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Fictional foods. 
Virtual wines. 
Digital gastronomy 
Imaginary journeys. 

That's not what you'll find in 
our magazine.We'll show 
you succulent fruits, lender 
vegetables, astonishing 
wines, delicious dishes and 
fascinating places.Genuine 
sensations, lived and felt in 
a real country 

First, see Spain byte by byte. 
Then try the real thing. 



I:ditor-in-chief 
Calhy Boirac 

Publication Coordinators 
Sonia Onega, Bettina Krucken and Carlos Tejero 

Edi lor ia l Secretary 
Angela Casiilla 

Design and Ar t Direct ion 
Manuel Eslrada, Diserio Grafico 

Layout 
Francisco Sanchez, Manuel Garcia, 
Txomin Arnela, Nieves Barco, Maria Barron 

Maps 
Jaxner Beiloso 

Color Separations 
Proyecios Graficos Digiiales 

Printed in Spain 
Raycar, S.A. 

Advertising 
CEDISA 
Tel.: (34) 913 080 644 
Fax: (34) 913 105 141 
pcyc@relemail.es 

D.L.: M,45.307-1990 

ISSN: 0214-2937 

NIPO: 381-03-018-6 

Publisher 
ICEX 
Slale Secretary for Trade and 
Tourism, Minisiry of Economy 
P" de la Caslellana, 14 
28046 Madrid 
Tel.: (34) 913 496 243 
Fax: (34) 914 358 876 
www.icex.es 

Cover 
Juan Manuel Sanz/ICEX 

Informat ion and Subscription: 
Spain Gourmeiour is a publication of ihe Spanish 
Inslilule for Foreign Trade (ICEX) of ihe Slale 
Secretary for Trade and Tourism, Minisiry of 
Economy lo promole Spain's food and wines, as 
well as cuisine and culture. The magazine is 
issued three limes a year in English, French and 
German, and is dislribuled free of charge to 
trade professionals. If you want lo subscribe lo 
Spain Gourmetour please contact ihe Economic 
and Commercial Offices al ihe Embassies of 
Spain (see list on page 117). 
The opinions expressed by the authors of the 
articles are nol necessarily shared by the 
Spanish Institute for Foreign Trade (ICEX), 
which cannot be held responsible for any 
omissions or error in the text. 

New Year's Eve in Bilbao? Why ever not? You don't have to go to 

the ends of the earth for a change of scene—at least, our European 

readers don't! 

It would certainly be a New Year's Eve with a difference: you could 

follow our suggested tapas route around the town's bars and small 

restaurants (as you'll see, there are plenty to choose from). And then, 

of course, there's the Guggenheim.... 

But if you're more of a stay-at-home type, we have some suggestions 

for you, too. Celebrate with a bottle of Rias Baixas, about whose Des­

ignation of Origin you can read here. Unless, that is, you prefer to 

try out the wines featured in Japanese sommelier Shinya Tasaki's 

personal selection. 

We also visit Calanda, birthplace of film director Luis Buftuel, much 

changed since his day and now the production hub of 4,500 tons 

of peaches which are ripened by a curious process. 

This issue keeps up the good work of spreading the word about 

Spain's wonderful—and still largely undiscovered—cheeses. Our 

bodegas-with-hotels series visits Galicia for its last episode, and we 

also round off our architecture of wine series with a look at the lat­

est creations of internationally acclaimed Spanish architects. 

And don't forget to visit our web site: www.spaingourmetour.com 

The whole team sends you all our good wishes for a very happy 

2004. 

Cathy Boirac 
Editor-in-chief 
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dal usian 

Andalusia is the southern most poin 

the main exponent of the Mediterranean diet which is rich in 

healthy and natural products: fruit, vegetables, fish, 

olive oil, garlic, cereals., and notable wines 

such as sherry, Jerez and Montilla 

brandies and others no less 

important from Malaga and 

Huclva. Perhaps it is this 

inexhaustible source of 

culinary excitement 

which makes the 

AndaJusian (jcoplc smile 

so much each morning, 

midday and even 

through to the evening. 
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n o Pi-PE 

[ TIO PEPE: WE'VE CHANGED THE BODY BUT NOT THE SOUL ] 
TASTE THE VER.SATILE BEAUTY OF THE PALOMINO GRAPE AS IF FOR THE VERY FIRST TIME, 

A D I V I N E APERITIF. T I O PEPE IS ALSO THE PERFECT C O M P A N I O N T O A VARIETY O F FOODS, 

I N C L U D I N G SEAFOOD. SALADS A N D , OF COL'RSE. TAPAS. ALWAYS SERVE C H I L L E D . 

www.gonzalezbyass.es 



A dream-tour of Spanish cheese terroirs would take you on 

a three-thousand-kilometer journey up mountain tracks and 

over sierras, Lo cheese fairs and dairies, large and small, but, 

above all, through a series of remarkable Iberian landscapes. 

Setting off from the Atlantic north-west, the tour would run 

east through damp green regions where lush cows milk 

cheeses shift character as you travel from one mountain valley 

to the next; then across the shepherds' pastures of the 

Pyrenean foothills from the Basque CoLmtry to Catalonia; 

back inland, zig-zagging south-west across the central 

tableland, where native wool-sheep graze on vast wheat plains; 

and finally south to Andakisia, where goats milk cheeses are 

made in dozens of inland village sierras. And finally alter all 

that, you would hop on a boat to the Canarian and Balearic 

island terroirs. These local cheesemaking traditions, old and 

new, owe their strength of character lo geographic contrasts— 

and, alongside that, to the varied imprint of the Imman hand. 

Individualism and imagination, chance and accident have 

played a vital role in shaping the character of the Spanish 

terroirs. Here we tell the story of their emergence in the last 

forty years. 

Touring 
the 
Cheese 
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TEXT 
VICKY HA '̂XWRD 

Spanish cheesemaking firsl cnme lo 
iniernational attention two 
ihousand years ago when Sirabo, 
the Greek geographer, wrote about 
the herds of super-sized native 
milk-cattle which were said to have 
grazed close to the port of Cadiz, 
Andakisias oldest ciiy. Sirabo 
noted that he thought the origin of 
these mythically giant catde was 
"the richness of the grazing 
pastures." adding "the grass they 
graze is dry, but it fattens a lot... 
and commenting of the milk, "in 
cfiect. it is so fatty that to obtain 
cheese it has to be mixed with 
much water...." 
Strabos sharp eye for agricultural 
detail strikes a modern note. Native 
hvestock, grazing pasture and 
dairying techniciue are the basic 
building-blocks of what we now call 
terroir. Yet until recently the 
diversity of such cheese terroirs in 
Spain was taken for granted on 
home-ground- Only when looked at 
in the modern European context 
did it become clear that Spain was 
home to a series of cheeses that 
were distinct, highly original and 
largely unknown to the outside 
world. 

A Bundle of Local 
Units 
English 19th-centur)' diarist Richard 
Ford famously described Spain as "a 
bundle of local units tied together by 
a rope of sand." And so it was wilh 
cheese. In a land criss-crossed by 
mountain barriers raiher than roads 
or railways until well into the 20th 
century, only the sturdy sheep's milk 
truckles from La Mancha and 
Navane traveled regularly outside 
their region of origin. 
Other cheeses were eaten where ihey 
were produced, within a series of 
local worlds underpinned by 
centuries-old systeins of land-tenure 
and grazing iigfits.These still exist. 
From east to west and from soulh Lo 
north, the Spanish pastures range 
from Menorcas sea-salty meadows to 
the Canary Islands' threadbare 
vegetation, from the Andalusian 
sierras' flora lo the Pyrenees' 
highland grasses. Famously Spain's 
sheep Slill trek around worn drovers' 
roads marked out in medieval times 
although these days, less 
romantically, transhumance {Spain 
Gourmetour K° 541 is often by train, 

wilh the sheep traveling outside the 
rush-hour on cut-price group 
tickets. Cows and goats, too, migrate 
seasonally between lowland and 
mountain areas, as they have done 
for centuries, but usually along 
shorter provincial paths. 
Local chccb-cmaking lechniqucis were 
often born of isolated ingenuity. 
Wild thistle-thread rennet, cuap dc 
cardo, which dates back to Greek and 
Roman cheesemaking methods, 
remains a characteristic ingredient in 
sierras where the spores of the blue 
thistle still hang in the air close lo 
the shepherds" and goatherds' pens. 
The Picos de Europa mountains* 
blue cheeses are thought to have 
come about after a lump of cheese 
was accidentally left In a cave and 
rediscovered monihs later riddled 
with blue vein ing produced by the 
penicillin in the cave's chalky damp 
air. Northern wood-smoked 
cheeses—-Basque Idiazabal, Asturian 
Gamonedo, Galician San Simon and 
Cantabrian Quesuco. for example-
started life in caves and refuges 
%s'here the shepherds lived in 
summer, lighting fires at night (Spain 
Gourmetour N" 57). The flavor of the 
smoke, which also helped preserve 
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the cheeses, has now become 
absorbed into their character. The 
tradition of maturing sheep's milk 
Zimiorano originated in 
underground medieval wine bodegas 
where the cheeses were kepi cool 
uniil the late summer agricultural 
fairs. Likewise, Spanish cheeses' 
characierisiic shapes have emerged 
from the everyday materials to hand: 
wicker, wood, ceramics, pniin leaves, 
cheesecloths, egg baskets and the 
woven esparto grass once lighilv 
coiled inio molds for Manchego 
cheese. 
The geograph)' lhat created this 
diversity also meant that most of ihe 
cheeses—whether mountain or 
lowland, made with ewe's or goal's or 
cow's milk or a mi.x of all three, 
whether shaped by hand into baby 
nuggeis or drained in molds into 
large wheels—remained unknowTi 
ouiside the area where they were 
produced. 

Cheese Maestros 
" l thought it was a shame these 
cheeses might be lost," .says Ismael 
Diaz Yubero. In the laie 1960s, when 
he was a young vet working al the 

Ministry of .Agriculture, he dreamed 
up the idea of cataloguing them. His 
boss gave him the green light and lie 
traveled around the cheese terroirs by 
rail, road and on foot. Sometimes he 
slepi in the shepherds' pens to gel up 
at firsl light and watch ihe 
cheesemaking. Equally imporiani, he 
wrote up these methods in 
iniemaiionally recognized terms 
established by FAO. The result, the 
Caidlogo de quesos espafioles, was 
published in 1969 at a lime when 
pasteurized fresh while cheese, 
pseudo-Edam and pseudo-Manchego 
were sweeping the board in Spanish 
cily shops. 
"My idea was that a greater 
awareness of these cheeses could 
siimulale ihe agricultural economy," 
says Diaz Yubero, an award-winning 
consullani on nutritional, food and 
gastronomic issues. 
The 1969 catalog remains a 
fascinating record thirty-five years 
later: twelve of the 33 cheeses are 
now well-known names, a couple 
have been industrialized and others— 
such as Asturian Beyos, Andalusian 
Pedroches and Gatlcian Arziia-
UUoa—are jusi beginning lo be 
recognized. 
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f rom leli lo nghl: Ennt 
Canui. Ism.iel ni;u: 
Yutwro. MiKiii-l .Angel 
Viizqucz dc Prada and 
I Ills Hcrrero: household 
names m Spanish cheese 
circles 

Diaz Yubero's catalog set the agenda 
for a vast body of work. Progress was 
slow hut stead): Manuel Arroyo, a 
Santander-based dair\- chemist, 
explored the Cantabrian mountains 
hy mule and distinguished Cabrales, 
Picon and Valdeon, the three blue 
cheeses made there. In 1978 a young 
cheesemaker called Enric Canut 
drove up and down the hills and 
mountains of Catalonia in a hand-
cranked Citroen, documenting ihirty 
makers of the region's seven 
traditional cheeses. "All bul three 
large cooperatives were illegal lor one 
reason or another. " he remembers. In 
1981 Zacariiis Pucnie. a Caniabrian 
restaurateur, hosted the country's firsl 
farmhouse cheese fair in his hotel in 
l.aredo. In 1985 Trujillo, in 
Extremadura, lollowed .suit with a 
fair of regional sheep's and goat's milk 
cheeses. 

1% ^ 

A Cheeselovers' 
Calendar 
Specialized regional cheese fairs offer 
the chance to meet producers and 
sample the same cheese m different 
makers' hands. Here are a dozen of 
the best. 

JANUARY 
La Foz (Asturies) Certamen del Queso 
Aluega'lPitu. (mid-Jan; Sun). This 
competition for producers, now in its 
23rd year, is a good opportunity to get 
to know a rare fresh cheese, 
wv/w.morcin.com 

MARCH 
Arzua (Galicia) Fesfa do Queixo. (Mar: 
firsl Sun). A longstanding cheese 
fiesta, nearly 30 years old, with 
producers offering tastings and 
cheeses for sale. 

APRIL 
Valdepehas (Castile-La Mancha) 
Gran Seleccion de Queso Manchego. 
(mid-Apr). Regional government 
competition for the year's best DO 
Manchegos. No tastings, but they can 
be organized for professionals, 
ww/w.jccm.es 

MAY 
Fuerteventura (Canary Islands) 
Concurso NacionaJ de Queso de 
Cabra. (Apr-May). A national 
competition open to goat's milk 
cheesemakers from right around 
Spain, held at Fuerteventura's annual 
agricultural fair 
www.cabildofuer.es/portal_queso 
Granada (Andalusia) Feria del Queso 
y de la Cabra (FICADE). (mid-May.) A 
new fair dedicated to southern goat's 
milk products, especially cheeses. 
www.fermasa.org 
Tmjillo (Extremadura) Feria Nacional 
del Queso de Trujillo. (1st May). Now in 
its 18th year, this bustling Mayday fair 
specializes in the region's sheep's milk 
cheeses, both tortas and mature hard 
cheeses, www.feriadelqueso.com 

J U N E 
La Palma (Canary Islands) Feria 
Ganadera San Antonio del Monte, (mid-
Jun). A traditional cattle market in Garafia 
where La Raima's goat's-milk 
cheesemakers compete—and you can 
taste their cheeses. Tel: (-I-34) 922 417 060 
and 922 400 029 

A U G U S T 
Arenas de Cabrales (Asturies) Certamen 
del Queso de Cabrales. (Aug, first Sun). For 
blue-cheese lovers, a competition that is 
now 32 years old with five prize categories, 
plus lots of tastings. 
www.quesocabrales.org 
Pesquera (Cantabria) Feria Internacional 
del Queso Artesano. (mid-Aug). Farmhouse 
cheese fair with makers from right around 
the region. 

www.ayuntamientodepesquera.com 

O C T O B E R 
Cangas de Onis (Asturies) Coocurso-
Exposicion de Quesos. (12th Oct). 
Founded in 1940, this fair has a wide 
selection ol the Picos de Europa's cheeses 
to taste. Producers ol Gamonedo, Beyos 
and Cabrales compete for prizes. 
'.vww.cangasdeonis.com 
La Seo de Urgell, Catalonia Feria de Sant 
Ermengo. (mid-Oct). Some three dozen 
Ryrenean cheesemakers from both sides of 
the border meet at this annual fair 
www.laseu.org 

D E C E M B E R 
Villafranca de Ordizia (Basque Country) 
Mercado de Ordizia. (Dec: first week]. A 
famed traditional pre-Christmas cheese 
market at which Idiazabal cheesemakers of 
all kinds sell their product. In September 
the town holds a renowned competition for 
Latxa sheep's milk cheeses. The winning 
cheese is auctioned off for huge sums—for 
example, in 2002, for 4,200 euros, (the 
money goes to chanty), www.ordizia.org 
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Anrua-Ulloa Bcyos Cabrales Gamonedo Garrorxa 

By 1990 the Ministr>' of Agriculture 
decided il was necessary to update 
its catalog of cheeses. This lime 
around 81 different types were 
included, most named by the place 
where they were made. Another si.x 
years later, when the Spanish 
Inventory of Tradiiional Products was 
published, over ninety cheese 
terroirs were identified. 

Old Territories 
The next question was how lo 
preserve the character and c|ualiiy of 
these cheeses. In the case of the few 
emblematic names, such as 
Navarrese Roncal or Caslilian 
Manchego, the Spanish denominacion 
de origcn (DO) system—now 
Protected Designation of Origin— 
offered a ready-made framework 
(Glossary page 123). Since it raised 
the question of terroir it also 
switched the limelighi back to 
Sirabo's building-blocks—pasture, 
breed and cheesemaking. 
What do they mean on the ground? 
Santiago Altares, secretary' of 
Manchego DO, explains what 
pasture means in the case of La 
Mancha's dr>'land grazing. " There is 

harbeelio, or fallow pasture, in spring, 
then, in summer, comes rastrojo, or 
wheat stubble, which contains the 
remains of the grain and chaff In 
some areas the flocks move to 
summer uplands where they graze 
on Medilerranean scrub. Then, in 
the autumn, aher the first rain, ihe 
new shoots grow ihrough tizia. or 
barley stubble. In November come 
the helloias. or holm-oak acorns, 
which are like chocolates or toffees 
for the sheep—ihey literally mn nfier 
them, from tree to tree." It is this 
high-hber dryland grazing, 
supplemented by cereal feed, which 
gives the fatty milk noted by Strabo 
What, then, distinguishes smaller 
pockets of terroir within large areas 
of broadly similar grazing in central 
and southern Spain? This is where 
the question of native breed comes 
in. "Breed can be compared to grape 
vanety in wine-making," says Enric 
Canut. Thus, the milk for Manchego 
comes from Manchega sheep, for 
Zamorano from Churra and 
Castellana sheep, for La Serena from 
Merino sheep, for Torta de Casar 
from Entrefino and Merino sheep, 
for Oropesa from Talaverena sheef)— 
and so on. Likewise, among Spain's 

milk goats, there are Murciano-
Granadina. Reiinta, Veraia. Serrana, 
Majorero and Palmero. to name just 
a few {Spain Gourmetour N" 51). In 
more scientific terms, breed 
determines nol only the )ield of milk 
bul also its chemical characteristics 
such as protein levels. 
Then comes the human elemeni— 
or. in other words, local 
cheesemaking technique. The most 
famous example in our owm time is 
probably thai of ihi.stle-rennet 
sheep's-milk torta cheeses from 
westerly Extremadura. These were 
traditionally sold locally as fully 
cured hard cheeses, sometimes 
mellowed in olive oil. But 
occasionally when the shepherds 
made ihem from very fatty spring 
milk, proieolithic bacteria would 
appear, turning the cheeses into a 
gooey cream within their rind 
"Until twenty years ago the 
shepherds' families would eat the 
tortas at home," says Francisco 
Murillo Sanchez, technical director 
of l-a Serena DO. "They were seen as 
a mistake. Then tastes changed and 
local bars and restaurants began to 
sell them. " The rest is history. Today 
the lorta makers know exactly how 
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Ibirico Iboic.'; Idiaz-lbal La Serena Maiorero 

to balance and encourage the 
proteolithic bacteria, and the cheeses 
have spread from La Serena and 
Toria de Casar DOs to the Tierra de 
Barros (Extremadura). Toledo 
(Castile-La Mancha) and Los 
Pedroches (Andalusia). Ouiside 
Spain, they are being hailed as one of 
Europe's great cheeses. 

New Terroirs 
During the 1980s, a new generation 
of Spanish cheesemakers emerged. 
Some were livestock-farmers hoping 
to escape the fluctuations of milk 
prices. Others were city-dwellers 
looking for a new way of life. Like 
olive oil and wine producers they 
seized the possibilities offered by 
new chilled slainless-sleel 
equipment. They also had the luck 
to have maestros on hand—Enric 
Canut, Manuel .Arroyo and others 
who made cheesemaking classes 
available for the first time since 
medieval limes, when the monks 
shared their knowledge. 
"We used to think a good cheese was 
made by ihe moon and the makers" 
hands. Now everyone knows about 
micro-organisms." says Isidro 

Fernandez Jimenez, a biologist who 
has been teaching cheesemakers 
around Exircmadura and Andalusia 
since the 1980s. "We moved from 
ihe sheep-pen to the dairy, from 
wooden to plastic molds, and from 
guesswork to precise measurement 
of temperature and acidity." 
Some of the new generation chose to 
develop new cheeses. Montsec, for 
example, dates back to 1978, when a 
group of city-dwellers began to make 
raw-milk goal's cheese coaled in 
wood-ash, using ihe milk of their 
cooperatively owned Murcian goats 
grazing in Lerida province {Spain 
Gourmeiour N° 5). Garroixa, 
originally from Gerona province, was 
inspired by an extinct local goai's-
milk cheese, as recreated by Canul 
and chemisi-tumed-farmer Ramon 
Badia, but today it is made from 
pasteurized milk and incorporates 
the grey mold thai bloomed on ihe 
skin of trial cheeses. Canul also 
devi.sed Queso de Murcia al Vino, a 
goat's milk cheese washed in red 
wine, while leaching in Murcia. "We 
needed to lower the acidiiy of the 
curds so we tried washing them with 
herb infusions and then with local 
red wine. Finally we decided to soak 

W K 11 S I T E S 

www. mapya.es/afimentacion/pags/ 
Denominacion/consulta.asp 
You can look up all the cheeses 
covered by any Designation of Origin 
on this Ministry of Agriculture, Fisheries 
and Food site. Under each DO 
heading, information is given atiout 
product characteristics, manufacturing 
method, geographical provenance, 
historical and/or environmental links, 
and Regulatory Council details and 
web pages. (Spanish) 

www.quesos.com 
This specialized web site devoted to 
Spanish cheeses provides information 
about cheese-producing areas, the 
most important cheeses, a cheese-
finding facility using various criteria, 
cheese and wine matches, 
accessories, recipes and Internet sales 
service. (English, Spanish) 
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the whole cheeses in wine." Montsec 
and Garrotxa are now considered 
modem classics while Qucso de 
Murcia al Vino has DO status. 
Some of these terroirs are one-man 
creations. Rafael Baez makes Monte 
Enebro, a roll of semi-cured white 
cheese in a penicillium mold, in the 
Valle del Tietar 50 km (32 miles) 
south-west of Madrid. He started a 
dairy there in 1982 al the age of 64, 
after studying cheesemaking with 
Enric Qmut and Ramon Badia. "I'd 
tried goat-farming but I decided to 
concentrate on making the cheese 
and to buy in the milk. That was 

enough—I was slill up al Dam!" He 
buys milk from the valley's 
goatherds. This seis the limits on 
production. Today he and his 
daughter make just over 100 tons of 
his international prizewinning 
cheese, exporting it around Europe 
and to the United Slates. 
Even newer are the organic terroirs. 
Miguel Angel and Isabel Guerrero 
make sheep's milk cheeses in a valley 
close to the Navarrese Sierra de 
Urba.sa with ihe milk from their own 
herd of 200 Latxa sheep. Four years 
ago. ten years after they set up the 
dairy, they switched lo organic 

making. "The summer mountain 
pastures are organic, but since mosl 
lowland pastures are fertilized, we 
lease double the area of unfertilized 
winter grazing," explains Miguel 
Angel. The decision to go organic 
has added 15-20% to the cost of the 
hnal cheese, but even so ihe cheeses 
fly out of their hands at farmers' 
markets. 
These organic lerroirs, still in bud, 
look set to multiply fast. In 1999 
there were just 16 organic dairying 
businesses in Spain. Two years 
later—the latest statistics—there 
were 37 of them. And interest is now 
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moving on lo a larger scale. One 
denomination cheesemaking area 
wilh naturally fertilizer-free pastures, 
Ibores, in Extremadura, is paying lor 
research trials to back up producers 
who decide to go organic. 

Taking tine Cheese 
to Market 
"There was a certain point," 
comments Enric Canut, "when 
learning to make cheese was not a 
challenge any more. But learning to 
sell it was." 

Every Spanish cheese-lover ha.̂  iheir 
story of going to buy cheese at first 
light in a cattle-market or a far-flung 
farmhouse in the 1970s. Picturesque, 
perhaps, but not always so good for 
ihe cheesemakers, especially the 
most far-flung ones, or for the 
cheeses themselves, which were not 
always at their best by the time ihey 
reached the table. Thirty years later, 
things are changing. Today each 
Spaniard eats ten kilos of cheese a 
year, double the amouni consumed 
twenty years ago. and production of 
goal's and sheep's milk cheeses— 
unlimited by European quotas—is 

rising steadily Cheeses are also being 
exported as never before. In 2002, 
for example, exports of cheese— 
other lhan processed or grated— 
leapt lo over 28,000 tons, 35% up 
on the previous year. 
Collaborative ventures have played 
an imporiant role in this process. In 
Asiuries, for example, Crivecar. a 
cheesemakcrs" cooperative, which sel 
up shop in the regional capital, 
Oviedo, in the laic 1980s, now has 
three shops under its wing. Al the 
same time the Consorcio de Quesos 
Tradicionales de Espana, set up in 
1987 by Mariano Saitz, began the 



CHEESE Th 

•o 

Manehe);o Miirtia al vino Pedroches Piton-Bejcs Quesuco de Liebana Roncal 

T 11 E T .\ S T E 0 F .\ k 1 S S 

"Uvas con queso saben a beso." Grapes 
with cheese taste like a kiss. So runs the 
Castilian proverb, usually quoted when a 
bunch of sweet white grapes is served 
alongside cheese—maybe sheep's-milk 
Zamorano or Manchego. or maybe milder 
cow's-milk Galician Tetilla or Aragonese 
Tronchon. But there are other matches to 
try too. For if the genius of Italian cheeses 
IS in cooked dishes, and French ones in 
their ability to combine on a cheeseplate at 
the end of a meal. Spanish ones seem to 
be made for grazing all day, and casually 
playing off against their natural partners— 
say, cut into triangles and served with 
lightly toasted almonds or mild black olives 
scattered on the same plate. Then there 
are dried fruit preserves: most famously, 
rusty orange membrillo, or quince paste, 
and Mediterranean pressed dried fig cake, 
sometimes studded with whole almonds, 
but there is also the less well-known date 
cake, pan de ditiles. from Elche, or 
ore/ones, dried peach "ears" from Aragon. 
In Murcia fresh white cheeses are sen/ed 
raw and sprinkled with sweet pimenton 
(ground red pepper) and coarse sea salt, or 
fried in a spurt of olive oil. Galicia's soft 
cheeses like Cebreiro and Arzua-Uiloa are 
delicious just as they come, eaten with 
hunks of local solid dark rye or yellow 
cornbread and sometimes v îth honey. For 
/^sturian and Cantabrian blue cheeses 
alcoholic partners wort< well; dry sparkling 

cider is unbeatable with a tapa of 
Cabrales cheese, and on Picdn's home 
ground il is sen/ed with tostadillo de 
Li^bana, or Moscatei-based sweet 
wine. Finally, there are the chef's 
combinations. One of the simplest Is 
Ajidoni Aduriz's plata of five Idiazabal 
farmhouse cheeses served with their 
rind. Or there are recipes, tike those 
Rafael Medina has been developing to 
sen/e at the Trujillo Parador during its 
annual cheese fair (see p. 100). 
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vital work of selling cheeses and 
establishing the name of half a dozen 
lerroirs at home and abroad. This 
proved to be a \'ital breakthrough. 
Another initiative yet to show its full 
poteniial is the Asociacion de 
Queseros Anesanos del Esiado 
Espanol (Association of Ariisanal 
Cheesemakei-s of the Spanish Slate), 
founded in 1992, wfiich is working 
towards a clear definition of artisanal 
cheese that will allow the creation of 
a quality label. 'It is taking ume 
because we are searching for a 
definition lhal can work on the 
ground in all the di iferent regional 
contexts," comments Jordi Conejero, 
the association's president. 
In certain areas the definition of 
farmhouse-making is already in 
place. Idiazabal, the Basque and 
Navarrese denomination, is one 
example. It draws together 99 small 
and large cheesemakers who jointly 
produced just over 1,100 tons of 
cheese in 2002. All of ihem work to 
the same minimum standards—for 
example, traditional wood-smoking 
and European producl 
certification-—bui the Regulatory 
Council keeps separate registers of 
shepherds working wilh the milk of 

their own herds, of small producers 
who buy in milk for making, and of 
large producers who make over 100 
tons of cheese a year In this way, 
each group is represented on the 
Council and each type of cheese, 
identified by a different colored 
label, can find its level within the 
market. 
Indeed, ihe importance of the 
farmhouse cheeses is generally 
recognized loday "We need to 
nurture the ariisanal cheesemakers 
who work vocationally to remain 
true to the specific character of their 
milk," comments Miguel Angel 
Vazquez de Prada. president of ihe 
Association for the Promotion of 
Quesos de Espana (APQE), the latest 
collaborative venture, formed three 
years ago to promoie quality Spanish 
cheeses at home and abroad. The 
association represenis 80% of 
Spanish cheese production, 
including that of all 18 DOs. "But 
you can also find ver\' high quality 
cheeses produced by larger makers." 
He cites Senorio de Castilla, from 
Zamora, Don Bernardo, from La 
Mancha, and Queserias Entrepinares, 
from Valladolid, as international 
prizewinning cheeses produced on 

an industrial scale. Noneiheless, 
APQE is making a concerted effort to 
lift standards right across the board. 
In 2004 new quality standards will 
come in for mixed-mi Ik Iberico 
cheese to ensure it is made with a 
maximum of 60% cows milk and a 
minimum of 10% of each of sheep's 
and goal's milks. For export ii will 
carry an addtiional seal of quality. 

The Next Stops on 
the Tour 
Meanwhile smaller terroirs, new and 
old, keep emerging. "There are a lot 
more cheeses out there," comments 
Katherine McLaughlin of La Seu, in 
Barcelona, a shop dedicated entirely 
to Spanish cheeses. Her buying 
criteria is simply "good cheese " and 
she stocks two dozen types at any 
one time. "They share a rustic 
character, lois of flavor and ihe 
ingredients of terroir, but you need 
10 view that in a llcxible way We 
may be talking about a DO or we 
may be talking about jusi one maker 
and a herd of goals." 
So, where to next on ihe lour? First 
off, you should probably hop on a 
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boat. Creative Mad rid-based cheese-
merchants Caprarta, who unusually 
act as affincurs and exporters, are 
selling a range of seven Canarian 
goafs-milk cheeses, one from each of 
the islands. Two oi these—Majorero 
and Palmero—were well known as 
DOs but hard to get hold of uniil 
Caprarta began grouping and 
shipping them. Thanks to the 
islands' isolaiion and its herds' 
disease-free history, even the semi-
cured cheeses are available made 
widi raw milk. These are dense 
cheeses, made to last through the 
year, so they also travel well. 
Alternatively you might like to 
explore other less well-known pocks 
of Aragdn and Asiuries, for example. 
"There are a lot of Spanish cheeses 
wbich could qualify for DO status if 
their makers choose to register 
them," comments Luis Herrero of the 
Ministry of Agriculture. He has 
supenised the setting up of the 
cheese DOs since their inception. 
Or you could do worse than turn 
south to Andalusia. You won't find 
Strabo's cheese, although the 
descendenis of his mythical giant 
cattle may well be the fighting bulls 
that graze close to Cadiz today But 

turn inland to the sierras and you 
will find two dozen cheese dairies sel 
up in the last len years thanks to a 
regional dairying school set up at 
Hinojosa del Duc|ue, in Cordoba. In 
.Almeria, for example, ihe 
cheesemaking iradition of the Sierra 
de l ond:̂ n i;,!-; bcti; :-i.\"i\ctl b\-
young cooperative lhat serves the 
valley"s four herds of goats. The 
livestock grazes ouiside on grass and 
local wild flowers and herbs all year 
round. The cheese, pressed and firm 
enough to fry in olive oil. is also sold 

submerged in organic extra-virgin 
olive oil or rubbed wiih organic 
ground sun-dried red pimenion (a 
type of paprika from Spain) pepper 
or various local aromatic herbs. 
Although the cooperative only got 
started in 1999 and makes just 80 
kilos (176 lbs) of cheese a day, it is 
already looking at exporting to the 
United States and Germany. Such is 
the speed and the length of the leap 
from lerroir to markei today—a far 
ciy from the days of Sirabo, who 
never had the luck lo lasie ihe 
Spanish cheeses lhal lascinaied him. 

Vicky Hayward is a wiitei; journahit and 
hook editor wiwse articles about the ans. 
travel, social issues and Jood are published 
iniernationally. She is senior editor oj Rooth-
Clibboin Editions, London. She lives in 
Madtld. 

Recipes page 98, Exporters page J H, Photo 
Credits page 124 
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Enric Canut's childhood in ttie Catalan 
mountains never hinted that he would 
be bitten by the cheese bug. But from 
the age of 21. after spending six 
months learning how to make 
farmhouse Gouda in Holland, he never 
looked back. Ever since, he has spent 
his life looking for Spanish cheeses, 
writing about them, selling them, 
teaching people how to make them, 
promoting them and campaigning to 
have farmhouse-cheesemaking put on 
a stable long-term legal basis. His 
books-£/s fomnatges a Catalunya 
(Cheeses in Catalonia), published in 
ig78, Manual de Quesos. Queseros y 
QuesOmanos (Manual of Cheeses, 
Cheesemakers and Cheeselovers). 
which appeared in 1990, and Los cien 
quesos espaholes (The Hundred 
Spanish Cheeses), from 1996—are 
standard wort<s. But, in his own eyes, 
his hands-on work is just as important. 

One such project aimed at building 
awareness of unknown as well as 
established cheeses is • Espana. El Pais de 
Los 100 Ouesos', a special section at 
Barcelona's biennial food fair, Alimentaria. It 
gives allcomers the chance to try a 
hundred well-presented different cheeses 
from right around the country. For the next 
edition of Alimentana, to be held in March 
2004, Canut promises surprises—among 
them, new native cooking ideas. 

Pidmcro 
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Galicia. 
A view of 

VINEYARDS 
This corner of Galicia is as green as Ireland. But rather than 

fields and meadows, the landscape here is one vast expanse of 

vineyards which stretch down the terraced hillsides to the River 

Mino and its tributaries below. This is Ribeiro country, home 

to Galicias oldest wine, an export to half of Europe as early as 

the 16th century. It is also home to the wines of El Condado, 

a sub-zone of DO Rias Baixas, which extends inland along the 

Mifio. In this part of Spain plots of land tend to be tiny, and 

the wineries, too, are generally small, while the landscapes are 

vast and punctuated by large stone buildings and monuments. 

Galician granite acquires its own special patina over time, and 

this beautiful stone is the other dominant feature of the local 

landscape. In monasteries, pazos, hdrreos, cruceiros, and even 

vine supports, it is a constant presence along our route as, 

inevitably, is wine. The wine is mostly white and, in the case 

of Ribeiro, has developed in the last decade infinitely more than 

m its previous thousand years of history native grape varieties 

on the point of extinction ha"ving been reinstated in the process. 

This appropriate conjunction of wine and stone rounds off our 

series on bodegas with accommodation. We visit Vina Meln, 

Pazo de Almuina and Casa Grande La Almuina: three bodegas 

where there's always a room with a (vineyard) view. 

& Hotels 
Parts 

Text 
Sonia Ortega 

Translation 
Hawys Pritchard 

Phoios 
Blanca Beriin/ICEX 
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The iradilional wooden plales for oclopus Galician siyle, piilpo ajeira and the cmixmada, Galician pie 

A quick rethink is called for. Vigo 
airport is fogbound, so our plane has 
to land in Santiago de Compostela 
instead. It's mid-July, the sun is 
blazing and it's very hot, but this is 
Galicia and the weather can be 
capricious even in summer. Never 
mind. We simply change the route 
for our rental car and instead of 
approaching Ribeiro from the west, 
drive down from the north, traveling 
through peaceful areas of deepest 
rural Galicia where, but for the 
occasional harvesting farm worker, 
there is hardy a soul to be seen. We 
have almost reached our first 
destination when we come upon 
Carballino. To those in the know, 
Carballino means octopus, and as 
we've been longing for lunch for 
quite a while, there's no question of 
driving on. Pulpo a feira (which 
means 'festival-style octopus' in 
Gallego) is a classic dish in Galicia. 
Oddly enough, it is reputedly eaten 
at its best in the inland province of 
Orense, more specifically in 

Carballino. The town holds its 
annual Fiesta del Pulpo (Octopus 
Festival) on the second Sunday in 
August—this year was ils 42nd— 
regularly attracting up to 50,000 
octopus enthusiasts. The festival is 
held in the 32 hectare / 80 acre, tree-
shaded municipal park, where 
pulpeiros and pulpeiras (most of the 
cooks are women) boil up octopus m 
giant copper pans to just the right 
degree of tenderness—the flesh has 
to be slightly al dente. Still warm 
and cut up into chunks, it is served 
on tradiuonal thick wooden plates 
and dressed with olive oil, a Hide 
sweet or hot pimenton (a lype of 
paprika from Spain) and a good 
sprinkling of salt. Any outdoor fair 
or romeria (festive pilgrimage) worth 
the title in Galicia will have a 
pulpeiro on hand, which suggests 
that there must be plenty of them 
about: a huge number of festive 
events go on in Galicia, which has 
more traditional festivals lhan any 
other part of Spain, itself a country 

with an above-average number. In 
iheir book about Gaficia's 
gastronomic festivals, entitled 
Festas gastrondmicas de Galicia, 
Mariano Garcia and Fina 
Casalderrey catalog over 240, and 
these are only ones associated wilh 
specific foods. Pflgrimages, 
livestock fairs and the like (Spain 
Gourmetour N° 56) account for 
many, many more. 
Having lucked into pulpo a feira 
and pimientos de Padron (those liny 
green peppers of which just the 
occasional one is explosively hot) 
washed down wilh Ribeiro wine—a 
very typical, or, as they say around 
here, enxehrc, meal—we drive on. 
Approaching Leiro, the vines which 
have hitherto played a relatively 
discreet part in the landscape begin 
to take it over complelely We are in 
the comarca (district) of Ribeiro, in 
some parts of which over 75% of 
ihe cultivated land is given over to 
vineyards. And it's been that way 
for over a thousand years. 
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The monastic 
connection 
Surrounded by a mountain system 
reaching up to over 900 m / 3,000 ft 
which protects il from rough 
weather from the South Atlantic, the 
comarca of Ribeiro is made up of 
lovely, gentle valleys through which 
the rivers Mino. Avia and Arnoia 
flow. Wilh an ccoclimate mid-way 
between oceanic and Mediterranean, 
it is ideal for grape-growing: vines 
are cultivated in centuries-old, 
granite-built ten-aces against a 
backdrop of woodlands. 
The inQu.x of pilgrims along the 
I:iiiiiu-Jii i;i llu. Middk-

(Sptitii Goumclour Nos. 53 and 54) 
attracted monastic communities to 
establish themselves here. That was a 
period when the monasteries were 
not only guardians of learning but of 
viniculture, too, having acquired 
wine-related skills to provide their 
own for liturgical purposes. The 
Monaster)' of San Clodio, near Leiro, 
was ihc 'moiher' of Ribeiro winc, and 
Armenieira's monastery. In the 
nearby province of Ponievedra, was 
the equivalent for Albarino. 
A book entitled Hisiorici de Rihadavia, 
published in 1920 by Padre Eijan, 
hisiorian, man of letters and native 
of San Clodio, notes a donation 
made to the monastery in 928 by 
Count Alvaro y Savita which 
included several vines among olher 
goods. And the last will and 
testament of Abbot Pelayo, dated 
11 58, mentions the existence of 
vines and the inhabitants of four 
cascirt'.s, or hamlets, in Mein. With 
such a long history behind it, it is 
hardly surprising lhat Ribeiro .should 
be the best-known Galician wine, 

and not only in ils home patch: a 
survey carried out not long ago 
among Spanish consumers revealed 
that DO Ribeiro Is die besi-known 
denomination of origin apart from 
Jerez and Rioja—neither of which 
could be said to lack historical 
pedigree either. Ribeiro's fine 
reputation even penelrated court 
circles: Casiilian King Alfonso X, The 
Wise (1221-1284), referred to i l as 
'cl han vino d'Oitrcn.'i' (the good wine 
of Orense). 
Its fame also spread abroad. The 
15th and 16th centuries were 
something of a golden age for 
Ribeiro wine, a period when, as well 
as supplying a thriving domestic 
markei, it counted Britain among its 
principal customers. Indeed, ai a 
period when Spanishness ruled from 
Flanders to Italy, Ribeiro spread 
throughout Europe: in the novella of 
the same name, Cer\'antes (1547-
1616) has his character El Licenciado 
Vidriera (The Graduate Vidriera) 
drinking Ribeiro at an inn in Genoa. 

In his recently published £l I'ino en 
Galicia (Wine in Galicia), Crisiino 
Alvarez describes how the 
introduciion of the Inquisition into 
Galicia, at around the time of the 
schism in ihc l-iiulish Church 
triggered by Henry VIII, "put paid to 
thai flourishing trade, along with 
complaints made to the king by the 
Gal legos themselves about the 
increase in the price of wine because 
of exports. The decline was 
aggravated after the independence of 
Portugal, to which the English 
turned their attention when faced 
with hostilily from Spain. " 
The grapes used at thai period were 
probably those brought in by monks 
from the Rhine land and France, 
which thrived productively once 
acclimatized to the new conditions. 
White varieties Treixadura, 
Torrontes, Godello, Loureira and 
Albarino and reds Caino, .Vlencia, 
Sourson, Ferron and others, were the 
raw material for wines—mosdy 
whiles—c|Uile different from today's. 
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The 18th century saw the 
introduction of foreign varieties 
which were more productive and 
money-making than the iradiiiona! 
ones, which they gradually ousted. 
White Palomino—known here as 
Jerez—and Garnacha Tintorera took 
over the area definitively in the 19th 
century when the vineyards were 
decimated by phyllo.xera. 

Vina Mein 
Their reign continued until verv', 
very recently when a few wine-
makers started to reinstate 
iradilional varieties. This, and their 
adoption ol the latest winemaking 
technology, was inspired in pari by 
ihe success of their neighbors in the 
DO Rias BaLxas. 
This, then, was the context in which 
the Vina Mein bodega was set up. 

just a stone's throw away from San 
Clodio monastery, the mother 
house'. In 1987, a group of friends— 
all Leiro locals—hatched a plan to 
make a wine just for themselves, 
with no commercial ambitions. It 
was 10 be a days-gone-by Ribeiro 
using Treixadura grapes grown in 
their own vineyard but with the 
benefit of modern technolog)'. 
They began looking around for half a 
hectare (1.2 acres), eventually 
acquiring three. The venture look 
off. and what began as fun evoK'ed 
into a serious bodega with Javier 
Alen at its head. By buying bits of 
land here and there, they now have 
14 hectares / 34 acres of vineyard—• 
something ol a record in an area 
where minutely fragmented land 
ownership patterns pre\'ail. The fact 
that the 3,000 hectares / 7,400 acres 
cuiTemly governed by DO Ribeiro 

*• S i ^ 

are in the hands of 5.000 growers 
illustrates the point. 
The bodega was built adjoining a 
faiTnhou,se dating from 1600: the old 
house was rehabilitated and the new 
bodega constructed in its former 
courtyard. The resulting complex 
works very well and is almost 
exemplar)' in this bodegas-wnth-hotel 
context: the rustic exterior in perfect 
harmony with the surroundings and 
comfort levels in the interior 
conducive to relaxation even without 
help from Bacchus 
The interior (i| the bodega, with ils 
attractive, ultra-modern ceiling of 
hone\--colored wood is more 
welcoming than these buildings 
usually are, despite the inevitably 
chilly quality imposed by the 
presence of stainless steel tanks. It 
was from here that the first Casal de 
Mein (vintage 1994) emerged: this 
predominantly Treixadura white has 
since made its way step by step into 
the paniheon of Spain's top whites, 
garnering prizes and accolades en 
route. The bodega has started to 
produce reds now, wilh Javier Alen 
as winemaker—constantly on the 
move between Madrid and San 
Clodio—and Ricardo Vazquez as 
bodeguero in charge of the day-to-day 
running of the vineyards. They are 
both more than satisfied with their 
new baby: Vina Mein tinio Clasico 
2001, made with Caino, Mencia and 
Ferran grapes, and aged in wood for 
18 months. 
The winer)-s produciion capacity is 
110,000 bottles a year. This is the 
modest, 'family" scale that Vina Mein 
has opted for, its goals being more 
concerned with quality and 
recovenng \vine-gro%\ing traditions 
than with turning itself into a big 
bodega. A tasting room is currently 
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The sea lamprey is a long, narrow fish with 
viscous, scale-less skin and a mouttn 
designed for suction—in sfiort, not an 
immediately appealing fish. However, its 
flesh is highly thought of. to the extent that 
crowds flock to the little town of Arbo for 
ils Fiesta de la Lamprea (Lamprey Festival), 
which has been held on the third Sunday in 
April for the last forty years or more, 
Artio's lampreys are particularly famous 
because they are caught by an ancient 
traditional method involving pesqueiras. 
Pesqueiras are low stone walls built close 
to the river bank to create a narrow 
channel of water, into which a conical net is 
installed. Like salmon, lampreys swim 
upriver from the sea to spawn. They are 
not such good swimmers, however, and in 
their efforts to avoid the river's central 
currents they try to travel via these narrow 
channels where the current is less fierce, 
and cling to the rocks with their suction-
pad mouths—the nets are removed 
manually. There are other quicker and more 
convenient ways of fishing, but the 

advantage of this method is that the 
lamprey loses no blood and the flesh 
retains all its substance. Pesqueiras (also 
sometimes referred to as pescos) are 
mentioned in documents as early as the 
12th century, though many of them 
probably date back to the period when the 
Iberian Peninsula was under Roman 
occupation. More than two hundred still 
exist, and they are handed down from 
generation to generation as a highly prized 
possession, 
TTie lamprey season is short—from 
January to May—but while it lasts, Arbo's 
restaurants are quick to feature it on the 
menu in various different versions. The 
most popular is lamprey cooked with its 
own blood, but lamprey empanada (pie) is 
also delicious. It can also be eaten out of 
season in the form of lamprea seca. which 
is actually smoked rather than dried and 
very strongly flavored. Smoked lamprey 
has a festival of its own. held on the first 
weekend In July The lampreys are slit open 
and held open with sticks and smoked for 

several days—how many depends on 
weather conditions—over smoldering 
dry oak or acacia wood. They are 
traditionally eaten stuffed with serrano 
ham and hard-boiled egg with Russian 
salad on the side. 
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being added to the bodega—a treat 
for visitors, especially for guesls 
staying in the house. 
The house is quite small: four rooms, 
and one apartment incorporating 
two more. The scale of this hotel 
makes one feel wery much at home, 
an effect enhanced by Visita, wife of 
Ricardo the bodeguero. and the 
charming Crisiina, who look after 
the guesis. The visitors' book reveals 
that many of these are foreign— 
German. British. American—and 
that this has been the case since 
1996 when it was newly opened. 
I am .shown photographs of the 
decor in those early days, and 
ihough it was perfectly nice then. I 
prefer the new redecoration finished 
jusi a few months ago. The 
bedrooms are in a style best 
described as 'casual elegant', with 
walls and upholster)' in good, bright 
colors and large, comlonable beds. 

.All rooms ha\'e loN-ely views over the 
vineyards. 
I mill the new tasting room is 
finished, the function is fulfilled by 
the old stables which have been 
convened inio a liltle wine cellar, 
against whose stone walls the 
bodega's wines and agTuardienies 
(grape spirits) are displayed (all 
Galician bodegas worth the name 
have their owm aguardiente, usually 
incorporating herbs or sometimes 
Just pomace, in this case Treixadura-
derived). 
A comer of the hotel's main lounge is 
occupied by the lareircJ, the huge, 
walk-in fireplace al the heart of 
Galician home life in days gone by, 
in which people cooked, ate and sat. 
This one is only lit in the depths of 
winter. The furnishings combine 
elegant antiques and comfortable, 
capacious sofas arranged into various 
seating areas. Breakfast (which, 

incidentally, includes bica. a light 
sponge cake typical of this part of 
Galicia) is eaten at large, highly 
polished wi.ioden tables. 
Birds twittering, frogs croaking and 
the occasional chime of a bell from 
one of the nearby villages are the 
only sounds to be heard as we stand 
on ihe great wooden balcony outside 
the lounge and survey the rural 
landscape around the house. Rows 
and rows ol impeccably tended leafy 
vines planted in terraces (known as 
socakos in Gallego) stand against a 
backdrop of dense woodland which 
spreads up the hillsides. 
.Among these vines is one of the most 
engagingly decadent little swimming 
pools 1 have ever seen: perhaps 5m x 
5m / 16ft X 16fi, it is shaded by a 
roof of grape-laden vines. A swim 
would be lovely but we still have a 
long way to go, so we reluctantly 
leave this idyll behind. 
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The road to 
Ribadavia 
Before setting off on this irip, wc 
contacted Antonio Miguez, the 
bustling, efficient head of the tourist 
office in Ribadavia—capital of the 
Ribeiro comarca. He provided us 
with a list of not-to-bc-misscd 
places: I3eade, Beran, Lciro, San 
Clodio... The first of his 
recommendations we followed was 
the Monastery of San Clodio. not 
only an important site but also, 
conveniently, just 2 km / 1 mile away 
from Vina Mein. Wc had seen it in 
passing on our way there the 
previous afternoon, when there was 
clearly something going on: the red 
carpet at the church door and the 
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people in formal clothes milling 
about told us it had to be a wedding. 
We had dinner that night at an 
unpretentious tasca (tavern) just 
opposite the monastery in ihe tiny 
hamlet of San Clodio. This was 
another enxebre" meal: chiarasco 
(beef flank cooked on a griddle over 
an open fire—a specialty to be found 
in the hundreds of chut l asquerias all 
over Galicia) and peppers, not ihe 
tiny ones this time, but smooth, 
green pimientos de Arnoia for which 
the neighboring town of Arnoia is 
locally famous. Inevitably, they have 
their own festival, held in early 
August, at which the peppers can be 
lasted in all po.ssible guises, from 
traditionally fried to flavoring ice 
cream. 

The following morning, all was quiet 
around the monastery The origins of 
the foundation seem to be unclear: 
some date it back to the 6th ceniur)' 
and others to 926. However, it is 
known to have been inhabited 
alternately by Benedictines and 
Cistercians, and to have acquired a 
fine reputation for wine-growing. 
The basilicate church with its three 
naves and three apses is late 12ih-
ccnlury Romanesque, wilh 
occasional Incursions into the Gothic 
style. The rest of the monaster)' has 
been painstakingly restored and 
converted into a lu.xury hotel which 
is run by the Galician government 
along the lines of Spain's state-run 
Paradores chain. Wc visit two large 
Renaissance cloisters inside, open to 

non-guests: in one of them, tables 
are busily being prepared for another 
wedding reception. 
Though Pazos dc Arenieiro was not 
on Antonio's list. 1 had read aboui its 
fascinating histor)' and its many 
pazos and was intrigued. The word 
pazo'. which means palace' in 
Gallego. refers here to a big 
ancestral, usually rural, house—the 
equivalent of an English manor 
house or a French chateau. Happily, 
many very beautiful examples of 
pazos still survive—an inventory and 
sizeable bibliography have been 
compiled. Though there are fine 
pazos in some towns, ihey are mosl 
commonly associated wilh the 
countryside and traditionally make 
their own wine, almost always for 
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home consumption. Many slill do so 
today, particularly in the DO Rias 
Baixas area, ihough they now make 
and market high quality wines. This 
explains why so many Albarinos are 
labeled 'Pazo de so-and-so'. 
Pazos de Arenteiro stands on a steep 
slope in a landscape of vines and 
native woods ihrough which the 
rivers Arenieiro and Avia flow. Its 
name is amply justified by the 
number of pazos—all granite built— 
that it contains, attesting to its 
importance in past centuries through 
ils connections with the wine trade. 
Pazo de los Feixoo, Pazo dc los 
Tizon, Pazo de Cumelo, Pazo de 
Cervela, Pazo Loxos.... Many of 
them are raiher crumbling, and the 
tone of gentle decay this creates 
lends the place a special charm. 
These semi-abandoned homesteads, 
their gardens now run wild, are so 
evocative that it is easy to imagine 
figures from the past strolling 

ihrough rose arbors, of which now 
only the metal framework remains, 
or those abandoned barrels being 
rolled down the sleep streets to ihe 
pazo's winery.... 
Pazos de Areniciro provides us with 
our first sighting of some very 
characteristic bodega doors which wc 
find again and again in ihe villages 
we visit later. In their upper part, 
these wooden doors are perforated 
by cut-out squares, behind which is 
another little door which can be 
opened to allow air in through the 
holes and ventilate the bodega. 
In Pazos' San Salvador church, also 
Romanesque, local bigwigs could 
buy the right to be buried, the price 
being paid nol in money but—yes, 
you've guessed il—in wine. The 
going rate was half a canado (a 
Galician local measure, equivalent to 
37 liters) of wine a year, according to 
Cesar Justel's book 'Pueblos con 
eneanlo de Galicia'. 

We retrace our steps and drive 
through Leiro—site of the Galician 
Oenological Station and of ihe Fiesta 
de la Vendimia dRibeiro (Ribeiro Wine 
Harvest Festival) in late summer. 
The town has riverside walks and a 
fine bridge, the Puenie de San 
Clodio, over the Avia. Nearby is the 
little hamlet of Barzamedelle, some 
of whose pazos have enormous 
bodegas and vineyards where the 
terracing is up to 4 meters / 13 feet 
high. Also close by is Gomariz, a 
village wilh a beauulul Romanesque 
church, more pazos, and what is 
reputed lo be the oldest bodega 
in Galicia. 

rhe out.skiris of Leiro are ihe 
heartland ol Ribeiro: the countryside 
is occupied by thousands of vines, 
the river Avia and woodland. There 
arc no big centers ol population lor 
miles, crowds are a summertime 
phenomenon, and even then only 
when one of those many fiestas is 
going on. 

^1 
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Beran and Beade 
In part, the lack of crowds is 
accounted for by emigration, 
historically to other countries and 
presently to ihe big cities. "Barely 
40 years ago. Beran had a 
population of about len times the 
220 inhabitants it has now." laments 
.Avelino. Avelino is a prototypical 
colleteiro. or small winemaker. He 
owns about a hectare (2.7 acres) of 
vineyard, split up into 14 or 15 
plots. He has kept two plots for 
himself and shared out the rest 
among his six children (another 
example of the minutely fragmented 
land holdings mentioned earlier). A 
member of ihe DO's Regulatory 
Council and of the tasting board for 
many years, he is now retired and 
lends his vines with the attention of 
a gardener. Between red and white, 
he produces about 5.000 bottles of 
wine a year, made with the 

traditional varieiies for which he 
opted over a decade ago. 
Avelino escorted us around the 
steep, stony streets of Beran, a fine 
example of popular architecture but 
with many of its buildings 
abandoned. 'Those people emigrated 
lo Venezuela," he explained, 
indicating the "For Sale' sign on one 
of them, ll was .Avelino. too, who 
explained about the bodega doors 
we had first noticed in Pazos. 
Beran. known historically for its 
quality red wines, can now claim to 
be the Galician capital of another 
regional specially—licor cafe. The 
recipe for this coffee liqueur could 
not be simpler: grape spirit (marc), 
sugar and coffee, sometimes given a 
personal touch by the addition of 
cinnamon or orange. It is a great 
local favorite, and having tasted it I 
quite see why There is, of course, a 
Licor Cafe fiesta, held on 28th 
October. 

An unbelievably picturesque little road 
leads from Beran towards Ribadavia, 
winding its way through terraced 
vineyards down to a little plateau. 
Rounding one of its hairpin bends, 
you suddenly come upon an imposing 
church which looks (forgive the 
hackneyed simile, but this is exactly 
what came to mind when 1 saw it) just 
like a ship afloat in a sea of vines. This 
has lo be one of the loveliest 
vincgrowing landscapes in the whole 
of Spain. The church in question is 
Santa Mana de Beade, built in the 
16th century on the remains, slill 
visible in the apse, of a Romanesque 
predecessor, and with noticeable 
Renaissance and Baroque elements, 
belonging to the Order of Malta. 
Facing the church, at the end of a tree-
lined avenue, are a Calvary and a 
small chapel, both Baroque. Evening is 
setting in. The workers in the 
vineyards are packing up and heading 
for home, on foot or by tractor. 
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Ribadavia 
'Si ine quieres iratar bien. dame vino de 
Ribeiro. pan de tiigo de Ribadavia y 
mozas de chan de Amocirc'' (If you 
want to ireat me well, give me wine 
from Ribeiro, wheat bread from 
Ribadavia. and girls from Amoeiro 
plain) goes the popular local saving. 
We know for a fact that ihere's no 
lack of wine or bread, at least, on the 
bank of the .Avia', which is what the 
name Ribadavia means. Nor is il 
short of fine old buildings: us Old 
Quarter has been officially declared 
of historical and artistic interest. 

In the 11th centur), King Garcia I 
chose Ribadavia as ihe capital of 
Galicia, and though it retained the 
title for only six years (1065-1071), 
it seems lhat the importance of this 
extensive kingdom attracted an 
imporiant Jewish community to 
settle here. The juderia. or Jewish 
Quarter, occupied a large pan of 
what is today the historic center of 
Ribadavia. with the Plaza de la 
Magdalena, where the synagogue 
used to be, at its center. In the 
course of a walk around this part of 
town, we also discovered ils 
charming, trapezoid Plaza Mayor, the 

Romanesque church of San Juan 
with beauiiful corbels and decorated 
windows and doors, and the church 
of Santiago, again Romanesque. 
The Catholic Monarchs' expulsion of 
the Jews from Spain in 1492 
deprived Ribadavia of the Jewish 
community which had played a vital 
role in developing its wine trade. 
Nevertheless, il left an enduring 
mark and for almost 15 years, 
Ribadavia has been reliving past 
glories in its crowd-pulling Fiesta de 
la Historia. On the last Saturday in 
.August. ever)'one dresses up in 
period costume and plunges back 
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From lop to bottom: Hemiinia and 
her Jewish cakes and the church of 
San Juan, in Ribadavia 

into the Middle Ages, engaging in 
various medieval activities: there is a 
markei, a Jewish wedding or Mahin, 
a tournament of knights, falconr):.. 
and even the financial transactions 
lhat day are conducted in period 
coinage, or maravedies. 
Al the beginning of May for over 40 
years the annual Fena del Vino 
liRifjfim (Ribeiro Wine Fair) has been 
bringing together everyone involved 
in the Ribeiro wine world. The 
importance of wine as a tourist 
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attraction is obvious, and the Tourisi 
Office has a full program of guided 
visits all year round under the 
heading 'Riiiaclavici con los cinco 
sciuidos' (Ribadavia with the five 
senses) which take in villages, 
churches, pazos and the like, 
interspersed with visits to the area's 
many fascinating bodegas. 
Another year-round ser\'ice is 
provided by Herminia Rodriguez, 
who gels up at four every morning 
to make the unique Jewish 

Designations of Origin 

www.doriasbaixas.com 
This is OO Rias Baixas' web site. It 
gives information about its Regulatory 
Council, production data, wine 
characteristics, tourist routes, news 
items, and a list of tiie bodegas 
covered by the DO. (English, Gallego. 
Spanish) 

www.do-ribeiro.com 
This is DO Ribeiro's web site, giving 
information about ils Regulatory 
Council, history, wine characteristics, 
data about its leading taodegas and its 
wine festival, news items and reiswant 
links. (Spanish) 

Bodegas 

WW w.g eocities,com/bodegasrobalino 
Bodegas Robalirio's web site (they are 
the ov^ners of Pazo de la Almuifia), with 
information about the company, its 
wine and facilities. (Spanish) 

www.casagr3ndelaalmuina.com 
Casa Grande la Almuifia's site provides 
information about its history, facilities, 
guest rooms, sen/ices and the bodega 
of the same name. (English, Spanisti) 

Tourism 

www, turgalicia.es 
The Galician Regional Government's Tourist 
Office web site provides very complete 
informaiion about accommodation, 
restaurants, various tourist attractions, 
festivals and a news section, reservations 
end relevant links. You can find information 
about tlie hotels featured in the article here. 
Ttie virtual visit to Galicia is excellent. 
(English, French, Gallego. German, Italian, 
Portuguese, Spanish) 
www.agalicia.com 
This is the web site of Agallcla.com. a very 
useful tourist guide to thte Autonomous 
Community of Galicia which provides 
information about accommodation of many 
different l<inds and routes worth exploring. 
(English, French, German, Italian, 
Portuguese, Spanisti) 
www, riasbaixas.org 
The Rias Baixas' local tourist office web 
site is divided into two sections: a tourist 
guide with web linl<s to every town and 
village in the area, and a magazine section 
featuring what's on m the locality. (English, 
Gallego, Spanish) 
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sweetmeats and cakes which she 
sells in her traclilional bakery or 
tafona, in calle Porta Nova. Until 
1990, her old wood-fired oven used 
10 turn out traditional cakes and 
bread, but ihai year a Ribadavia 
neighbor brought her a recipe book 
which she had been given by some 
Jews living in Vigo. With the backing 
of the local aLilhoril)', Herminia 
began cooking ihe recipes, and her 
shop has now become a magnet for 
tourists in general, and particularly 
for Jewish \isitors following the Ruta 
de Sefarad, the 'Sephardic Route' 
which tours the sites of Spain's 
former aljamas Qewish quarters). 
"The recipes are so ancient," boasts 
Herminia, "that they don't even 
make them in Israel." She patiently 
recites the names of her cakes and 
sweets to each customer—kamisch-
broil, mti'timid. kiiclcs demon, 
ghorayebab and so on up lo a dozen 
or more—and explains what they 
have in them: "thai one's filled with 
dates, lhat one has poppy seeds, 
those are made of almonds, that's a 

From lop lo bottom: 
the spa iiatncario dc 
Motidari:; monastery- ol 
b.un:i Myrlji de Melon 
iind lijiTftJS m Quins 

double-baked sponge...." And in 
conversaiion she is a fount of 
fascinating information, such as the 
fact that in Israel, sponge cake is 
called 'spongy Spanish bread'. 
Herminia is quite a character. 

The road to Arbo 
Leaving lively Ribadavia behind, we 
continued southwards along the 
course of the river Mino towards 
Quins, and then on lo another 
bodega with its own hotel. 
Quins is perched abo\̂ e the road and 
h.i:. ll vl ihc bc t̂-liiLaicLi Li.i;idii.ii> 
of hdrreos in the whole of Galicia. An 
ht̂ rreo is a typical, and very 
characteristically Gafician, grain store. 
It looks rather like a long, narrow 
stone dog kennel (wilh wooden sides 
and doors) raised on several legs 
which are lopped b)' sione discs to 
preveni rodents from climbing up 
ihem and getting into the storage area. 
In Quins, there are close to a hundred 
h6rreos crowded together around the 
threshing floors. Almost all are 
graniie-buOl (there is the occasional 
concrete one), and most of them arc 
:-nl :ii use. tncrn -:.i!iL;> n 
Calvar); similar lo the one in Beade, 
from where one can look dowm on the 
Mifio below as it makes its way into 
the province of Ponlevedra. 
Not far from Quins is the Cistercian 
monaster)' of Santa Maria de Melon, 
founded in the 12th century The 
monasieiA'—except for the church— 
is about lo be rescued and converted 
into another 'hoiel in a historic 
building', like the one at San Clodio. 
Meanwhile, wandering about its 
ruins has a certain charm. The local 
who described il as 'the perfect ruin' 
before we started exploring was 
absolutely right: shaded cloisters. 
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ancient stones now clad in 
vegetation, a glimpse of c)'presses 
here, a cemetery there... It has all the 
romantic dements, including a 
lovely and quite extraordinary 
granite dovecote wilh over a 
ihousand niches—1 actually 
counted!—making the interior look 
hke an enormous bottle store. 
Unicring Pontevedra province just 
beyond Melon, we made a little 
westward detour to visit the 
Balneario de Mondariz, the mosl 
important spa in this area of 
abundant thermal springs. From the 
19ih ceniur)' on, the famously 
therapeuiic waters attracted ihc 
cream of society to its very beautiful 
spa. Today, much of its architectural 
legacy has been restored, as has the 
whole balneotherapeutic culture, 
creating sai important hotel and 
tourist center. 

Our final destination was Arbo. As 
Carballino was synonymous wilh 

octopus, so is Arbo wilh the lamprey 
eel. Bul that is another siory (see box 
page 32). Arbo took us into the 
lerriior)' of El Condado, one of the 
five sub-zones lhat make up the DO 
Rias Baixas area. On the right bank 
of the Mino—Portugal lies on the 
other side—is an undulating 
landscape, again occupied almost 
entirely by vines, where the Albarino 
grape reigns supreme. 
Standing among the broad terraces 
which descend towards the Mino, 
Arbo's two bodegas wilh iheir own 
hotels are very close to each other 
and have very similar names: Casa 
Grande La Almuina and Pazo de 
Almuina. 

Pazo de Almuina 
PazD de Almuifia is a rather unusual 
pazo. Built in 1709, it is an almost 
square, two-storey building and, 
ihough less spectacular than some 

others, it is elegant and attraclive. 
The whole building is orieniaied 
around a courtyard garden with a 
six-legged horreo ai its center While 
this is curious in itself horreos 
usually being built away from the 
house, what makes it even more so is 
that this one was used for drying not 
c,;ain out lani]"ivv ff;^ 
lis owners emigrated lo the Americas 
in the 19th century, bul before lhat, in 
around 1809, this pazo was where the 
inhabitants of the town gathered 
under the leadership of Abbot do 
Couio to discuss strategies for 
defending themselves against 
Napoleon's soldiers who were 
carrying out raids in the area (this was 
at the time of the Peninsular War). 
The pazo subsequently fell into 
decay, and so it remained until its 
recent resioraiion, wirich also 
extended to ihe bodega, now 
thoroughly modernized and re-
equipped. 
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Vifia Mein 
Lugar de Mein 
32420 San Clodio 
Leiro (Orense) 
wvw.turgalicia.com 
Hotel: (+34)617 326 385 
Bodega: (+34) 617 326 248 

Pazo da Almuina 
Pazo da Almuina, 10 
36430 Arbo (Pontevedra) 
www.turgalicia.com 
Hotel: (+34) 660 22 97 64 / 986 66 34 24 
Bodega: (+34) 986 66 50 82 

C a s a Grande de Almuina 
Almuifia, 1 
36430 Arbo (Pontevedra) 
www.casagrandelaalmuina.com 
Tel: (+34) 986 664 909 

Ribadavia Tourist Office 
Turanco Iniciativas Turistlcas 
Plaza Mayor, 5 
32400 Ribadavia (Orense) 
Tel: (+34) 988 471 275 
www.ribadavia.com 

Tafona da Herminia 
(traditional Jewish sweets and cakes) 
Porta Nova de Arrina 
32400 Ribadavia (Orense) 

The hotel pari of the pazo has ten 
simple but welcoining rooms, some 
with rural vineyard views, and a 
glazed atrium around the courtyard 
where little sealing areas with wicker 
chairs are perfect for a quiet read or 
snooze. To special order, the d mi tig 
room serves traditional meals made 
with home-grown produce and, 
depending on the time of year, 
guesis may tr)' their hand at working 
in ihe vineyards, pruning or 
harvesting. 
Just below^ ihe house is Bodegas 
Robalino where, since 1987. Manuel 
Dominguez has been producing 
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Albarinos under the Linar de Yides 
label, made exclusively with his own 
grapes. In summer, impeccable vine 
arbors become shaded walkways, 
among which is a little outbuilding 
containing stills for, as is the Galician 
tradition, Robalino makes 
aguardientes and liqueurs in 
addition to Albarino. Linar de Vides' 
aguardiente is matured, while the 
liqueurs are based on ancestral 
recipes such as licor dc ruda (rue 
liqueur) and licor de hierbaluisa 
(lemon verbena liqueur). There's 
licor caf6, too, of course. 

Casa Grande la 
Almuina 
Just above Pazo de Almuina is Casa 
Grande la Almuina. This is another 
out-of-the-ordinary pazo. Built in 
1675, it underwent major 
remodehng in the 19th centur)', 
when a high gallery, embrasures, and 
even a cupola were added. The end 
result is a spectacular building 
suggestive not so much of Galician 
vernacular architecture as of a 
combination of belle epoque and 
colonial, this latter perhaps because 
of the impressive palm irees lhat 
fiank ihe main facade. A tiered 
garden leads up to the house which 
from ils hilltop surveys vineyards, 
the river Mifio, and Portugal on its 
far bank. 

Inside, ever)'thing is pristine and 
new. Ahhough the bodega has been 
in operation for longer. Casa Grande 
opened its doors lo the 'rural 
tourism' markei just a few months 
ago. It has ten guest rooms and 
almost as many lounges and 
communal spaces distributed among 
Its three floors. Some incorporate 
one of the complex's four 
embrasures, bul the real gem is the 
glazed cupola, a thrilling liltle room 
with the best views in the house, and 
possibly in the whole comarca. 
In the garden, several peacocks strut 
their stuff, spreading out their 
extravagant plumage and posing 

close to the little group of hoiTeos 
adjacent lo the house. Just next to 
these is the bodega, which shares the 
name Casa Grande La .A.lmuina and 
where the family produces four 
difiereni types of wine: Gran 
Almuina (100% Albarino); Torre 
Almuina (wilh Trei.xadura); Almuifia 
(a vino cle! Condado. namely with a 
minimum of 70% Albarino with 
Treixadura); and Casa Grande 
Almuifia (a red based on Mcncfa and 
Cspadoira). All are made from grapes 
grown in their sLx hectares / 15 acres 
of vineyards, picturesquely reflected 
in the mighly Mino, getting ever 
mightier as it nears the sea. 

Sania Onega is a journalist and has been 
Coordinator of Spain Gourmetour since its 
beginnings. 
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Spanish 
Shiiiya Tasaki was born in Tokyo 

in 1958. From 1978-1980 he lived 

in France lo devek"ip his career as a 

sommeher. During this period he 

stayed in Spain for two months. 

Back in Japan he worked ai a 

French restaurant, later at a Japanese 

restaurant as a sommeher and in 

1987 started working as Chef-Sommelier at the prestigious 

Hotel Seiyo Ginza in Tokyo. 

Meanwhile, he participated in several sommeher 

competitions in Japan, and in 1983 won first prize in the 

3rd Competition for Best Japanese Sommelier in French 

wines. 

In 1986, 1989 and 1995 he represented japan at the 5th, 

6Lh and 8th Sommelier World Competition, where in 1995 

he won first prize. 

In 1996 he left the Hotel Seiyo Ginza to create his own 

otfice, Sentir, and is now a celebrity, participating actively 

in many areas such as commentator on television and radio 

programs, seminars, forums, etc. He also owns several 

restaurants and a wine salon. 

Shinya Tasaki makes great efforts to train young 

sommeliers and organizes competitions for them. Since 

August 2003 he has been president of the specialized wine 

magazine Vinotheque. 

Text 
Shinya Tasaki 

Translation 
Trans Asia Inc. 

Selected an6 
Tasted by 
International 
Experts 
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Winery: Santiago Ruiz 
Wine: Santiago Ruiz 
DO: Rias Baixas, Subzone 
O Rosal 
lype: Wfiite wine 
Elaboration: 70% Albariiio, 20% 
Loureira, 10% Treixadura 

The DO Rias Baixas succeeded in 
establishing a high reputation for the 
solid character of its white wines and 
is now widely recognized as one of 
the best while wine producing areas 
in Spain. 
The color of this wine is deep yellow 
with a golden hue. Its characteristic 
aroma evokes the fragrances of fruits 
of yellow apples and medlars, as well 
as yellow flowers, minerals and 
honey with an elegant touch of while 
pepper. The taste comes up wilh a 
feeling of richness, very smooih, 
developing into well-balanced 
mildness of acidity and afterwards 
len ing a lingering taste of fragrant 
minerals. The aftertaste develops an 
aroma of ripened fruits and lingers a 
tiule longer. 

Matching rccommendalioii: 
Prawn lempura, while-meal flsh 
such as sole cooked in an abundance 
of butler sauce. 

Wttxery: 
Sanitago Ruiz 
Tc\: (+J-?.) 986 614 083 
Fox; (+34)986 614 142 
\v\v\v.ft\e\\'\ne.eilsantiago_ru\z 

Winery; Julian Chivite, S.L, 
Wine: Chivite Coleccion 125 
Vendimia Tardi'a, 99 
DO: Navarra 
Type; White wine 
Elaboration: 100% Moscatel de 
Grano Menudo, Ten months In 
barrel 

This natural sweet wine of Navarre is 
scarcely known in Japan but my 
great interest in this type of wine led 
me to choose it. 
It looks highl)' viscid and radiant 
with a deep lemon-yellow hue. Its 
gorgeous aroma consists mainly of 
fmity fragrances. Scents of ripe 
muscat, Galia melons, compote of 
apricots and mangos are married 
with the strong perfume of lavender­
like flower, augmented by honey 
with a slight smell of minerals and 
incense trees. The rich flavor 
develops as an ample sweetness ihai 
achieves a good balance with the 
right level of acidity. Its lingering 
taste is fresh with the flavor of 
apricoi compote. 

Match mg recommendation: 
Dessert using yellow fruiis. l l can be 
ciijo) cd as an aperitif and goes well 
with duck with orange sauce. 

Wirier̂ '; 
]a\idn CJiivitc, S.L 
Tcl; (+34.) 948 81 \ 000 
Fax: (+34) 948 811 407 
bodcgas@chivi ic.com 
www. hodcgaschivitc. com 

Winery: Marques de Murrieta, S.A. 
Wine: Dalmau Resetva, 94 
DOGa: Rio]a 
Type: RerJ wir-e 
Elaboration; 85% Ternpfanillo, 
10% Gabernet-Sauvignon, 5% 
Graciano. Six months in deposit, 
36 months in barrel and rest in 
bottle 

A very prestigious wine from a 
highly evaluated winery. This w ine 
not onl)' seeks aher a great body, but 
also elegance led by the long 
tradition of the region. 
The appearance of the wine is a deep 
garnet color with an orangey hue. 
Very rich and complex aroma of 
candied fmiis or ]am of black 
cherries and prunes, with the smell 
of dried flower, resin, spices, 
withered leaves, soil and a touch of 
animal scent. The taste that comes 
first is expanding fruity flavors, very 
well balanced, characteristically 
followed by solid acidity and 
asiringency that gives a full body to 
the wine. The flavors last long and 
the aflerlasie leaves the smell of the 
toasted wood barrel. 

Matching recommendation: 
Heavy meat dishes like stewed wild 
boar, game with an abundance of 
wild mushrooms. 

Winoy: 
Marques dc Murricla, S.A. 
Tel: (+34) 94] 271 370 
Fax: (+34) 941 251 606 
rrpp@nmique%dcmurriela.com 
www. marquesdcmurriela.com 
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Winery: Castell del Remei 
Wine: Castell del Remei 1780, 99 
DO: Costers del Segre 
Type: Red wine 
Elaboration: Gabernet-Sauvignon, 
Tempranlllo, Garnacha. 12 months 
In barrel 

Still very unknown in Japan, but 
little by little this particular winer)' is 
arousing people's interest in this 
wine region. 
The wane looks relatively young wilh 
a very deep garnet color wilh a 
purplish rim. The harmony beiween 
the conccniraictl fruity scent and ihe 
woody notes is perfect. The aroma of 
liquor and compote of cassis and 
blackberries, violets, sweet and bluer 
spices like licorice root is 
accompanied by the loasty smell of 
the barrel, bitter chocolate and 
vanilla. The hrsi impression is a 
smooih attack with a well-balanced 
taste. The flavors of all the 
components are beautifully 
integrated in the wine. Long, elegant 
aftertaste. 

Matching rccomniendal ion: 

Venison steak, roasted shoulder of 
lamb. 

Wirifiv: 
CiLUell del Rei7K'i 
Tel: (+34) 973 580 200 
Fax: (+34)973 718312 
info@cas:telldcircmei.com 
www.casielldclremei.eotn 

Winery: Gims de Porrera 
Wine: Gims de Porrera Classic, 97 
DOGa; Priorato 
Type: Red wine 
Elaboration: Garnacha, Caririena. 
17 tncnths in barrel 

Among many excel len I wines 
produced in this wine region, which 
is highly appreciated internationally, 
the peculiarity of this wine is the 
content of more than 50% Carinena. 
instead of Gamacha, 
Very intense gamei color with a 
slightly orangey hue on the rim. 
Powerful nose wilh concentrated and 
complex aromas. An elegant 
harmony is achieved between the 
scents of compote or jam of black 
cherries, spices such as cloves, black 
pepper and licorice root, cigar-likc 
withered leaves, animal scents like 
leather, fragrance of vanilla and 
loasty notes from the wooden barrel. 
The initial taste gives the impression 
of richness and lavishness, 
developing wilh a full-bodied taste. 
There is a lingering aftertaste of well-
developed sweel and bitter lannin. 

Matching recommendat ion: 

Beef cheeks braised in red wine, 
Slewed legs of lamb. 

Wineiy: 
Cims de Porrera, S.L 
Tel/Fax: (+34) 977 828 187 
cims@aiTakis.es 

Winery: Vina Bajoz, S. Coop. 
Wine: Gran Bajoz, 98 
DO: Toro 
Type; Red wine 
Elaboration; 100% Tinta de Toro. 
12 months in barrel 

This wine region used to be 
considered as a mass-production 
area for bulk trade. Nevertheless, the 
production of very concentrated, 
modern, iniernaiional markei-
oriented wines is ihe recent 
mainstream of the region. 
Deep garnet color with a rim ranging 
from orange to brick red indicating a 
certain maturity Its complex aroma 
structure contains black fruti 
compote, dried fruits, dried flowers, 
balsamic seems such as withered 
leaves, tobacco, damp soil, 
mushrooms, resin, animal notes like 
game. Scents like black olives give 
more complexity and the woody 
notes are integrated in the wine. A 
round, rich, full-bodied flavor comes 
hrst, followed by fine tannins that 
melt smoothly and delicately into the 
long-lasting afleriaste. 

Matching recommendation; 

Slewed tripe of beef, kid. 

Winery: 
Viiia Bajoz. S.Coop. 
Tel: (+34) 980 698 023 
Fax: (+34) 980 698 020 
info@vi nabapz- com 
www. vinabajoz.com 

Photo Credits on page 124 
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Which Way at 
the Crossroads? 

Text 

Andres Proensa 

Phoios 
Juan Manuel Sanz/ICEX 
Translation 
Haw)-s Priichard 

Having got off to a brilliant start, DO Rias Baixas is now standing 

back and taking stock. This wine area has been through some tricky 

years, an uninterrupted sequence of poor harvests having forcibly 

put on hold work at bodega level into creating a new profile for its 

famous white wines. The period when interesting new bodegas were 

constantly opening seems to be over, and innovation now comes in 

ilie iorm ol'nc\\--st\̂ k- vviiics. gi '̂ing .Albarino a new dimension. Oihcr 

wines from this part of Galicia may well follow in its wake. 
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RiAS BAIXAS 

Pazo tie Sertorans 

Like the rest of Galicia, the Rias 
Baixas district is abundantly 
punctuated by cruceiros, tall stone 
crosses that mark the junctions in 
Galicia's labyrinthine road network. 
These cruceiros could also be seen as 
symbols along the career path of DO 
Rias Baixas, the relatively new 
Designation of Origin (Glossar)' page 
123) which has had lo make various 
crossroads decisions since ils 
inception in 1987, and even before. 
The way this area has evolved has 
been characterized by a series of 
dichotomies leading to productive 
controversies over how best to raise 
the quality of Albarinos, arguably 
Spain's besl-known while wines. If a 
crucciro were to be erected for each 
of these vinicultural crossroads, the 
landscape would be even more 
liberally dolled with these 
ciuiniesseniially Galician monuments 
than il already is. But Rias Babcas 
seems lo thrive on controversy; this 
is an area which has had to hii the 
ground running, at times inventing 
itself as it went along. In 
consequence, everv' new initiative is 

anal)-zed, discttssed, honed—in 
short, a source of controversy This is 
basically because, by definition, any 
new initiative represents a departure 
from tradition, and when the 
consequences of a decision are likely 
to be far-reaching, a certain amouni 
of controversy is only to be expected. 
However, relatively minor mailers 
are sometimes given disproportionate 
importance while major decisions are 
sometimes taken without their likely 
consequences being fully weighed 
up. This happened in the earl)' days 
of DO Rias Baixas, and even before, 
when, with the Designation of Origin 
still in gestation, it was decided to 
back .Albariiio over and above olher 
local varieiies. 
In the late 1970s, native grape 
varieties were in dire danger of dying 
out in Pontevedra's coastal districts. 
In this rainy region of north-west 
Spain, a high proportion of iis small 
growers were seduced by the 
convenience offered by directly 
productive hybrids with their built-
in ijrotection against certain diseases, 
and substituted them for the quality 

noble varieties characteristic of 
Galicia's wine-growing areas and 
unique in Spain, such as Albaritio 
(the most prestigious one), Loureira, 
Caiiio, Tretsadura, Torrontes and 
others, including red \-aneties. 
Those were the days when \asitors to 
Galicia encountered cloudy vinos tic 
collcieiro (harvester's wines) of 
obscure origin (both as to grape 
variety and geographical provenance 
of grape and wine) and sold in 
unlabeled bottles. Every now and 
again, one could happen upon a gem 
of real qualit)' .Albarino, made either 
of thai variety alone or with olher 
grapes as well. The only labeled one 
was Albarino dc Fclinancs, wJrich 
had been on the markei since the 
early 20th century. 

Albarino Fever 
.Against ihis backdrop emerged the 
figure ot Santiago Ruiz, former naval 
machinen- and insurance dealer in 
the port of Vigo, who on his 
retirement had reiurned to the 
family farm in O Rosal near the River 
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Mino in the soulh of DO Rias Baixas. 
There he started making winc, 
selling il under the idosyncratic label 
with ils naively drawn map that is 
still in use today Though 
aspiraiionally modest, this was a 
wine of superb quality, and it 
marked the start of a process of 
vineyard renewal in the local 
districts of Pontevedra province that 
would culminate eventually in Rias 
Baixas' acc|uiring Designation of 
Origin status. 
So quickly did all this happen lhal 
the phenomenon was labeled 
'Albarino fever'. Santiago Ruiz was 
discovered" by various food and 
wine writers who played a significant 
part in promoting Albariiio beyond 
the confines of Galicia. Behind the 
scenes, meanwhile, Santiago Ruiz 
and a group of olher trailblazers 
(Franciso Mendez, Marcelino Torres, 
el al) were doing their utmost to 
disseminate new winemaking 
technology ('asepsis' was the 
watchword bandied about b)' 
Santiago Ruiz) and, of course, to 
promoie replacing the less noble 

grape varieties—then in the 
ma|(iriiy—wilh plantauons of 
Albariiio. 
It was at this point that the career 
path of Rias Bai.xas wines 
encountered its hrsi cruceiros. 
Choices had to be made, one 
between traditional methods and 
modernity, and another beiween 
productive grape varieties and 
quality ones. On the first count, the 
choice they made was right on the 
whole, and 'da\ry' wnneries—clean 
(aseptic!) and equipped wilh 
stainless sleel—replaced 'farmyard' 
wineries (this was sometimes literally 
true; cows would have to be moved 
out of the way to get at the wine) 
wilh their old wooden butts. 
Ĉ n the variety question, the choice 
made was a good one, but it could 
have been better. Resurrecting the 
area's quality wines was achieved 
almost e.vclusivel)' thanks to the 
.Albarino grape, the celebrity variety 
among aficionados despite the fact 
lhat Rias Baixas' mosl famous wine 
at lhat lime—Saniiagt) Ruiz—was 
not made with .Albarifio alone. 

Albarino fever sometimes wcni too 
far; any new planting was of that 
variety only, with the result that 
sizeable areas (such as the Salnes 
valley) became virtually 
monovarieial, and when the subject 
was broached of obtaining 
Designation of Origin .status, there 
was talk of creating a DO .Albarino. 
Indeed, negotiations to do so were 
already underway when someone 
realized that the regulations of the 
European Community (.which Spain 
had not yet joined, but whose 
membership was judged to be 
imminent) did not allow a 
Designation of Origin to be named 
for a variety Furthermore, its 
territorial ambit was rather difficult 
to define since the intention was to 
embrace all the .Albarinos produced 
in Galicia. This realization stalled the 
c(ualificaiion process until Soledad 
Bueno (.Sptiin Goiirnu'four N" 35) 
(.later to become president of the 
Regulator)' Council—a post she still 
occupies) was appointed to take 
charge of seeing it through. DO 
status was achieved in summer 1987. 
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1 T • S NO T A L L . A L B A R I N O 

DO Rias BaiJtas came into being on ttie 
strength of the Albarino grape. The fact 
tfiat wines made primarily from tfiis 
aromatic native Galician variety 
became so famous providecJ this 
Designation of Origin with a vigorous 
kick-start. Albaririo grapes account for 
neariy 95% of the production of the 
over 15,000 hectares / 37,065 acres 
under vine In DO Rias Baixas, and 
Albarino vsrietals are the area's most 
prestigious and expensive wines. But 
that said, Albarlno Is not the only fmit in 
DO Rias Baixas, and nor are 
monovarietals its wines of longest 
tradition, This DO's regulations also 
cover other native grape varieties; the 
authorized ones are whites Treixadura, 
Loureira, Torrontes. Cairio Blanco and 
Godello, and reds Espadeiro, Louretra 
Tinta, Caino Tinto, Souson, Mencia 
and Bfancellao. 
These varieties open up as yet 
unexplored, or little explored, 
possibilities such as making red wines 
(there are a mere three or four brands 
of red wine from this area, although red 
grapes account for 0.34% of 
production) or making varietal wines 

with any of the other grapes (there used to 
be a Treixadura varietal, but it is no longer 
made). White varieties tiave a slightly 
stronger presence In Albarifio-based wines 
In wtilch a proportion of other varieties is 
permitted. Two historic white wines provide 
an example of this type—Blanco Rosal and 
Condado, in which 70% of the grapes are 
Albarifio and the remainder other 
authorized varieties. Though there are 
some examples of outstanding quality (the 
pioneering Santiago Ruiz of Rosa!, among 
others), they are considered also-rans by 
most bodegas. This perhaps explains why 
there are no equivalent examples to be 
found In the other DO Ri'as Baixas sub-
zones. Val do Saints. Soutomaior and 
Ribeira do Ulla, despite the fact that the 
regulations explicitly allow for that option, 
qualified by the same conditions as fhe two 
mentioned above, namely that they must 
contain a minimum of 70% Albariho. 

A name had to be invented, and what 
emerged was Rias Baixas, the 
Galician language version of Rias 
Bajas—the name by which the whole 
southern, Ponievedran, coastal area 
of Galicia is known. Because of 
Albarino fever, an opportunity to 
jiromote other grape varieiies was 
tost; it also proved to be an obstacle 
10 creating a good public ]?r<ilile lor 

Kias Bai:'<as, whose name is 
rather overshadowed by that of its 
star grape lo ihis day Furthermore, it 
w,rs decided to make il a requirement 
that only wines made exclusively 
wilh Albarino would be entitled to be 
labeled as such. Thus, wines which 
included a small proportion of olher 
varieties, sometimes less than tO% 
(as a rule, regulations allow a varietal 
wrine to contain up to 15% of grapes 
di[Tcrcni from the variety specified on 
the label), were disqualified from 
calling ihemselves Albarinos, and 
that included Santiago Ruiz, 

White Wines in 
Demand 
Meanwhile, the area had nol been 
idle, Albarino had taken on 
considerable prestige in a vety short 
time, ousting Ribeiro from its 
position as Galicia's star wine in 
sizeable markei sectors. The elfccis 
of this buoyant behavior on the part 
of Alba ri 110 were various. One 
important one was that il s€r\'ed as a 
wake-up call for olher areas, 
triggering structural renewal and an 
injection of new vitality into the old 
wine styles of Ribeiio and, especially, 
Valdeorras, which reinstated its 
unique Godello grape. 
Another effect was that it accustomed 
a considerable portion of ihe market 
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to paying 800 or 1,000 pesetas (5-6 
euros) for a bottle of wine, prices 
which would formeriy have been 
unthinkable not just in Galicia bul in 
Spain as a whole, especially for a 
white wine. Remember that this was 
pre-Prioraio, a lime when Ribera del 
Duero wines were only just starling 
to make a name for themselves and 
Slill cost less lhan Riojas. For Spanish 
consumers, the less than five euros 
that a Rioja rcserva or a brui nature 
cava cost in 1985 was sdll a price 
they were only prepared lo pay on 
special occasions; a Rueda white still 
cost under two euros and a big name 
Ribera reserva just about four. 
The high prices that Albantios 
Ictched swept away any lingering 
doubts, and within a few years not 
only did planiaiions of hybrids 
disappear almost entirely, but so too 
did plantations of another "in" crop, 
the kiwi. -Many of today's Albaritio 
vineyards in areas such as the Salnes 
valley occupy plots where productive 
kiwi trees once grew. This w-as 
another crucciro moment, though in 
this case the choice to be made was 
an easy one, for kiwi prices were 
already starting to drop (farmers 
were being paid per kilo what they 
had once been paid per fruit) while 
.Albarino was in short supply and 
was considerably more profitable. 
Albarinos were an impressive 
commercial success. They brought 
aromas, personality and freshness lo 
a white wine sector lhat was none 
too brilliani in Spain at that time. 
For Galician consumers, they also 
represented a top-quality, home-
growTi producl, and ihey had to vie 
with the resi of Spain to obtain their 
share of a limited output. With the 
exception of a few bodegas, the idea 
of exporting, now considered almost 

a status qualification by DO Rias 
Raixas, never entered anyone's head. 
Wineries had lo make a choice 
(.another crticeiro along the career 
path), and only the canniest 
concerned ihenisclves wilh building 
up a broad, stable commercial 
network, distributing a few bottles 
among many destinations, including 
foreign ones, especially the USA. 
Others opted lor the convenience of 
the domestic markei. The 
consequences of that have not yet 
been felt because, despite there being 
over 2,500 hectares / 16,tl7 acres of 

vineyard which produced over 13 
million kilos / 14.3 tons of grapes in 
2002 (closer to 17 million in 2001), 
there still is not enough Albarino lo 
meet demand. Sooner or later, 
however, that choice will have to be 
paid for There are signs in the 
marketplace of growing competition 
from top quaUty Gaiician wines: new 
Ribeiros, Godellos from Valdeorras, a 
new DO Ribeira Sacra, and 
Monierrei, the only part of Galicia 
lhat falls within the Duero basin, has 
now been resurrected as a source of 
exceptional wines. 
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Sooner Or Later? 
Commercial success created a new 
dilemma. Traditionally, wines from 
this area were considered ready for 
drinking in the summer following 
the harvest, afier maturing lor a few 
monilis in the winery This was 
someihing of a double-edged sword: 
although ihe maturation period gave 
.Albarino the chance to rê 'eal all its 
qualilies, and buffered the effects of 

even the mosl ariisanal handling, it 
could also acceiuuaie defects caused 
by low-tech (or even no-tech) 
vvinemaking methods. 
New technology, stainless steel, 
chilling equipment and (oh dear!) 
selected yeasts brought in a new type 
of Albaritio, many times purer and 
free from winemaking defects, but 
other, cruder ones, too, whose 
(mainly banana-like) aromas were 
untrue to the variety At this new 



Ri.AS BAIXAS 

cn 

crossroads, some took the route of 
convenience and security 
represented by selected yeasts, while 
others took the riskier path of 
adhering to the variety's traditional 
character. However, this was not a 
trtie dilemma because those who 
botlled all or some of their wine in 
the traditional manner discovered 
that given several months in the 
tank, the Albarifio grape's 
cxtraordinar)' pedigree was capable 

of overcoming even the banana 
elemeni. 
This, then, was the ne.xi dichotomy: 
early or late bottling. Some .Albarifios 
hit the market in November or 
December, barely iwo monihs after 
the harvest, whUe others (Pazo de 
Barrantes) are nol released until the 
summer. Others (Do Ferreiro Cepas 
Vellas, one of the area's best wines, is 
an outstanding example) come out 
later still, well after the summer. You 

pay your money and you take your 
choice, but brands which carry on 
bottling over sev'eral months create s 
problem. There can be major 
differences beiween wines of the 
same brand depending on bottling 
date, and this is an imporiant issue 
which the area has yet to resolve. 
Meanwhile, particular winc styles 
were emerging. One commercial 
style thai became firmly established 
acccmuaied Albarino's iradilional 

fee. 
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Santiago de 
Compostela 

TO LACCBUNA 

Subzone 
Val do 

Ulla 

W V W S I T 1̂  S 

DO 

www.doriasbaixas.com 
DO Rias Baixas' web site gives 
information about the Regulatory 
Council, production data, wine 
descriptions, tourist routes, relevant 
news items, and a list of wineries 
covered by the DO. (English, Gallego, 
Spanish) 

Bodegas 

www.agrodebazansa.es 
This is the web site of Bodega Agro de 
Bazan, home of Gran Bazan Limousin 
wine, and it gives infonnation about its 
history, vineyards and product range. 
[English, Spanish) 

www.condesdealbarei.com 
Bodegas Salnesur's web site provides 
a history of this winery, descriptions of 
harvesting and winemaking methods, 
tasting notes on their mam, among 
them Condes de Albarei Garballo 
Galego, and awards they have won. 
(Spanish) 

www.fillaboa.com 
Bodegas Filiaboa's web site tells you 
about the winery, its history, and its 
leading aguardientes and wines, 
among them casl<-fermented Flilaboa, 
(English, German, Spanish) 

www.galiciano.com 
This is the web site of the Gallciano 
group, to which Adegas Galegas 
belong. It provides information about 
this winery and its history, relevant 
news items, recipes, tasting notes on 
its wines, annong them Veigadares and 
Don Pedro Tempo 99, and prizes Uiey 
have won. (English. Spanish). 

www.martincodax.com 
The Martin Codax bodega's site 
includes information about DO Rias 
Baixas, the bodega and its wines, 
Including Organislrum. (English, 
Gallego, Spanish) 

www.terrasgauda,com 
Bodega Terras Gauda's web site gives 
information about the winery and its 
vineyards, a virtual visit, news items, a 
glossary and tasting notes on some of 
its wines, Including Terras Gauda 
Etiqueta Negra. (English, Gallego, 
German. Spanish) 

1J.4 miles 

DO R âs Baixas 

palate-friendly character derived 
from the high glycerine content that 
gives it its oiliness and low acidity in 
the mouth. These characteristics 
were accentuated in wines which 
were low in acidiiy and which also 
retained a few grams of residual 
sugars. Yet another dichotomy: on 
the one side, more commercial 
wines, some of which erred in the 
direction of over-sweetness 
(curiously this proved to be allied to 
a loss of aromas—the effects of over­
production in some vines becoming 
noticeable, only partly compensated 
for by the sensation of fullness lhat 
sugar produces); on the other, better 
wines which respect the vanety's 
pedigree and retain the fresh acichty 
that is so classically Galician. 

Clonal Albarinos 
Over-technification of the 
winemaking process courts the risk 
of losing variety-specific 
characlertstics, bul monotony is 
w'hat is really causing the area 

concern. All local winemakers work 
with just the one variety—Albarino; 
luriliermore, that variety has a very 
distinct personality which overrides 
even specific traits that a sub-zone of 
origin might contribute. And all the 
winemakers work in more or less the 
same way in technically kitled-out 
wineries. The most focused of ihem 
have been aware of the dangers from 
very early on and strive to extract all 
possible nuances from their raw 
material. They have certainly 
succeeded in registering a great 
many wines. 
Various formulae have emerged, and 
of the most fundamental of these 
(maiuraiion of fruit, winemaking 
method, various styles as regards 
sugar and acidity) the most 
significant, and cenainly the most 
controversial, has been the 
involvement of wood eiiher during 
winemaking or maiuration, or both. 
The wood dispute has perhaps been 
the most heated of all in this lively 
area—it has even been suggested 
that wood should be prohibited in 
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Top: Paio San Mauro; cenier: Bodegas Santiago 
Ruiz; l»lloni. Bodegas Agro dc Baz4n 

the interests of preserving ihe 
classical purity of Albaritio. In fact, 
making wine in wood was the 
classical method in this area, the 
wood in quesrion being old large 
butts ancestrally handed dowm, 
battle-scarred and much repaired, 
sometimes with wood other lhan 
oak. bul it was all wood. This 
contradiction has been repeated. In 
the lledgling days of DO Rias Baixas, 
wines made in stainless steel were 
accused of not being 'typical', of 
lacking the .Albarino characteristics 
that Galicia knew and loved. As time 
went by, the same argument 
(regarding authenticity in .Albarinos) 
was deployed against the use of oak 
vessels. There are even examples of 
self-contradiction, with vocal 
opponents of the use of the cask on 
the grounds that it threatened the 
historic essence of Albarino later to 
be heard applauding a new 
departure inio sparkling wines. This 
initiative echoed Portuguese 
neighbors DOC Vinho Verde's 
acceptance in 1999 of sparkling 

wine made by the traditional method 
of secondary fermentation in the 
bottle among the types of wine it 
regulates. 
The use of casks that meet modern 
standards, namely casks of new, 
high-quality oak. was ushered in by 
Gran Bazan Limousin, a wine 
vinified in stainless sieel and cask-
aged. Pepe Rodriguez (now at 
.Adegas Galegas) and peripatetic 
winemaker Jose Hidalgo can be 
credited wilh bringing in 
fermentation in the cask wilh their 
Terras Gauda Etiqueia Negra. Later 
came Organistrum from Bodegas 
Martin Codax, in which only the 
malolactic fermentation process 
lakes place in the cask, and a long 
list of .Albarinos 'with wood', some of 
them notably successful, such as 
Veigadares and the exceptional 
Tempo (both from Adegas Galegas), 
some vintages of Condes de Albarei 
Carballo Galego, which uses native 
oak. 1583 Albarifio de Fefinanes, 
and the recent cask-fermented 
Fillaboa, 
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Cask ageing al .•\deg;LS dalegas P.izo dc Barrantes 

Long Live 
Albarinos! 
With wood becoming increasingly 
accepted as vintages go by a whole 
new concept began to lake shape— 
Albarifios for laying down. 
Monovarictal Albarinos and those 
involving other grapes have 
demonstrated thai ihey age 
beautifully in the boiile. Though nol 
designed for such treatment, wines 
lasted afier five or more years in the 
bottle have been found to be superb. 
So here we ha\e yet another 
crossroad, a new and inieresung 
choice to be made between wines for 
early drinking and wines with good 
ageing potential. 

There arc pros and cons lo the fact 
that the wines of Rias Baixas, 
especially .Albarinos, have always 
been categorized as young w ines on 
the Spanish market. .A high 
proportion of consumers think lhat 
non-critincu wines must be drunk in 
the year following their vintage date, 
and that they deteriorate from then 
on. This perception has its 
drawbacks, and some winemakers 
are starting to combat i l . 
One aspect is lhat consumers eagerly 
await the arrn al of new vintage 
wnnes. rejecting as 'too old' wines 
which will probably have matured 
well in the bottle. This creates 
difficulties for .Albarino winemakers 
w ho botlle late: they see olher 
brands' new wines arriving when 
their own from ihe previous harvest 
have only just reached the shelves. 
On the other hand, when harvests 

are less productive, wine thai appears 
in the marketplace eady has a very-
brief presence there, as happened 
around the turn of this century. 
The peiiod when interesting new 
bodegas were constantly opening 
seems to be over, and innovation 
now comes in the form of new style 
wines. Most of these are in the same 
vein: wines intended lor a long life— 
good developers for drinking two. 
three or more years afier their 
vintage dale. 
Whether these are young or matured 
for var) ing periods in casks or larger 
containers; fermented in stainless 
steel tanks or in wooden casks or 
vats; refined in the botlle or in the 
tank; whether their structure derives 
from maceration with the skins 
before fermentation or from lees 
stirring (the laiest in' technique in 
Rias Baixas). they arc all made with 
the common aim of extending their 
useful life—hitherto sadly limited to 
one year—and extracting new 
nuances from the Albarino grape. 
.Albanno has pro\ Ided ample 
evidence that it is a variety with 
ageing potential, with or without 
wood. Some of the greatest Albariiios 
are enhanced by ageing in the bottle. 
Wines which reach the marketplace 
w ithin the year, some botlled early 
dike Lusco and Santiago Ruiz), others 
late (like Pazo de Barrantcs and Do 
Ferreiro Cepas V'ellas), improve afier 
a ) ear. two or even more in the 
boitle. In a way. these wines arc 
designed to last: their bone dr)'ness 
and lively acidity which can be a little 
harsh in callow youth, round out 
after a spell of bottle ageing. 

Many other, more conventional, 
wines also age well, however, and 
there is also a new line of wines 
specifically designefl to he laid 
down. This heading covers most of 
the wines in which wood is involved 
and wines now starting to be 
released when already ,several years 
old. One example is Pazo de 
Seriorans Seleccion de Atiada, a 
market presence for the last five 
years, which is released alter three 
years in the tank, the firsl of these in 
contact with the fine lees. It is not 
cask-aged at all, but the winer)' plans 
to launch its first cask-fermcnicd 
wine in Spring 2004. One exciting 
recent discovery is a wine in which 
wood plays an important role: 
Tempo, from Adegas Galegas. is 
cask-fermented then matured in the 
lank for 13 months, fiillowed by 
another seven months in the bottle. 
This is something of an exception 
given that bottle-ageing facilities are 
nol yet common in the bodegas of 
Rias Baixas. 
In essence, these are DO Rias Baixas' 
iwo major challenges: diversification 
of wine styles and longevity. For 
once, there is no dispute about what 
the goals are, though there is about 
how to achieve them. .As different 
approaches are explored and each 
winery makes its owm choice, the 
discussion becomes ever richer, 
o]iciiiiig up the wide range of 
possibilities by no means 
exhaustively covered in this article. 
.•\lso in the equation is research at 
vineyard level (plots, yields, crops 
and training systems: espaliers are 
being abandoned lor a return to the 
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Riyx Albarino grapes Maceration wiih ihc skins at Terras Gauda \'incyards of Pazo dc Barranies 

traditional arbor system) and the 
untapped potential represented by 
varieiies olher than the limelight-
hogging .Albarino. 
As a result, wilh more abundant 
har\'esis giving bodegas the leeway 
to divert certain amounts of wine 
into exploring new directions, we 
awaii the appearance of new, more 
complex and elegant wines. The 
more advanced bodegas are already 
pushing back the horizon both 
spatially (Rias Baixas producers are 
looking to the world's great white-
producing areas, like Burgundy and, 

especially Alsace and the Rhine for 
their inspiration), and temporally, 
with long-haul wines which are, 
significantly, the ones which made 
those areas famous. 

.Aiubes I'roensa is a mmuilist ivlw 
speiiaiizei in writing about viticulture and 
viniLii/diiv. 
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Altaariiio acquired the sobnquet el vino 
del mar (the wine of the sea) not only 
because its producing zones all He near 
Galicia's Atlantic coast, but also 
because it goes so perfectly with the 
area's most traditional cuisine. This is 
marine cuisine, based on superb 
shellfish obtained from the Rias Bajas 
and fish either caught off the coast itself 
or landed at its big fishing ports. The 
sobriquet, equally applicable to wines 
from Condado de Tea and O Rosal. 
could also extend to red wines. These 
are a good alternative to whites with 
stronger-flavored foods which are often 
difficult to match, and. for example, vuith 
lamprea (lamprey eel), which is caught 
as it swims upnver and cooked in the 
Bordeaux style (with its own blood and 
red wine), and pulpo a la gallega. boiled 
octopus dressed with pimentdn (type of 
paprika from Spain) and olive oil in the 
traditional Galician way 

The different styles of wine currently being 
developed allow this rather generic 
relationship between Rias Baixas wines 
and seafood to be fine-tuned. The fruity 
and floral aromas of young whites combine 
perfectly with the marine fragrance of raw 
oysters and clams: this is especially tme of 
the dnest. freshest wines, which provide a 
nice counterbalance to the seafood's saline 
notes. These drier wines are perhaps the 
most readily matchable with a wide range 
of foods, including oily fish, such as turbot 
and ttie wonderful sardines caught in 
Galicia's estuaries. Wines with more 
glycerine and a touch of sweetness are 
best matched with foods which have their 
own element of sweetness, such as 
crustaceans (prawns and shrimps) and 
scallops. 

Less straightfor/^ard seafood such as 
goose barnacles, with iheir deeply iodized 
flavor, and larger coistaceans such as 
spider crab and lobster, need greater 

complexity from the wines they are 
matched with. This is where vAnes 
fermented or aged in the cask come into 
their own. especially if the ageing process 
has been rounded off with a period in the 
bottle lo give them greater subtlet-y. Wines 
of this kind are also excellent with cooked 
fish dishes, such as seafood rices and 
even with some lighter meat dishes such 
as roast fowl and cold meat. 
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In the early 1950s, the farmers of Calanda, the small Aragonese town where 

film-maker Luis Bunuel was broLtght up, tried a suitably surreal experiment. 

They tied paper bags over ripening peaches to protect them from pesky fruit 

flies and summer hail-storms. Their peaches came out of the bag not only 

unblemished, but also with heightened flavor and aroma, and a lightly downy, 

evenly golden skin. In the following decades Calanda's peach orchards grew 

and so, too, did the farmers' pride in their fruit—hea\7 in the hand, aromatic 

to sniff, and with a satisfying flavor of balanced fniit sugars and acids. In 1999, 

nearly fifty years after the first bag was tied on a peach, ihe originality and 

quality of the Calanda crop was recognized by Designation of Origin (Glossar>' 

page 123) status. Now, for the first time, four years later, the farmers are gro-wing 

enough peaches to sell them abroad. Do not be fooled by their luscious 

appearance—for their quality and flavor is forged against the odds by farmers 

who dedicate their lives to a hand-crafted agricultural system shaped by trial 

and experience, observation and learning, plus a certain wacky experimental 

spirit. Invisible as this may be, it lies behind every peach. 

Golden 
Peach 
Country 
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"Calanda," wrote hlm-maker Luis 
Bunuel of the town where he was 
brought up. "where each day was so 
like the next that they seemed to 
have been ordered for all eternity. 
v\as a large village in the province of 
Teruel wiih fewer than hve thousand 
inhabitants.... Today, Calanda is a 
small town and il sits in the center of 
the peach country, its orchards 
dotted over a desert-like basin south 
of the River Ebro. Bunuel 
remembered the earth here, "fertile, 
but dry and dusty" and the olive 
trees. There were no peach orchards 
then—the trees grew only in a casual 
way, often in unpruned clumps on 
the banks beiween olive groves until 
the 1950s. And despite their local 
fame for size and flavor—or perhaps 
because of it—the peaches rarely leh 
the region. Mosl were eaten fresh, 
and the rest were sun-dried on cane 
mats and preserved m a red wine 
syrup for eating during the 
frostbitten winters to come. 
For the grow ing climate here is not a 
generous one. This is an area of 
scanty rainfall averaging some 350 
mm (13.8 inches) a year and the 
orchards are etched out Ironi buff and 
brown dr)'lands thanks to ceniuries 
of collective work building complex 
Irrigation .systems. The weather, 
swinging fn>m the icy winters to 
scorching summers, is the architect of 

the long ripening cycle that forges the 
peaches' flavor, but il also brings with 
it hazards which can destroy the crop 
in just one or two hours. 
The secret ol Calanda's peaches, 
then, lies in the growers' skill in 
turning a severe but beautiful terrain 
and harsh climate to their advantage. 

Handcrafted 
Orchards 
The paper bags flutter all summer 
long on the peach trees. Each tree 
requires beiween three and six 
hundred bags, w hich translates, at a 

rough calculation ba.sed on the 
current gnnving area, into a total of 
200 million bags in 2003. 
The baggers, called embolsadmcs, sel 
to work from June onwards, once the 
fruit's pit has hardened, stretching up 
into the tree, working from the 
ground or wooden ladders wilh 
splayed legs. The translucent bags, 
which hlter the light, are purpose-
made: they are lightly wa.xed on the 
ouiside to resist dampness and 
reflect the sun's rays, and hnely 
perloraied at their base to allow the 
ripening fruit to breathe. Each peach 
is wrapped loosely in a bag. which is 
fi>lded over the fruii-bearing branch 
and stapled to fasten i l . At lunchtime 
ihe baggers—the peach-grower's 
family, friends, and piece-workers— 
retreat from the heat. As the sun 
drops they start again. By the end of 
a nine-hour day each person will 
have bagged up lo 4.000 Iruit. Some 
say, skeptically, that the record for a 
day stands al 6,000 peaches. 
This is nol the only labor-intensive 
handwork during the course of a year. 
Apan from irrigation, plowing, winter 
pruning by hand to shape the trees, 
spring fertilizing, summer scything to 
keep down grass and weeds and a 
second pmning (.also by hand) of the 
new green shi>ots, there is the aclareo. 
or thinning, ol the young peaches in 
May This is an old practice, which 
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was used by the famous Monlreuil 
peach growers who supplied Louis 
XIV It began seriously here in the 
1970s and today the growers pull off 
up to 70% of ihe young walnut-sLzed 
fruiis by hand, leaving only the ver)' 
best candidates for final ripening on 
the tree. 
Then, in mid-September, afier nearly 
five months of ripening, the harvest 
starts. The pickers go out early in the 
day, when the dew has dried on the 
orchards, working up and down the 
long lines of trees, returning to each 
tree four or even five limes over the 
six weeks that follow, to ensure each 
peach is perfectly iree-ripened, 
glinting gold ihrough ils paper hag 
Loaded into boxes, then trucks, the 
fruit remains bagged until it reaches 
ihe warehouse, where the paper is 
dampened, and the fruit is 
unwrapped, cleaned, graded by size 
and packed in numbered single-layer 

PRESERVES v̂' P A T I S S R 1 E 

AlthoLjgh nearly all Calanda's peaches 
are eaten fresh—99.9% to be exact—a 
few are reserved for making old-
fashioned preserves, which are 
enjoying a comeback these days. Not 
so surprising, really, given their 
gourmet qualities which in this case, 
are due to the peaches' very firm flesh 
even when ripe, making them a perfect 
ingredient for preserves and pSiisserie. 
The tjest known Aragonese speciality 
is melocoton con vino, or peaches 
preserved in ruby-colored red-wine 
syrup. Made here vi/ith the wliole fruit, 
it comes out of the jar salisfymgly 
unflabby and macerated peach kernels 
lend il a twnst of flavor Two small-scale 
family companies, Marchenica 
(estcelma@arrakis.es) and Consen/as 
Calanda (conservasSterra.es), also 
preserve whole peaches in a plain light 
sugar syrup and sell sticky dried peach 
strips, called ore/ones, or, literally big 
ears. Conservas Calanda have also 
adapted a Pyrenean reci|3e lor 

orejones presen/ed m red or white wine 
syrup—a wicked treat directly spooned out 
of the jar with a big blob of creme fralche 
on the top. A newer local speciality is the 
peach patisserie made by Enrique Claveria 
of Albalate del Arzoblspo. He uses buttery 
shortcrust pastry for tartaletas. or baby 
tartlets filled with cr^me patissiere and 
fresh sliced peaches, and flaky pastry for a 
large braze de git ano de frutas, an oblong 
tart baked with apple slices on top of the 
egg custard and finished oft with 
spectacular domed peach halves brushed 
with a neutral gelatin glaze to stop them 
from discoloring. The contrast between the 
sweet custard and the fresh, slightly tart 
peaches is delicious. 
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In modern times, Calanda's bagging 
method has revealed another virtue. The 
fruit grows untouched by pesticides, 
making it, in one farmer's words, "semi-
organic for lack of a better name". But at 
Puig Moreno, near Alcahiz, growers at the 
Cooperativa San Miguel have gone further 
than that, switching to certified integrated 
cultivation at the suggestion of Spanish 
supermarket buyers. The project began 
with a few volunteer growers in 2000, "It 
works this way," explains one of them. 
Victoria Civera Vicente, aged <17. who 
farms a 7-hectare (17.3 acres) plot of 
peach trees with her family. "Until you bring 
in your field-book, with weekly notes of the 
fertilizers or pesticides used, the pruning 
and so on, you cannot bring in the fruit." 
Pheromone-based insect traps and 
fertilization at critical moments with 
nutrients indicated by soil analysis are two 
main strategies the growers have learned 
to use In order to lower pesticide residues 
to 50% of EU maximum limits and cul 
fertilizer use by a third. "We've opted to 
involve the growers as much as possible in 

Implementing the new techniques," 
explains Oscar Baquero Martinez, the 
cooperative's technical director, who 
has overseen the switch of methods 
and given the grov,;erB vita! backup on 
an everyday basis. This year will see 
the cooperative's first entirely 
;n::;"'vi:G'l peac-~ croo—Dver tfirci;; 
million kilos (3,307 tons) of fruit— 
produced by all seventy members after 
they decided to switch following the 
success of the volunteers. Their crop 
will rise in volume by 50% over the 
coming four years—and it seems likely 
that integrated growing will take off 
elsewhere in the growing area too. 

trays carr)ang the Protected 
Designation of Origin (PDO) seal of 
authenticity Work goes on night and 
day, seven days a week. Even El Pilar, 
the 12th of October, the region's 
most important religious festival, 
goes by the board to ensure the 
peach harvest comes safely home. 

Native Identity 
What, then, makes Calanda's 
peaches so different? "Botanically 
speaking, they are lale ripening 
yellow-fleshed peaches with a small 
brown pil—as opposed to American 
peaches' crimson pil," explains 
Mario Magallon Cah'o, technical 
director of the PDO's Regulator)' 
Council. Ealing-wise, they are 
satisiyingly big, each weighing just 
under half a pound, or 200 g, and 
ihey are also very firm and very 
sweet, averaging 15 Brix degrees of 
sugar (although sometimes this soars 
lo 22-25 degrees), which is balanced 
by plenty of malic and citric acids. 
This combination is the heart of the 
mailer. They are good to look at and, 
unusually, equally good to eat. 
Where does this combination come 
from? The answer lies, in pan, in the 
long growing history in sifti, probably 
-nu.L Ronuni :iirL'-, ^̂  iu n i. .il.iiid.i 
was a stopping-off point on the 
highway between Zaragoza and 
Ciirdoba. Later, when the Muslims 
farmed for four centuries here, ihey 
built webs of irrigaiion dams and 
ditches, called azudes and acequias, 
to channel the water from the Ebro's 
north-flowing tributaries—the Rivers 
Martin, Guadalope, Guadalopillo 
and Matarrana—inio the market 
gardens close to lowms such as 
Calanda, Albalate del Arzobispo and 
.Alcaniz, which was later nicknamed 

64 lANC.i,R\.,\rRH IiXH 5P.MN GOLIR.METOLR 



CALANDA PEACHES H ^ ^ j 

o 
o 

"the Garden of Aragon". The 
community rights to this pure sierra 
water, shared out in cidores, or bi­
weekly lime-cycles, were left intact 
after the Christian Reconquesi in the 
I2lh centur)'. The link through the 
centuries to today's system is so 
direct that onginal elements such as 
the Arab dams and water-courses are 
still in use here. 
The repulauon of Calandas peaches 
can be traced back under ihe old-
fashioned name durazno or 
duraznilla, meaning cling-peach. 
"The duraznilla of Calanda and other 
villages of Lower Aragon is unique in 
the world," wrote Dionisio P6rez, 
who traveled around Spain to map 
its regional produce in his 1929 Guki 
del Buen Comer Espaml (Guide to 
Good Spanish Ealing). Over a 
centur)' before, historian Ignacio de 
Asso had sung their praises, 
especially those from .Almozara, a 
historic area of Albalaie del 
Arzobispos market-gardens, in his 
1798 Historia de la Economia Poliiica 
de Aragdn (History of the Political 
Economy of Aragon). These were, he 
said, "most esteemed for their 
delicate taste and great size, which 
regularly reaches the weight of nine 
or ten ounces", so had clearly taken 
on their main varietal characteristics 
by that time. Jumping back in time 
again, Luis Llobera de Avila, Chades 
V's doctor, author of El Bu/it(iictc de 
r<obles Caballeros (The Banquet of 
Noble Gentlemen, 1530) also set 
duraznos apart from odier peaches, 
which he called pF-iscos—still their 
Aragonese name today "Duraznos," 
he wrote, "are of cold complexion in 
the second degree, and something 
less those which are very ripe ... 
they are friends of the stomach; they 
help the appetite 

The Bag Factor 
Then came the serendipitous 
bagging expenment, apparently 
inspired by news of .Alicante's 
farmers ripening grapes inside paper 
bags (Spain Gourmctour N" 37). It 
was to cause a small revolution in 
Calanda's eternally ordered days. 
"You could see the difference straight 
away" remembers Valentin Caldu 
RLxafuU, aged 73. one of the firsl 
generation of baggers in Calanda. 
"The bagged peaches were less hair)', 
with no insect bites. And they were 
so sweel! So we tore up olive trees 
and planted peaches. Ai the 
beginning, we lied on each bag with 
string. It was a lot of work. We did it 
all with our families, wilh mules and 

manure. 

Vital Sta t is t ics : A Calanda 
Peach 

Size: Minimum circumference 68 mm 
(0.27 in). Color: Golden yellow. 
Sweetness: 12 degrees Brix minimum. 
Firmness: 3.5-5 kg (7.7 lb-11 lb) 
resistance to pressure per 0.5 square 
cm (0.08 square in.). Season: mid-
Sept to early Nov Quality categories: 
Extra and I. 
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In modern terms the bag sel up a 
pnvate microclimate for each peach: 
by protecting it from wind and direct 
sun as well as insects, it gave the 
fruit smooth yellow skin and evenly 
ripened flesh, and, by further 
slowing down the ripening cycle, il 
concentrated the sugars and acids. 
•And it also left il untouched by 
pesticides, although nobody put 
much store by that back in the 
1950s. 
All these qualilies, old and new, 
came into play when agricultural 
engineer Jesus Romero Salt began 
rationalizing Calanda's peach 
culiivars in the late 1970s. 'Many 
larmcrs planted from pe.ichpits in 
the 1950s so the trees had nol 
reproduced true to t)'pe. We had to 
sort through literally hundreds of 
dillerent cultivars growing in the 
orchards." His leam, organized by 
the Aragonese regional government, 
picked forty as the best of the bunch; 
eleven were planted in trials at the 
local agricultural research station; 
and, from these, three were 
developed as virus-free clones— 

W E B S I T E S 

www,melocotondecalanda,com 
Web site of the Protected Designation of 
Origin Melocoton de CJalanda. The site 
includes information about the PDO's 
Regulatory Council, its regulations and 
the geographical area encompassed, 
the history and characteristics of the 
Calanda peach, fruit control and labeling 
procedures and the companies 
registered with the Council. 
(Spanish) 

Jesca, Evaisa and Calanie—to offer 
phased ripening during the six-week 
harvest. 
As the peaches' fame grew, Calanda's 
orchards spread to cover nearly 
3,000 hectares (7,413 acres). But 
profits from such a labor-intensive 
crop were low, even wiih the 
growers' families doing so much of 
the work, and the orchards began to 
shrink again. "V»'e needed to identify 
our peaches in the marketplace.'' 
explains Manuel Borraz .Arifio, a 
Calanda grower who runs a specialist 
warehouse selling his and 32 olher 
farmers' fruit around Spain. "People 
are happy to pay twice the normal 
price for a Calanda peach. But we 
had to be able to guarantee its 
authenticity." 
Supported by the regional 
government, the Calanda farmers 
gathered themselves together as a 
growers' association, then as a 
regional quality label and hnally, in 
1999, as a Designation of Origin. 
This year 670 farmers grew 4.5 
million kilos (4.9 tons) of fruit—and 
there is more to come as old 
orchards are registered and new ones 
are planted. 

High-Tech Terrains 
Strikingly, many of today's orchards 
are in the hands of young growers 
who, like ihe previous generation, 
are continuing to innovate and hone 
the perfection of their crop. 
"I often come back from inspections 
surprised by the conversation," says 
Mario Magallbn Calvo, the PDO's 
technical director. "You realize the 
growers need to be botanists, 
biologists and mechanics, to 
understand the weather and 
business." 

Take Javier Tello Caldu, aged 37, 
who designed a combined drip 
irrigaiion and anti-frost system in his 
I2-heciare (29.6 acres) orchard in 
Calanda. The latter, a network of 
showerheads suspended above the 
trees, is activated by computer-
programmed ihermometers when 
the temperature drops below 
freezing. As the shower's droplets 
liberate heal, so the temperature 
around the fruit rises, preventing it 
from freezing and withering on the 
tree. The system, which cost around 
6,000 euros per hectare, also calls 
Javier on his cell phone, so he can 
dnve down to the orchard and check 
all is well. "The system may be 
activated only one night a year, but 
that can save the crop," he 
comments. 
Other innovations lo combat the 
cold snaps here include diescl-fired 
heaters backed up by windmills, 
which blow hot air out over the 
groves on frosty nights; awnings lhal 
are rolled out to protect ripe summer 
fruit from taking a pummeling 
during hail storms; and insurance, 
which is expensive. 
Irrigation is perhaps the greatest area 
of change. "A drip system is a big 
initial outlay," says Luis Ros Arpnl. 
aged 31, who converted his parents' 
21-hectare (51.9 acres) farm in 
Caspe, close to the River Ebro, lo 
drip irrigation "But the trees gain so 
much from receiving a little water 
every day." Not only this, a drip 
system generally cuts water 
consumpUcm by 40% and Luis 
reckons his system has also cul 
fertilizer consumption by 75%. .At La 
Herradura, an abandoned village on 
the banks of ihe Ebro where he and 
19 friends have planted a 1,250-
hectare (3,089 acres) fruit farm, the 
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farm's heart is, quite literally, a vast 
pump sucking water from a dam in 
the river at 80 meters (262.5 feet) 
depth to ensure water quality and 
supply for years to come. 
State-of-the-art technology is also 
becoming important in the large 
hangar-like sheds where the peaches 
are sorted. As the faiit moves along 
purpose-designed conveyor belts, it 
is screened by multi-angle digital 
cameras which detect blemishes and 
vanations of color and shape, 
allowing precise selection before the 
fruit is packed into numbered boxes 
with the PDO seal of authenticity, 
chilled and sent out to its final 
destination by truck within 24 hours 
of picking. 

Striking The 
Balance 
But for all the innovations, this 
remains a distinctively handcrafied 
crop—and it is clear that this is the 
essence of the fruits character. "You 
need a special receptivity to pick, 
mark and pack fruil," says Jose 
Millan Sangucsa, president of 
Cooperativa San Miguel, which has 
all the latest technology fitted in its 
warehouse. "The firmness of the 
peaches helps them but the 
handwork will always be vital." 
Most of the orchards, too, remain 
handcrafted. Over half the peach 
plots are still one hectare or less in 
size. Parents, siblings, aunis and 
uncles help out throughout the year, 
even in the larger innovative 
orchards, like those of Javier and 
Luis. In Albalate del .Arzobispo, for 
example, Francisco Bernard 
Tatlleque, aged 39. grows peaches in 
a ten-hectare (25 acres) orchard 

cn 

helped by his father and unck, Paco 
and Pepe, aged 70 and 78. The rest 
of the family helps out. loo, in the 
busiest limes, when ten or fifteen 
pairs of hands are needed. Francisco 
has made some changes: the shoots 
and grass from pruning and mowing 
are now dug back into the soil to 
mise its organic matter, a new area of 
orchard has been planted, organic 
figs from another area of the farm are 
now being picked, and the area 
under the trees is kept clean of grass 
and weeds. But his father and uncle 
remain a vital part of the team. "I'd 
say their knowledge and experience 
counts in 90% of the work," says 
Francisco. "They can second-guess 
the weather. They know ever)' inch 
of the orchards inside out and back 
to front. They know each tree." 
For them ihis is clearly a labor of 
love. Pepe, for example, goes into 
the orchards ever)' day But, I ask, is 
it really necessary? "Oh yes," says 
Pepc, waving his pRtning clippers. 
"You know, sometimes I'd swear the 
trees know you are there." Who 
knows, he may be right. 

Vichy Hayward is a writer, journalisi and 
book editor whose articki about the arts, 
travel, social issues and Jood are published 
Inlenuitionally. She is senior editor of Boalh-
CliijJ'oni Etiitii'ii.s. London. She lives in 
Madrid. 

See Recipes page 89. Exponas page 114 
and Photo Credits page 124 
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How to Eat 

On 15 June, 1300, a little seafaring 

town was granted the charter and 

privilege of self-government by Don 

Diego Lopez Y, Lord of Vizcaya. Over 

seven centuries later, Bilbao is a 

modern city still busy celebrating its 

700th anniversary, 

Bilbao is a developing city in all senses, 

and its once predominantly industrial 

economy is increasingly becoming 

ser\dce-based. Whereas just a few years 

ago tourists were few and far between 

here, they are now a common sight, 

ranging in style from important-

looking men who stay at the grand 

hotels to kids with backpacks and not 

much money but a lot of know-how 

discovering a city with a lot to offer. 

And that includes local food. 

Tasting Tapas 
in Bilbao Parts 

Text 
Ana Larrafiaga 

Translation 
Hawys Pritchard 

Phoios 
Fernando Madariaga/ICEX 



TASTING TAPAS IN BILBAO 

Bacalao al pil-pil 
(Pil-pil style sali-co(j) 
Salt-cod is Bilbao's star product so, 
unsurprisingly, it features as an 
ingredient in a huge range of tapas. 
For this dish, it is cooked in olive oil 
with garlic which emulsify with the 
gelatin in the fish skin to create a thick 
sauce. Locals love it. 

Try it at: Baste, El Globe, Victor 
Montes, Gatz, El Victor, Xukela 

Evidence of Bilbao's urban renewal is 
ever)'where: it has a new metro, 
designed by Norman Foster; a big 
conference center, the Palacio 
Euskalduna, on the site of the old 
shipyards; modern sireeetcars; and 
the mouth of the river Nervibn, 
knowm here as the Tici. has been 
reclaimed and transformed into a 
focal part of 21st-centur\' Bilbao. 
Both river banks have been turned 
into popular walkways, much used 
by skaters, cyclists, walkers, runners, 
jugglers, and ordinary passers-by. 
Twelve bridges span the ria between 
San Anton and El .Abra: the one 
nearest the sea, the iron Puente 
Colganie (suspension bridge)— 
celebrated as 'elegante' in a well-
known local song—standing like a 
triumphal arch at the end of the 
sequence. These bridges link parts of 
the cily which formerly lived parallel 

bul separate lives: thanks to architect 
Santiago Calairava's new Zubi-Zuri 
bridge, the quiet residential district 
of Campo Volanlin is now just five 
minutes away from Bilbao's big main 
thoroughfare, the Gran Via. Then 
there's ihe unmissable Guggenheim 
Museum (Spain Guiirmt'totir N" 47) 
whose success has exceeded all 
expectations and placed Bilbao 
firmly on ihe circuit of world cities 
to be visited. Add to this the locals' 
love of music and their passionate 
approach to good food and wine— 
famously traditional but increasingly 
open to new ideas—and you have 
some idea of the appeal of modern-
day Bilbao. 
Bilbao is ihe capital of Vizcaya, one 
of ihe Basque Country's three 
constituent pro\'inces (the others are 
Alava and Guipiizcoa). Basque food 
is among the most recognized and 
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respected in Spain, and Vizcayan 
cuisine's particular contribution to lis 
overall reputation is largely based on 
ils ways with bacalao (salt-cod). 
Bacalao proxides ihe basis of many 
of this area's top dishes, such as 
bacalao a la vizcaina (Vizcayan-style 
salt-cod, namely in a sauce made 
with dried red choriccro peppers, 
rehydraied and peeled); bacalao al pil 
pil (salt-cod cooked with olive oil 
and garlic in an earthenware dish 
which IS constantly nudged about 
during cooking so thai the fish 
releases juices lhat emulsify with the 
oil to give a rich sauce); and bacalao 
al Club Ranero (salt-cod cooked in a 
sauce combining pil pil and pisto, a 
raiatouille-like vegetable medley). 
Pisto a la bilbaina (ihe vegetable 
medley with the addition of beaten 
egg) is another local classic, as its 
name suggests. Teamed with 
canu(il/o.>i rellenos dc crema (pastrv' 
horns filled wilh confectioners 
custard), any of the above would be 
a typical meal in a local restaurant. 
Local menus also offer an enormous 
variety of fish and seafood, such as 
cliipirones en su tinta (baby squid m 
their own ink), cocochas (cheek 
pieces) of cod or hake, sea bream 
and luna in season... Meal is equally 
well represented—from the sturdy 
chuleton (veal chop) to roast fiank 
and stewed ox cheek—in all 
restaurants and asadorcs (the Basque 
Country is full of ihese Toasteries', 
where most of the cooking is done 
on a griddle over an open fire). 
Bilbao's new image has aitracted 
many visitors, and the impression 
that Ihey take away with them is of 
an innovative, modern cily whose 
people have welcoming ways and a 
culture all their own. This includes 
local gastronomy which is. indeed. 
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very chamcteristic, not least in iis 
adoption of new takes on deep-
rooted traditions. 
While burgeoning lourism and 
media attention have spread the 
Basque Coumr)'"s crealive 
gastronomy well beyond its frontiers 
in the last few years, food has always 
played a vcr)' important part in 
Basque life where, for centuries, iis 
function has been as much a social 
as a physiological one. 

Pintxos 
The generic word for lapas in Bilbao 
IS pintxos. Strictly speaking, a pinixo 
is food speared on a stick but, by 
extension, the term has come to 
mean any of the cacucliuis (liny 
earthenware dishes of cooked food), 
bandciiilas (pickles on a cocktail 
stick) and other more sophisticated 
little morsels that make up the local 
bar food repertoire. While all these 
modalities have their own 
peculiarities and background lore, 
w hat they have in common is that 
they are food to be eaten standing 
up. The an of this son of eating in 
Spain IS lhat it provides the best of 
both worids: it dispenses with the 
formalities of sii-down-knife-and-
fork conventions without sacrificing 
good company and conversaiion. 
Indeed, providing an opportunity for 

chat is one of its main points. 
Bilbainos could be said to fall into 
two broad categories (with plenty of 
in-betweens): devotees of the 
traditional pinixo and others 
[prepared lo give more modern 
approaches a whirl. The 
traditionalists disapprove of the 
'haute cuisine in miniature' approach 
to pinuxos (Spain Gminnelour N" 55) 
on the grounds that, however small 
they may be. their ccmtent and 
quality should not be such as lo 
impinge too much upon the 
conversation. This brings us to the 
parallel concept of the txifcitco, the 
custom of going from bar lo bar 
drinking txihitos. A txikito is actually 
a little thick-bottomed glass in which 
bars used to serve wine; though now 
rarely seen as such, their legacy lives 
on in the language meaning a small 
toi of wine. Here again, die point of 
the txikiteo ouiing is to have a good 
time in agreeable company. The 
t.vikitos and accompanying pinlxos 
are components of the whole event 
and while they might merit mention 
to ihe extent of comments on their 
respective simplicity, roundness, 
elegance and the like, they should 
not dominate the proceedings any 
more than any individual member of 
the group should. Bear in mind that 
there is a rather stoical element to 
pintxo culture: the ritual's aestheiic 

Croquetas 
(Croquettes) 

Also known as fritos. these are made 
of bechamel sauce into which 
chopped hard-boiled egg and cured 
ham, salt-cod or spinach are mixed. 
This IS then made into little balls which 
are dipped in flour, egg and 
breadcrumbs, and tried. 

Try them at: Estoril, Victor Montes, 
El Globo, Mugarra 
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Tortillas variacias 
(Assoiied omelets) 

Beaten egg combined to order with 
slow-fried potato, cheese, spinach, 
cured ham or tuna. Several of these 
ingredients can also be combined to 
give what is known as a torf;//a 
paisana (country-style omelet). 

Try them at: Metro Moyua, Mugarra, 
Ziripot, Estoril, Credos, Victor 
Montes 

For a Bilbaino, going out for pintxos 
means a lot more than just going out to 
eat or drink. It means seeing friends, 
running into them by chance without 
the need to fix things up beforehand. 
I'm from Bilbao, and although I've lived 
in New York for the past 13 years, I visit 
my parents and siblings back home 
whenever I can. Every time I go back to 
Bilbao, the first thing I do—even before 
unpacking my bags—is go out and do 
the bar circuit so familiar to me from my 
student days in Deusto, secure in the 
knowledge that I'll bump into lots of old 
friends. The therapeutic effect Is 
instant. I prefer to meet my friends In 
the usual haunts rather than explore 
new ones where there might be more 
elaborate, modern pintxos—how could 
they possibly be better than my lifelong 
favorites? Between 1.30 and 2.30 pm, 
before going home for lunch, I start my 
pilgrimage at La Masia, where the tiny 
fried green peppers are still 
outstandingly good. Esteban, the 
adorable barman whom I've known 
since he started work there as a young 
lad, remembers what I like even though 
20 long years have gone by since I was 
a regular hereabouts. I go on to Los 
Leones, just a few yards away where 
they still serve the best tortilla de patata 
(Spanish omelet) and caldo (broth) In 
Bilbao. Caldo Is a Bilbao winter classic: 
at Los Leones they add a few drops of 
dry sherry to It, and the taste and smell 
transport me back to my youth. I meet 
friends that I saw on my last visit here, 
but also some that I haven't seen for 
many years. I also go to Globo, where 
my friend Luis Aranduy who was a 
schoolmate of mine, makes 
spectacular pintxos. In the evenings. 

before going home for dinner, I do the 
rounds with my brothers and sisters. It's a 
different circuit this time, starting close to 
home at Meson de Pedro (they've recently 
changed the name to Meson Marklna, but 
the locals will take a long time to get used 
to that after decades of calling it Meson de 
Pedro). They do marvelous miniature 
Iberico ham sandwiches there, and Pedro 
doesn't even have to ask what we want: he 
pours a marianito (red vermouth and soda) 
for my sister Marga and our usual zuritos 
(mini beers) for Manu, Angel and me. All's 
well with the world! 

La Masia: Colon de Larreategul, 48. 
Tel: (-1-34) 944 249 035 
Los Leones: Maximo Aguirre. 12. 
Tel: (+34) 944 413 029 
El Globo: DIputaclon, 8. 
Tel: (+34) 944 154 221 
Meson de Pedro (aka Marklna): Henao, 
31. Tel: (+34) 944 249 719 

Teresa Barrenechea is owner and leading 
light of Marichu restaurant in New York, 
close to the UN headquarters. She is also 
the author of The Basque Table. Her next 
book, The Cuisines of Spain, is about to be 
published. 
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calls for a certain indifference to food 
which, although delicious and 
beautifully prepared, is eaten 
standing up and in very small 
quantities. The Spanish have a good 
verb for this sort of eaiing—'picar' 
(to peck). 
Pintxo eaiers in the other category 
are considerably less stoical and 
devote as much attention lo the food 
as to ihe social element, seeking out 
pintxos of the artistic miniature lype 
in which certain bars .specialize. But 
both categories of enthusiasi require 
a pinLxo to h.ave customer appeal. 
This calls for quality ingredients 
cleverly combined. Just any old 
mixture won't do—it lakes a 
combination of three or four 
elements in subtle juxtaposition to 
make a good pintxo. And for a 
pinixo to succeed, it has to be 
relevant to local food ways—hence 
the ubiquity of bacalao (cod, salt or 

fresh) as an ingredient in Vizcaya, for 
example. Size is another important 
consideration—bigger does not 
necessarily mean better; in fact, 
making a pinixo too big can put 
people off because it might be 
difficult to eat. One mouthful—iwo 
at most—is the perfect size for a 
pintxo. 

In pursuit of pintxos 
In the early days, going out for 
pinlxos was never thoughi of as 
going out to eat, certainly not 
formally and indeed hardly 
informally The main point of it was 
the going from bar to bar with a 
bunch of friends and mulling over 
the day's events, drinking the odd 
txikito and nibbling on a banderilla 
or pintxo as you went. (As explained 
earlier, these were different items of 
food speared on a stick; the words 

lapa' and its derivatn e 'el tapeo'— 
the practice of tapa-eaiing—are not 
the local terms in the Basque 
Country, though they are gradually 
creeping into use). In the old days, 
the group would often mark the end 
of the round with a burst of 
1 raditional song—Bilbainos are 
famously musical. This still happens 
occasionally today, particularly 
among groups of people of a certain 
age, and it is still an eloquent 
expression of good will and 
camaraderie. Bar-owners are equally 
comradely in not charging lor the 
round of drinks as a token of 
gratitude for the good atmosphere 
generated. 

Pinlxos originally came into being to 
enable drinkers to keep going 
without ihe alcohol taking effect too 
quickly This was something of a 
double-edged sword which bar and 
restaurant owners soon learned to 

Muselina de jabugo 
(Cured ham mousse) 

Cured ham chopped in the processor 
and amalgamated into a light olive oil 
mayonnaise to make a delicious 
paste. 

Try it at: Boulevard, Iruna 
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Bacalao a la vizcaif̂ a 
(Salt-cod in the Vizcayan style) 

for this dish, salt-cod is cooked in a 
sauce made from choricero 
peppers—dried red peppers— 
rehydrated and peeled. 

Try it at: Baste, El Globo, Victor 
Montes, Gatz, El Victor, Xukela 

wield. Vv'hile they did prevent people 
getting drunk too quickly, these little 
bits of salty food (herring, bacalao, 
sardines, olives, chilies, anchovies, 
tuna....) also made people thirsty, so 
ihey drank more. All in all, pintxos 
kept everyone happy. 
It took a while for pinlxos to acquire 
identity in their own right. When 
Spain emerged from years of hunger 
after the Civil War (1936-39) and 
food was no longer something you 
just filled up on, gastronomy as a 
whole moved on. This was when the 
pintxo started to evolve. With work 
becoming less manual, food ways 
began to reflect a new way of life: 
recipes became less hearty, sauces 
more refined, and the Basque 
Country's respected et.xekoandres 
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PC 
— 

(housewives) had the opportunity to 
demonstrate their culinary skills. 
These women cooked on a domestic 
scale behind the scenes in little 
(ascas and bars, turning out food 
such as omelets, fritters, stuffed 
peppers and Russian salad to 
accompany the wine served at the 
bar In the process, they shaped the 
whole idea of the pinLxo in ways that 
are still with us today. 
It is unclear how the custom of 
serving pintxos began, and it seems 
to vary according to the local history 
and evolution of each geographical 
area. There are differences between 
town centers, suburbs and rural 
areas, and the pint.xos t)'pical in 
coastal villages (where fried 
anchovies are classic at the right time 

of year) will differ from, say. inland 
ones (where pickles are the standard). 
It seems to be generally accepted, 
however, that the first ever pintxo 
was the 'Cilda' loil-preserved 
ancho\7, \incgar-maccraied chili, 
and an unpitted—yes unpitted— 
green olive, all speared on a stick. 
One explanation of the name is thai 
the overall shape suggested thai of 
Rita Hayworth. curvaceous star of 
the eponymous film). The Gilda was 
closely followed by another which 
was also destined to become a 
classic—hard-boiled egg, prawn and 
olive with mayonnaise, a 
combination still to be found in any 
bar in and around Bilbao, the only 
variation being an optional 
sprinkling of chopped egg on top 

Pintxo practitioners 
So much for the theor)'. Now for 
some input in the form of opinions 
and reminiscences from the people 
who put il into practice. Some are 
newcomers, others lifelong 
practitioners: all enjoy living and 
working with this sort of food, and 
all are well known figures on Bilbao's 
pintxo scene. 
Miguel Rcdondo del Oriotarra has 
been making pintxos since he 
opened his bar more than two 
decades ago, and he is the proud 
possessor of three txapelas (trophies 
awarded to pintxo competition 
winners. See box, p. 87). He grew up 
in Bilbao, and pintxos have always 
been part of his culture. He 
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remembers the firsl places to serve 
ihem: .Amboto and Gorbea on calle 
Jardines (in the Old Quarter) where, 
even in the 1950s. there was a wide 
selection at the bar of both cold and 
hot pint.xos (tuna, anchovies, cured 
ham. croquettes...) for a mere two or 
three pesetas. Miguel maintains that 
pint.xos were a lunchtime 
phenomenon in those days, whereas 
they are now eaten more in the 
evenings (his neighborhood. Deusto. 
is residential, so there isn't a 
lunchtime rush of office workers). 
He comments on how much more 

Rabas 
(Squid rings) 

Another classic tapa snack: squid 
rings dipped in batter and expertly 
fried. 

Try it at: Ari tz, Oriotarra 
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The revertjerations generated by 
Basques knocking back tapas and 
wine is a sound like no other, especially 
in Bilbao's resonant Siete Calles. The 
Casco Viejo. the zazpikaleak or "seven 
streets" at the heart of the onginal 
15th-century lown on the right bank of 
the Nervion. comes alive twice a day, 
bars and taverns booming with 
laughter and a sense that all must be 
right in the worid. With the ship-like, 
triple-tiered Mercado de la Ribera 
generating an avsilanche of fresh 
products from land, sea, and in 
between, it is all but impossible to 
resist this midday and evening 
celebration of life, an epicurean ritual 
nounshing body and spirit alike. 
Should there linger any doubt as to the 
role of art and design in Ihe creation of 
tapas. Santiago Ruiz Bombin's Xukela 
offers a painter's palette worthy of 
Bilbao's Museo de Bellas Artes. Green 
and red peppers, truffles, red and black 
caviar, anchovies, parsely, and thyme 
all dazzle m one of the finest displays of 
delectable morsels in Bilbao and 
beyond, and in this gallery... the art is 

edible. RIo-Oja is hard to get past without 
a splash of txakoli and a penalti. the 
ubiquitous pepper, olive, and anchovy 
medley of tastes. 
Meanwhile, architectural treasures provide 
feasts for the eyes. At the end of Calle del 
Perro. corner of Calle Pelota across from 
the Palacio Yohn, a star-shaped design on 
a paving stone mart<s the spot for a view of 
the Basilica de la Begone towering over the 
Casco Viejo. On October 11th. txikiteros 
dispense txikis. little shots of wine, and 
dance the high-kicking Aurresku on the 
feast of Santa Begone. 
Plaza Nueva. through Calle Victor, is a 
neoclassical square with 64 arches and 
twice as many tapas, pintxos. montadltos. 
tentempies. and cazuelttas. Cafe Bilbao 
serves commendable cuisine surrounded 
by a photographic history of Bilbao, while 
Victor Montes is a handsome 
compendium of tavern decor and fine 
products, and Argoitia has nonpareil 
gamttas a la plancha (grilled shrimps). 
Listen carefully: the sounds of sybaritic joy 
will guide you to another dozen memorable 
taverns. 

Xukela, Calle del Perro, 2. Tel: (+34) 944 
159 772 
Rio-Oja. Calle del Perro, 4. Tel: (+34) 944 
150 871 
Cafe Bilbao, Plaza Nueva, 6. Tel: (+34) 
944 151 671 
Victor Montes. Plaza Nueva, 8. Tel: (+34) 
944 157 067 
Argoitia. Plaza Nueva. 15. 

George Semler nas lived in Madrid. San 
Sebastian, and Barcelona over the last 
three decades, while writing about food, 
wine, and travel for Saveur Forbes. Sky 
and other publications. 
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Bacalao frito 
(Fried salt-cod) 

This is one of the oldest recipes. Salt-
cod is desalinated to just the right 
degree of saltiness then dipped in 
flour and egg and fried in good quality 
olive oil. 

Try it at: Aritz 

effort goes into pintxos these days, 
and is a firm believer that hot 
pint.xos quickly pass their best il lefi 
to cool on the bar. In his hugely 
popular establishment, hot pintxos 
are made to order—no doubt one of 
the secrets of his success. He offers a 
menu of over 200 pintxos, the 
biggest sellers being chipiron /ritn 
(fried baby .squid) and biandada de 
chipircm (bahy squid brandade). 
Other popular ones include puerro 
relleno (stuffed leek), bacalao relleno 
de foie y hongos (sali-cod stuffed with 
foie gras and mushroom), cbislorra (a 
type of sausage), and iripaki (tripe), 
all from his selection of 18 hot 
pintxos. Miguel serves his famous 
'agua de Bilhao' (carbonated wine) 
when people dither about what to 
drink, ihough the usual choice is a 
crianza red. He is currently working 
on a book about pintxos. 
Dioni Liisa. bom in 1920, started 
work in catering at the age of 17 and 
can therefore claim to have spent his 

life among pots and pans. Like 
Genaro Pildain, owmer of the Guna 
restaurant (a Bilbao institution), he 
knows the Vizcayan restaurant irade 
inside out Dioni can talk about bars 
lhat no longer exist: Narru, for 
example, or Yarito. where ihey used 
to serve pimiciilo.s rcllcnas (stuffed 
peppers), chipirones (baby squid) 
and pinlxos morunos (miniature pork 
kebabs). And he is equally ati fail 
with current ones such as Artajo. on 
calle Ledesma, where they serve 
nwjojones (mussels), and bar Koki, on 
Huriado dc Amczaga. Bul he waxes 
mosl lyrical about banderillas and 
1950s classics such as hucvos adicno.s 
(prawns wilh egg and mayonnaise) 
Thirty-five years ago the restaurant 
that Dioni owns today (Monterrey, at 
Gran Via 6) used to ser\'e lobster 
mayonnaise on a Utile slice of bread 
for just two-and-a-half pesetas. And, 
he recalls, there were rollos de 
merluza (hake rolls) and, of course, 
l(ir(i/la.s (Spanish omelets), too... 

Dioni thinks that pintxo 
compeiitions are a good thing, and 
credits them with having given new 
impetus to an everyday custom and 
turned il into someihing innovative. 
Even so, he still believes the whole 
point of a ixikiieo is the ixikito (the 
wine) and that people only bother 
with pinlxos if they are appealing. 
Our last practitioner is Victor 
Montes, whose bar of the same name 
on the Plaza Nueva, with its 
beautiful late I9th-centur)' 
Modernista frontage, is another not-
lo-be-misscd destination for anyone 
within hailing distance of the Old 
Quarter. Victor, too, has spent his 
whole life involved with food, 
though only at his present premises 
since 1983. Like Dioni. talking about 
Bilbao's classic pinuos makes him 
nostalgic: "What I remember as a 
typical pintxo was lhat one with 
hard-boiled egg, king prawn and 
mayonnaise—always marvelous 
quality—it was almost a standard in 
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Montadlto de gulas 
(Mock elver canape) 

Marinated salmon on savory-spread 
toast and topped with 'gulas' (mock 
angulas) which contrast nicely with the 
richness of the salmon. 

Try it at: Xukela, Irufia, Boulevard 
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Huevo cocido con 
gamba y mayonesa 
(l-lard-boiled egg with prawn arid 
mayonnaise) 

This enduring, simple classic, still to 
be found in many bars in Biibao, 
consists of half a hard-boiled egg 
topped with a prawn or crayfish 
(boiled and peeled) and covered in 
mayonnaise. 

Try il at: Ari tz, Victor Montes 

W E B 8 I T H S 

Tapas 

www. atapear.com 
This web site devoted to fapas gives 
information about their history, a guide 
to over 1,500 places to eat them all 
over Spain, over 200 recipes, tapa 
route advice and a lexicon. (Spanish) 

www.bilbaohDy.com/cludad/tapas. 
htm 
Web site of a Bilbao-based specialist 
magazine giving information about the 
city's primary tapas destinations 
organized by districts. (Spanish) 

Tour ism 

www. paisvascoturismo.net 
The Basque Country Tourist Office's 
web site provides Information of 
rejievance to tourisis, stmctured as 
follows: maps, transportation, leisure, 
gastronomy, culture, routes, 
congresses and fairs, sports and 
nature, general interest. (Basque, 
English, French, German, Italian, 
Spanish) 

www.bizkaia.net 
The tourism section of this Vizcayan 
Regional Government's site gives maps 
and Information about routes, museums, 
architectural and environmental heritage, 
transportation, accommodation, 
gastronomy. Good virtual visits. (Basque, 
English, Spanish) 

www.bilbao.net 
Bilbao City Hall's web site has a special 
section for visitors which includes a tourist 
plan of the city and information about 
transportation, accommodation and leisure 
activities. The gastronomy section contains 
a useful list of traditional local products and 
leading restaurants. (Basque, English, 
Spanish) 
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all the bars," he recalls. In his 
opinion, although cu,storaers like 
enduring classics such as tortilla and 
cured ham, they are also on the 
lookout for new taste experiences. 
For Victor, the custom of eating 
pinLiios is a social unifier, bringing 
together customers from all classes. 
Marx would approve. 

Ana Larrahaga is a food joufnafisi ariiJ 
comes from Bilbao. Shejounded 
Gastronoinika magazine arid cunently 
works for Vinos y Rcsiaiiranies magazine. 



Tapas Routes in 
Bilbao 
Bilbao has several, clearly differentiated 
pintxo (or txikito} areas. The principal, and 
best known, one is in the Casco Viejo. the 
historic Old Quarter of town. There, the 
legendary calle Somera Is a classic txikiteo 
destination, still evocative of the pintxo 
outings of the old days with lots of laughing 
and singing. Over the last 50 years, areas 
specializing in this sort of eating and 
drinking have sprung up all over town, the 
latest being the pedestrian area of the 
Ensanche. Whichever part of town you 
choose, you are sure to find good quality 
pintxos in virtually any bar Here is a 
selection of just a few to give you some 
idea of what the city has to offer, ranging 
from classic to cutting-edge: 

The Old Quarter 
The Old Quarter tends to iDe the most 
attractive part of any town, and Bilbao's is 
no exception. Its famous 'seven streets' 
encompass a whole cross-section of 
Basque gastronomy for stand-up eaters. 
This is still the destination ol choice for 
many meeting friends for a drink and a 
snacklet at the end of the working day 

Good shops and restaurants add to Its 
appeal. 
Recommending any one street for pintxo 
tasting Is quite a task, but suffice it to say 
that you should not miss the junction of 
calle del Perro with calle Santa Maria, or 
the Plaza Nueva, where the bar food is the 
stuff of legend. 

Boulevard 
Paseo del Arenal, 3. Tel: (-1-34) 944 153 128 
Specialties: Muse/ina de jabugo 
(mousseline of jabugo ham), croquetas de 
bacalao (salt-cod croquettes), mejillones 
rellenos (stuffed mussels), gambas a la 
gabardina (prawns in batter). 

Los Fueros 
Los Fueros, 6. T^: (+34) 944 150 614 
Specialties: Gambas a la plancha 
(griddled prawns), percebes (goose 
barnacles), mojojon a ta hondarresa 
(mussels). Quisquillon (brown shrimp). 

Restaurants Victor 
Plaza Nueva, 2. Tel: (-i-34} 944 151 678 
Specialties: Montaditos variados (assorted 
canapes), croquetas (croquettes), bacalao 
al pit pil (salt-cod in pil pil sauce), six types 
of tortilla (Spanish omelet), triangulo 
primavera (canape of lettuce, apple, palm 
heart, hard-boiled egg, mayonnaise and 
king pravwi). 
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3- Indautxu 
4- La Casllia 
5- Deusto 

Victor Montes 
Plaza Nueva. 8. Tel; (+34) 944 157 067 
Specialties: Chalka en ensalada (crab 
salad), bacaiao a la vizcaina fVizcaya-style 
salt-cod), montadltos de ib^rico (canapes 
of Iberico cured ham), ventresca de txinito 
con pimiento del piquitto [belly of tuna with 
peppers), montado de salmon can huevo 
(salmon and egg canape); suced^neo de 
caviar (caviar-style fish roe). 

Cafe Bilbao 
Plaza Nueva, 6. Tel: (+34) 944 151 671 
Specialties: Delicias de pato a! Pedro 
Ximenez (duck morsels with PX dressing), 
canutilla de txangurro (pastry horn filled 
with flaked poached spider crab); cr§pe de 
ternera y setas (beef and wild mushroom 
pancake), mero homeado (baked grouper). 
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Brandada de bacalao 
(Salt-cod brandade) 
Creamy brandade made with flaked 
salt-cod spread on crisp toast, topped 
with hollandaise sauce and gratin6ed 
before sen/ing. 

Try it at: El Globo 

Baste 
Maria Munoz, 6. Tel: (+34) 944 150 855 
Specialties: Mejittones rellenos (stuffed 
mussels), croquefas (croquettes), tortillas 
variadas (assorted Spanish omelets); 
pimientos rellenos de setas y gambias 
(peppers stuffed with wild mushrooms and 
prawns). 

Rio Oja 
Perro, 4. Tel: (+34) 944 150 871 
Specialties: Morros y pa fas de cerdo a la 
vizcaina (pig snout and trotters in the 
Vizcaya style), chipirones en su tinta (baby 
squid in their own ink), bacalao al pil pit 
(salt-cod in pil pil sauce). 

Eguiiuz 
Perro, 4. Tel: (+34) 944 150 242 
Specialties: Caracoles (snails), tigres 
(mussels stuffed with sofrito and chopped 
mussel meat, coated in bechamel, 
crumbed and fried): chuleton (veal chop, 
sen/ed in small pieces). 
Xukela 

Perro, 4. Tel: (+34) 944 159 772 
Specialties: Calabacin con foie y salsa de 
frambuesas (zucchini with foie gras and 
raspberry sauce), faie con champihon (foie 
gras with mushroom), foie con calabacin 
(foie gras with zucchini), queso de cadra 
con pimiento y oregano (goat's cheese with 
pepper and oregano). bacalao marinado 
con pimiento verde (marinated salt-cod 
with green pepper), chicharro ahumado 
con pimiento rojo de crista/ (smoked horse 
mackerel with local red pepper). 

Gatz 
Santa Maria, 10. Tel: (+34) 944 154 861 
Specialties: Cococha al cava con pit pil de 
calabaza (hake cheek in cava with marrow 
pil pil sauce), tortilla de bacalao (salt-cod 
omelet), higado de ternera con cebolla 
conlitada (cEilves' liver with caramelized 
onion), steak tswtare, hoja de berza rellena 
de ropa vieja (cabbage leaf stuffed with 
stewed beef steak). 

Ensanche 
This is modern Bilbao, where the banks, 
fashionable shops, official bodies, and so 
on are to be found, and which has 
benefited from the Gran Via's recent 
pedestrianization and face-lift. There are 
two types of establishments in this part of 
town: top of the range and everyday, the 
latter being the haunts of local residents 
and employees. Calle DiputacitSn, where 
the range of pintxos is fantastic, is 
particulariy recommended. 

Irufia 
Berastegui. 5. Tel: (+34) 944 237 021 
Specialties: Montadito de gulas y salmon 
(salmon and mock elver canap6), serranito 
(lardo with flakes of Iberico ham canape). 
Paca/ao a/prfp//(salt-cod in pil pit sauce), 
sefas con jamdn (wild mushrooms with 
cured ham}. 

New Inn 
Avda. Urkijo, 9. Tel: (+34) 944 562 000 
Specialties: Bocadita de jamdn y pimiento 
verde (cured ham and green pepper), 
mithojas de berenjena y verduras (eggplant 
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and vegetable puff pastrj/j, sandwiches, 
tortillas variadas (selection of omelets). 

La Taberna de los Mundos 
Lutxana, 1. Tel: (-̂ 34) 944 168 181 
Specialties: Rollito de pescado mannado 
con verduras escat>ecliadas y museiina de 
ajo (roll of marinated fish with soused 
vegetables and gariic mousseline), bacalao 
con pil pil de chohcero (salt-cod m 
choricero pepper pil pil sauce), bocaditos 
de bonito con anchoa y espinaca (tuna, 
anchovy and spinach). 

El Colmado Iberico 
Avda. Urquijo, 20. Tel: (+34) 944 436 001 
Specialties: Pan de la casa (toasted 
country bread with olive oil, cured ham and 
fried egg), pimiento relleno de embutidos 
ib^cos y queso ardiente (pepper stuffed 
with Iberico charcuterie and melted 
cheese). 

El Globo 
Diputacidn, 8. Tel: (+34) 944 154 221 
Specialties: Brandada de bacalao (salt-
cod brandade), bacalao gratinado (salt-cod 
gratine), ro///fo de salmdn con salsa tArtara 
(salmon roll with tartare sauce), queso con 
pate (cheese with pat6). 

Lepanto 
Plaza Eguileor, 2. Tel: (+34) 944 166 256 
Specialties: Bacalao frito (fried salt-cod), 
San Jacobo (fried hiam and cheese in 
breadcrumbs), berenjena rellena de jamdn 
y queso (eggplant stuffed with ham and 
cheese), bacalao desmigado sobre dos 
clases de pimientos (fiaked salt-cod on hvo 

types of peppers), salmdn reileno con pil pil 
de hongos (stuffed salmon with wild 
mushroom pil pil sauce). 

Lasa 
Diputacion, 3. Tel: (+34) 944 240 103 
Specialties: Rape y langostino en 
brocheta (monkfish and king prawn 
brochette). tosfa de foie a la reduccidn de 
vino tinto (toast canape of foie gras with 
red wine dressing), tosta de queso fresco 
con salmdn (toast canape of salmon and 
cream cheese). 

Los Candiles 
Diputacidn, 3. Tel: (+34) 944 241 479 
Specialties: Alcachofa con esparrago 
(artichoke and asparagus), foie templado a 
la pimienta (warm, peppered foie gras), 
erizo de mar (sea urchin—seasonally 
available), calamares fntos [tried squid). 

Mugarra 
Ercilla, 14. Tel: (+34) 944 248 817 
Specialties: Lasafia de bacalao con 
calabacin (salt-cod and zucchini 
lasagne), tortilla paisana de setas y jabugo 
(country-style mushroom and jabugo ham 
omelet), bonito escatxchado (soused 
tuna), penca con crema de it>dricos (chard 
stem with Iberico ham cream), abanico 
de ahumados azules (selection of smoked 
oily fishj. 

Metro Moyua 
Gran Via. 40. Tel: (+34) 944 249 273 
Specialties: Ensalada de canonigos, 
frambuesas y bonito en salazdn ilamb's 
lettuce, raspberry and pickled tuna salad), 
Villeroy ahumado de queso (smoked 
cheese Villeroy), tortillas distinlos gustos 
(selection of Spanish omelets). 

SI.\T1I BI LB.'\0 VIZCAV.l iMNT.\() FAIR :̂  0 0:} 

Halfway through the year, Bilbao holds 
its tvluestra de Pintxos (Pincho Fair), a 
competitive event backed by some of 
the Basque Country's big finance 
companies with the aim of galvanizing 
the catering sector and promoting 
pintxos to even greater popularity. 
Entries are judged by a panel of 
journalists and foodies sporting various 

outsize versions of txapela (traditional 
Basque beret). A new feature of the most 
recent Fair was that the competition was 
thrown open to bars and restaurants from 
all over the province, rather than just 
Bilbao. 

JANUAKY APRll. 2004 .SPAIN COLRMETOUR 87 



CALANDA PEACHtS 

cn 

9 0 JANliARV APRIL 21\M .SPAIN GOURMETOUR 



CALANDA PEACHES 

— 

cn 

Cold Calanda 
Peach Soup 
(Scpa fria de melocoton 
de Calanda} 

Serves 4: 
1 kg / 2 1/4 lb fresh Calanda peaches 
1 leek 
1/2 onion 
750 ml / 3 1/4 cup / 1 1/4 pi 
poultry Slock 
100 ml /1/2 cup / 4 fl oz single 
cream 
40 ml / 3 ibsp oil 
1 knob butler 
Salt 
Pepper 
Nutmeg 
Cinnamon 
3 cloves 

Garnish: 
2 peaches 
150 g / 5 1/2 02 Iberico ham 
Fresh mint 

Chop the onion and the white part 
of the leek and saute gently in the 
hot oil in a saucepan. Wash the 
peaches, cut in half and remove the 
pits. Cut into pieces, add to the 
onion and leek mixture, and fry 
gently together. Cover with the 
stock, season with salt, pepper. & 
Httle grated nutmeg, a pinch of 
cinnamon and the cloves stuck into 
a piece of onion (this makes it easier 
to remove them later). Cover and 
simmer for 10 minutes or until the 
peaches are soft. Remove the onion 
with the cloves, blend the soup, add 
the cream and bring to the boil. 
Check the seasoning, add the butter 
and leave to cool. At the last minute, 
sprinkle with mint and serve with 
peaches and ham. 

Garnish: 
Blanch and peel the peaches. Cut 
into thin slices. Cut the ham into 
strips. 

Preparation lime: 
30 mtn. 

Cooking time: 
] 5 min. 

Recommended wine: 
A roŝ  from DO Tacoronte, 100% 
Listen Negro, with its varietal aroma 
of strawberries and blackberries, will 
complement the fragrance of the 
peaches. Also characteristic of Listan 
grapes are a slight acidity and 
freshness and hints of eucalyptus 
which combine well with the aroma 
of the cinnamon, dove and nutmeg. 
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Serves 4: 
2 duck breasts (magrets) 
Salt 
Pepper 

Peach and pepper sauce: 
500 g / lib 2 oz fresh Calanda 
penchen 
6 Piquillo peppers 
100 ml / 1/2 cup / 4 n oz dry while 
wine 
100 m l / l / 2 c u p / 4 n o z 
concentrated chicken stock 
1 tsp butter 
1 tsp cornsiarch 
Salt 
Pepper 

Garnish: 
500 g/ l ib 2 oz Calanda peaches 
8 Piquillo pepperii 

Breast of Duck with 
Calanda Peach and 
Pepper Sauce 
(Pechuga de pato con salsa de 
pimiento y melocotones de Calanda) 

Make diagonal cuts in the skin of die 
duck breasts and season v̂ -ith salt 
and pepper Fry, skin side down, in a 
hot fr>mig pan for 2 minutes until 
the fat begins lo mn. Roast in the 
oven at 190" C / 375" F for 4 
minutes. Remove, baste with the pan 
juices then roast for 2 more minutes 
and remove. Drain on kitchen paper 
lo remove any excess fat. To serve, 
pour a little sauce onto each plate 
and top with the duck cul in thick 
slices. Garnish with the peach slices 
and peppers. 

Peach and pepper sauce: 
Pour off all the fat from the pan, add 
the wine and deglaze, scraping the 
pan with a spatula. Cook until 
reduced b)' one quarter. Add the 
stock, after firsl setting aside a few 
spoonfuls, and the butter. Dissolve 
the cornstarch in the remaining 
stock then slowly pour into the 
boiling mixture to bind the sauce, 
stirring all the time. The sauce 
should be slightly thick. Wash and 
pil the peaches. Cut the flesh into 

pieces add. Also cut the 
peppers into pieces and add, then 
boil the mixture a liitle. Blend the 
sauce and strain well. Re-heal 
until a good color and serve. 

Garnish: 
Blanch the remaining peaches, 
peel, slice and bring to the boil in 
the sauce together wilh the 
Piquillo peppers. 

Preparation time: 
30 min. 

Cooking lime: 
8 min. for the magret. 45 min. for 
the sauce 

Recommended wine: 
A red DO Penedes, 100% Merloi, 
offers the strength of grapes grown 
under the Mediterranean sun. 
With its full flavor and mild, 
slightly sweet tannins, this will be 
the ideal partner for the rich duck 
meal and will be just right to 
complement the peaches and 
peppers in the sauce. 
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Calanda 
Peaches in Wine 
with Yogurt 
Sauce 
(Melocotones de Calanda al 
vino con salsa de yogur) 

Serves 4: 
4 Calanda peaches in wine 
(or 4 fresh Calanda peaches, 1 bottle 
Toro red wine, 350 g / 12 oz sugar) 
100 ml / 1/2 cup / 4 fl oz wine syrup 
from the preserved peaches 
100 g/3 1/2 oz sugar 
100 g / 3 1/2 oz cranberr)' jam 
Fresh mint leaves 

Yogurt sauce: 
2 plain yoguns 
2 tbsp honey 
100 ml / 1/2 cup / 4 n oz table cream 
Cinnamon 

If you cannot obtain Calanda peaches 
in wine, blanch fresh peaches for 2 
minutes in boiling water and peel. 
Dissolve the sugar in the wine and 
bring to the boil. Insert the peaches, 
cover ihe pan and simmer for half an 
hour. Remove the peaches and 
i-educe the wine s}'rup until 
approximately one glassful is left. 
If you use Calanda peaches in wine, 
first drain them. Then take one 
glassful of the synip and dissolve the 
sugar in it. Boil for 3 minutes. Add 
the cranberry jam, stir and simmer 
for 5 minutes. Insen the peaches, 
leave to cool and refrigerate for 12 
hours. Serve on dishes with a few 
spoonfuls of the wine sauce and a 
little yogun sauce. Sprinkle with 
cinnamon and decorate with fresh 
mini. 

Yogurt sauce: 
Beat the yogurts with the honey and 
gradually mix in the table cream. 

Preparation time: 
3 min. for Calanda peaches in wine, 
15 min. for fresh Calanda peaches 

Conking time: 
15 min, for Calanda peaches in 
wine, 1 hour for fresh Calanda 
peaches 

Recommended wane: 
A red DO Toro made from Tinta dc 
Toro grapes. Sen'ed at about 11" C / 
51° F the variety's characteristic aroma 
of ripe blackberries and raspberries 
will enhance beautifully the flavors 
conden.sed in the peach syiup. 
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Peach Tart 
(Taita de melocoton) 

Serv es 8: 

1 jar Calanda peaches 

Pastry: 
125 g/4 1/2 oz butter 
3 egg yolks 
75 g / 3 oz sugar 
200 g / 7 oz flour 
1 isp baking powder 
Butler for greasing the tin 
Flour for the lin 

ITlling: 
3 egg whites 
200 g / 7 oz sugar 
250 g / 9 oz peeled, ground almonds 
Zest of 1 lemon 

Pastry: 
Work the butler with the sugar to 
form a paste. Add ihe egg yolks one 
by one and finally the flour mixed 
with the baking powder Grease a 30 
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cm / 9 inch tin with a removable 
base and sprinkle with flour. Line 
the base and walls wilh the pastry. 

Filling: 
Beat the egg whites with the .sugar 
until siifl. Add the lemon zest and 
gently fold in the ground almonds. 
Drain the peaches and slice. Place half 
the slices on the pssiry base and cover 
with the almond meringue. Bake in 

die oven at 175° C / 350° F for half-
an-hour Remove and arrange the rest 
of the peach slices on top. Bake for a 
funher half hour Cover wilh a sheei 
of aluminum foil or greased paper to 
preveni from burning. 
Serve warm with a little table cream. 

Preparation time; 
90 min. 

Cooking lime: 
1 hour 

Recommended wine: 
A young, sweet, while Mistela from 
the DO Terra Alia, 100% Garnacha 
Blanca. A fruity smooth wine with a 
slight creaminess in the mouth, il 
will go well with the butler}' pastry 
and the almonds in the meringue. 
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Calanda Peaches with 
a Meringue Topping 
(Melocotones de Calanda 
rellenos con merengue) 

Serves 4: 
4 Calanda peaches in symp 
1 tbsp butter 

Custard fi l l ing: 
2 egg yolks 
75 g / 3 oz sugar 
100 ml/1/2 cup/4 floz milk 
50 ml / 4 tbsp peach liqueur 

Meringue: 
2 egg whites 
75 g / 3 OZ sugar 
1 pinch salt 
Lemon juice 
Icing sugar 

Cut the peaches in hall and remove 
the pits. Grease an ovenproof dish 
and arrange the peaches in it, cut 
side up. Fill the peach centers with 
tlie custard and top with a mound of 
meringue. Sprinkle with icing sugar 
and brown in the oven, or 
caramelize the sugar with a red-hot 
metal spatula. 

Custard fi l l ing: 
Beat the egg yolks with the sugar in a 
thick-bottomed pan. Add the boiling 
milk, stirring all the time, ihen the 
peach liqueur and continue to heal 
until thick. 

Meringue: 
Beat the egg whites until thick 
logeiher with the pinch of salt, a few 
drops of lemon juice and the sugar 
until very shiny and smooih. 

Preparation l imr: 
45 min. 

Cooking lime: 
20 min. for the cream, 10 min. for 
browming the meringue 

Recommended wine: 
A sweet, while wine from the DO 
Malaga, 100% Moscatel, preferably 
one lhal is more fruity than sweet to 
lighten the sweetness of the 
meringue and enhance the aroma of 
the peach. 
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IHEESE 

Zarangollo with Cured 
Beef and Serena 
Cheese Sauce 
(Zarangollo con cecina de vaca y 
salsa de queso de la Serena) 

Serves 4: 
1200 g / 2 3/4 lb red peppers 
600 g / 1 lb 5 oz ripe tomatoes 
I clove garlic 
Cumin seeds 
10 ml / 2 ibsp olive oil 
Vinegar 
Sail 
200 g / 7 oz Serena cheese 
10 ml / 2 tbsp table cream 
200 g / 7 oz air-cured heel (cfiintt) 

Bake the peppers and tomatoes in 
the oven. When soft, remove from 
the oven, peel and seed and cul into 
strips. 
Crush the garlic together with the 
cumin seeds, oil and vinegar to make 
a dressing and pour over the peppers 
and tomatoes. 
Make ihe cheese sauce by heating 
the cream and stirring the cheese 
into It until melted. 

To serve, place a ring mold on the 
dishes, and fill with the pepper and 
tomato mixture. Lift off the mold. 
Preferably using an electric slicer, 
slice the cecina and arrange thin 
slices around the edge of the dish. 
Pour cheese sauce over the top of the 
peppers. 

Preparation time; 
20 min. 

Cooking time: 
40 min. 

Recommended wine: 
A young red Tempranillo, from the 
DO Ribera del Guadiana. The fine 
aromas of the Spanish grape par 
excellence will lighten the full flavors 
of the spicy pepper and tomaio 
mi.xture, passing on the 
characteristic faiitiness of the young 
Tempranillos. Al the same time, this 
wine will also be a good partner for 
the cream)' cheese sauce. 
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Sirloin of Venison with 
Anchovies and Old 
Manchego Cheese 
(Solomillo de ciervo mechado de 
anchoas al queso Manchego curado) 

Serves 4: 
1 kg/2 1/4 lb sirloin of 
venison 
12 anchovies 
20 ml / 1 tbsp game stock 
150 g/5 1/2 oz old 
Manchego cheese 
Oil for frying 
Salt 
Pepper 

Acorn puree: 
300 g/ 10 1/2 oz acorns 
or chestnuts 
10 g/ 1/3 oz butter 
5 ml / 1 tsp table cream 
Sail 
Pepper 

Nul parcels: 
Filo pastry 
100 g/3 1/2 oz Manchego 
cheese 
50 g / 2 oz almonds and 
walnuts 

Acorn puree: 
If you cannoi obtain acorns, you 
might use chestnuts instead. 
Peel the acorns and cook for 15 
minutes in water or while wine. 
When soft, drain and puree with the 
butter, cream, salt and pepper 

Nut parcels: 
Cut four squares of filo pastn,-
measuring 10 cm / 4 in. Place the 
cheese and nuts in the center and 
close the pastr)' to form small bag 
shapes. Bake in the oven at 180° C / 
350" E 

Sirloin: 
Trim the meat and cut into four 
pieces. Lard wilh anchovies. Melt the 
cheese in the game stock until 
smooih. 
Fry the sirioin pieces until only just 
done then remove from the pan. Add 
the cheese sauce to the pan juices 
and blend. 
Serve the sirloins, coated with a little 
sauce, alongside the acom puree and 
the nut parcels. 

Preparation time: 
30 min. 

Cooking time: 
75 min. 

Recommended wine: 
A red DO Almansa made from 
Gamacha Tintorera grapes. This 
single-variety wine offers fruity notes 
that harmonize with the strong 
Manchego cheese, balancing the 
llavors. The other characteristics of 
the grapes, such as their body and 
good structure, will come into their 
own in combination with the 
venison, bringing out its flavor and 
rounding off the sharpness of the 
acorn puree. 
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Ibores Cheese, 
Asparagus and 
Smoked Salmon Pie 
(Tortada de queso Ibores, esparragos 
trigueros y salmon ahumado) 

Serves 6: 
300 g/10 1/2 oz de Ibores cheese 
30 ml / 2 tbsp / 1 n oz milk 
200 g / 7 oz butter 
40 g / 1 1/2 oz cornstarch 
2 eggs 
200 g / 7 oz asparagus 
200 g / 7 oz smoked salmon 

Paslry: 
250 g / 9 oz flour . 
100 g/3 1/2 oz butter 
50 g / 2 oz lard 
1 egg 
10 ml / 2 ibsp water 
X! I'L 

To make the pastry, pour the flour 
onto the work surface and fonn into 
a mound. Make a hole in the center 
and add the butter, lard, egg, water 
and salt. Knead togetlier llien leave 
to stand for 10 minuies. Roll out the 
pastr)' and line a pie dish. Prick with 
a fork and bake at 180" C / 350" F 
Gently heat together the milk, butter 
and cheese until melted. Bring to the 
boil and add the eggs and cornstarch 
diluted in a liltle water. 
Finely slice the salinon and place on 
the pastry base. Pour over the cheese 
mixture and add the cooked 
asparagus tips. Bake at 190" C / 
375" F for 5 minutes until brown. 
Cut into triangles and 5er\'e with a 
garnish of interwoven salmon strips 
and asparagus. 

Preparation time: 
1 hour 

Cooking time: 
20 min. 

Recommended wine: 
A young red DO Jumilla, made of a 
50% blend of Monastrell and 
Tempranillo. The smooth svveemess 
of the Monasirell—reminiscent of 
raisins and red berries—combines 
well with these strong flavors but is 
enhanced by the delicate, fruity 
aromas of the Tempranillo. 
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Lamb Nibbles with 
Cabrales Cheese 
(Bocaditos de cordero con queso Cabrales) 

Serves 6: 
1 leg of lamb, weighing 1.5 kg / 3 lb 
5 oz 
10 ml /2 isp oil 
80 g / 3 oz flour 
1 liter/4 1/4 cup / 1 3/4 pt milk 
200 g / 7 oz Cabralcs cheese 
20 g / 1 oz coriander 
Salt 
Pepper 
2 eggs 
Breadcrumbs 
011 for frv'ing 
1 sprig parsley 
Honey for the garnish 

Bone the lamb and tie up with siring 
and roasi at 180" C / 350" F for 5 
minuies. Remove from the oven and 
leave to cool. 
Make a bechamel sauce with the oil, 
flour and milk. Add the cheese and 
ihe finely-chopped coriander and 
season with salt and pepper 
Cul the lamb into 1 cm / 0.4 in slices 
and dip in the bechamel sauce. Place 
on an oiled metal sheet and 
refrigerate. When cold, dip in egg 
then breadcmmbs and fry in very 
hot oil. 
Drizzle v\ith honey and scr\'e with 
fried parsley. 

Preparation lime: 
20 mm. 

Cooking time: 
40 min. plus lime to cool 

Rprommcnded w ine: 
A while Moscatel de Grano Menudo 
from the DO Navarra. Though 
sweet, these wines are not cloying 
and they go well with the aggressive 
C~abralcs cheese which in this case is 
toned down by the bechamel sauce. 
The Ircshness lhat is characierisiic of 
this grape variety also makes it a 
good match for the honey dressing. 
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Casar Cheese Ice Cream 
with Villuercas Honey 
(Helado de queso del Casar con miel de las Villuercas) 

Serves 8: 
300 g/ 10 1/2 OZ Casar cheese 
30 ml / 2 tbsp / 1 fl oz table cream 
15 ml / 1 tb.sp milk 
150 g / 5 1/2 oz brown sugar 
10 ml / 2 tsp Villuercas honey 

Honey and cinnamon for serving 

Blend all the ingredients together, 
then strain into an ice-cream maker 
and set. 
Serve on cold dishes, with a little 
honey drizzled over the lop and a 
sprinkling ol cinnamon. 

Preparation time: 
15 min. 

Cooking time: 
No cooking, 20 min. In the ice­
cream maker 

Recommended wine: 
A dry, white Pedro Ximenez from the 
DO MontiUa-Moriles. Its slight 
bittemess will combine w t̂h the 
honey and cinnamon, and its raisin 
and nutty aromas with the Casar 
cheese. 
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The Architecture of Wine through the Centuries Parts 

Los Angeles. A group of triends around a bottle of wine. Confidences, news and shared 

projects are interspersed with comments on the Navarran Chardonnay—a crisp, well-

structured, balanced, harmonious wine with a personality. One widely-traveled young 

woman recalls the space inside the new cathedral of Our Lady of Angels built by "that 

Spanish architect, Moneo". Sitting on a red sofa, they enjoy each other's company, with 

jokes, laughter and further comments on the wine—intense, well balanced, reminiscent 

of forests, a complex finish. Someone uncorks another bottle. And the glasses are topped 

up. From one end of the sofa, wilh the freshness of the wine on his lips, a young architect 

states, "a magnihcent white wine, identical to the bodega in Spain designed by Rafael 

Moneo to make it". 

Cisls agcins at Bodegas Sertorlo df Ann:ano 
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CD 

TEXT 
BINGEN URQUIJO GARAY 

TRANSLATION 
JENNY MCDONALD 

Thousands of kilometers from Los 
Angeles, the winery buili by Ralacl 
Moneo (1937) blends into the oak 
forests of Sefiorio de Arinzano dose 
to a small Navarran village called 
Aberin. In the 16th century, the 
property belonged to Don Lope de 
Eulate and was traditionally used for 
growing cereal crops. The estate 
boasts three singular buildings: the 
Cabo de Amien'a Palace, a masonry 
lower dotted with arrow loops and 
topped by two stone soldiers, built 
in the Middle Ages; the Casona buill 
in the 18th century with a round 
archway bearing the family coat of 
arms, and the early 19th-century, 
neoclassical chapel of St Martin built 
from stone and lopped with a 
pediment and three stone statues. 
Julian Chivite bought the Senorio de 
Arinzano in 1988 to continue here 
with the good work done by a family 
that had been producing wines since 
1647. This was the start of today's 
wine estate. The soil was plowed and 
fertilized, and 200 hectares / 494.2 
acres of vineyards were planted with 
varieties including Tempranillo, 
Cabernet Sauvignon. Merloi and 
Chardontiay The three historical 
buildings lormed part of a landscape 
of vines and oaks giving way. along 
the banks of the Ega river, to poplars 
and ashes. The Chivite family was 
keen to produce the best possible 
wines in an environment in wiiich 
nature and histor>' were essential 
players, on an eslaie in which the 
most sophisticated techniques would 
respect the essence of the traditional 
buildings, the landscape and the 
native forests. 

Of Essences.,, 
Rafael Moneo, a friend of the C;hi\iie 
family based his design on this 
philosophy His building embraces 
the existing constructions, 
establishing a dialog in harmony 
wilh them and with the landscape. 
The new winer)', inaugurated in 
2002. is structured as an austere, 
three-winged unit, in which elegance 
and functionality are combined. 
The firsl wing is a square comprising 
Ave halls in which the grapes are 

received and pressed. Each hall has a 
pitched roof, in line with the 
pediment of St Martin's church, Also 
included is a building for the vats 
used for malolactic lermentaiion of 
the wines. 
The second, and largest, wing is a 
hall at a lower level that houses the 
barrels for ageing. The ceiling is 
lined with warm French oak, the 
.same wood the barrels are made oL 
The small columns holding up the 
roof are a surprising combination of 
oak and aluminum, of tradition and 
modernity From the outside, this 
wing fonns a background for the 
historical buildings. But Moneo 
wanted his building to pass 
unnoticed. The textured concrete 
walls are gradually taking on the 
color of the old stone buildings, and 
the copper roofs have been treated to 
blend into their wooded 
surroundings. 
The last wing, in parallel to the flrst, 
doses up the unit and imitates the 
volume of the belfry of St Martins 
church. It houses the bottling plant, 
the offices, the warehouse and the 
tasting room. In contrast with the 
sober functionality of the buildings 
in general, the tasting room has a 
theatrical touch to it. Its atmosphere 
is warm, with a large window 
allowing tasters to feel the harmony 
of the estate on which the Chivite 
125 collection is produced—with 
Meriot vines at the front, ihen the 
historical buildings combined with 
the new designs by Moneo and, in 
the background, the poplars and 
ashes along the river bank. 
A visit to the Scnorio de Arinzano 
winery gives the impression of a 
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place in which nature and art come 
together, similar to Chillida Leku, 
created by Eduardo Chillida (1924-
2002) at Hemani (Spain Gourmetour 
N" 52), or the Oma Wood painted 
by Agusiin Ibarrola (1930) at 
Corteziibi, both of them in the 
Basque Country 
More than a place of work, this 
-ivinery seems to be on a parallel with 
the many Moneo creations for the 
exhibition of art—the National 
Museum of Roman Art in Merida 
(1986) (Spain Gourmetour N" 47), 
the Thyssen Bornemisza Museum in 
Madrid (1992), the Fundacidn Pilar 
yjoan Miro in Palma de Mallorca 
(1993), the Davis Art Museum in 
Massachusetts (1993), the 
Stockholm Museum ol Modern Art 
and Architecture (1995) or his 
cuirent work on the extension to the 
Prado Museum in Madrid, 

... and Vanguardist 
Design 
In Laguardia (Basque Country), 
another new winer)' can be seen. The 
Spanish architect Santiago Calairava 
(1951) designed the Ysios bodega as 
a sculpture in the midst of vineyards 
set against the harsh, grey 
background of the Cantabrian 
mountains. 
This building—a large, longitudinal 
pavilion 198 meters long and 
coverings total of 8,000 square 
meters / 86,111 sq ft—stands out 
because of its vanguardist external 
appearance. The wa\'y, aluminum 
roof establishes the buildings profile, 
with reminiscences of the curved 

roofs built by the modemist 
architect, Antonio Gaudi 
(1852-1926), in the Battio house in 
Barcelona. The fai,-ade, too. is curved. 
Thin strips of cedar wood contrast 
with aluminum, drawing winding 
lines reminiscent of Gaudis Mila 
house in Barcelona. Finally, a small 
artificial lake completes the complex 
and also pays homage to Gaudi by 
using white trencadis, a decorative 
style based on broken tiles that was 
introduced by the world-renowned 
Catalonian architect. On sunny days, 
the buildings cur '̂es are reflected in 
the lake, looking like huge barrels. 
The light shining on the building 
gives it life. The reflections of die 
sunlight on the aluminum and the 
lake change color, just as the 
vineyards do with the changing 
seasons. 

Inside the building, the different 
halls mark the different stages of the 
vinification process and lead Lo the 
final .stage when the Ysios wines, 
bearing the DOCa Rioja label, are 
tasted. The lasting room is like a 
viewing tower lhat breaks away from 
the curves of the fagade and is 
suspended between the ageing hall 
and the Laguardia hill with its 12th-
centur)' Torre Abacial silhouetted 
against the horizon. 
Beyond L;tguardia, this route 
combining contemporary 
architecture and wine continues 
along the medieval Pilgrims' Road to 
Santiago; Nonnan Foster (1935) has 
built a bodega for CVNF. and 
Marques de Riscal has commissioned 
one from Frank Gehry (1929). Back 
in the 12th centui')', Aymeric Picaud 
rightly recommended that pilgrims 

traveling through these lantls wouki 
find "good bread, excellent wine, 
meat and flsh and all sorts of 
blessings". Added to these today are 
some unforgettable buildings. 

Hingen Uiquijo Garay, an injprniaiion 
manager and enthusicvit oJarchitecture, has 
created guided routes around many of 
iVftJtlnd?; most intereningbuHdingi. 
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Spaniards have often called 
their food cuhure a 
crossroads for the way that 
culinar>f influences from far 
and near, east and west, have 
both filtered down into 
everyday cooking. 
The most importam of the 
far-flung iradiitoris is ih-ai of 
the Muslims who ruled parts 
of Spain for eight centuries. 
Los aromas dc al-Andalus 
(The Aromas of /U-Andalus) 
by Cherif Abderrahman |ah. 
President of the Madrid-
based i-'undacion de Culiuia 
Islamica, is a rare and 
admirably well-documemed 
altempL to reconstruct the 
CLikuie of natural Iragrances 
and aromas nunured in al-
Andalus, today's Andalusia, 
After tracking the spice 
routes between al-Andalus" 
ports and cities, the author 
analyzes aromas in dillcrcm 
areas of life—the markei. the 
mosque, the home, the 
kitchen and phamiaceuiical-
cosmelic body care. The 
book closes with a detailed 
catalog of the .aromatic, fniit-
bearing and ornamental 
plants that would have been 
found m the gardens of ."̂ 1-
.Andaliis. bringing together 
references from ilic various 
treatises written at the time. 
Finally lantalisingly the 
author mentions that he sees 
such work as the first step 
towards the reconstruction of 
such gardens. (Alianza 
Edilonal-Fundacidn de Ciilturu 
f s 111 m if a; www.fu nei.org) 
Another tradition, far less 
explored in hook form, is 
that of G>psy cooking. So La 
cocijia gltana dc Matrlde 

.•\maya (The Gypsy Cooking 
of Matilde Amaya) is more 
than welcome. It's a 
straightforward book of a 
hundred recipes from 
Andakisian-bcrn Maiilde, 
wife of flamenco guitarist 
juan Hahichuela, and a fine 
cook in her own right. There 
are lots of the healtfw, of'ien 
satisfyingfy soupy vegetable 
and fish dishes for which 
Ciypsy cooking is be.sC 
known—[or example, potaie 
cJt lutiios blancas con fideas y 
kchuga (white beans braised 
widi noodles and letiuee") 
cnsalada gitiina (potato, 
orange, egg, sak-cod and 
olive salad) and knlejas con 
majao (lentils with pork and 
black sausage)—and plenty 
of slowly fused llavors. Stock 
up on garlic, tomato, fresh 
mint and cumin seeds before 
.setting to work with this 
book. (Belacqua de Edictoncsy 
Piibiicaciotic's S.L; Fax: (+34) 
934 263 730) 
Tbe t^inmng enUy in 
Cuadcrnos del Fogtin 1. 
Rtlatos eulinarios (The 
Oven Notebooks 1. Culinar)' 
Tales), is a beautifully turned 
.Argentinian short-stor)' lhat 
plays with magic realism and 
the sensualiiy of food. All j 9 
pieces in this collection were 
written as entries for a 
competition organized joindy 
hy Radio France Interiiaiionai 
and Fogon Saint Julicn. the 
Spanish restaurant in Paris, 
They called for onginal 
recipes from Spain or Latin 
America presented in literary 
form. It must be said that the 
L^un American cnlnes stand 

CUADERN05 DEL FO&dN I 
Relates Culinarios 

I 

nut. boih for their originality 
and for ihe quality of the 
writing^—and, as noted food 
journalist Oscar Caballcro 
says in his excellent 
introduclton. because there is 
a huge, rich tradition there, 
closely related lo Spanish 
cooking, to which we have 
paid little aueniion. 
(Editorial Zendrera Zahquiey: 
www. editorialzendrera.comi 

In Brief 
CHEFS' COOKING 
La cocina es Bella (Cooking 
IS Beautiful) Santi 
Santamaria's latest book is an 
anthology of his anicles 
published in C-atalan 
newspaper L.i Vimgutirdia. 
The resuh is a chatty book of 
achievable home and 
armchair cooking. Each of 
the 80 recipes comes wiih a 
short lext on a theme and 
snippets of culinary 
information plus suggested 
further reading. A good buy. 
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(Edicioius Everest, S.A; 
iwvvv.evi'rcst.es) 
Mis mcjores recetas con 
arroces tMy Best Rice 
Recipes) The si.xth in this 
scries ol a dozen ringbound 
sicp-by-siep cookbooks for 
homc-cooking focuses on 
rice, nol always in traditional 
Spanish tenns but cenainly 
with Iberian Hair 
(Ni)U'filus Ccationomia. 
www.mismeioresix'cetas.com) 
Quesos cspaiiolcs cn la 
cocina (Spanish Cheeses in 
the Kitchen) Spaniards have 
always tended to eat their 
cheese simply, as it comes, 
although often accompanied 
by other flax ors. Here 
Leoncse chef Carlos Cidon 
and cheese-lover Enric Canut 
(sec p 25) have combined 
forces to write a book to 
encourage cooking wiih 
Spanish cheeses. Aimed at 
both the chef and the home-
cook. It includes advice on 
cheeseboards and Listing 
The first recipes I'll be tr)ing 
are the Tronchon cheeses 
with molasses and pumpkin 
seed oil. and the brochcttc ol 
marinated fresh Cebreiro 
with ancho\')' ice cream, 
garlicked breadcrumbs and 
quince paste. (Editorial 
Everest S.A.; ivmv.fvfrfst.t's) 
S.21 La nucva gcncracion 
dc la conlitcria cspaiiola 
(S.21 New Generation 
Spanish Confectioners) 
Confectioner)' hardly seems 
to be the right word for the 
stunning creations running 
through this antholog)'. 
which draws together 13l1 
recipes from eight young 
confectioners. Seven are 
Catalan and three of them arc 
brothers, from the Balaguer 
lamily (sec review of Oriols 
earlier book in Spain 
(i'()iirnie(i>iir N" 58.) There are 
lots of interesting 
architectural ideas and some 
fl.ivor switches—how about a 
black olive magdalena? 
(Moniagud Editores S.A.; 
\m w. man tagud com) 

PRODUCE AND 
FOODS 
El jamon tCured Ham) A 
short but useful coffee-table 
book about Spain's cured 
ham—how and where it is 
produced, how to cut it and 
eat it, plus 15 photographs of 

Catalan chefs' dishes that 
play with its fabulous llavor. 
.\ good gift for the ham-lover 
(L) f i PiiWii.iiiioii.s; 

w^vw.ioltpubliLUtions.com) 
Gourniclqucsos 2005-2004 
(Gourmetcheesc 2003-04) 
Jose Luis Marlins book, 
subtitled • tiuide to the 136 
Best Cheeses in Spam", is the 
most up-to-date catalog 
available lor Spanish cheese. 
Once a cheesemaker now an 
organizer of tastings, ihe 
author has given excellent 
background on practical 
aspects like tastings and 
cheesemaking icchnolog)'— 
although, in imth. the book 
is somewhat lacking in space 
for background histor)', 
whether agricultural or 
culinar)', to really c\'okc the 
lull character of these 
cheeses. On the oiher hand, 
there is a great advantage—a 
color photo for each cheese. 
E.xcellent address list. (Crupo 
GoicriTicl.s; wu'H'.gmiritirf.s.iu't) 
La cocina practica del 
bacalao. 100 rcceias 
inolvidablcs il'iactical Salt-
cod Cooker)'. 100 
L'nforgettabic Recipes) 
.Among all the salt-cod books 
that are coming out these 
days, this one has a particular 
slant. Raiher than collecting 
the latest creative ideas, it 
gives a cross-section of old 
and new, Basque and Catalan 
recipes, all made with 
presoaked, desalted cod. A 
good beginners book. 
(Kcinu Edicioiws; 
Fax: (+24) 946 311 701) 
Madrid, capital 
gastronomica dc Furopa. 
Mercainadrid, el gran 
inercado de la alimcntacion 
(Madrid. Europe's 
Ciastronomic Capital 
Mercamadrid. the Big Food 
Markei) This large and \'cry 
lavish book clearlv cannot 
live up to an impossibly 
grandiose title. It is a shame 
that ihe content docs not 
analyze the food passing 
through Spain's largest 
wholesale market more 
senously since the subject is 
a fascinating one. Sections of 
iradilional and creative chefs' 
recipes follow the main bod) 
of recipes. (Limwcrg Editores: 
lun\\eig.mad@retemail.es) 
Mi olivo, tu olivo, nucstro 
olivo (.My Olive, Your Olive. 

BODEGAS ARZUAGA NAVARRO 
c t r a . N. 122 Aranda - Va l l ado l i d , km 325 

47350 Q u i n l a n i l l a de Onesimo (Val ladol id) 
Tel . : 34 983 681 146 - Fax: 34 983 681 147 

www.ar2uaganavar ro .com 
E-mail: bodege»'arzuaganavarro.com 
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Since the XVIIili centuiy. otir family lias tended ils lands 
and jKiinpered its vines with ait tinliniiledJaiiti. luicli \ear 
we hand pick the finest grape.s when they aiv al the peak 
of their nialtirity. Wilh ihe nuisi iip-in-daie rinifiealinii 

techiiitjiu's. new I reneli oak ea.iks. pulienee and die 
e.xiH'i ience fwm eleven aeneralion.i we make our 

COLECCION 125. 

• • M 1 ( ( H ) \ J 

> l̂mt..̂ ^ lui IAN CHIvm' 

ll is the soil, eliniale and enviable positirm of its more llian 
160 hectares of vineyards in the Ehro valley that make the 
Senorio de .Srinziino estate one of Spain's fmesi properties. iiiesi proper 

Our Olive) Journalisi Manuel 
Piedrahita, born in C6rdoba 
prorince. has been writing in 
defence of olive oil and 
helping to promote it for well 
over a decade. Here is a 
collection of his articles 
covering every aspect of the 
olive's importance, nol only 
in Andalusia, but in health, 
political and cultural terms 
loo, 

(Caju,<;ur Culcction dc Biifsillo; 
Fox: (•+34) 957 214 420) 
Navarra. la salud y cl sabor 
de su gastrunomia (N.ivarrr. 
I lealihy and Flavorful 
Cooking) The most 
interesting part of this book 
is an A-Z of 27 items of 
typically Navarrese 
produce—such as borage, 
Pic|uillo peppers, new-season 
beans, chistorra sausage and 
pacharan (sloe liqueur)—with 
a neat nuiniional analysis for 
each. It turns out that 
liciuillo peppers are packed 
with Vitamin C, that broad 
beans have as much BI as 
meat and cereals.., and so 
on. The second part is an 
antholog)' of 57 recipes from 
Navarrcsc chefs, and a 
reminder of how good the 
restaurants are there, 
rtmiiiutii de Calidad 
Agroatimentarici de Navarra. 
S.A., wmv.icdiitivcirra.com) 
Verduras dc l-a Rioja. De la 
hucria a la mesa. (Riojan 
Vegetables. From the 
Kitchen-garden to the Table) 
Fhe essays in this book about 
Riojan vegetables look not 
just at health and gastronomy 
bui, perhaps most 
interestingly at the history of 
the kitchen-garden as it has 
evolved from Roman times 
into today's intensive market 
gardening. 

(Cobierno de IM Rioja: 
ivwiv.laiiojti org/ag/iciilturci) 

REGIONAL 
COOKING 
Gaslronomla cn el Camino 
dc Santiago itiastronomy on 
the Road to Santiago) ^\n 
armchair travelers' book 
designed for those who plan 
to travel the Road to Santiago 
in style in 2004. a Holy Year. 
It combines a brief guide to 
the main siop-olfs with 
genuine regional dishes that 
you could hope to taste in 
the restaurants—and perhaps 

remake at home afterwards. 
There's nothing stanlingly 
new here, but the 
monuments arc well-
phoiographcd 
(f.unwfrg Eclitores; 
lumvt'ig.nuni@re(cni£iil.f.<;) 
Los dulccs en la cocina 
espaiiola l Sweet Things in 
Spanish Cooking) Sixty-one 
recipes Irom around the 
country, each idcnlilied by lis 
place of origin, covcnng 
everything from cakes, 
biscuits and pastries to 
preserves, ice-creams and 
tiger-nut milk Owrcluna). 
Maria Adela Diaz Farrago's 
choices are unusual and each 
IS explained in a short 
introduction. (Edilorial 
Everest S.A.; mviv.evfrfst.es) 

WINE 
Analisis de un sector: cl 
Rioja. 1991-2000 (.Analysis 
of a Sector: The Rioja, 1991-
2000) Emilio Barco Royo has 
written a complete analysis of 
the Rioja's wine business, 
taking in some interesting 
staiistics. Who w'ould have 
guessed that Luxembourg 
leads Europe with over 60 
liters per capita consumptit>n 
of wine each year, or that 
Spain has the largest national 
area of vineyards (34.8%) in 
Europe? 

(Cobiei no de La Rioja: 
xvww.larioja.org/agricultura) 
Ll vino en Galicia (Wine in 
Galicia) A very large coffee-
table book full of lush 
photographs of the Galician 
vineyards and eleven essays 
about the region's growing 
areas, cooking, vineyard 
routes, and so on. A rather 
distanced general \iew 
lacking m authoritative native 
voices. (7_umvcri; EJitorcs; 
lunweig.mad@retemail.es) 
Frci.xcnet. Las raiccs del 
mundo (Frcixcnet. The Roots 
of the World) Begofla 
Calziin's fast-moving business 
hisior)' is revealing in two 
ways: one. how the special 
spirit of Caiafan family 
enterprise works—this has 
been fundamental in the 
region's ihri\ing food and 
drink industry; and two. the 
combination of concise 
history, direct inicrviews, 
company documents and 
photographs. (Ediciont's 
Pininiidf; piicimidf@anaya.cs) 
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Hisloria del vino de Madrid 
(The History of Madrid's 
Wine) l.eoeadio Machado's 
little book fills a gap, lelling 
the long story of Madrid's 
wine before the vineyards 
were largely destroyed during 
the Ctril War It is of special 
interest now that the wines 
are making a comeback— 
albeit in much smaller 
quantiues lhan centuries ago. 
(Edicioncs La Librerlci; 
laUbrena@callejerodcmadrid. 
com) 

La colcccion de variedades 
de vid de "LI Fncin" (EI 
Encin's Collection of Vine 
Varieties) This book focuses 
on the work of Spain's most 
imponant colieciion of vine 
varieties and aims to give an 
understanding of the subject 
via a shon histor)' of Spanish 
ampelography (the science of 
vine variciies), an ovcniew of 
the coi.intr)''s different 
research stations, and die 
practical use of such 
knowledge as it applies to 
wine varieties growing in 
Madrid region. Excellcni. 
(Comiimdad dr Madrid: 
www. madiid. org/i mia) 
Nuesira bodega. Vinos dc la 
Mancha con Denominacion 
de Origcn (Our Bodega, 
Wines from La Mancha wiih 
Designation of Origin) 
Excellent concise bilingual 
guide to La Mancha DO's 
bodegas, cellar by cellar, with 
iniroducior)' essa\'s on grape 
varieties, the provinces where 
the vineyards are found, and 
so on. (Proedi Piomocioncs 
Uditoiiales, S.L: 
consejo@lamanchado.es) 
Variedadt's de vid. Registro 
de varicdades comercialcs 
(Vine Variciies. Registry of 
Commercial Varieties.) This is 
the hrsi edition of a catalog 
designed lo give ilie legal and 
leclinical framework for 
growers and others; it lists 84 
fully registered and 125 
provisionally registered 
varieiies of table and wine 
grapes, explaining in detail 
the criteria used for 
distinguishing them, 
(Mini.sterifi de Agiicuhura. 
Pcscuy Alimcittacitin; 
ww\'.map\a.es) 
Vino dc siglos cn cl 
Somoniano de Barbasno 
(Centuries of Wine in 
Barbastro and die 

Somomano) Subtitled "A 
Social and Cultural Flistory; 
Lives Between the Vines", ihis 
250-pagc illustrated historv; 
amning from medieval lo 
modem limes, has been put 
together by six authors. In 
reality, it is more of an 
economic lhan a social 
history; but nonetheless il is 
an inieresiing talc of a DO 
whose wines have been 
spectacularly rediscovered for 
their quality fCRDO 
Somoniano; 

w WW. doiom £ )ii (a )i u. awi) 
Vinos dc Espafia, Rioja. 
Vols I 2 ' !]•:•' !• •11 
Spain. Rioja Vols 1 &r 2) 
These are tlie firsl of a new 
series of near pocket 
handbooks to Spain's main 
winemaking regions. VVriiten 
by ocnologist Lluis Manuel 
Barba, they cover evei) Lhing 
from individual t^odegas lo 
food, architecture and 
cultivation techniques. 
Unusually knowledgeable 
and wetl-wriiten. (Bon Vivant: 
mm:rohiiihook.com) 

TRAVEL AND 
GUIDEBOOKS. 
Asturias gastionomica 2003 
(Gastronomic Astuiics 2003) 
This neat guidebook by 
knowledgeable local food 
cniic Pepc Iglcsias gives the 
no-nonscn.sc lowdown on 
restaurants—from the inosi 
elegant dining-rooms to the 
most popular sidirnas (cider-
shops)—as well as a list of 
reconunended wines. .̂  good 
investment for travelers. 
iXladu Ediriones; 
ijiaducdit itirifs@if na.f .s) 
Comer cn carretera Uiating 
on the Road) Jose Pcnin's 
guide 10 restaurants is 
organized around twelve 
routes, which include the si.x 
main motorways running out 
of Madrid. The other routes 
are heavily concentrated on 
nortliem Spain, perhaps 
rellecung the facl lhat this 
guide is sponsored by a 
Riojan bodega, bul w iiliin 
these limits there are some 
good tips. (Pi-Eire Edictones: 
pi-cnc@pi-erre.com) 
Gourmeiour Madrid 2003 
One of twcK'e slim 
paperbacks extracted from 
the big national guide, this 
one covers smart restaurants, 
hotels, food and wine 
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Regional Spirit 

,-\ i:.!',s.,r.v ]ii;z-k-' iT S[win"s regional cooking would iticlude some very large 
and verv' small pieces: the flailands of I.a Mancha, for example, would be a 
large piece and isolated mountain \'alleys or fishing-ports with their owm 
specialities would be among the small ones. Equally, some of ihe pieces 
would cover very well-known regional traditions, panicularly in areas with 
lourism or a strong restaurant culture, and others are vinual blanl<s Flor 
dc cardo a:ui -La gastronomia Iradicional cn Tcruel (The Blue Thistle 
Flower-Traditional Gastronomy in Teruel), by emdiie gourmand Dario 
Vidal, helps to fill one of those. This is a series of essays about the little-
known south-eastern province of Aragon—its produce, emblematic dishes 
and e\'eryday cooking. An excelleni portrait. (Institulo de Estudios Tit role tiscs; 
www.dptervel.es). Diego Coil's bonk La cocina marincra de ForncUs (The 
Sailors' Cuisine of Fornelk) deals wilh one of those liny jigsaw puzzle 
pieces. Coll is a professional chef from Fornells, the lobster-fishing pon on 
",ii-iu^ii ; i - ' M i - i c . Iv.n - i i^ . i . i i K : ' ^ i , : : r : -.aiiH-- :itiiviu-

here. The result: sixty excellent, largely native recipes, not only for fish and 
shellhsh bul also for local vegetables and some great home-baking, put into 
book foiTO with the help of Basque food crilic Juan Jose LapiLz (Tel: (+34) 
971 376 743). Another seaport, Sanlucar de Barrameda, ihe gracious 
.Andalusian hometown of manzaniila, or very dry/ino sherry, is the subject 
ol uvo lively locally published Iwoks: firsi. La mauzanilla. Hisloria y 
culiura. Las bodegas dc Sanlucar. [Manzaiiilla. HisLor)' and Culiure. The 
Bodegas of SanlUcar) by Ana Maria Gtimes Diaz, a very broad-ranging well-
illustrated hisiorj' delving into the culture and way of life lhal has existed 
for centuries alongside manzanilla-making, -and spilling over inio the 
taverns and their gastronomy The second book. La cocina dc aver y hoy. 
113 recetas con solera sanluqucna (Yesterday's and Todays Cooking. 113 
Recipes wilh Sanlucar's Solera), is a really sunny volume wiih excellent 
unusual recipes coniribuicd by a widow's associaiioii (both books Pequefias 
Ideas Ed![fJri£ilc.>;; iviviv.pfquentLsidt'os.Lfim.). And finally there is Entre mar t 
mumanya. .Apunts de cuina a rEraporda tBetween Mountain and Sea. 
Notes on Cooking m the .Amjiurdan), a book which show's the good things 
that can happen wlien these regional caisiues fall into die nghi prolessiLiiial 
hands. A first glance exposes Xavier Sagrisiiis sense of humor. Bul he is 
clearly a serious cook: in his introduction, ferran ,\diia mentions th.it, 
looking back over ihe years, he considers Xavier his mosl im|ionant 
collaborator. And reading ihrough the recipes, one tan appreciate their 
modem but slowly matured, respectful regional Ampurd^n spirii. Luckily 
for us, the recipes are translated into French and Spanish at the back. A 
lovely book, full of character and independence, (Edid'i iul Emptiiies; 
wiviv.fmpuries.com) 

Entre mar 1 muntanya 
Aounts cte cjr.a a I Enxxjrda 

l3 Cocina Marinera 

oe FORNEUS 

Hlsloflft t Cutlurs 
Lds bod«!?as Sanlucar 
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shopping, local bodegas and 
a brief gloss on museums and 
sights. Useful for a brief 
business trip, bul not as 
complete as olher new city 
guides. iCivpo Gourmets; 
vvtt'vv.goumifls.iifi) 
I OS iiu'um s puHMi'. dc 
Bilbao iBilbaos Best linchos) 
Mouthwaiering guide to 
lapas in Bilbao. In reality, it is 
a book of prizewinners in an 
annual local lapas 
competition held in this 
dynamic city—bul, with a 
handy map and indexes to 
help you find your way 
around, ii doubles as an 
excellent gourmet guidebook 
(Crf & Com: 

ga.siromapa@fus/;alnft.iif() 
Madrid Escapes Peter 
Stone's excellent and pithy 
guidebook encourages you to 
gel out of Madrid city and 
explore the surrounding 
region \'ia twenty of us 
villages, all ol which have 
easy public-transportation 
links to the city center What 
makes this book work well is 
the combination of personal 
choice—there are some 
unusual selections here— 
with reliable back-up details 
on travel, accommodation 
and eating, as well as the best 
time of year to make a visit. 
iSuntana Books: 
www. santanabooks.com) 
Michelin La Guia Roja 
Espana & Portugal 2003 
(The Michclin Red Guide to 
Spain & Ponugal 2003) The 
most classic restaurant guide 
of them all is perhaps a litde 
stingy on stars in Spain, but 
it IS still often ahead of ihe 
rest of the pack—there are 
starred resiaurants here lhat 
do nol yci even have a listing 
in other Spanish restaurant 
guides. (.Michelin F.diciones de 
Viaje: www \'iflMic'lif lin.es) 

ALSO RECEIVED 
El accite de oliva cn .Aragon 
(Olive Oil in Aragon) The 
hnal 20 pages of this slim 
general book concentrate on 
the staie-of-play in .Aragon 
today—the region's varieties 
and the importance of the 
ofive tree lo the environment 
(Caja de Ahorros de la 
Innuuidada dc AragCin: 
mahcl.perez@cai.es) 
Id sabor en la ruia de 
llernan Cortes (Ta.ste on the 

Route of Hcman Cortes) A 
hybrid book combining 
extracts from the diaries of 
the conquistadors of Mexico 
with emblematic recipes lhal 
track their journey 
(Libros de AUcnde: 
inJo@librosdeaUende.com) 
Grandes rccuerdos (Great 
Memories) The 34 best 
entries in an annual 
competition set up by one of 
Rioja DO's outstanding 
bodegas: the brief is "an 
anecdote about wine". 
(Bodegas Mariiiiec Bu/«iida 
S.A.; marl.'f(ing@lnyandu.Limi.) 
Hoiclcs Hi-Tech (High-Tech 
Hotels) Sixty high-tech, or at 
least adventurously modem, 
hotels worldwide There are 
eleven in Spain, bul ihey are 
not the most interesting. 
(El Pats Aguilar; 
vi'ivi\'f/puisa_^ iiilar.es) 
Hucsca la magia iHuesca the 
Magic) Sophisticated regional 
government guide lo this 
liiile-known but 
spectacularly beautiful 
province of .Aragon. 
(Dipufaciyn de Hucsca; 
Fox; (+34) 974 222 724) 
Los setrelos del Cava (The 
Secrets of Cava) .\ small 
ringbound 30-page guide to 
cava in general and. in 
panicular, to ihe cavas of this 
bodega. (Heretat Mas Tmeli. 
u HiviTiastiiifll.fom) 
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The following list includes a 
selection of exporters. It Is 
noi intended as a 
compn'hensive guide and for 
space reasons, we cannot list 
all the companies 
devoted to expon of the 
featured products. The 
information incfudcd is 
supplied by the individual 

Food 
Products 

Cheeses with 
PDO 
Conscjo Regulador 
DOP Cabralcs 
Tcl: (•f34) 985 843 130 
Fax: (-t-34) 9 8 T 845 335 
quesotiPcabrales org 
www.queso.cabralcs org 

Conscjo Regulador 
DOP Idlazahal 
Tel: (•t-34) 945 289 971 
Fax: (-t-34) 945 121 386 
contacio(g>que50idiazabal com 
www.quesoldlazabal.com 

Consejo Rcgulador 
DOP Mahon-Menorca 
Tel: (+34) 971 362 293 
Fax: (+34)971 368 260 
qiipsomahon('i>infolekom,cs 

Consejo Regulador 
DOP Plcon-Bcjcs-Trcs\ iso 
Tel: (+34) 942 269 855 
Fax: (+34) 942 269 856 
odeca@odeca.es 

Coiiscjo Rcgulador 
DOP Queso de Cantabria 
Tel: (+34) 942 269 855 
Fax: (+34) 942 269 856 
odcca@iTdeca es 

Consejo Rcgulador 
DOP Queso de la Serena 
Tel/Fax: (+34) 924 772 114 
mfo@quesoserena.com 
www.quesoserena.com 
Consejo Regulador 
DOP Queso dc Murcia 
y Qucso dc Murcia al vino 
Tel: (+34) 968 783 804 
Fax: (+34) 968 783 696 

Conscjo Rcgulador 
DOP Qiieso Ibores 
Tel/Fax: (+34) 927 323 076 
qiborcs@jazfree.com 
www. qu e s o I b o re s. o rg 

Coiisejo Regulador 
DOP Queso Majorcro 
Tel: (+34) 928 532 593 
Fax: (+34) 928 870 782 
q uesoma |o re ro@ierra.es 

Conscjo Rcgulador 
DOP Queso Manchego 
Tel: (+34) 926 322 666 
Fax: (+34) 926 322 712 
crdoqman@arrakis.es 

Consejo Regulador 
DOP Queso Palmeio 
Tel/Fax: (+34) 922 417 060 

Conscjo Regulador 
DOP Qucso Tetilla 
Tcl: (+34) 981 51 1 751 
Fax: (+34)981 511 864 
Conscjo Regulador 
DOP Queso Zaraorano 

Tel/Fa.x: (+34) 980 5.30 511 
dcnominacion@ 
quesozamorano.es 
w'ww.quesozamorano.es 

Conscjo Rcgulador 
DOP Quesucos dc Liebana 
Tel: (+34) 942 269 855 
Fax: (+34) 942 269 856 
odcca@odeca.es 

Consejo Regulador 
DOP Roncal 
Tel: (+34) 948 013 045 
Fax: (+34) 948 232 070 
iconsejot^'nasersa.com 
www.denominacioiies 
navarra.com 

Consejo Rcgulador 
DOP Torta del Casar 
Teh (+34) 927 290 713 
Fax: (+34) 927 291 654 
mfo@tortadclcasar.org 
www.ioriadclcjLsarorg 
APQL (.Association for 
the Promotion of Quesos 
dc Esparia) 

Tel/Fax: (+34)914 312 862 
info@asocpromocionquest)s.es 
wwwasocpromocionquesos es 

I FNIL (National I edci.iiion 
of Dalr)' Industries) 
Tel: (+34) 915 762 100 
Fax: (+34)915 762 117 
lnfo@lenil.org 
www lcnil.org 

Peaches 
DOP Melocoton 
de Ca\anc\a 
Ciooperaliva San Lorenzo 
Tel: (+34) 976 638 004 
Fax: (+34) 976 639 215 
adiTion@inagalia.org 
wwwmagalia.otg 

Coopcratlva San Miguel 
(Cofruval) 
Tel/Fax: (+34) 978 838 000 
cofmval@cofaival.coni 
wwwcolruval.com 

Frudccas 
Tel: (+34) 976 637 240 
Fax: (+34) 976 637 204 

I rulicola Bajo Aragonesa 
Tel: (+34) 976 633 315 
Fax: (+34) 976 633 336 

Frulicola Macllana 
Tel: (+34) 976 638 165 
Fax. (+34) 976 638 759 

La Calandina 
TeL (+34) 978 846 278 
Fax: (+34) 978 846 839 

Regulator)' Council: 
Consejo Rcgulador D.O. 
Mclocolon de Calanda 
Tel: (+34) 978 835 693 
Fax: (+34) 978 834 358 
lnro@melocoiondccalanda.coni 
www'.nielocotondccalanda.com 

Source: Regulator)' Council ol 
PDO Melocoion de Calanda 

Wines 

DO Rias Baixas 
Conscjo Regulador DO 
Rias Bai.xas 
Tel: (+34) 986 854 850 
Fax: (+34) 986 864 546 
conscjo@doriasbaixas.com 
wwwdoriasbalxas.com 
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.A Guide to Business in 
Spain 
Spanish Insiiiut for Foreign 
Trade 
Tel: (34)913 496 100 
Fax: (34) 914 316 128 
icex@lcex.cs 
www.lcex.es 
Page: 113 

Aceites Borges Pont, S.A. 
Tel: (+34) 973 501 212 
Fax: (+34) 973 314 668 
.Abp.e.vpon@borges.es 
wwwaceitesborges.es 
Page: 10 

Angel Camacho, S..\. 
(Fragata) 
Tel: (+34) 955 854 700 
Fax: (+34) 955 850 145 
I n fo@aca mac ho, c om 
www.acamacho com 
Page: 122 

.Aracx-Rloja .\lavcsa Export 
Group 
Tel: (+34)945 141 800 
Fax: (+34) 945 143 156 
araex@araex.com 
wwwaraex.com 
Page: Back cover 

Bodegas Arzuaga Navarro. 
S.L. 
Tel: (34) 983 681 146 
Fax: (34)983 681 147 
bodeg@arzuaganavarro.com 
Page: 109 

Bodegas Chlvlle, S.A. 
Tel: (+34)948 811 t)00 
Fax: (+34) 948 811 407 
bodegas@chiviie.com 
w\ '̂\vbodegaschi\ite.com 
Page: 110 

Bodegas Franco Fspanolas 
Tel: (+34)941 251 300 
Fa.x: (+34)941 262 948 
francoespanolas® 
francoespanolas.com 
www.francoespanolas.com 
Page: 121 

Conipania Envasadora 
Loreto, S.A. 
Tel: (+34) 954 113 825 
Fax: (+34) 955 711 056 
lnfo@cenlo.com 
wwwccnlo com 
Page: 118 

( (iiisei v.is .Arlcsanas 
Rosara. S.A. 
Tel: (+34) 902 304 010 
Fax: (+34) 948 690 301 
www.rosara.com 
Page: 120 

Exienda-Agencia .Andaluza 
de Promocion Exterior 
Tel: (+34) 902 508 525 
Fax: (+34) 902 508 535 
info@cxtenda.es 
www.exienda.es 
Page: 6 

I'J. Sanchez Sucesorcs, S.A. 
Tel: (+34) 950 364 038 
Fax: (+34) 950 364 422 
fjsanchezsa@laruial,es 
www, fjsanchez.com 
Page: Inside back cover 

Fedcrico Palcrnina, S.A. 
Tel: (+34)941 310 550 
Fax: (+34) 941 312 778 
paterniiia@paternina.com 
www.paternina.com 
Page: 9 

Eira de Barcelona 
(ALLMENTARIA) 
Tel: (+34) 934 521 102 
Fax: (+34) 935 679 682 
gamador@alimentaria.com 
Page: 5 

I rclxcncl. S.A. 
Tel: (+34) 938 917 006 
Fax: (+34) 938 183 611 
www.frcixenei.es 
Page: 4 

Gonzalez Byass, S.A. 
(Tio Pepc) 
Tel: (+34) 956 357 000 
Fax: (+34) 956 357 040 
llopez@gonzalczbyass.cs 
www.gonzalezbyass.es 
Page: 11 

Gnipo Gourmets 
Tel; (+34)915 489 651 
Fax: (+34) 915 487 133 
Jram@gourmets.net 
www.gourmeis.net 
Page: 8 
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If you would like to know 
more about any subject 
dealt with in this m.aga-
zine. except for touri.si iri-
formation, please write to 
the Economic and Com­
mercial Offices at the Em­
bassies of Spain, marking 
the en\ clope Rel: Spain 
Gourmetour. 

AUSTRALIA 
Edgeclilf Ccnirc, suite 408 
203 New Soulh Head Road 
Fdgechif NSW 2027 
Svdney 
Tel: (2) 93 62 42 12/3/4 
Fax: (2) 93 6? 40 57 
buzon oflcial@sidney 
ofcomes.mcx.es 

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

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

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

DENMARK 
Vesterbrogade 10. 3° 
f 620 Copenhagen \' 
Tel: (33) 31 22 10 
Fax: (33)21 33 90 
buzon oficial@copcnhague. 
ofcomes mcx.es 

1H)\(, KONG 
2004 Tower One 
Lippo Cenifie 
89 Queensway .Admiralty 
Hong Kong 
Tel: (852)25 21 74 33 
Fax: (852) 28 45 34 48 
buzon.oficial@hongkong 
ofcomes.mcx.es 

IRELAND 
35. Molesworih Street 
Dublin 2 
Teh (1)661 63 13 
Fa.\: (1)661 01 11 
buzon ohcial@dublin 
ofcomcs.mcx.es 

ITALY 
\'ia del Vecchio 
Poliiccnico. 3-16° 
20121 Milan 
Tel: (2) 78 14 00 
Fax: (2) 78 14 14 
biizon.oncial@miLiii, 
ofcomcs.mex.es 

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

MALAYSIA 
20lh Floor. Menara Boustead 
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 ,oflcial@kualaluiupur. 
ofcomes.mcx.es 

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

NORWAY 
Karl Johansgaie, f8c 
0159 Oslo 
Tel: (23)31 06 80/83 
Fax: (23)31 06 86 
buzon.ohcial@oslo. 
ofcomes.mcx es 

SINGAPORE 
7, Temasek Boulevard 
19-03 Suniec Tower One 
038987 Singapore 
Tel: (65) 732 97 88/89 
Fax: (65) 732 97 80 
buzon oflcial@singapur 
ofcomcs mcx.es 

SW I 1)1 \ 

Sergcls Torg, 12 
111-57 Stockholm 
Tcl: (8) 24 66 10 
Fax: (8) 20 88 92 
buzon.oficlal@estocolmo 
ofcomcs.mcx es 

UNITED KINGDOM 
66 Chiltern Street 
Floors 2-3 
WIU 4LS London 
Tcl: (20) 7467 23 30 
Fax: (20) 7487 55 86-
72 24 64 09 
buzon.ohcialSlondres. 
olcomes.mcx.es 

UNITED STATES 
405 Lexington ,Av. Floor 44 
New York, .NY 10174-4497 
Tel: (212) 661 49 59/60 
Fa,x: (212) 972 24 94 
bony@mcx.cs 

For louiist information, 
contact your nearest 
Tourisi Office of Spain 

CANADA 
2 Bloor Street West 
Suite 3402 
Toronto. Ontano M4W 3E2 
Tel: (416) 961 31 31/40 79 
Fax: (416) 961 19 92 
toronto@iourspain.es 
wwwtourspain toronio.on.ca 

CHINA 
Sanlitun Lu, 9 
100600 Beijing 
Teh (10)65 32 36 29 
Fax: (10) 65 32 34 01 
e mbespcn@niai fmae.es 

DENMARK 
NY Osiergade 34,1 
1101 Copenhagen K 
Tel: (45) 33 18 66 30 
Fax: (45) 33 15 83 65 
copenhague@tourspaln.es 
WAVw.spanlen-turist dk 

ITALY 
Via Broletto. 30 
20121 Milan 
Tel: (2) 72 00 46 17 
Fax: (2) 72 00 43 18 
milan@iourspain.es 
www. 1 u rismospagnolo .It 
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Via del .Monaro. 19 
Inierno 5 
00187 Rome 
Tel: (6) 678 31 06 
Fax: (6) 679 82 72 
roma@iourspain.es 
w^ vw. I u ri s m ospagno 1 o. 11 

JAPAN 
Daini Toranomon 
Denki Bldg 
6F-3-1-10 Toranomon 
Minato-Ku, Tokyo 105 
Tel: (3) 34 32 61 41/42 
Fax: (3) 34 32 61 44 
iokio@tourspaln.es 
wvw.spalntourcom 

NETHERLANDS 
Laan van Meerdervoot, 8 A 
2517 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
laliay.i@tourspairi es 
wivw.spaansverkeersburo.nl 

NORWAY 
Ki'onpnnsensgate, 3 
0251 Oslo 
Tel (47) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@tourspain,es 
w'̂ \'w.loLirspain-no.org 

SING.APORE 
541 Orchard Road # 09-04 
Liat Tower 
238881 Singapore 
Tcl: (65) 67 37 30 08 
Fax: (65)67 37 31 73 
si nga poi'e@t oi i rs pa i n. es' 

SWEDEN 
Slurcplan, 6 
114 35 Sinrkhrifrn 
Tef (8)611 19 92 
Fax: (8)611 44 07 
estocolmo@tourspain.es 

UNITED KINGDOM 
Manchester Square. 22-23 
WIU 3PX Loudoii 
Tel: (20) 7486 80 77 
Fax: (20) 7486 80 34 
loiidres@tourspaln.es 
www.uk.iourspain.es 

UNITED ST.ATES 
Water Tower Place 
Suite 915 East 
845 North Michigan Avenue 
Chicago. IL 60611 
Tul: (312) 642 19 92 
Fax. (312)642 98 17 
chlcago@tourspain.e5 

8383 Wilshire Blvd, 
Suite 960 
Beverly Hills, CA 90211 
Tel: (323) 658 71 93 
Fax; (323) 658 10 61 
I o sange le s @io u rspai n. c s 

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

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

PARADOR CENTRAL 
BOOKING OFFICE 
Requena, 3 
28013 \l.\DRlfi 
TeL (34)915 166 666 
Fax: (34") 915 166 657/58 
www.parador.es 

f 3 t r * r 

l.QueserA CuquerctlA, s.L, 
Ctra. lie Talechj, s /n 

i m 2 0 Mahigoii (CiutJad Real) ESE^NA 
Tel.: (;i4> 926 5iC6 410 Fax: (;i4) 926 2(>(j 413 

www.rocinantc .es 
rociiiantc' ' '^iiiaiR'Iiiiiu't .cs 
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ayremium (ookjor tdefinest Spanisfi OCives, 
OCive Oifs andotfier Mediterranean Speciafty items 

I COMPANIA ENVASADORA 
^ LORETO, S.A. 

Crta. Sevilla-Huelva, km. 14,41807 Espart/nas fSeW/tej Spam 
Tf.: 34/95-4113825 Fax: 34/95-5711024 e-mail: infy@cenlo.com 

LORETO PRODUCTS INC. 
5330 Higliway 98 North., Lake/and, Fl. 33809 U.S.A. 

Tf.: 1/863-816 7455 Fax: 1/863-816 7704 e-mail: SGCLoreto@aol.com 
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A study commissioned by the 
Spanish Ministry of Agriculture 
in April 2000 ratified 
Marques de Caceres as 
"SPAIN'S MOST RENOWNED BRAND 
OF OLIALTTY WINES". 
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Conservas 
Artesanas 

TRAdilioiN ET iNNOVATiOP 
ARTISANAIE 

TRAdiiioiN ANd INNOVATIC 

iN CRAfrsiviAiNship 

HAp^dwERklichE TRAdiiic 
UINd Î JNOVAliON 

1 

Conservas Artesanas Rosara, s.l. 
Poligono industrial 

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

31261 ANDOSILLA (Navarra) 
http://www. rosara. com 



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

http://www.francoespanolas.com 
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Cc j / / ccf rr /r r/rr r/r j / A j j ^ r r / / / rr rr. 

Avenida del Pilar. 6 
4 1.530 Moron de la Frontera tSevilla) Espana 

TI.: 34/9.5 585 47 00 Fax: 34/95 585 01 45 
e-mail: infoSacamacho.com 

Para mas mformacibn p6ngase en contacto con: 
o: 

Please visit our WEB Site 
Visile nuestra pagina WEB 

http;//www.acamactio.com 

2791 Circlcpon Drive | 2502 Walden Woods Drive 
Erianger. KY 41018 U S A I Plant City. R 33566 U S.A 

Plionc: l/60b-;i71 l lbb lp i ione: 1/813 305 4534 
Fax: 1/606-371 09.371 Fax: 1/813-.305 4545 



Sherry 

Cava 
This is the Designation of Origin for 
sparkling wines produced by die 
traditional method, that is to say, thai the 
secondaw fermeniaiion takes place in 
the .same bottle in which it is sold. The 
cava demarcated region is in several 
zones, the most important of which is 
Catalonia The others are Aragon. 
Navarre, La Rioja, Castile-Leiin, 
L.\treniadura and Valencia. The Cava 
Designation should not be confused wilh 
other DOs that might be associated with 
the provinjces in which cava is produced. 
The minimum aging period for cava 
wines is nine months in the botlle, 
though many spend beiween 18 months 
and three years, and a few up to fne 
years. 

The aging system for sherr)' is the soleia 
system, which is made up of a nuinber of 
stages through which the younger wines 
pass, acquiring the characteristics of the 
older wines, thus ensuring the continuity 
of style. The butts (oak casks of 500 
liters each) in the earlier stages are 
known as cricidcras, and the last and 
oldest butts in the system are the solera 
stage Irom which the wine is taken for 
bottling. The solera stage is topped up 
from the ne.\t oldest stage (the hist and 
oldesi criadera) and that in turn is 
lopped up from the next oldest. There is 
no Slipulaled number of stages, but four 
to six would be the average. No more 
than 30% of the wine may be removed 
from the solera in any one year. 

Wine Aging Ternns 
Cridiiia. This tenn is reserved for wines 
aged in the wood and bottle for at least 
two years, six monihs of which musi be 
in oak casks. (Note: In several regions 
the minimum time in cask is 12 
months.) 

Rt'Sprvfl. There are two types of standard 
for the u.se of this designation. Red wines 
must age lor a minimum of 36 monihs in 
the wood and bottle, at least 12 of them 
in oak casks. 

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

(tian Rt'.sfTva. This term is used 
exclusively for red and claret wines ihat 
have aged for at least 24 monihs in oak 
casks followed by at least 36 months in 
the botlle. For white and ros^ wines, ihe 
minimum period is 48 months of which 
a minimum of six months must be in the 

Notes: 
1. Many DOs insist that the oak casks 
musi be no more lhan 225 litere. 
however, national legislation allows oak 
casks up to 1,000 liters. 
2. Wines are often kept in vats for a few 
monihs prior to aging in casks, so the 
arithmetic varies for e.-ich one 

3. Man)' bodegas age their wines for 
more than the slipulaled minimum 
periods. 

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

geographical area, and which have 
distinctive qualities and characierisiics 
due, mainly, to the natural environment, 
manufacturing and aging methods In 
recent years the term Designauon of 
Origin (DO) has been replaced by 
Protected Designation of Origin (PDO) 
in order lo adapt to EL' terminology, bul 
only when referring to food products. 
For winc the term Designation of Ongin 
(DO) is still in use. because the 
terminology in this sector is not unified 
in the EU. 

Qualified Designation 
of Origin (DOCa) 
A DOCa is a Designation of Origin that 
fulhlls the strictest requirements, among 
which should be highlighted the 
following: 

The price of the grapes used in 
winemaking must be greater lhan 200% 
of the national average pnce. 
Only wines boiiled exclusively at the 
original wineries will be sold. 

. \ i least '̂ 0% of the \ineyard dedicated to 
w'liiemaking must be inscribed in the 
registry of DOCa vines; and in the 
registry of wineries, it must be siipulaied 
that these carry out at least 90% of the 
vsine produciion within the geographical 
unit. 

Quality control of the vines must be 
carried out by the regulatory council, 
batch by batch and with a volume less 
than or equal to 1.000 hectoliters per 
batch, 

. \ i present, there are two DOCa for wine 
in Spain: the Rioja DOCa and ihc 
Priorato DOCa. 

Protected 
Geograplnic 
Identification (PGI) 
The PGI covers products characterized 
by a relation to their geographical 
selling, wilh the use of ceruin raw 
materials, a determined method of 
production and/or manufacturing, bui 
dilTers from a PDO in lhat these three 
factors do not necessarily have to 
coincide. 

Each DO, DOCa, PDO or FGl is 
managed by a Consejo Rcgulador (CR) or 
Regulatory Council, which sees to the 
enforcemenl of the regulations. 
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Reproduction of articles and 
photographs: 
Vlic anitlcs published m Spam 
Cimimftiiur can be rt-prinicd wiiti 
perniis-sion from ihc editorial oflicc 
in NLnlntl or from ihc nearest 
Economic and Commercial Odicc 
at the [;mbas5>' of Spain isce page 
117) Similarly, copies of pliotos 
published in the m.ii;a:ine and 
credited with ICEX. except lor the 
cover, can be made available for use 
mth articles from SfUin Gi'UrmelDur 
or to accompany other arliclcs. as 
long as lhe\ deal with Spam or 
Spanish products 
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cPEDRlZA 

I . .A P L i O K l Z A 

Producc- t l 

b.v: 

'he p i o d u c t s o f l.a Pedr iza are Cruits ol a un ique nat t i i e, 

rhat o f the south o l Spa in . Selected one bv one and 

enr iched in the purest t rad i t ion o f the .Methterranean. 

SpecialK' made l o r those w h o w i s h to en joy the best 

o f a thousand vears o f a cu is ine w h i c h is conc juer ing 

consumers al l over the w o r l t l . 

F. J . SANCHEZ SUCESORES, S.A. 
C / C a m p a n a r i t i - . A p a r t a d o Posta l n" 4 - f )427() S o r h a s ( .A lmon'a^ S[)air i ._ 

T e l : .14.'J.')0..3i.4().3« - .34.'J;')()..3f)4(K.() - Vux : Z4.')^().7>(>AA22 - T i - lc . \ : 7.^.^.37 I js l c-

I ' l - ina i l : l i sanchczsaC" l a ru ra l . es 

LA 
PEDRIZA. 



9 OF OL R MASTERPIECES 
OF RIOJA ALAVESA: 
THE POWER OF QUALITY 

UC)l)Hri.\.S L/\RCHAGO 

^MmiHirt l t t t l l l i i in i i l i i i i l l l i iMl l l l i l l lMini inlV 

UNION DM CO.SECHEROS LAB.ASTIDA 

BODEGAS MURIEL 

GRAN BAKOJA 
RIOJA 

BODEGA.S H E R F : D A D DE BAROJA 

VINEDOS V BODEGAS DE LA MARQUESA 

v.v 

A R A E / 

1A M A R r. NI 

BODEGA.S LUIS CANAS 

V I N A LUR 

R I O J A 

VINA PATERNA 

BODEGAS DON B A L B INO 

1997 

R I O ) A 

I U 11 « N 

M A D R I D 

BODEGAS PRIMICIA 

ARAEX • Rioja Alavesa Export Group, A.LE. Date 38 01005 VITORIA-SPAIN 

Tel.: +34 945 150 588 / Direct Fax; +34 945 143 156 +34 945 158 283 W W W . a r a e X . C O m 

The 

Best 
01 each Region 

Artero c r iai iza 
D.O. l A MANCHA. 

VINEDOS Y BODEGAS MUNOZ S.L. 

VALT^VIESO 

Rrarrvit 1911, 

V a l t r a V i e S O Kes* rva 
D.O. RIBERA DEL DUERO. 

VALTRAVIESO BODEGAS Y VINEDOS S.L. 

P A Z O D E S K S O R A K S 

.i1tb»tlAo 

Pazo de Senoraiis 
D.O. RIAS BAIXAS. 

PAZO DE SENORANS S.L. 

F t N C A . 
S O H R E N t-> 

Fiiica Sobreno Reserva 

4̂  
D.O. TORO. 

SOBRENO S.A. 

SPANISH PIMC WIV€S 

SIV^NISH FINE WINES 5 L C; Date 38 01005 VtT(3IUA S(*-N 

7et +34 945 150589 Fa«; +34 945 158283 +34 945 143156 

wvw.spatiishfinewines.coin 

The Only Spanish Group of Independent Wineries I PRIZE FOR THE BE.ST SPANISH 
FOODS COMP.XSY FOR THE YEAR 201)1, 

EXPORT DIVISION 

MINISTHRIO DF, AORin t.-niRA 
Î SC.A Y At JJffiNTAa(5N 
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