tcchiiuiucs; precision conrndlcd 

w iiieiiuikiny. 

The aim. the creation of u wine 

where finesse ciud elegcTiue are 

ucconipuiiied by niaturiti) and 

coiicciitrutioii. 

•X- ^y 
4-

BODEGA PIRINEOS 
S O M O N T A . N O D . O . 



ONLY 

www.gourmets.net 

XVIII SALON INTERNACIONAL DEL CLUB DE GOURMETS 

( GHUPO I 
IGOURMETSJ 



Since the XVHth cenltiiy, diirfamily lias tended ils lands 
and pampered il.s vines with iin unlimited faith. Each year 
wc hand pick the fntest ,t;nipes when tiny arc al the peak 
of llieir nwturiiy. With the must iip-to-daic vinificatioii 
techniques, new Frencli mik casks, patieiu e and the 

e.xperience from eleven generaiioii.s w c make our 
COLECCION125. 

Ha î ancba 

CiR.\.\ RKSERVJ 

It is Ihe soil. eUmate and enviable position of its more titan 
I Ml hectares of vineyards in the Ehro valley lhat make the 
Sefum'o de . \rin:/ino estate one oj Spain's finestpropeiiies. 

l̂ ocinmite 
I.QueserA Cuqucretla, S .I . 

Ctra. dc Toledo, s/ii 
IlUaO .Mahofon (( iudad Keal) ESP.\-\.\ 

TcK: 92(J ifMi 4̂ 10 l av: ( ; m 926 aWi 413 
u-ww.rocuuuitc.es 

r(>cinaiitc<?/'imujchaiiet.cs 
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Open 



e 
OlitK' Oil 

Spain 

V C f c l l l - D f O t W 

ViRGirNlxir-^ 

m 

RAFAEL SALGADO 
D t S O e 1S7S 

RAFAEL SALGADO, S.A. 
C/ Fundln6n, 6 - Polfg, Ind. Santa Ans 

28S29 Rivas - (Madrid! 
Tel.: 34 91 666 78 75 - Fax: 34 91 666 6Z 18 

E-mail: export@rafaelsalgado.com 
http;//www. rafaetsalgado.com L'»IL ''', 



www.domccq.es 



flavours QYOW] Spam" 
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 
5 of selected seasonings 

and saffron with a fish 
concentrate to give you 

the perfect taste and 
flavour of the 

Mediterranean cuisine. 



COOPERATIVA 2^ GRADO 

1^ most NATURAL clhice 
most demanding tasters find all the qualities of the picual olive in our oils. 

Jiroma clean and fresh, fruity. 

1 % êlvety flavour, of£freen apples with sl^ht bitter, peppery tinges. | 

^ luxury dressing, firagant 
and flavour enhancing. 

Extra Virgin Olive Oil 
D.O. Sierra de Segura 

EXTRA VIRGIN 
OIIVE CJll 

. SHNORif) / • I Extra Virgin Olive Oil 
Organic Farming 

olive Oil 

Extra Virgin 

SENORP 

EXTRA VIRGIN 
r n i v i f i l l 

Orvaiiic Far'niiig 
m 

GENAVE 
: > - = * ( i - i i i 

Ctra. QSrdoba - Valencia, s/n 23350 Pucnte de Gt̂ nave, J A 6 N - ANDALUCIA - SPAIN 
Tfiio.: 00 34 - 953.43.54.00 Fax: 00 34 - 953.43.53.76 E-mail: cooperariva@olivardesegura.cs - W-sitc: www.oIivardes^ura.cs 



SINCE TiiyiE iiyiiyiEiyioFjAL 
Since 1927, shelicrcd from [he pas.sing of time, we have worked wirh dedication and 

craftsmanship to create the unique wines of a generous land hathcd by the Duero river. 

protDs 
w w w . b o d e g a s p r o t o s . c o m 



'MlltO 
rrli 

Jji»p, 

Oh 

yio-j 

Avenida del Pilar. 6 
41530 Mordn de ia Froniera (Scvilla) Espana 

T I . 34/95 585 47 00 Fax 34/95-585 01 45 
c mail: inlo@acaiTVicho.com 

Para mis informaddn pongase en contacio con: 
0. 

Ptease visit our WEB Site 
Visile nuestra pagina WEB 

http://www.acamacho.com 

2791 Qrclcport Drive | 2502 Walden Woods Dnve 
Erianger. KY 41018 U.S.A. I Plant Citv. R 33566 U.S.A 

Phone 1/606-371 1166lPhone: 1/813-305 4534 
Fax: 1/606 371 0937 I Fax 1/813-305 4545 



T H E C O L L 

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

R o m a t e 

.Marlsmcfio I inn 

Oloroso Don Jose Oiornso 

Cardcnal (lisntros I'cdro Ximc 

I )u(|ucsa I'cdro Ximc 

Amhrosia Moscatel 

N'Pl Amontilladf 

Iberia Crc.im 





MARCOS immi 

Avda. Cabo Noval, 2 26006-LOGRONO (ESPANA) - Tfno: 34-41-25 13 00 Fax: 34-41-26 29 48 
http://www.francoespanolas.com 



OF OUR MASTERPIECES 
OF RIOJA ALAVESA: 
THE POWER OF QIALITY 

BODHG,A.S LARCHAGO 

lA M . \ R r N 

BODEGA.S LUIS CANAS 

The 

Best 
Ol each Region 

A r l e r O C i i a n / . a 
D.O. LA MANCHA. 

VINEDOS Y BODEGAS MUNOZ S.L. 

UNION D1-. C O.SnCIIKRO.S LABA.STIDA 

BODEGA.S M U R I E L 

RtSERVA I W 

GRAN BAROJA 
IlIOJ.\ 

BODLGA.S HKRF.DAD DE BAROJA 

VINEDOS Y BODEGAS DE LA MARQUESA 

R I O J A 

VINA PATER NA 

BODEGAS PRIMICIA 

ARAEX-Rioja Alavesa Export Group, A.I.E. Dato38 01005 VrrORIA-SPAIN 
Tel.: +34 945 150 588 / Direct Fax; +M 945 143 156 +34 945 158 283 WWW.araeX.COItl 

VALTijkviESO 

Vallravieso Rescrva 
D.O. RIBERA DEL DUERO. 

VALTRAVIESO BODEGAS Y VINEDOS S.L. 

Pazo cle Seiioraiis 
D.O. RIAS BAIXAS. 

PAZO DE SENORANS S.L. 

r 1 N c A 
S O H R E N O 

F i l l C a S o b r e i i o Keserva 

D.O. TORO. 
SOBRENO S.A. 

SPANISH FINE WINES S,L C/Dalt)38 010C5 VlTOffiA-SPAIN 

Tel.: +34 945 150589 Fax +3̂  945 158283 +34 945 '43156 

www.spanishfinewines.com 

The Only Spanish Group of Independent Wineries i is 
PRIZE FOR 1HF. BE.ST SP.\M.S11 

FOODS C0.\1P.\NY FOR THE YEAR 2001, 
EXPORT DIVISION 

MI.M.STERIO DE AGRICLXTURA 
PFJCA Y ALIMI:NT.\CI6N 



llaincui \ Ciijal. 85. Prie<io fle ConJoiia. l480().(".6nJoha-Spuiii 
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For those 
new to Fino 
Sherry, it's 

best drunk 
of 

Fino Slicrn, ? Oui of a bucket? 

Can this be true? 

Certainly. In .Andalucia in 

Spain, (the home of Sherry), people 

always have their Fino chilled like 

the white wine it is. 

Golden straw in colour. Fine 

is a crisp bone dry wine ifiai's 

enhanced beyond mea'̂ ure hy ih 

simple za^S. chilling. l \ i y x ^ 

accompaninieiu to prav\ii>, tu 

or a n ^ f i s h or shellfish o 

l iy i l l 

of cheese, 

member, I 

Ve a Fino Sh' 

meant to be e 

from the bucket. 

The sccrci is c h i l l i n g . 

n W 1 M 



Your BEST 
3 l^^c^ 

a premium foo£Jor tfte finest Spardsfi OiiveSy 
Ofive Oifs and other Mecfiterranean SpeciaCty items 

I COMPMTIA ENVASADORA 
LORETO, S .A . 

Crta, Bevtlla-Huelva, km. 14,41807 Espartinas (Seville) Spain 

LORETO PRODUCTS INC. 
5330 Highway 98 North.. Lakeland, Fl. 33809 U.S.A. 

Tf • 1/Rfi3.k16 ra.SS Fan; 1/863,816 7704 B-mail: SGCLorefofSlilof.cam 



^»I«I«L-I«l:l--M'li«lU:^r:l'ni>itft}il«l«rf«I«llMiI;i[^»f:lllE' 

ATE REDS WEAR THIS 
Ines. celebrated for their Full body, character, and exemplary alyle. filtiny 

everyone with a passion for life. Just look for the seal on the back of every bottle for your assurance of quality and origin 
one of life's great pleasures today Passionate Wines from Ribera del Duero, Spain. Visit us online at vvww.riberadelduero.es 

RIBEU.% 
UEl It! FRO I' 



ASweMtosde 
ExtreKKlCidw»̂ i 

Consejen'a de 
Economia. Industria y Comerci JUNTA DE EXTREMADU 



VINOS DE LOS HEREDEROS DEL MARQUES DE RISCAL, S.A. 
Within Vinos cle los Herederos del Marques cle Riscal, S. A.'s so-called 

Project 2000, is included the building designed by the 
Canadian architect, Frank 0. Gehry (architect of the 

Guggenheim Museum in Bilbao), work on which has 
already started and will be completed in February 
2005. This building will have a conference room, tasting 
rooms, meeting rooms, restaurant and 14 hotel 
rooms, within the 2000 m^ under construction. The 

building of an annexe to the hotel is also planned, 
^ with a capacity for 30 rooms. 

As far as the technical aspect of 
Project 2000 is concerned. Vinos de los 
Herederos del Marques de Riscal, S. A. 

constructed that same year the new 
San Vicente installations for the 

making and ageing of wines. This part 
of the winery, equipped with the latest 

technological advances, has been 
conceived to enable the higsest degree 

of grape selection with the aim of 
acheiving the best quality. 

In the year 2001, "Riscal 1860" was brought out, only on the export 
market, within the category of Vinos de la Tierra de Castilla y Leon 
(Castille and Leon wines). This wine, made 100% from grapes of the 
Tempranillo variety and aged in new barrels for a period of 4-6 
months, has been made in our winery in Rueda with grapes from the 
Duero region. It will soon appear on the Spanish market. 

Vinos de los Herederos del Marques de Riscal, S. A. has renewed 
for the third times its contract as official supplier of wine for the 
Ryder Cup, which will be held in Ireland in 2006, as well as offical 
wine for the European Tour. Wtth 1.000 million viewers, the Ryder 

Cup is the third highest television audience sporting event, 
following the Olympic Games and the World Cup. 

w w w . m a r q u e s d e r i s c a l . c o m 

RYDER CUP 
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Sherry 

Cava 
This is the Designation of Origin for 
sparkling wines produced by ihe tradi­
tional method, that is to say that the sec­
ondary' fermentation takes place in the 
same boule in which it is sold. The cava 
demarcated region is in several zones, 
the most imponant of which is Catalo­
nia. The others are Aragon, Navarre. La 
Rioja, Castile-Ledn, Extrcmadura and Va­
lencia. The Cava Designation should nol 
be confused with other DOs that might 
be associated with the provinces in 
w-hich cava is produced The minimum 
aging jjeriod for cava wines is nine 
months in the bottle, ihough many 
spend beiween 18 monihs and three 
years, and a lew up to five years. 

The aging system for sherry is the .solera 
system, which is made up of a number of 
stages ihrough which the younger wines 
pass, acquiring the characteristics of the 
older wines, thus ensunng the continuity 
of style. The butts (oak casks of 500 
liters each) in the earlier stages are 
known as iiiaderas. and ihe last and old­
est butts in the system are the solera 
stage from which the wine is taken for 
boiiling. The solera stage is topped up 
from the ne.xi oldest stage (the first and 
oldest criadera) and thai in turn is 
topped up from the next oldest There is 
no stipulated number of stages, but four 
to six would be the average No more 
lhan 30% of the wine may be remo\ ed 
from ihe solera in any one year. 

Wine Aging Terms 
Critiii;fl. This term is reserved for w ines 
aged in the wood and boiile for at least 
two years, six months of which must be 
in oak casks. (Note: In several regions 
the minimum time in cask is 12 
monihs.) 

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

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

Grflii Reserva. This term is used exclu­
sively for red and claret wines that have 
aged for at least 24 months in oak casks 
followed by at least 36 monihs in the 
bottle. For while and rose wines, the 
minimum period is 48 months of which 
a minimum of six monihs must be in the 
wood. 

Notes: 
1. Many DOs insist lhal the oak casks 
must be no more than 225 liters, howev­
er, national legislation allows oak casl<s 
up to 1,000 liters. 
2. Wines are often kept in vats lor a few 
months pnor to aging m casks, so the 
arithmetic varies for each one. 

3. Many bodegas age their wines for 
more than the slipulaled minimum peri­
ods. 

Designation of Origin 
(DO) and Protected 
Designation of Origin 
(PDO) 
Designation of Origin is ihe official 
Spanish denomination covering products 
whose raw materials are produced and 
manufactured within a specific 

geographical area, and w hich have dis-
tinciive qualities and clraracierisiics due, 
mainly, lo the natural environment, man­
ufacturing and aging methods. In recent 
years the term Designation of Origin 
(DO) has been replaced by Protected 
Designation of Origin (PDO) in order to 
adapt to EU terminology but only when 
referring to food products. For wine the 
term Designation of Origin (DO) is slill 
in use, because the terminolog)- in this 
sector IS not unihed in the EU. 

Oualified Designation 
of Origin (DOCa) 
.A DOCa IS a Designation of Origin that 
fulfills ihe striciest requirements, among 
which should be highlighted the follow­
ing: 

T he |irice ol the grapes used in wine­
making must be greater than 200% of 
the naiional average price. 

Only wines botlled exclusively ai the 
original wineries will be sold. 

At least 90% of the \ineyard dedicated to 
winemaking must be inscrilxxl in the 
regisir)' of DOCa vnnes; and in the reg­
istry of wineries, it must be siipul.ited 
that these carry out at least 90% of the 
wine production within the geographical 
unit. 

Quality control of the vines must be car­
ried out by the regulatory council, batch 
by batch and with a volume less than or 
equal to 1,000 hectoliters per batch. 

At present, there are two DOCa for wine 
in Spam: the Rioja DOCa and ihe Priora­
to DOCa. 

Protected 
Geograplnic 
Identification (PGI) 
The PGI covers products characterized 
by a relation to their geographical set­
ting, with the use of cenain raw materi­
als, a determined method of produciion 
and/or manufacturing, but differs Irom a 
PDO in thai these three factors do not 
necessarily have to coincide. 

Each DO. DOCa, PDO or IGP is man­
aged by a Conscjo Regulador (CR) or 
Regulatory Council, which sees to the 
enforcemenl of the regulations 

SmUMBlR PFCLMIH-R 2 iVi SPAIN GOURMFTOUR 143 



Rcproduciion of ariielcs and 
photographs: 
rhe articles publi.ihcd m Sp.iin 
Ciourmctour can be reprinted wilh 
permission from ihc edilorial office 
in Madrid or Irom ihc nearcsl 
Economic and Commercial Office 
al the Embass)- of Spain isce piigc 
119). Similarly, copies of phous 
published in ihe magazine and 
credited wiih ICEX. except for ihe 
cover, can be made available for use 
wilh anicles from S/)oin Goumu-lour 
or 10 accompany oihcr aniclcs. as 
long as ihcy deal wilh Spam or 
Spanish products 
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HEtCONTEPlI 
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rhe products oF La Pedriza are Iruits oF a unique nature, 

that of the south oC Spain. Selected one bv one and 

enriched in the purest tradition of fhe Mediterranean. 

Specially made for those who wish to enjoy the best 

of a thousand \'cars o f a cuisine which is conquering 

consumers al! over the wor ld . 

LA 
PEDRIZA. 

F. J . SANCHEZ SUCESORES, S.A. 
C/ Campanario - Apartado l^ostal n" 4 - 0427(] Sorbas (/Mmerfa) Spain. 
Tel: 54.950.,164038 - 34.950.364U60 - l̂ -ax: 34.950..'564422 - Telex: 75337 Ijsfe 
R-mail: IjsancheKsaCS'laruraI.es 



H E A V E N ' S 
D E L I G H T ! 

Take a thick slice of 

sourdtutgh bread or 

similar, Toast it. 

Rttb wilh a cut clove 

of garlic, cm a ripe 

red loiiiatoe hy hall' 

squeeze on llie juice 

of a ripe tomato, 

by rubbing it over 

the toast, add salt 

and pepper at 

your choice. 

Then drizzle wiih 

Borgcs If.xira Virgin 

olive oil, and enjoy 

it just alone, or 

combined wiih 

cheese, salami, jam, 

anchovies, tuna. 

4 
Olitv OH 

Spain 
HORGES IS THI: \t3. I SPANISH ti l l \ I- Oil. EXPORTI-R AND TUP: 

WORLD'S LARt;i-:ST DISTRIBlTED BRAND OF INLIN E OIL. Enjoyed by ihe world! 
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