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Olive oil forever! Long recognizeiJ as a source of good health, it is now also pro\'ing 

to be a source of inspiration with which our top chefs are producing magicial results. 

In this issue, we also bring you the pomegranate, the Garden of Eden's odier fruit 

and such a pleasurable feast of color and texture. 

Much the same description could apply to the rather special ramblers' paths along 

which you can cycle your way into secret areas of little-known Spain, far away 

from beaches and tarmac. 

Getting a taste for discover)-? Then come wilh us to Bierzo, the region that French­

man Emile Peynaud, "the father of modern winemaking", predicted back in the 

60s was destined to become one of Spain's leading areas for great red wines. 

And now a date for your diary: from June 14"" lo September H'" next year, Zaragoza 

will be hosting Expo 2008, where the mam theme is water, an increasingly scarce 

resource. If you make it, you'll be needing our guide to the top lapas venues in the 

town that was originally known as Caesaraugusia under the Roman colonists, then 

as Saraqusia during the Arab occupation, and became capital of the Kingdom of 

,\ragon in the 12'̂  century, only to be laid waste by the Napoleonic troops in 1808. 

Finally, we have a new scheme to announce: a one-year grant program for non-

Spanish promising, young professional chefs. 

Happy reading! 

Cathy Boirac 

Ediior-in-Chief 
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Al l of Andalusia welcomes you w i t h a smile - the people, aature and gastronomy...Andalusia, the 
soutlieb>0iost region of the Iberian Peninsula cherishes the Mediterranean cuisine and offers a rich variety 
of healthy and natural food: f r u i t , vegetables, f i sh , olive o i l , cereals...and exquisite wine: f r o m Sherry, Brandy 
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and culinary delight, which our region offers for Andalusians, you and all who wish to enjoy them as well . 

Beijing BnisseU Budapest Buenos Aires C:a.sablaiKa 1 )iissfUli)rr Lislniii Luuduii Me.tiii) C:iiy Miami 

Moscow Paris Pniguc Santiago dc Chile Sao Paulo Tokyo Warsaw 

EXTENDA 
Marie Curie 5 llsla de la Cartujal 
41092-SeviUe ISpainl 
www.extenda.es infoOextenda.es 

TRADE P R O M O T I O N 
AGENCY OF ANDALUCIA 



J E R E Z 

X c R E S S H E R R Y 

P A L O M I N O 

F I N O 



'A IT 

i 

5f 

C i n c o Jotas i L e r i a i i J iam, 
Tlie test mai-]>lin^ i n t l i e w o r l d . 



Fruit § Spice 
ai/td all thLî gs viice ... 
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Olive Oil Cuisine 
There's nothing new under the sun, especially if we're talking about one 
of the world's most ancient fruits-extra \argin olive oil. But recent technical 
advances and the inventiveness of a group of young Spanish chefs have 
subjected this age-old product to all manner of interpretations, and new 
creations with olive oil take our taste buds to territories both familiar and 
unknown, but always along unexplored paths. The actual role of olive 
oil is undergoing a metamorphosis. From being the guest of honor in 
salads, fried foods and cooked dishes, it now often features as the star 
ingredient and is preparing to steal the show in the 21" century. 
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Just as modern aircraft took their 
inspiration from the flight of birds, al 
the end of the 19905 Martin 
Berasategui dared to break the rules, 
taking his inspiration from local 
customs This ihrcc-Michelin-star 
chef was interested lo learn tiiai in 
some parts of Provence in France, 
people used to place olive oil in the 
fridge so that it could then be spi-ead 
on bread like butter. His curiosity 
about the physical changes in oil led 
him to devise a new recipe, now a 
classic: olive oil ice cream. That first 
departure from iraditional extra 
virgin olive oil was not initially 
applied to desserts, as you might 
expect What Bcrasategui did was 
use this finding in savory dishes 
such as marinated scallop with 
monkfish liver or marinated albacore 
tuna, which he ser\'ed wth a garnish 
of olive oil ice cream. "'As far as I m 
concerned, extra virgin olive oil and 
cooking necessarily go logether. 

Olive oil is the equivalent of good 
cooking. Extraction tcchnitiucs and 
oil quality are improving year by 
year, to the extent that we can now 
devi.se recipes on the ha.sis of the 
varied aromas and llavors of olive 
oil-acidity, biilerness, etc. And that 
includes desserts." This is 
Bcrasateguis explanation of the 
developments seen over the last two 
decades in the use of this 
Mediierranean ingrcdieni. But the 
changes go even funher back. While 
il was Berasategui who in%'cnted 
olive oil icc cream, it was another 
chef who first tested these 
techniques. 
When the lime is ripe for a new idea, 
history- always makes sure there is 
someone who can put it into effect. 
That was more or less whal 
happened al Luculo, the first creative 
cuisine eatery in Madnd. Hundreds 
of miles from Berasategui's restaurant 
in the Basque Ccuniry and almosi 

15 years earlier, the young Ange 
Garcia was experimenting with 
vegetable sorbets when he decided 
to start including extra virgin olive 
oil. In 1983, after reaping success in 
Perpignan at his restaurant LApero, 
he was prepared to revolutionize 
cooking in the Spanish capital. ".At 
Luculo we were very creaiive and 
audacious. I remember Sanii 
Saniamaria and Ferrdn Adriii coming 
along to sec whal we were up to," 
says Ange Garcia. Today, after setting 
up one of London's first creative tapas 
restauranis (.̂ Ibero & Grana) and 
participating in projects as adviser or 
chef in restaurants all the world over, 
he is novv in charge of the 
gastronomic section of Lavinia, one of 
the largest wine sioies in Spain, with 
establishmcnis in Madrid and 
Barcelona as well as Paris, Geneva and 
Ukraine, W ĥen I ask about his early 
sorbets, he thinks back. 
"Now sorbets are made of all sorts of 
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things, but al Liiculo we were ihe 
true pioneers. Sorbet can't be made 
with water because it goes hard as a 
rock. You need a turbine, some sort 
of fat and ihe ingredients thai give 
the flavor Extra virgin olive oil 
sorbet was bom because we were 
keen to replace the cream and butter 
wilh olive oil to get a creamier 
texture." It was 1984 and his 
restaurani was producing sorbets 
with lomalo, green pepper, ceterj^.. 
"They all included a large percentage 
ol extra virgin oiive oil. 1 remember 
we made one from jusi olive oil, 
cooked Aragonese olive paste and a 
louch of salt. Another contained 
iruffle and garlic-flavored olive oil. 
Personally, I almost always prefer 
Arbequina olive oil because of its 
fruitiness and delicate flavor," Like 
Beiasategui. Ange Garcia used these 
sorbets as a garnish for savory 
dishes: gazpacho, cold soups such as 
cream of while beans, and 
carpaccios. '"My father is i'rom Reus 
and my mother from Perpignan, so 
I've been very influenced by the 
Mediterranean and olive oil has 
always been pan of my cooking. It 
was only natural for me lo include 
olive oil in sorbets." And he states 
categorically, "Noihing coj-nes oui of 
m)' kitchen that doesn'i include extra 
virgin olive oil." 
Those early experiments had a 
tremendous impact and loday many 
restaurants serve olive oil ice 
creams and sorbets either as 
dessert or as a garnish for savory 
dishes. Today, Spanish companies 
such as ihe newly-crcaicd 
KitCream, which specializes in 
organic ice creams, offer flavors 
such as olive oil and dill. 
Temperature variations were one of 
the firsl ways of changing the lexuire 
and consisieticy of extra virgin olive 

D i i n t Ci. i rLln 
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oil. The appearance of new 
techniques and technologies 
i-narked developments in the use of 
olive oil. In ihe words of Jose 
Andres, ambassador of Spanish 
cuisine in the US, "Technological 
advances such as the Pacojet have 
led to nevv applications for oil. as 
with olive oil ice cream," Other 
important innovations in recent 
years have been the use of new 
thickeners and cmulsifiers, as well 
as liquid nitrogen, otherwise known 
as dry ice. 

Cooking between 
-319°F and 356°F 
Dani Garcia holds up a siphon. 
Before him is a smoking container 
of liquid nitrogen. He has just 
sprayed olive oil over a gas at -195"C 
(-319 °F). Seconds later, he extracts 
tiny golden pearls: it's his famous 
olive oil semolina. On the tongue, 
the little balls immediately disappear 
into thin air in a retronasal explosion 
of aroma. This is pure vargin olive oil 
but it doesn'i leave behind a single 
trace of fai on the palate It is 

pn>bably the firsl lime in history that 
people are eating oil from a spoon 
without It being cod liver oil or 
castor oil to treat anemia or some 
similar ailment. This is one of the 
new, pleasurable applications of 
virgin olive oil. 
About hve years ago, Dani Garcia, 
dubbed "King of Cold" by food 
wriier Joŝ  Carlos Capel, and chef at 
the restaurani Calima m Malaga 
(Spain GnurmclDur No. 70), started 
experimenting with olive oil al 
extremely low lemperaiures. He 
started out by contacting Raimundo 
Garcia del Moral who is nol only a 
lover of gastronomy but also 
professor of forensic anatomy at the 
University of Granada. In mid-2003, 
the two Garcias joined forces: one 
vvas to come up with the ideas and 
the cooking uiensils and the other 
was lo provide the laboratory and 
technical know-how on how food 
breaks down. 
They soon found that when extra 
virgin olive oil vvas placed in liquid 
nitrogen its properties changed 
radically. "Normally because of its 
molecular characterisiics, il is 

practically impossible to freeze olive 
oil," ex-plains Garcia del Moral, "but 
ai lemperaiures of -195"C (-319"F), 
it vitrifies, lis molecular structure 
changes completely, turning it inlo a 
sort of while dust." Achieving this 
difierent texture went a step further 
than the process of making olive oil 
ice cream. This vvas their firsi 
conclusion. But, if it hadn't been for 
another quality of olive oil, its 
melting temperaiure, this finding 
vvould nol have been particularly 
useful, given that creaiive cuisine did 
nol include freezing ihe tongues of 
its customers in order to experience 
nevv sensations. "The advantage of 
olive oil is ihal it has a very low 
melting poinl, just 40 calories per 
gram, " continues the scientist. Bui 
belore readers give up, overwhelmed 
by a surfeit of icchnical jargon, 
perhaps we should talk about the 
other member of the tandem. At the 
recent seminar 'Andalusian cuisine 
and olive oil in the 2T century', held 
in Seville in early July last year. Dani 
Garcia explained some of his olive 
oil and liquid nitrogen creations. 
"Fats melt fast, vvhich is why it's 
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more pleasant to eat an ice cream 
than an ice sorbet " lL's as simple as 
that. And from this happy 
combination of physica l properties 
the first olive oil semolina was born. 
This di scovery took place a number 
of years ago, but Dani Garcia is still 
just as enthusiastic as he was then. 
"The texture is incredib le. Using 
nitrogen all ows us to eat ol ive oil, 
litera lly" He is also excited by his 
olive oi l and tomato popcorn , a 
version of olive oil that includes 50% 
raf tomato juice and a pinch of agar 
agar as a thickener. "The dish is 
almost three years old now, but every 
time we make it we still feel the 
same thrill. " 
Tomato with olive oil is probably one 
of the most classic Spanish 
gastronomic combinations, so it is 
perhaps no surprise that these 

D A N I GAR C I A 

Technique: Liquid nitrogen 
Olive oil semolina and olive oil popcorn with raf tomato are the two main recipes 
devised by Dani Garcia using liquid nitrogen, but he was also behind one of the 
most bri lliant recipes of recent years-the gold ingot-achieved by changing the 
molecular structure of olive oil (Spain Gourmetour No. 70). First he creates olive oil 
semolina and then places it in a Pacojet to convert it into a paste. Then it is 
transferred to a mold, bathed in liquid nitrogen and coated with an ol ive water and 
gold dust gelatin. Final ly, he adds a spoonful of Andalusian Riofrio caviar. "Olive oil 
has often been called liquid gold, so I decided to have some fun with this idea," 
he says. 

Coupage of Picual olive oil with Arbequina 
aromas (skin of green tomato , lychee, peach, 
green apple and almond) 
Because of the molecular structure of extra virgin ol ive oil, when we add it under 
pressure to liquid nitrogen, it breaks up, forming small particles that we cal l olive oil" 
semolina. This dish is particularly interesting as it produces a surprisingly pleasant 
sensation in the mouth. The fruity aromas of the Arbequina (represented in this 
recipe by the fruit and almond aromas) refresh the Picual and round off its pungency. 
It should be served at -15°C (5°F) because the olive oil semolina sublimates in the 
mouth and disappears almost instantaneously, revealing all the aroma of the Picual 
extra virgin olive oil in the aftertaste. 

SERVES 4 
300 ml I 1 1/4 cup Picual extra vi rgin olive oi l; 3 green tomatoes; 500 g I 1 lb 2 oz 
peaches; 1 sheet gelatin; 150 g I 5 1 /2 oz fresh almonds; 150 ml I 213 cups milk; 
salt; 2 lychees; 1/2 green apple; various small flowers. 

Picual olive oil semolina 
Lightly confit the skin of the green tomatoes in the Picual extra virgin olive oil for 25 
minutes. Once the oil has taken on the flavor, season and place in a siphon. Attach 
two cartridges and spray towards the liquid nitrogen. This will form a frozen, tomato­
flavored Picual semolina. Set aside at -30°C I -22°F. 

Peach gelatin 
Liquidize the fruit , pour through a cloth filter and freeze only the liquid obtained. 
Soak the gelatin until soft , drain and add. Chi ll the mixture and set aside. 

Fresh almonds 
Peel the almonds and place in the milk. Add a little salt and crush very finely. Strain 
through a fine chinois and, just before serving, beat to form an emulsion . 

TO SERVE 
Place the Picual extra virgin olive oil semolina in the center of a cold plate. To one 
side, place the peach gelatin, the almond emulsion and a julienne of green apple 
with pieces of lychee. 

Preparation: 
20 minutes 

Cooking time: 
2 minutes. The cooking process uses cold rather than heat, with liquid nitrogen. 

Recommended wi ne: 
Antonio Ramirez, sommelier at the restaurant Calima, suggests the cava Kripta Gran 
Reserva 1999 (from the Agustin Torello Mata winery) because of its clean, fruity 
aroma with marked touches of ripe fruit and sl ight toasty notes, "perfect to balance 
the flavor of the Picual and give verve to the accompanying fruit." 

-



ingredients should inspire such a 
revoluiionar}' recipe. But il is 
precisely here vvhere die riskiest of 
initiatives goes hand-m-hand with 
tradition. "In our cuisine, we value 
the concepl of laste memory. Even if 
new techniques are adopted, we 
want dishes to remind us of the 
flavors of our childhood, well-
known territory," says Dani Garcia, 
hinting at the thought processes thai 
go into his work in the kitchen. 
But liquid niirogen is not ihe only 
way in which this young Andalusian 
chef has put extra virgin olive oil lo 
the test. In a radical move, Dani 
Garcia decided to focus on the other 
temperature extreme: frying. 
The Andalusian coast is someihing 
of a theme park of fried hsh. 
Doghsh, anchovies, sardines, red 
mullet, whitebait, wedge sole, baby 

bake, etc. all pass religiously 
ihrough the deep fryer. The quality 
of many of the restaurants thai 
-(•• • I -li:.. in Irvmg h- oilcn v i-i 
high so, according to Dani Garcia, il 
would have been very rash on his 
part to try to improve on whal they 
were doing, Bui hsh is generally 
fried in small portions, and that was 
where he saw potential for 
innovation. This suggestion, loo, 
came from Garcia del Moral, who 
had noted the use of an age-old 
technique in Casa Joaquin, a 
restaurant in Malaga. "1 love visiting 
these places to learn and see how I 
can iniroduce innovations from a 
scicniihc point of view," he says. At 
Casa Joaquin, Encarnacion Godoy 
fried whole hsh in such a way that 
the scales acted as a ready-made 
papillotie. So the skin fried while 

ihe flesh, which is separated from it 
by a layer of air, cooked in its own 
jxiices. The effect is surprising as the 
hsh blows up like a balloon and 
floats on the surface of the oil. 
Dani Garcia decided to adopi this 
technic|ue with large hsh. Sole and 
lurbot were the hist candidates for 
this treaiment at I82''C (359.6<'F) 
and the result was so positive that 
ihey were included on Calima's 
menu. Dani Garcia sei-ves the fried 
sole wilh the flesh separated from 
the skin so thai he can fry the laiier a 
little longer, making it crispier 
But his research in the held of 
frying did not end there. "Right 
now I'm working on a new projeci 
wilh Bodegas Campo. a restaurant 
in Almeria with both a kitchen and 
a laboraioi7 so thai chefs can work 
sidc-by-side with scientists al! day 
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long-in search of optimal frying 
condiiions. All deep fryers have a 
USB port so the lemperature can be 
controlled very precisely. "We're 
going to study the effect of different 
temperatures on the olive oil so that 
we can develop an olive oil blend 
that is special for frying," adds 
Garcia del Moral. But temperature is 
not the whole story. 

A matter of 
consistency 
In addition to Dani Garcia, the 
seminar 'Andalusian cuisine and 
olive oil in the 21" ceniur)-" also 
featured Paco Roncero, one of Ferran 
Adria's star pupils who is making his 
mark loday on the cuisine at La 
Terraza del Casino in Madrid (Spain 

Goitrmctour No. 71). Al the start of 
his preseniation, Roncero explained 
how he started oul experimenting 
with extra virgin olive oil. "I was 
asked by the food wriier Jose Carlos 
Capel to speak at one of the hrst 
Madrid Fusion congresses. 1 vvas a 
bii reluctant al firsl but thought 
aboul it and realized thai if we want 
to be creative chefs, we should never 
set limits lo whal can or cannoi be 
done." 
Roncero's hrst ideas take us back lo 
the early 1980s, to the inroads being 
made by Bcrasaiegui and Ange 
Garcia. "If we place a bottle of oil in 
the fridge, its texture changes, so just 
by altering the temperature we can 
cause changes. But Dani Garcia vvas 
already working along those lines. 
We Spanish chefs are fairly honest 
and don't like to step on eacholher's 
loes, so 1 chose anoiher path, that of 
gellihers, thickeners, etc. That was 
whal elBulli was doing at the time." 
Oriol Castro, Ferran Adria's right-
hand man, explains some of the 
research being done over the la.st few 
years. "Not only did we work with 
oil texturized by cold treaiment. as 
in 1999 we developed butter based 
on this technique, but we also 
focused on thickeners. In 2006, we 
created an extra virgin olive oil 
caviar using alginate, a thickener 
made from seaweed. We are also 
carrving oul spherihcation with olive 
water. Sphcrification results in an 
ohve-sized mouthful thai contains 
the water from a dozen olives. The 
flavor is really amazing." 
After seeing how some of these 
techniques vvere being applied in the 
elBulli workshop, Roncero decided 
to work on a specihc line of research. 
His hrst creation vvas the extra virgin 
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olive oil gum drop. "The process is 
perfectly simple. Firsl you make a 
syrup wilh sugar and mix in the 
olive oil. Then you add a sheet of 
gelatin and leave il to cool. When vve 
did this hot. the sugars separated 
from the oils, so we decided lo use a 
mayonnaise technique Now we are 
making gum drops with differeni 
flavors using frtiit juices, such as 
passion fruil." And here Roncero lays 
dowTi one of ihe rules of the game. 
"When you make dishes based on 
extra virgin olive oil, you have to 
add something to clean the palate: a 
cold soup, something acidic, etc." 
But things had only just started. 
From then on. toiling in the 
workshop built on the Casino 
premises. Roncero gradually started 
using different thickeners. The firsi 
was cocoa butter "1 love going to a 
restaurant and being served butler 
with my bread, so 1 thought we 
could replace the butler with olive 
oil. a much healthier option. That 
led me to the idea of creaiing an 

olive oil butter with a technique 
different to that of elBulli. We did 
lots of tests and eventually ended up 
wilh a mixture of oil heated to 35°C 
(95"F) and 10% cocoa butter." In his 
restaurant, this butter is sen'cd in 
toothpaste tubes, just for fun. 
Roncero places great importance on 
the varieties of oil he uses in his 
menus. "People arc used to cooking 
with extra virgin olive oil, but we 
need to go a step further 1 think we 
.should focus on the types of olive 
used. .\n .Arbequina olive is not the 
same as a Picual or a Picudo. The 
llav-ors and aromas arc completely 
different, and you can say the same 
for the region they come from. An 
.Andalusian Arbequina oil is very-
different from one produced in 
Catalonia. We always try to ensure 
that the extra virgin olive oil we use 
matches the dishes vve offer." 
One of Roncero's simplest and most 
masterly creations is. withoul a 
doubt, his spherihed lomaio. Based 
on the same ingredients that Dam 

Garcia uses for his oliv-e oil popcorn 
wilh tomato-raf lomaio water extra 
virgin olive oil and salt-this Madrid-
bom chef achieves a completely 
different result by applying a 
differeni technique L'sing alginate as 
a thickener. Roncero has created a 
gelatinous sphere containing tomaio 
water and extra virgin olive oil in 
suspension. If the MediieiTancan had 
a llavor. this vvould probably be il. 
Melhylcellulose is another of the 
thickeners that features in these 
recipes using extra virgin olive oil. 
But, unlike locust bean or xanthan 
gums, it gels not with cold but vvith 
heal. This properly was the key to 
creaiing olive oil spaghetti. Based on 
Japanese soba soup, discovered 
during one of his visits to Tokyo. 
Roncero created some ver>' unusual 
noodles. He uses an emulsion of 
extra virgin olive oil with 
methylccllulose to create a cream 
vvhich is injected into the hot soup 
using a syringe to form perfect 
spaghetti. This same technique 
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Technique; Gelling agents and thickeners 

Undoubtedly one of the main exponents of contemporary cuisine using extra virgin olive oil, Roncero has 
developed a whole menu focusing on olive oil, Irom starters (oil butter, spherilication of tomato water wilh olive oil, 
tanned oil, olive oil treated with liquid nitrogen) to desserts (orange sorbet with olive oil, olive oil gum drops, choco-
oil lollipops) and including main dishes (Japanese soba soup with olive oil noodles, coulant of olive juice, Norway 
lobster with quinoa and oil honey, lobster in oil soup). Today, as chel at El Casino de f^adrid, he is also working on 
a range of olive oil jams. "So far we have produced tomato, Seville orange, banana, passion fruit, pineapple and 
strawberry jams, all with olive oil, and we're currently working on how to market them." Roncero's fascination for 
extra virgin olive oil has even led him to consider the possibility of offering his customers a mini-olive press from 
which they can extract their own olive oil at the table. 

Olive oil rice with lobster 
Tbis recipe is the result of our research into extra virgin olive oil and how it interacts with different food additives, in 
this case, wilh methylcellulose. The idea was to create what looked like a very traditional rice disli but replacing the 
rice with grains of olive oil. 

SERVES 4 
1 kg ./ 2 1/4 lb lobster: 1 bundle wild asparagus; 100 g / 3 1/2 oz caulillower 

For the paella stock: 100 g / 3 1/2 oz fish; 100 g / 3 1/2 oz sea crab; 10 g / 1/3 oz parsley; 5 g / 1/6 oz garlic, 
peeled; 20 g / 1 oz red salad tomato; 1 g / 0.03 oz sweet pimentdn (a type of paprika from Spain); 50 ml / 4 tbsp 
extra virgin olive oil (acidity 0.4°); 250 ml / 1 1/8 cups water; 50 g / 2 oz onion; 10 g / 1/3 oz bomba rice. 

For the rice water: 500 ml / 2 1/6 cups water; 20 g / 1 oz Arborio nee; 5 g / 1/6 oz salt. 

For the methylcellulose base: 80 ml / 1 /3 cup water; 2 g / 0.07 oz methylcellulose. 

For the tears of olive oil rice: 50 ml / 4 tbsp ol the water and methylcellulose base; 150 ml / 2/3 cups Arbequina 
extra virgin olive oil; 100 ml / 1/2 cup rice water; 2 g / 0.07 oz saffron strands; 5 g / 1/6 oz salt. 

Lobster 
Place the lobster in txjilmg salted water for 1 minute, then refresh in Ice water Remove the claws, return the body 
to the same water and cook for approximately 6 minutes. Shell the txidy and the claws and chill the flesh. Keep 
the shells and the head for the paella stock. 

Paella stock 
Fry the crabs in a paella pan and set aside. Fry the lish and the lobster trimmings 
and set aside. Fry some of the gartic, pimenton, tomatoes and parsley. When soft, 
add the crab and fish and cover with water Simmer gently for about 15 minutes. 
Strain and set aside, fry the onion, add the remaining gariic, tomatoes and 
pimenton and gently fry together for one hour Add the strained stock and the nee 
and cook for about 25 minutes until the rice is overdone. Blend in the blender, 
season with salt and strain. 

Rice water 
Bring the salted water to a boil and add the Artxirio rice. Simmer for 30 minutes, 
then strain through a wire strainer. Leave to cool. 

Methylcellulose base 
Place the water and the methylcellulose in a blender and blend until a gluey paste 
forms. Transfer to a container cover and chill for at least 24 hours so that the 
methylcellulose tiecomes fully hydrated. 
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fears of olive oil rice 
Mix the rice water with the salt and the water and methylcellulose base. Emulsify with the Arbequina extra virgin 
olive oil and add the saffron strands. Transfer the mixture to a syringe, and squirt drop by drop into the hot paeila 
stock to gel and form the olive oil rice. Keep hot until finished. 

Mini-asparagus 
Remove the small shoots around the asparagus bud and peel, Blanch in boiling salted water and then refresh in 
iced water Dry between sheets of cellulose and chill. 

Cauliflower 
Remove tiny shoots from the cauliflower Blanch in boiling salted water and then refresh in iced water. Dry 
between sheets of cellulose and chill. 

TO FINISH 
Saute the tears of extra virgin olive oil in a non-stick skillet and gradually moisten with paella stock. Place the 
lobster body in the boiling paella stock, cover and tioil for 2 minutes. Saute Ihe mini-asparagus and the cauliflower 
and add to the paella pan. 

TO SERVE 
An-ange 3 lobster medallions on the dish lorming a triangle, then add the fears of olive oil rice with the vegetables 
in the center. Finish with a few vegetable shoots. 

Preparation time 
60-90 minutes 

Cooking time 
15 minutes 

Recommended wine 
Maria Jose Huertas. La Terraza del Casino's award-winning sommelier (Sommelier LAvenir 2005), suggests Juve 
& Camps Millesime 2001 to bring out Ihe flavors and refresh the mouth. "It's a cava with a light toasty color and a 
nose of white fruit, apple and fine toast." 
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aUows him to create one of the mosi 
scandalously unorthodox paellas in 
living memory (See recipe, page 26). 
Anoiher unexpected creation is olive 
oil î am-iesan. Here ihe technique is 
very differeni. The key is to replace 
the animal fats in the cheese wilh 
extra virgin olive oil. The resulting 
cream is very similar to Exiremaduran 
Torta del Casar or Torta del Serena 
cheeses. This process borders on 
another of the most fertile territories 
amongst the new applications for 
extra virgin olive oil. 

The perfect 
substitute 
At the '5"' Iniemaiional meeting on 
cooking with extra virgin olive oil'. 

held ai the end of June last year at 
the Laguna Hotel and Catering 
School in Jaen. in the heart of the 
Andalusian olive groves, culinary 
schools from all over Europe-from 
I taly to Bulgaria-gave 
demonstrations on the versatility oi 
extra virgin olive oil. When the tum 
came for the York Hotel and 
Catering School (United Kingdom), 
the chef Pieiro Salvatorc surprised 
the audience with whal seemed 
something of a gasironomic 
sacrilege: chocolate pudding made 
from olive oil instead of butter. .Ml of 
a sudden, a traditional .Anglo-Saxon 
dessert adopted a Mediterranean 
pose. But this is not the only case. 
Together with Jordi Butron, .Kano 
Saguer is one of ihe founders ol 

Espaisucre, the world's first center to 
combine a school and a restaurant 
for desserts. W'hen considering the 
new trends for using olive oil, Saguer 
agrees vvith Roncero that it is 
essentia! lo cast ofl" any prejudices. 
"We look ai patisserie abstractly We 
analyze each ingredient's function 
and see how they work. That meant 
we've had no doubts about using 
olive oil as a substitute for butter." 
.And this approach is based on a 
basic motivation. "We paiissiers no 
longer just interpret recipes, we 
create them." At Espaisucre, they 
have worked with olive oil ice 
cream, olive oil gum drojjs and cakes 
using a Manzanilla oiive cream, and 
they have created otive oil clouds (an 
update on the classic marshmallow), 
bui Saguer insists that the presence 
of olive oil should meet the needs of 
a recipe without being conditit-ined 
by culinary tradition. "Whal is 
fundamental is the llavor, and that's 
whal we're most interested in when 
we use olive oil. And, in my opinion, 
we often forgei how important the 
varieiy can be. We tend to prefer 
Picual oil because of its power and 
iniensiiy." 
In Elda (.Alicante), the Totel 
patisserie, bastion of Paco 
Torreblanca-<onsidered by ihe press 
to be one of the world's best pastry 
chefs-uses the same technique but 
for a differeni purpose As the 
philosopher said, I agree, but for 
opposite reasons. "For the last two 
years or so. we have been replacing 
buiter-or some of ii-espccially in the 
cream inside chocolates. What we 
care about most is lexture. Olive oil 
is a fat that crystallizes in a differeni 
way, whereas butter hardens with the 
cold. Wilh oil, the product takes 
much longer to oxidize so the 
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texture is much creamier and 
elastic," says Tortcblanca during the 
introduction for a chocolate tasting 
session held in Madrid. .And he adds. 
"Obviously, we are also interested in 
certain aspects of fiavor Depending 
on vvhere the chocolaie comes from, 
we decide on the varieiy of extra 
virgin olive oil we want, on whether 
we want more or less fmitiness. We 
use Arbequina, Picual and 
Hojiblanca, but mostly Arbequina 
because of its smoothness and fruity 
flavor We've discovered some very 
inleresling Andalusian Arbequina 
oils. And sometimes, in chocolates 
with 80% cocoa, we use Picual." As 
wilh many of the other new 
applications ol olive oil, decisions 
are made on the basis of sound 
technical arguments, rather than 
personal preference. "What vve need 
to do is to unify the vegetable 
ingredients. If we use butler, we are 
adding an animal lat. whereas if we 
mix cocoa butter and olive oil we are 
combining vegetable fats, so we get a 
more harmonious result." So 
Roncero added cocLia butter to olive 
oil, and Torreblanca adds olive oil to 
chocolate Their paths meet once 
again. 
Together with Paco Torreblanca, 
other companies are novv also 
questioning the sovereign position 
of butter in the production of 
chocolates. One such case is ihe 
Catalonian Cacao Sampaka. which 
has recenlly introduced a range of 
chocolates using olive oil. 
But the world of patisserie is not the 
only one in vvhich animal fats are 
giving way to extra virgin olive oil. 
The Andalusian government has set 
up an R&D complex that focuses 
exclusively on olive oil called Geolii. 
the Olive Oil and Olive Cultivation 

Paco Torrcblanca 
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Science and Technolog}' Park. Ciioliva 
is a foundation that operates within 
this park, advising companies on 
ways in which olive oil can be used in 
their production processes. Its star 
program is Olivissimo, which has 
developed a worldwide patent for 
replacing animal fats with extra virgin 
olive oil. Since 2005, several 
Andalusian companies in the meal 
sector have decided to take part in 
this initiaiive La Real Carolina, which 
pi-oduces top-of-lhe-range pates, and 
Crismona, an agri-food company, are 
two examples of companies that have 
launched producl ranges under the 
Olivissimo label. "Not onl)' are they 
develo|Mng healthier products, but 
they are also opening new doors for 
selling olive oil, * says Antonio 
Guzman, manager ol Citoliva. 
However, even though extra virgin 
olive oil has health benefits, there are 
still challenges to be faced. 

A stable relationship 
Oil and water have always been used 
as an allegory of incompatibility. 
However hard you ir>', they vvill 
always end up separating. Even the 
simple act of making a vinaigrette 
goes against nature. Just a lew 
minutes after making it. the 
ingredienis will have separated. 
As we have seen, chefs have searched 
ibr ways to get around this problem. 
They use thickeners and emulsion 
agents, such as soy lecithin, but in 
most cases ihese bring with them 
unwanted flav̂ ors. do not achieve 
stable emulsions or require ihcmial 
ircalments that affect the quality of the 
oil. That was until the arrival of aerosil. 
Jose Luis Navas, from the restaurani 
La Espadafia in Jacn, and Juan 
Gutiertez, from the Bodegas Campo 
R&D laboraiorv; >'et again under the 

watchful eye of Garcia del Moi^il, are 
investigating applications of this 
silex mineral which could be the 
new Holy Grail of creative cuisine. 
Top-ranking chefs such as Ferran 
Adria and Quicjue Dacosia are 
currently trying out culinary 
applications with aerosil. The 
nanopariicles of this colloidal silex 
dioxide are odorless, colorless and 
tasteless and can be applied in 
microscopic amounts to achieve 

P A C O T 0 R R, E B L A N C A 

Technique: Substitution of olive oil for animal fats 

Torreblanca has been using olive oil In his cakes for many years, but in chocolates 
this is a fairly new initiative, "In addition to the chocolates we make entirely of olive 
oil, we are now using it for the fillings in others such as our tea and pepper 
chocolates." The elasticity and smoothness of olive oil make it useful in other 
applications as well. He hints, "We also use olive oil in the chocolate covering for 
cakes, as it prevents cracks," 

Olive oil chocolate 
I always thought extra virgin olive oil would go well with chocolate so, in some of our 
recipes, we use it instead of butter. The olive oil chocolate is a good example 
because of its amazing textures, creaminess and flavor 

FOR ABOUT 75 CHOCOLATES 
180 g / 6 oz cream (32% fat content); 30 g / 1 oz glucose 42 DE; 200 g / 7 oz 
Madagascar 64% covering; 200 g / 7 oz Callebaut white chocolate covering; 100 g 
/ 3 1/2 oz Arbequina extra virgin olive oil. 

Mix the cream and glucose and bring to a boil. Remove from the heat. Vi/hen the 
temperature drops to approximately 8CPC (176°F), pour onto the chocolate 
coverings to malt them. Mix until smooth. At 35°C (95°F), add the Arbequina extra 
virgin olive oil and stir in carefully Pour the mixture into a chocolate frame and leave 
to set for 12 hours at a temperature of 16"C {60.8=F). Brush with chocolate on one 
side and cut into squares of the desired size. Coat with the warm covering. Keep 
the chocolates at a temperature of 12-14°C (53.6-57,2^, with humidity between 
50-60%, 

Preparation time 
60 minutes 

Recommended wine 
In the opinion of Manel Pla. Spain's best sommelier of 2001, the higher the 
proportion of cocoa, the headier and fmrtier the wine should be. He suggests a 
Pedro Ximenez, or a Muscatel or raisin wine. "The tannins in the chocolate offset the 
wine's fruity flavors, balancing and rounding off the alcohol content and ripe fruits." 
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emulsions never imagined before 
The public preseniation of aerosil 
took place at the congress 'Long live 
vegetables' held in Navarre last May. 
when Garcia del Moral, Navas and 
Gutierrez revealed some of its 
qualities. By changing the amount 
used and the temperature, they 
showed thai it is possible to create a 
stable foam, like a puree. 
In combination with extra virgin 
olive oil, aerosil opens up a huge 
range of opiions. Because of the 
thickening qualities has aerosil when 
its temperature is raised, Navas has 
created another version of the elBulli 
essential olive. First he liquidizes a 
black olive paste and thickens i l by 
adding aeiosil. When it's cold, he 
forms an emulsion with olive oil 
until the consistency and shape c->f an 
olive are obtained. 
One of the most interesting 
,i]:i]ilications of aerosil is perhaps 
aromaiization of ohve oil without 
using maceraiion techniques or 
lemperature changes. "The end 
resuli is amazing. All you need lo do 
is add a liquidized fmii or vegetable 
10 extra virgin olive oil, add a tiny 
proportion of aerosil, mix i l in the 
blender and leave it to stand for 20 
minuies. The water separates from 
the olive oil but the aromatic 
particles remain in the oil. This gives 
us a solution wilh the same color 
and llavor as the oil. but with the 
essential aromas of the liquidized 
substance we added." if the liquid is 
firsl healed with aerosil and then lefi 
to cool before emulsifying with the 
extra virgin olive oil, the result is a 
perfect blend of the two liquids. 
These techniques make it possible to 
prepare recipes such as a gieen lemon 

sorliet with an emulsion of olive oil 
vvnth gin, juniper, pineapple and 
orange, or mackerel in a vvann cava 
pickle sauce wilh an emulsion of 
garlic, tomatoes, green olives and lime 
Ai La Espadafia they also offer extra 
virgin olive oil lasting sessions and, 
after deciding the predominani notes 
(fennel, lomato, olive leaves and 
almot-id), a liquid made from the 
appropriate planl is added to bring 
out the oil's natural fiavors. 
So aerosil allows chefs to extract all 
the aroma and llavor of a producl 
and transfer it to ohve oil. 

Aromaiization of olive oil was 
carried out in ancient times by 
maceration and infusion, but 
recently the process is undergoing 
many innovations. 

Aromatized olive oil 
Is it possible to cook vvith charcoal 
aromas wiihoui the coal? This was ihe 
question asked by Francis Paniego, 
chef at EchiiuiTen in Ezcaray (La 
Rioja) and advisor to the Marques de 
Riscal Ciudad del Vino restaurant 
designed hy Frank Gehry in La Rioja. 
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Trancis Paniego 

".About five years ago we had a 
problem. Wc wanted to use vine 
wood to aromatize meat but we didn't 
have grills, so vve thought of using 
aromatized olive oil. and that vvas 
how we devised wood-Ravored oils." 
Paniego's research in this field started 
out through a collaboration with 
Bodegas Roda in La Rioja to 
deien-nine how oaky aromas arc 
transferted to wine from ihe barrel. 
"At Bodegas Roda. we developed an 
empirical fonnula which we applied 
to other i)pes of wood such as holm 
oak and beech, as well as oak and 
vine wood. We then tried to transfer 
the aromas of differeni types of wood 
to oil by combustion inside a pressure 
cooker (See recipe page 34). This 
meihod, originally devised by Ferran 
.Adria for his famous smoke foam, 
had to be changed a linle for our 
purposes. He smoked water in a 

pressure cooker and we swapped the 
water for extra virgin olive oil." 
Afier these experiments with 
pressure cookers, they then 
experimented with aromatizing olive 
oil in a microwave. "The idea is to 
loasi the wood in the microwave, 
making it very aromatic so that it 
works like a cinnamon slick. Then 
we heal the olive oil and in.seri the 
wood, so it's really a sort of 
infusion." This meihod is much 
faster, but Panicgo only uses it with 
less intense extra virgin olive oils. 
When asked to express his 
preferences, Paniego is clear: 
"Arbequina, Hojiblanca and 
Redondal are the ones I use most. 1 
love the olive oil produced in my 
local region and really like lo use 
Dauro oil." Then he talks about the 
origins of the differeni varieiies. 
"Each area has its own magic. La 

Rioja IS a discovery, Catalonia and 
the Balearics never fail and Jaen in 
.Andalusia is elegance and balance" 
Gmpo Pons, a Catalonian company 
founded in 1945, has chosen a 
diffcreni palh. The Mas Poncll range 
of oils uses a cmshing process that 
extracts the essential oils from the 
skin of citms fmiis the same time the 
oil is extracted. For the lime being il 
offers two varieiies, lemon and 
mandarin, but over the next few 
months it plans to launch an extra 
virgin olive oil aromatized vvith 
orange. The citrus-aromatized Mas 
Portell oils are excellent for salads 
but can also be used in desserts, 
chocolates and ice cream. 

Olive oil culture 
All these innovations-liquid 
niirogen. aerosil and new cmshing 
methods-form part of a much bigger 
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Technique: Aromatization 

Francis Paniego specializes in aromatizing extra virgin olive oil with different types of wood. One of his favorites is 
vine wood, reminiscent of roasts after the vine harvest and the flavor used in Ihis recipe for veal cheek. Olive oil 
smoked with vine wood also plays an important role in his 'Vegetable ragout. Veal snout and Ceasar's mushroom 
beneath wafers of confit of cardoon with king prav^ns smoked over vine wood'. Paniego reserves his holm oak 
smoked oil for his 'Grilled sea bass with clams and mushrooms over pumpkin'. For this Riojan chef, wood is 
considered to be an ingredient, alongside curry and other spices, thanks to olive oil's capacity for retaining and 
conveying aromas. 

Veal cheek cooked in olive oil aromatized with vine wood 
The grapevine and vine wood are essential elements of our cuisine in La Rioja, and at Echaurren we often try use 
this natural fuel, although the tall flames and short-lived embers do not make things easy As a result, we have 
developed a method of trapping the aromas of the wood and conveying them to a more versatile element which 
can then pass them on to the food. The means chosen is extra virgin olive oil, which also contributes its own 
virtues. 

SERVES 4 

8 veal cheeks; 1 kg / 2 1/4 lb vine wood; 1 1/4 1/4 cup extra virgin olive oil; 125 cl / 1/2 cup red v/ine; table salt. 

For the chee/< sauce 
Cheek trimmings; 3 onions; 2 carrots; 1 leek; 1/2 head garlic; 3 black peppercorns: 1 bay leaf; clove; sprig 
parsley; 250 ml / 1 1/8 cups sherry brandy: 11 /41 /4 cup red wine; 31 /13 cup meat stock; table salt to taste. 
For the salad garnish 

Rocket; red chard; lollo rosso; escarole: chervil: 3 spears green asparagus per person. 

For the apple pur^ 

6 Reineta apples; 500 ml / 2 1/6 cups water; 100 g / 3 1/2 oz sugar: salt. 

0//Ve oil aromatized with vine wood 
Race the vine trimmings chopped in pieces in a large pressure cooker and set on fire. Wfien burnt down to the 
emtiers, insert a metal container-you can use a cake tin v/ith wires attached to form handles-containing the extra 
virgin olive oil. Cover Ihe pressure cooker to smoke the olive oil for 45 minutes. 
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picture Olive oil is crossing frontiers 
(Spain Gtuirnu'toui No, 65) and is 
crying out lor a place of its own in 
today's cuisine. There are novv many 
restaurants that offer trolleys of extra 
virgin olive oil for tasting by vvay of 
aperitif, and themed menus based on 
extra virgin olive oil have become 
"the in thing". "In the mid-1980s, we 
vvere one of ihe first restaurants to 
offer an olive oil trolley," recalls the 
3-Michclin-star chef Pedro Subijana. 
"Back then, it was very difficull to 
find artisan extra virgin olive oils, 
but today there is an amazing variety 
of quality olive oils. We work with 

Marques de Valdueza and Pagos del 
Olivar Every day vve offer a special 
olive oil." Today the menu at his 
resiaurant, Akelarre, also includes 
dishes such as olive oil pearls with 
an emulsion of liquidized pepper, 
and olive oil sorbets. 
Moreover, people are becoming 
increasingly familiar with different 
varieties anil brands ol olive oil. Juan 
Gutierrez, from the restaurant Cafe 
de Paris in Malaga, confirms this 
trend. "Customers know more and 
more aboul olive oil and some even 
ask for a sjiecific brand." .At his 
restaurant, a selection of three olive 

oils is offered as a starter Perhaps 
one day extra virgin olive oil menus 
will become as common as wine 
lists. Certainly, the future prospects 
for extra virgin olive oil seem as 
bnghi as its past. 

Dovid Ccinovas Williams has worked 
as a journalist in digital media and as a 
jreelance translator He was an intent 
journalist with Spain Gourmciour 
untd September 2007. 

Veal cheeks 
Wash the cheeks well, season and place in a vacuum pack with 500 ml / 2 1/6 cups extra 
virgin olive oil aromatized with vine wood and the red wine. Cook in a steam oven or a bain-
marie at 70°C /158°F for 35 hours. Cool quickly then extract the meat and set aside the juices. 
Cut into squares each v/eighing about 150 g / 5 1/2 oz, then sear in a non-stick skillet with 
some extra virgin olive oil aromatized with vine wood so that the meat looks as il it was cooked 
over a griddle. 

Veal cheek sauce 
Soak the cheek trimmings for about 4 hours to remove any blood. Meanwhile, gently fry the 
onions, carrots and leeks with the herbs and spices until they begin to turn brown. Add the 
trimmings and fry together. Add the sherry brandy and the wine, leave to reduce, then add the 
juices from the vacuum-cooking process together wilh the meat stock. Leave to reduce, then 
strain and bind. 

Apple purfe 
Make a syrup with the water and sugar When it begins to thicken, add the chopped apples. Leave to cook, then 
texturize in the Thermomix. Season with salt to taste 

TO SERVE 
Serve a quenelle of apple puree and top with the seared veal cheek. Arrange the salad to one side (a few leaves of 
rocket, red chard, lollo rosso, escarole and chervil) with the sauteed green asparagus, and add some sauce. 

Preparation time 
5 hours 10 minutes 

Cooking time 
35 hours 

Recommended wine 
Francis Paniego himself, who created this dish, recommends Trasnocho by Fernando Remirez de Ganuza (CXDCa Rioja). 
"It has the perfect combination of elegance, modernity and classicism for this dish, giving the ideal balance." 
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BODEGAS O. FOURNIER 

Hooked on Wine 
My first impression of Jose Manuel Ortega 

Fournier, president of Bodegas O. Foumier, 

was that he was a glutton for work. The 

first time I contacted him it was 'via an e-

mail I sent from Santiago, Chile. 1 was at 

home, feeling Hke a martyr to journalism 

because I was working after 10 p.m. It was 

the summer of 2005 and Ortega was 

finalizing the purchase of a winery in Chile. 

Before shutting off my computer, I decided 

to send him another e-mail to check some 

information. I was just going to bed when 

1 noticed, to my surprise, that a reply had 

come in no more than five minutes later. 1 

was grateful, and I commiserated w'iih him 

for working so late. He replied immediately, 

laughing at our shared situation, 

commenting that he was not in Chile but 

in Ribera del Duero, thousands of miles and 

several time zones eastwards. For him, it 

was 3 a.m. " I have to work hard to get what 

I want," he wrote. In real terms, that means 

five wineries in four countries, a dream that 

is fast coming true. 
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For much of the 1990s, Ortega, who 
was bom in Burgos, Spain, was 
traveling around South America for 
Banco Saniander. But whal he was 
really doing, he says, was saving up 
"to buy my own business," and wine 
seemed like a good idea, ' i was 
living in the United Kingdom and 1 
realized that wine could be a good 
investmeni, even on a collector's 
scale, so I started collecting great 
Spanish wines, ones that didn't 
appear much at auctions. That was 
how it all started. Then I gol 
hooked, and wine became a 
passion," 
The bug for collecting moved 
towards producing. The adventure 
started out in Soulh /\merica, a sub­

continent that he knew well from his 
life as a banker In late 1999, a friend 
phoned from Argentina to tell him 
that there was a property for sale in 
the foothills of the Andes in the 
Argentinean province of Mendoza. 
So off he went with a group of 
advisors. In 2000, they bought 263 
ha (650 acres) and immediately 
started planting. 
"There were a number of reasons for 
choosing Argentina." says Ortega. 
"The first was that Argentina 
produces some very good wines, but 
not many of them, so there was 
potential for growth. We loved the 
climate, the soil seemed just right 
and land in Argentina at that time 
was cheap." 

The chosen area was La Consulta, at 
an altimde of 1,200 m (3,940 ft) in 
the Uco Valley. It is now recognized 
as an excelleni location aiid is even 
starling to rival in prestige with other 
traditional areas in Mendoza such as 
Agrelo and Perdriel. But in the late 
90s, it was home to jusi a couple of 
wineries-uniil O. Foumier came 
along. 
With alluvial soil, rich in sand and 
stones. La Consulta-like all of 
Mendoza-is practically a desert with 
rainfall that hardly ever exceeds 200 
mm (8 in) a year The main problem 
is water On the O. Foumier property, 
wells had lo be dug to a depth of 160 
m (525 ft) to reach the aquifers. Even 
today, after seven years with the 
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production plants in operation, the 
place still feels like an oasis in the 
middle of extensive areas of sand and 
dirt tracks against the spectacular 
backdrop of the snow-capped Andes, 
just 15 km (9 mi) away 
The hrst plantations covered 80 ha 
(198 acres) vvith Cabernet 
Sauvignon, Malbec, Syrah, 
Sauvignon Blanc and, above all, 
Tempranillo, which occupied more 
than half of the vineyard. "That mu.st 
have been because of the Spanish 
blood in me," says Onega, although 
he accepts ihat the climaie, wiih hoi 
summers but sharp differences 
beiween daytime and nighttime 
temperatures, also helped convince 
them that Tempranillo could do 
well. Their decision vvas proven right 

when they discovered that just a 
mile away to ihe southwest, there 
was a small, old vineyard growing 
this Spanish variety. Once they tried 
the fruit, they realized that the 
emphasis on Tcmpranillo was nol 
just a matter of nostalgia. They used 
their first grapes to make (in rented 
facilities) the company's firsi great 
wine: ACrux 2001, a blend of 70% 
Tempranillo, 20% Malbec and 10% 
Merloi. 
The next step was to build the 
winery. Work started in October 
2002 and, four years laier, the 
impressive building was the talk of 
the town, with architecture that 
made it look more like sonieihing 
from outer space lhan a winery. 
"Since il was the firsi planl, we 

wanted someihing emblematic, a 
landmark, so 1 asked the architects 
for an innovative, striking design, 
one that people would talk aboui, 
for belter or for worse." 
Today there is now a modern 
restaurant seating 60, run by Nadia, 
Onega's wife, attached to this "flying 
.saucer', and plans are underway to 
build a luxury- hotel wiih 36 rooms 
where Ortega can house some of the 
many lourisls that are beginning to 
fiock to Mendoza, 
The choice of an unknown spot paid 
off. It soon attracted the attention of 
the international press within the 
Argentinean context, and sales have 
grown in parallel. This was partly 
lhanks to the efforts of the president 
himself who is happy to act 
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simultaneously as sales manager 
public relations officer and general 
dogsbody, sening wine to journalisis 
or to tourists coming along to his 
resiaurant. And it seems to mc his 
success is partly thanks lo his skilled 
use of mobile technology. Never have 
1 seen anyone write faster on the tiny-
keyboard of a cell phone. 

the best region, which happens to be 
where I was born." stales Ortega. 
The region chosen was Ribera del 
Duero. They bought up a small 
winery which they modernized and 
exjjanded to a capacity of 325,000 I 
(85,839 gal). Bui, more importantly, 
they bought the vineyards that weni 
with the winery from the San Juan 

Lopez family This Finca el Pinar has 
60 ha (148 acres) under vines aged 
between 23 and 57 years. "Our 
philosophy is to try to base our 
quality on old grapes. Thai's what we 
did in Mendoza and it was our first 
priority in Ribera del Duero." 
The Ribera del Ducro winery, located 
in the Berlanga de Roa area in the 

Back to their origins 
The basic premise behind the O. 
Fournier projeci was the need to 
minimize the risks involved in an 
enteqDnse that depends on the 
whims of Mother Nature That vvas 
one of the reasons for creaiing a 
group of wineries spanning the two 
hemispheres, in the old and the new 
worlds of wine Once the projeci in 
Mendoza was underway, their 
attention turned to Spain, with the 
idea of setting up a winery with 
financial contributions from Ortega's 
father and three new partners. "We 
wanted a winery in Spain for the 
simple reason that we were Spanish, 
but it couldn't be just anywhere. It 
had to be in what vve consider to be 
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province of Burgos, is nol so striking 
in architectural terms as La Consulta. 
but its wines are of equally good 
quality The firsl vintage was 2002 
with the Spiga line. Tw'O years later, 
having gained experience with the 
vineyard, they were able to make an 
O. Fournier that was 100% 
Tempranillo, ihe top-ranking grape 
in the Spanish wine world. This 
strategy was also followed in 
Mendoza with the 2002 grapes, but 
there the old vii-ies were Syrah. 
Ortega's idea is to consolidate the 
winery in Ribera del Duero, 
preferably vvith wines achieving the 
same impact as their peers in 
Mendoza, but he knows competition 
is fierce and his projeci is a nevv one. 
"We've only been in the Spanish 
wine market for two years and, 
though we've had good reviews and 

comments, we still need to consolidate 
our sales operations. We believe it's 
just a matter of time" 
But before that goal is reached, he has 
decided to focus on his latest project: 
Chile 

Across the Andes 
In 2004, both the Ribera del Duero 
project in Spain and the Mendoza 
project in Argeniina were making 
progress. It vvas time to look for 
further growih, this time in Chile. 
"From the start we focused on Chile 
for several reasons. Its climaie is ideal, 
il has a great diversity of soils and 
temperate climates and its markei is 
sound. Its success over recent years in 
opening up foreign markets is proof of 
this." 
Bui things were not easy As in Spain, 

they wanted to start out in a 
prestigious area in Chile. The valley 
they selected was Colchagua, 150 
km (93 mi) soulh of the capiial city 
of Saniiago, the location of other 
wineries based on Chilean capital 
(Vina Montes) and foreign capital 
(Casa Lapostolle) that have heen 
very successful internationally But, 
after almosi three years of trying to 
find the right spot, they gave up. 
"Instead of placing our bets on a safe 
location in Colchagua, we were 
advised by local experts to try out 
regions with unexplored potential." 
That was how they reached the 
Maule Valley, an area 250 km (155 
mi) soulh of Santiago. 
Wiihin Chile, the Casablanca, Maipo 
and Colchagua Valleys are 
considered to have the greatest 
presiige. Everyone wants to invesi 
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there. Maule, on ihe other hand, has 
a longstanding vine-growing 
tradition but has not yet been able to 
gel rid of its repuiation as a bulk 
producer of poor quahty wines. 
Today thanks lo a small group of 
growers, its image is gradually 
changing. It was precisely this 
undiscovt;red potential that attracted 
Ortega. "The challenge of Maule is 
similar to whal we did in I_a 
Consulia. The possibilities are as 
great as they were there and, 
according to our enologist Jose 
Spisso, the Maule reds have a 
freshness and character that he has 
never seen anywhere else." 
So they rented a winery in the Maule 
Valley and started producing wine in 
2007. They also took out a long-
term rent on a vineyard with old 
vines, "the most atiractive plot 1 savv 
in the three years that 1 was looking 

in Chile" The idea is lo ex-ploil the 
potential wiih Cabernet Sauvignon, 
Meriot, Carmen&re, as well as 
Carifiena, a varieiy considered to be 
a very good prospect in this area. 
The Chile project also includes 
whites. In fact, the first wine they 
made is a Sauvignon Blanc under a 
new label, Centauri, from grapes 
bought in Leyda, a valley close to the 
Pacific coast that is currently 
attracting great inierest in Chile. But 
the winery's plans go beyond Leyda 
to include an adjacent area that is 
much colder and more complex, 
with less fertile soils and limited 
water availability The area is called 
Lo Abarca and is perhaps the group's 
most risky projeci yet. "We're aware 
of the problems, but we've decided 
to lake the risk because of the 
climate and the soil characteristics. 
We're convinced it could be one of 
the best terroirs for Sauvignon Blanc 
in the vvorld." 

O. Foumier has bought 35 ha (86.5 
acres) of steeply sloping land and 
plan to plant .Sauvignon Blanc, as 
w-ell as Riesling and Pinot Noir, all of 
which should adapt well to the cool 
temperatures at a distance of just 
four km (2.5 mi) from the cold 
Pacific Ocean. They also plan lo 
build a winery that will be as 
modem as the one in Mendoza but 
smaller, with a capacity of no more 
than 100,000 1 (26,412 gal). 

W E B S I T E S 
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For Lo Abarca, there is also a projeci 
to build a restaurant and perhaps, 
according to Ortega, a small, 
charming hotel. But these ideas will 
develop in parallel with the 
company's new challenge: another 
winery on the Douro, in Portugal. 
their fourth country After that, he 
says, as if it were easy as pie, ihe 
plan is to create a second winery in 
Spain-four couniries, five plants-all 
under the O, Foumier umbrella, but 
each with its own labels. That was 
the business he was dreaming of 
while he worked for the bank. 
Sometimes he feels nostalgic about 
those times back then when he 
traveled less and earned more, but 
he confesses that hes caught the 
wine bug. Wine is now his passion, 
his obsession. 

Patricio Tapia is a specialist wine 
writer He wtites about South American 
and Spanish wines for Wines & Spints 
ill New Ymh. 

www.ofournier.com 
Infonnation on all of the Bodegas 
O. Fournier wineries and wines. 
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Treasure Trove 
A mere 20 years ago, even the most committed optimist would not have predicted 
the dazzling future that lay ahead for the wines of Bierzo, then still entrenched in 
a lackluster past. Yet it should not have come as such as surprise. Back in the 1960s, 
France's Emile Peynaud, later to be hailed as "the father of modem oenology'", had 
predicted that this little area of Leon, with its long winemaking history, would some 
day become one of Spain's top sources of great red wines. 
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BIERZO 

Peynaud's prescient theory was based 
on the combinaiion of conditions in 
this land of opposiies that make it 
ideal for distinctive, individualized, 
richly-nuanced viticulture. Bierzo 
occupies a privileged geographical 
location, between rainy Galicia and 
Spain's central plateau with its 
characteristic conti^ts of exireme 
lemperaiures, and is protected from 
the cold Asturian winds by the 
Monies de Leon mountain chain. It 
also has: an Atlantic microclimaie, 
annual rainfall of over 700 1 / 185 gal 
per m', vines growing at altitudes 
between 450 and 1,000 m (1,475 
and 3,280 ft), over 2,000 generous 
hours of sunshine a year, 
predominantly slaty soils, and an 
unusual grape variety-Mencia-wiih 
very individual aromas, color and 
texture that, most importantly, 
consumers can readily identify. 
Clever harnessing of this 
extraordinary assemblage of 
conditions by a new generation of 
highly-trained growers and 
winemakers has made Peynaud's 
prediciion come tme. Bierzo, 
iradilionally dominated as it was by 
cooperatives and big wineries still 
producing overly-conventional wines 
in the style popularized in the 1950s 
(lots of wood aging, half-hearted 
color and a lightness on the palate 
that all too often verged on the 
banal) has been revolutionized in the 
process. 

Bierzo's new wave wines began to 
acquire impetus at the end of the last 
century, though intimations of 
promising ihings to come had been 
provided some years earlier by the 
conviction-fuelled activities of a few 
far-sighted local figures. Among 
them was: Jose Luis Prada, founder 
of Prada a Tope, a dymamic company 
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processing natural Bierzo products 
and a successful restaurant franchise, 
Antonio P6rez Carames, then already 
cngagt'il in organic grov\-ing-a 
CO 111 plicated and I lule-appreciated 
pursuit at the time, and Luna 
Beberide, notable for having 
introduced foreign varieties, hitherto 
unknown in that part of the country, 
such as GewTirztraminer, Merloi and 
Chardonnay. 
All three shared a can-do attitude 
and an unconventional approach to 
the wine trade and they attempted to 
bring a breath of fresh air into the 
comarca. Their concept resolved 
around decidedly modem wines that 
captured a wealth of fruit and 
tannins in the bottle and were 
diameuically different from the area's 
predominani wine styles and 
methods. Years later, Bierzo's new 
wave was to coincide wilh the arrival 
on the scene of Alvaro Palacios, 

already an established figure in 
DOCa Priorai, accompanied by his 
nephew Ricardo Perez, or perhaps 
vice vei-sa. His approach vvas 
redolent of such conviction that i l 
inspired local vvinemakers, especially 
the younger ones, who immediaiely 
opted lo ride the wave that was 
eventually to make such a name for 
the new wines of Bierzo both in 
Spain and abroad. 

High-level viticulture 
The winery owners and winemakcrs 
of new-era Bierzo have been sleuth­
like in tracking down old 
plantations; plots of vines growing in 
poor, slaty soils high up on steep 
slopes are highly desirable because 
their yield is low-a guarantee of 
quality wine. They embody a magic 
lorinula: very old vines have learned 
to pace their growth hannoniously 

and to produce fmil wilh a perfect 
internal balance between water and 
solid matter (such as tannins and 
other polyphenols). The high 
aliilude means that ihey expenence a 
greater lenipcraiure difference 
between day and nighi-essential for 
developing and fixing aromas and 
acidiiy, that zing that gives a wine 
freshness, while the slaty soils scent 
the must with deep, mysterious, 
fiiniy aromas, one of the atinbutes 
associated with great lerroir wines. 
Moreover, the scarcity of nutrients in 
the soil impt)ses a Spartan discipline 
on the plants' roots, sending them 
deeper in search of nourishment so 
that they absorb them from the 
V'arious si rata ihrough which they 
pass and enrich the cocktail in the 
process. 
However, not all winemakers and 
growers are prepared to tread such a 
safe palh; indeed, there are those 
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that prefer a riskier approach. Some 
devoiees of the Mencia vanety, 
among ihem Amancio Fermindez, 
formerly an oenologisi at Dominio 
de Torres and now involved in a 
project of his own, have taken the 
experiment a step further. While the 
general technique for achieving lop 
quality is to seek oui high-altitude 
vines growing on steep, slaty 
hillsides, it occurred to him to 
wonder whal would happen if the 
same varieiy were Io be grown in 
clay-rich soil. The resuhs of his 
experiment were frankly surprising. 
For one thing, ihe grape skins were 
thinner, creating a gentler structure 
and smooiher-icxtured wines. 
Acidity, the backbone of this region's 
wines, has a subtler presence The 
end results are superb: supremely 
elegani wines thai can be enjoyed 
young, unlike those of slaty soil 
provenance which have lo be kept 
for years to temper their strength. 
This style which is still at the project 
stage is a treat for the palate and of 
course opens up nevv experimenial 
possibilities for Bierzo wines. 
Winemakers have been compeiiiive 
in tracking down and lavisliing care 
and aitcntion on small plantations of 

old vines, and those owners are now 
the makers of wines with lop-flight 
reputations. The prime material that 
tliese vines produce is worth a lot. 
And it is by a mere stroke of luck that 
they have survived: they could so 
easily have suffered the same fate as 
old vines (of equal oenological 
significance) in other wine-producing 
areas of Spain, and fallen victim lo 
one of the reforms or systematic 
uprooiings of vines that [periodically 
dc\ asiaLe the nation's vineyards. 
Because eacl-i plot possesses unique 
character traits, the grapes derived 
from them are pressed separately, and 
a number of estate wines have 
appeared as a result. The outstanding 
characterislic of these vineŷ ards is 
that they are tiny and scattered: many 
of the plots measure less than a 
cuartal (a local measurement equal to 
500 m' (5,380 sq ft)). It is an 
eloquent statisnc that the 4,000 or so 
ha (9,884 acres) of registered 
vineyard are distributed among nearly 
4,000 growers. 

Perhaps the most interesting aspect 
of Bierzo wines is the way in which 
they reflect their geographical 
provenance: a patchwork of little 
plots planted vvith gobelei-trained 

vines, almost impos-sible to reach 
with modern famiing machinery to 
the extent, in some cases, that horse-
drawn equipmeni has had to be 
brought out of retirement for 
plowing and mainienance. The 
predominant approach in Bierzo 
involves melictilous vineyard 
management and making wine in 
small, easily-controlled quantities. 
This explains why no enomious 
wineries designed by famous 
architects (which are becoming so 
fashionable in other winemaking 
areas) have so far appeared on the 
scene. One could interpret this as 
signifying thai hereabouts they 
believe in the oft-repeated (but not 
always applied) maxim that "a good 
wine is made in the vineyard" and 
prefer to concentrate on the land. In 
this intriguing, demanding terrain it 
is more a matter of necessity than 
choice. 
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These days, every winery and every 
oenologist makes a single-vineyard 
wine that starts out in very expensive 
"boutique" casks and ends up in top 
brand bottles with eye-catching 
designer labels. Often, batches barely 
amount to a few thousand 
bottles-sometimes even under a 
thousand-and prices are on a par 
with famous estate wines. Ricardo 
Perez, of Descendientes de J. 
Palacios, makes up to four wines of 
this type, some of which sell for over 
100 euros. 

Emancipated youth 
As we have seen, it is not just the 
Palacios that attain such heights. 
Young, local winemaker Raul Perez, 
one of the area's most distinguished 
and prolific oenologists, makes great 
Mencia wines such as Uireia de 
Valtuille. He is a prominent member 

of the Perez family, owners of 
Bodegas y Viiiedos Castro Ventosa, 
though at the moment he is taking a 
break in the family bodega. Raul 
runs the dynamic Bodegas Estefania 
where he makes the consistently 
good Tilenus in various versions 
(young, crianza), but his outstanding 
products are a couple of splendid 
single vineyard reds. One of these is 
Cova de la Raposa ol which barely 
500 bottles are issued, and even then 
only in years when the grapes are 
considered to be of fine enough 
quality to bear exposure to market 
assessment. He also provides 
professional advice to other 
winegrowing areas such as nearby 
Ribeira Sacra. Indeed, his 
authoritative influence extends as far 
as DO Vinos de Madrid, where he is 
part of a laudable project in San 
Martin de Valdeiglesias to save 25 ha 
(62 acres) of old Garnacha vines 

owned by Bernabeleva, a company 
associated with forestry 
management, hunting activities and 
the exploitation of natural resources. 
He is also doing interesting work 
with Tempranillo in the harsh, rocky 
terrain of Valtiendas (in the Segovia 
province, very close to Ribera del 
Duero). 
Bierzo seems charged vvith 
dynamism. Alliances have formed 
among the children of veteran 
winemakers, eager to move on from 
the wines made by the previous 
generation. For example, Alejandro 
Luna (son of Luna Beberide) and 
brothers .Mberto and Eduardo 
Garcia (sons of Mariano Garcia from 
Bodegas Aalto and Mauro, both in 
Ribera del Duero), have teamed up 
with Gregory Perez, another top 
local oenologisi. This team of 
professionals has achieved a lot: 
from five ha (12 acres) of vineyard 
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composed of two plots of old 
Mencia vines that they managed to 
buy in the village of Dragonte, they 
have produced a wine that is 
virtually a collector's item. 
Appropriately named Paixar (which 
in local parlance means a plot or 
vine on the highest ground), this is 
a top-night wine 
Gregory Perez (Irom Bordcau.\, 
ihough originally Spanish) 
discovered Bierzo some years ago 
and became so involved wilh the 
place that he has no intention of 
SEvenng the conneclion. He has just 
started a very promising new project 

called Mengoba with two other 
partners, for vvhich they have rented 
a vvinery in Sarribas, near Cacabelos. 
The project is primarily focused on 
the Godello variety Already this year 
he has 10,0001 (2,641 gal) of lees 
contact wine with a spell in the cask 
to make it longer lived. He is making 
a classically picturesque Mencia too, 
of course, derived from old plots still 
worked by oxen; some 7,000 botiles 
can be expected in two years time. 
Women are also making their mark 
in the traditionally male-dominated 
oenological arena. Ada, the daughter 
of Jose Luis Prada, has gone inio 

business with Ricardo Sanz 
(oenologist at Bodega de Crianza de 
Caslilla la Vieja, DO Rueda), and 
acquired control of 40 ha (99 acres) 
of prized old vines in the course of 
her winemaking activities. Her wine 
is called Ambos (Bodegas Mencias de 
Dos). The word arrhcys means both, 
and the wine does indeed rev̂ eal the 
trained skills of two young 
professionals, both apparently 
endowed widi innate expertise. 
In Valtuille, a little village that has 
become a focal point of Bierzo 
vvinemaking, the oenologist Elena 
Otero, one of a family of famous 
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L>enologists, works at Vinos Valiuille. 
a winery owned by Marco Antonio 
Garcia (a childhood friend of Raiil 
Perez). Fler Pago de Valdoncje wines 
are refined, beautifully balanced and 
possess that whiff of authenticity ihat 
consumers like so much. 
Also in Valtuille is the Peique winery, 
mn by current representatives of 
many generations ol winemakers who 
liave brought their most valued 
asscis-ihe old family vineyards-to the 
pany Because of their approach to 
v-iiiculiurc, vvhich prioritizes lop-
quality raw material over quantity, 
they hav-e had lo make the effort and 
acquire more vineyards. The know-
how and experience he has acquired 
in other big-name designations of 
ongin, such as Ribera del Ducro 
(where he works as an ocnologisi at 
the Marques de Vargas Group's 
Bodegas y Vinedos del Conde de San 
Cristobal), have placed the 
winemaker Jorge Peique in good 
stead, and the wines he has created 
here are elegant, balanced and 
eloquent. His Peique Seleccidn 

Familiar (the 2003 vintage was 
named International Trophy Winner 
at the awards ceremony in December 
20071 is a good example of the 
change of style taking place in Bierzo. 
A collaboration involving the local 
ocnologisi Amancio Fernandez 
(currently working on a different 
projeci), Mario Rico, Fermin Uria 
and others, also produced excellent 
results in terms of wine and gaining 
more fans. They set up a winery 
called Dominio de Tares and used 
the opportunity lo give free rein to 
their oenological ambitions. Their 
main objective vvas to try get the 
utmost out of the small plots with 
vvhich ihey were working (24 
owned by them), while supervising 
the management of 45 more. 
Allhough the volume they 
produce-400,000 bottles-is large 
in this context, the attention 
devoted to their raw maierial has 
paid off and their wines represent 
excelleni value for money, Il is 
unsurprising to learn that Tares P-3, 
one of the wines derived from this 

lerroir, is considered to be one of 
Bierzo's best. 
The project in which Amancio is 
currently engaged is on a bigger 
scale, not least in the number of 
partners involved, l ie and Guillermo 
Prada, who also runs Val de Sil in 
Valdeorras. have succeeded in 
gathenng 30 more backers from 
vanous professions for an ambitious 
scheme based in the pretty village of 
Pieros. The idea behind their winery-
there is to bring in highly-prized 
grapes from those barely accessible 
vineyards and vinify each plot's fruit 
separately so that its properties are 
highlighted. So far, small batches 
have been made from the 2005 and 
2006 harvests. 

Word gets around 
Bierzo's burgeoning reputation and 
drive have attracted prestigious 
companies from other DOs, for 
example the Galiciano Group which, 
as well as its Hagship Adegas Galegas 
in Gaiicia's Rias Baixas, aLso owns 
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wineries in various DOs including 
Montsanl, Valdeorras and Vinos de la 
Tierra dc Ledn. Its Bicrzo vvinery is 
called Viticuliores Bercianos. Martin 
Ccidax, originally of DO Rias Bai,xas, 
has also moved into Bicrzo vvhere it 
produces Martin Sannienio reds at 
the winery vvith the same name 
(named afier the local Benediciine 
sage, poet and wriier Fray 
Sarmienio, 1695-1772), The O Rosal 
zone of Rias Baixas is represented by 
the Terras Gaudas winery, vvhich has 
also turned to this area for its reds, 
acquiring a majority share holding in 
the local winery Pitiacum. Even the 
company that owns Pago del Vicario 
Clhe La Mancha bodega known lor 
its "modern" wines) and an 
inleresling lourisi complex in 
Ciudad Real, has set up a winery 
here under the name Pago de San 
CIcinente. 

Powerful business groups in the food 
and allied sectors have also 
established a presence in Bierzo, 
among them Gmpo Began vvhich 
encompasses consimction. services 
and real estate companies. The group 
owns Bodega del .Abad and. judging 
by the quality of its nevv Gotin del 
Rise range of wines, il has its sights 

set on joining the field's leaders. 
There is an interesting background 
siory to Bodegas Eslefania. vvhich is 
owned by the heavyweight company 
Quesos Frias: it was originally a 
dairy factory and was converted into 
a winery- when that business vvas no 
longer viable. The happy ending is 
thiu owners and workers (some of 
whom date back to the laciory's 
previous incarnation) arc still as 
enthusiastic aboul their novv not-so-
new venture as they were when il 
was launched. 

Treasures of the Sil 
The main varieiy used for Bierzo 
reds is Mencia, to which their 
specific character can be aiiribuied 
The DO's regulations actually require 
a minimum of 70% of this variety for 
young reds. Mencfa is of uncertain 
origin, and one long-established 
theory- associates il vvith the French 
v-ariety. Cabernel Franc. Hciwever, 
according to Felix Cabello, 
researcher at IMIDRA (Madrid 
Insliluie for Rural. Farming and 
Food Research and Development), 
who manages the biggest collection 
of vine varieties in Spain, this is an 

erroneous notion triggered by a 
description of Mencia by the aulhor 
Nicolas Garcia de los Salmones in 
vvhich he meniions that it tastes like 
Cabernet Franco, meaning that their 
grapes have a similar llavor. Research 
carried out at IMIDR^X has shown 
Cabernel Franc and Met-icia to be 
unrelated. As Felix Cabello declares: 
'There is no connection between 
these varieties except for the faintly 
herbaceous fiavor ol iheir grapes " 
He goes on to quote the siudy, of 
vvhich he is part author, entitled 
'Charactenzation of Spanish 
grapevine culiivar diversiiy using 
sequence lagged micro satellite site 
markers', which appeared in the 
magazine Genome in 2003 and uses 
data obtained from six micro satellite 
site markers to demonstrate that 
these are two different varieties with 
few links between them. 
Mencia is a deep, delicate and 
pleasantly /Ulantic grape, wilh that 
acidic hint of strawberry that 
provides its characierisiic freshness. 
This variety had always been 
thought lo lack the necessary body 
to withstand crianza, but many of 
ihe new wave wines, some of vvhich 
have been aged for 18 months in 
new oak casks, have put that 
hackneyed notion lo rest, Tme, to 
lullill its potential in this regard it 
does need to be grovvn in poor, 
prelerably slaty, soils that keep its 
production in check. This variety's 
strong personality gives rise to wines 
quite unlike any others from 
mainland Spain, particularly so in 
the case of those derived from the 
slaty soils that imprint their 
characteristic marked mineral stamp, 
full of distinctive lasies and aromas. 
These wines represent a whole nevv 
area of choice, an alternative to the 
Tempranillos, Gamachas and 
Cabernets with vvhich Spain is 
awash. 

Bierzo wines appeal to many 
different palates, and the grapes from 
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vvhich they are made are a key 
element in this-nol just Mencia, but 
other varieties native to the area as 
well. One of the mo.st important 
among these is Godello, the so-called 
"diva of the Sil", which stands oul as 
differeni amid Spanish winemaking's 
varietal repertoire. Until relatively 
recenlly this was a very low profile 
varieiy, having been deployed in 
such a way that its notable attributes 
were defused. Thanks to the work of 
experts in Galicia and Bierzo, 
Godello has been re-evaluated and is 
now a significant contender 
Another aspect of Bierzo's new 
trajectory is that winery owners are 
keen to raise the profile of their 
white wines. Godello, Bierzos best 
white wine option, offers oenologists 
plenty of scope. Typically, Godello 
wines have refined aromas, body and 
oiliness and respond amazingly well 
to ageing in tanks, fermeniation and 
ageing in casks and especially long 
periods in the bottle Some of the 
region's wineries are already offering 
fine examples of what can be 
achieved with Godello. 
The one small snag is ihat there is 
very fitde of it in Bierzo's 
vineyards-less lhan 1.5% of the 
total. There are also other DO 
authorized varieiies which, though 
lower in the while grape ranking, are 
useful for making relatively large 
quantities of straightforward, 
pleasant young wines. This echelon 
is occupied by white varieties such 
as Palomino, Malvasia, Dofta Blanca 
(also knowm as Valenciana and being 
touted by some oenologists as the 
"next big thing"), and the red variety 
Gamacha Tintorera. Discussions are 
currently underway with the 
regulatory council with a v̂ ew to 
modify the statutes and possibly add 
other reds such as Merlot, Cabemel 
Sauvignon and Tempramllo to the 
list of authorized varieties. Given 
that there are a few plantations of 
these in the area, they may be 
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Authorized varieties: 

• Reds: Mencia. the mam variety, occupying 65% of Bierzo's vineyards, and Garnacha 
Tintorera, which accounts for 5.5% of the total area under vine, 

• Whites: Godello, 1,5% of the total under vine; Doiia Blanca, 10%; Palomino, 
15%; and Malvasia, 3%, 

Altitude of vineyards: 450-1,000 m {1,475-3,280 ft) 

Average annual rainfall: 721 mm (28 in) 

Average annual hours of sunshine: 2,100-2,200 

Hectares of registered vineyard: 4,161 [10,282 acres) 

Number of growers: 3,867 

Grape production (2006): 20,500,000 kg (45,194,763 lbs) - 143,500 hi (3,790,868 gal) 

Sales (2006): 6.850.907 x 0.75 I (0,20 gal) bottles 

Export quota (2006): 3.29% 

Principal export markets: United States, Switzerland, Germany. Sweden and Mexico 

Source: Regulatory Council of Designation of Origin Bierzo 
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granted official recognition, bui for 
the most part winery owners are in 
no doubt that Mencfa is the variety 
that contributes the cracial 
diilereniiatiiig element. Big-name 
white varieiies Gewurziraininer and 
Chardonnay are also likely to be 
authorized eventually on the 
grounds that plots of them have 
exisied here for some years. 
Incorporating additional varieties is 
one of ihe mosi problematic issues 
when it comes to modifying 
regulations. Were they to be 
mo d i fied, m ini mu m pe rc f n t a ge s 
would need to be established for the 
new varieties. 

Wine and its 
landscape 
This broad sweep of land borderded 
to the north by the Monies de Le6n 
mountain chain, dominaied by the 
majestic bulk of Monte Tileno, is 
particularly picturesque when they 
are snow-covered, as is the case 
several times a year despite the 
threat of global warming that hangs 

over us like the sword of Damocles 
these days. Within this 
amphitheatre, little valleys 
configure a rugged terrain of 
dizzying slopes. The centra! valley 
vvhere the majority of the vineyards 
are concentrated, in and around its 
22 towns including Villafranca, 
Cacabelos, Upper and Lower 
Valiuilles and Dragonte. is beauiilul, 
enigmatic and dotied wilh 
vineyards. Other valleys, such as 
the one tn which Carracedo is 
located, grow different crops and 
one can drive along in the shade of 
apple, pear and cherry trees for mile 
afier mile. Vines are grown in thai 
valley too and, because the soils are 
considerably richer there, give 
higher, though never lavish, yields. 
But it is those oiher, older vineyards 
up on the high ground and 
hillsides, where Mencia vines have 
to fight to get what they need from 
the hard slate, that have worked the 
new Bierzo miracle. The other side 
of the valley is dominated by the 
Aquilianos Mouniains vvhich closes 
it off to the south. Altitudes here, 
with the eminence of La Silla de la 

Yegua towering over 2,000 m 
(6,560 ft), are the highest in Bierzo. 
Through this dedicaicdly 
winegrowing landscape, the river Sfl 
wends its way 

Onward and 
upward 
The irresistible rise of Bierzo's wines 
has broLight many benefiLs lo a 
region where other industries, such 
as mining, are in undeniable 
recession. Having barely paid its vvay 
in the past, the region's wine is now 
a presiigious producl that can offer 
its young people a promising future 
It is templing to hope that, if curreni 
conditions are .sustained, 
winegrowing will provide a 
popularion historically doomed to 
emigraie with a reason to stay put 
rather lhan having to exchange this 
lovely landscape for an uncertain 
future. 
The wine secior exerts lis pull on both 
locals and outsiders, but for the 
people of ihe area il is also inspiring lo 
discover il-iai their land and vineyards 

5.̂  JANLIAKK-APRIL 2008 SPAIN OOURMIHOUR 



Sesamp 

Vega de 
Espinareda 

Villafranca'"'^^*'' 
Dragonte* del Bj^rzo ^ Cacabelos 

Valtuille * 
Corullon* deAbajo 

Campona 

San Martin^ 
de Moreda 

1 ^ 

DO BIERZO Castile 
-Leon 

w 

•Noceda 

'Sancedo 

IT 
del Sil San Roman 

de Bembibre 

Toral de 
los Vados 

Carracedelo 

San Andres 
dejjlontejos 

• San Miguel 
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Domingo Florez 

5 km / 3.1 mi 

can produce something so highly 
regarded by the rest of the world. The 
last few years have seen an 
extraordinary increase in the number 
of wineries registered with the DO's 
Regulatory Council: the curreni total 
stands at 54. Eagerness to do more is 
in the air. The younger vvinery owners 
have set up an association known as 
.Autdctona to which 20 wineries 
belong. Its aim is to spread wine 
culture among its members, staging 
periodic tastings of wines from other 
regions, bringing in wine experts lo 
give master classes and helping 
promoie their wines abroad. 
Like a volcano, Bierzo is seething, 
with new proiects following hot on 

•Toral de 
Merayo 

the heels of the lasi, overlapping, 
combining and dissolving. The 
vineyard is taking on increasing 
importance, and plantations of old 
vines are venerated and sought after 
like hidden treasure Oenologists 
change jobs and wineries more 
readily here than in other, more 
established winegrowing areas. The 
dynamism is palpable; this part ol 
Spain is enjoying the heyday ol a 
cherished product. 

Pood and wine critic Banalonie 
Sanchez has a '.pcdul u:icrcsi in wine 
He is assisfciiii director ofOpns Wine, 
pti b I i s he r of Vi nu m Es p ana £1 ri ti 
Mi Vino magazines. 

W E B S I T E S 

wfww.crdobierzo.es 
The website of the Regulatory 
Council of DO Bierzo includes 
information about locai history, 
geography, grape varieties, 
wines, wineries and DO 
activities, (Spanish) 

www.turismobierzo.com 
The ASBITUR (Association of 
Rural Tourism Businessmen of 
Bierzo) site provides local 
information with a touristic slant: 
routes, festivals, where and what 
to eat, accommodation and a 
useful map, (Spanish) 
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Conquering tine 
Heart of Spain VIAS Spain is often said to be a small continent of its own. From snowy peaks to sandy beaches, 

from rustling creeks to vast plains, from (dark forests to rocky mountain ranges, in whichever 
direction you turn, you'll find a fascinating variety of starkly contrasting, unspoiled and 
breathtakingly beautiful landscapes. With a view to revealing the splendid interior, the very 
heart of Spain, to a wider and increasingly environmentally and health-conscious public. 



VEKDES 
since 1993, the Spanish Railroad Foundation has heen coordinating the rehabilitation of 
obsolete railway tracks. Its goal is to tum them into a country-wide network of comfortable 
walking, cychng and horse riding trails, the so-called Vias Verdes or Greenways. This is the 
first of three articles that will take you through Spain, and there is no belter place to start 
than where Spanish culture was born. 



VlAS VERDES 

TEXT 
ANKE VAN WIJCK ADAN 

PHOTOS 
JUAN MANUEL SANZVICEX 

The Greenvvays are a nationwide 
netwoi-k of non-moionzed, well-
surfaced routes that have been 
specifically planned to accommodate 
hikers, bikers, and in most cases, the 
physically challenged. What makes 
these Greenways imly special is their 
convenience and natural beauty 
They lollow, in entirety, former 
railway tracks in disuse. .As tradition 
has it, railways are siruciui-ed to be 
as tlat and straight as possible, so 
ihcir Greenvvays offspring are not 
only easily accessible safe and 
comtonable, but in cutting across 
the countryside, at every tum, they 
offer different, yet always fascinaiing 
scenery-, and a chance to tmly 
experience nature 
What makes traveling the Greenways 
even more interesting is the facl lhai 
Spain's countryside is speckled with 
picturesque villages that rival Roman 
aqueducts, Moorish castles, 
Romanesc(uc bridges and medieval 
monasieries, as Spain also happens 
to hold one of the world's largest 
number of cultural, historical and 
natural National and World Heritage 
sites. .And last but by no means least, 
there is Spain's gasironomy, both 
traditional and innovaiive, that over 
the last decade has eamed more 
superlatives worldwide than any 
other Whichever Greenway you 
decide to take, it will no doubi be a 
feast for the senses. 
This hrsl installment, which focuses 

on northem Spain, vvill take us along 
l.x-3th the Via Verde del Rio Oja and the 
Via Verde de la Sierra de la Demanda, 
two almost contiguous routes that, 
while veiy diffcT-eni, also have many 
aspecis in common, since what 
separates them is the majestic Sierra of 
the same name. 

How it all came about 
Until the end of the 19" century, due 
to taxing Lirographical condiiions, a 
great portion of Spain had remained 
barely accessible The railway seemed 
an appropriate response to the 
increasing demand for goods, 
especially ore and coal, in areas where 
they did not originate. Consequently, a 
considerable number of narrow tracks 
were laid ihroughout the country; but 

soon became obsolete or were never 
even put to use due to the 
develop mem of road simctures soon 
thereafter As a result, over 7,500 
km (4,657 mi) of ofien seriously 
dilapidated, overgrown or flooded 
railway tracks throughout the 
country have been patiently awaiting 
an alternative use This momeni 
came when, in 1993, the Spanish 
Railway Foundation commissioned a 
narionwide inventory that nol only 
revealed the abovementioned length 
of tracks but also nearly a thousand 
stations, anoiher thousand bridges, 
five hundred tunnels and a hundred 
mining facilities. Its commissioner, 
ihe then Ministry of Public Works, 
Transport, and Environmeni, 
provided the iniiial funding to 
jump-start rehabilitation of a select 
number of routes. 
Procedures and funding for the 
creation and maintenance of pasi, 
preseni, and future Vtas Verdes can 
be rather complex, especially as in 
each case the players involved are 
different. "Each Via Verde is a world 
of Us own," explains Carmen Aycart, 
the director general of the Spanish 
Railway Foundalion. Always under 
the auspices and coordination of her 
organizaiion and in collaboration 
with the Ministry of Environmental 
Affairs, there can be any confluence 
of citizen associations, tovvn and 
regional councils, the Ministries of 
Transport. Labour and Tourism, the 
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Department of Forestry, etc. And of 
course, there is the cmcial role of 
the national Spanish railway 
companies (Renfe, Adif and Feve) 
that have readily granted both the 
use of many of iheir tracks and 
buildings as well as their know-how 
to these ends. Full and swift 
rehabilitation of the available tracks 
al times is thwarted by a series of 
complexities. As some stretches and 
edihces are in private hands, 
expropriation and other legal issues 
can be raiher painstaking. 
Additionally, the tracks run across 
ihe countryside and existing rights 
of way- some of vvhich are centuries 
old. must be saleguarded at all 
times. And Hnally there are also the 
huge costs of planning, demolition 
and resurfacing, reconsiruction ol 
tunnels, bridges, underpasses and 
intersections, as well as appropriaie 
signage lo narne just a few. 
Yet with ever increasing enthusiasm, 
towns and villages (generally 
grouped in ad hoc associations) that 
pride ihemselves on having a 
potential Greenway in their territory, 
are jumping on the bandwagon. 

With small-scale rural and 
agricultural activities in decay and 
keenly aware of the naiural and 
historical treasures that these 
removed areas hold, mayors 
ihroughoul the country now 
welcome and effectively targei the 
new trend of active nature lourism. 
"Tourism is clearly heading in the 
direction of more sustainable 
producis vvith the added value of 
lerritoi-y and nature." states Monica 
Figueroa maiier-of-factly Figueroa, 
who is the dynamic and committed 
direclor general of lourism for the 
region of La Rioja, adds ihai what 
enhances the value of the Greenways 
is the facl that they offer an 
alternative to existing tounsm 
products. They are enormously user-
friendly, utilize and improve existing 
stmciures while fully respecting their 
natural setting and, as Julio Verdu, in 
charge of the Vias Verdes in La Rioja 
explains, they provide an 
educational aspect through their 
comprehensive signage vvhich 
includes landscape evaluation, 
interpretation of the environment, 
orniihological and archaeological 

information, railway history, and of 
course maps and directions. "We 
want the Via Verde to be more than a 
sporting route," he claims. Traveling 
the tranquil Greenvvays not only 
allows us to enjoy a wealth of natural 
and historical legacies at a slow pace, 
but it also allows us to interact with 
the locals. Furthermore, the 
Greenways have been showm to 
incisively efleci the social fabric of 
adjacent villages through the 
rehabilitation of monuments and 
natural spaces, often in collaboration 
with local handcrahers and 
workshops, by providing jobs and 
encouraging local participation. The 
fact is, throughout Spain, at this 
point, not only 64 Greenways with a 
total length of 1,600 km (994 mi) 
have been made available to the 
greater public, but a sizable number 
of nevv ones are being programmed 
or are about to be implemented. 

Getting undeiAA/ay 
This article is nol meant to be an 
accurate guide to the Vias Verdes; for 
that we refer you to their 

58 JANUAW APRIL 200H SPAIN (iOCRME lOLk 



VIAS VERDES 

pa 
•o 
rr 

O 

comprehensive website and 
published travel guides vvhich also 
provide useful mfoi-mation about 
i v i i i . i l s , . H - t - i i i i m i » i l 11 i . - ' i i . • . . I ; - T i l l - , i - . 

more of a travel log, a series of 
impressions and experiences aimed 
ai whetting your appetite 
Our hrst irip will take us over 26 km 
(16 mi) through the valley of the 
small Oja River from which, as most 
sources agree, the vvorld famous 
wine region borrows its name We 
vvill start at the northern end of the 
Via Verde, in a small town called 
Casalarreina. It is located some ten 
minutes from Haro, the tovvm that 
features the largest concentration of 
renowned bodegas in Spain and is 
widely knowm for its yearly Battle of 
the Wines (June 29'"). ll's likewise 
knowm for its excellent gastronomy, 
especially in the form ol tapas or 
piiitxos (in Basque) that can be 
sampled along the lively streets of Lci 
Herradura (the Horseshoe). 
Casalarreina features a number of 
inleresling buildings among which 
the well-kept 16" centurŷ  Momistcrio 
de Nuestra Senora de la Piedad 
(Monasiery of Our Lady of Piety) 

clearly stands out. The adjacent 
Hospederia Seiiorio de Casalarreina 
has been transformed into a charming 
hotel, the perfect place to inaugurate 
your trip or eventually return to. 
It comes recommended by Rusiicae, 
an inte met portal offering carefuUy-
selected and closely-monitored olf-
ihe-beaien-paih small to medium-
sized hotels that somehow give you 
that instant feeling of being in the 
right spot. The Hospederia is no 
exception. The old and ihe new live 
in perfect harmony Jacuzzis are 
piesent in all 15 rooms, and other 
modem details have been fitted in so 
w'ell between wooden beams, brick 
walls and ceilings made of wine 
barrel staves that they seem to be part 
of the original early 16"'-century-
stmctures. Frescoes conjure up merry 
scenes from Renaissance tales of 
chivalry and romance, enlivened by 
the rustling sound of w-ater. As 
Casalarreina's subsoil is an aquifer, as 
a means of controlling ground water 
humidity, the option was made to lel 
it mn freely through an open indcior 
canal in the original wme cellar 
which vvas once connected to the 

monastery, and is now a cozy lounge 
with two of the original 8,000 1 
(2,112 gal) barrels slill in place 
Being in the midst of wine country, 
the liospederia is among a number of 
hotels in the area where the 
organization Vinoierapia, as its name 
clearly suggests, offers wine therapy 
treatments. This is not about 
immersion or luxurious spas, of 
w'hich iherc are C|uiie a lew in La 
Rioja; it is aboui relaxing in the 
intimacy of your owm room al a very 
reasonable price 'The Spa designed 
by Frank Gehry- for the Marc[ues de 
Riscal winery (Spain Gniirmctciur No, 
70) has become world famous, but 
few can afford it," explains Crtstina 
Gomez, the Hospederias welcoming 
manager She continues, "We all want 
10 be pampered at limes and the 
therapies here are more affordable 
and in fact they have given us quiie a 
bii of publicity." Angel Retana, 
Vinolerapia's founder, couldn't agree 
more "Monuments are easily 
forgotten, but experiences remain 
and arc passed on by word-of-
mouth," he remarks convincingly In 
a relaxing atmosphere created with 
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any wax lights, soothing chill out 
music, and the smell of incense 
wafting ihrough the air, a team of 
two will firsl offer a wine tasting, it 
is ensued by a deep skin cleansing 
treatment wiih a peeling product 
made of Tempranillo grape pips 
and grape skin tannins, followed 
by a soothing massage The team 
will prepare your Jacuzzi before 
they leave 

And now, to ex-perience tme ecstasy, 
how aboul dinner al La Vieja 
Bodega? The restaurant is just a len 
minute walk from Casalaireina's 
center and is paradigmatic of the 
right way to interpret and renew 
tradirionai cuisine: using first-class 
fresh and preferably local or regional 
producis while interfering as lillle -as 
possible with the original flavor and 
texture The restaurant's setting 
equally refiecis this philosophy: it is 
a fully restored 17"''-ceniury wine 
cellar iliai simultaneously meets 
modem day requirements. 

Joining the pilgrims 
After a sound sleep and an 
invigorating breakfast, we will pick 
up our bikes at the Hospeden'a's 
special storage room (most hotels in 
the area have such facilities), cross the 
beautiful old stone bridge over the 
Oja River right in from of us and be 
on our way. This rural route will take 
us through flat wheat and barley 
fields, occasional patches of vines and 
sizable plantations of peas and green 
beans. Not so long ago ihere vvere 
mostly potatoes. Some locals still 
remember that the train would skid 
:v,]̂ \ iv.v-. :.-- -oduve i;^ >:iccd hLCi::--:; 
of potato bugs invading the raib. In 
the areas immediately around the 
villages dotting this route, especially 

in Castanares and Bariares but also 
further south, we still find patches of 
bean plants strung up high. They 
produce the famous caparran, a tiny 
red-brown or speckled dried bean 
that is the main ingredient of one of 
the most traditional dishes in the 
area. Roberto Baiiares, a commercial 
grower, explains ihat the ones strung 
up are generally for domestic use. 

On a larger scale, bean plants now 
are kept low and are mechanically 
harvested, which is far more cosl-
effective "Over the last six or seven 
years consumption has grown 
again, as legumes are an important 
ingredient of the highly acclaimed 
Mediterranean diet," he says. This 
liny bean is one of the factors lhai 
links our two routes. Here i l is 
called Caparron de Anguiano (red) or 
Caparron de Caslafiares (speckled) 
and on the other side of the Sierra 

D'jiriuriL'Li, it ii kiiov. :i a.-
Alubia de Ibeas. 
Just after having crossed an ancient 
Roman road that abo used to be part 

of St. James' Way, we will pass by the 
ruins of the old station of Banares, 
bearing witness to a now defunct 
railroad. Further along however, we 

hrvl t̂ i/'icral ricch- rcliahil i;iu-;: 
stations. We may abo be sharing our 
Greenway wilh locals that use it as a 
source of exercise or to comfortably 
reach nearby villages. "This is a mral 
area and not so long ago nobody 
would ride a bike," says Ollero, the 
owner ol a bicycle store in Santo 
Domingo, "but since we have the Via 
Verde, people here buy them more and 
more. They appreciate having no 
traffic to worry aboul." 
Not too distantly afar we can now 
distinguish the spire of the Same 
Domingo de la Calzada Cathedral, for 
over ten ceniuries an obligated stop on 
St. James' Way Here we will join the 
pilgrims who, alone or in small 
groups, iricklc in from all over the 
world, ofien headed straight towards 
ihe Pilgrims' Inn which was founded 
by Santo Domingo in the 11'̂  century. 
Exactly like their predecessors over a 
thousand years ago, they can stay 
overnight for free, allhough any 
voluntary contribution is of course 
welcome The cathedral, home to the 
tomb of-Saint Dam in go, i.̂  certainly 
well worth a visit, especially since you 
will surely be surprised by the crowing 
of a rooster coming from high above 
They are ihe life relics of Saint 
Domingo's most telling miracle: saving 
a young pilgrim from death by 
hanging. But how it all came about is 
for you to find out. 
However, noi everything is mysiical 
aboul this town. A five minute walk 
from the cathedral on the main 
shopping street, ai the pastry shop 
Isidro (Pinar, 52), Ana Hernando and 
her brother are the third generation in 
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making aliorcaiiifds, a wonderfully 
light, sliell-sltaped (die uiiivetsal 
symbol ol Si. James' Way) pulf 
pastry filled with almond cream wilh 
the golden brown-baked image of 
the famous young man hanged on 
top. But you'd be better off saving 
ihem for laier, because by now you 
will have vvorked up enough of an 
appeiiie for a good, energizing meal. 
The Hidalgo is your place (Hilario 
Perez, 10). It is a small firsi floor 
restaurant on a narrow street thai 
leads up to the cathedral. Their daily 
menu goes for 13 euros, and 
allhough the seleclion is extensive, 
this certainly is the place to acquaint 
yourself with the delicious 
traditional red bean slew called 
caparrones "coloraos" dc Afiguiano, 
lovingly prepared by Maria Luisa 
who reigns in the kitchen, or her 
slightly spicy but surprisingly light 
callos a la riojana (tripe) and 
homemade desserts. It is wise to 
reserv-e a table beforehand and then 
wait to be seated in their bar across 
the street while having a mfiritinitti (a 
small vermouth on the rocks) and a 
wedge of their trademark tortilla dc 
palatas (potato omelette). 
Now before heading soulh for a 
pleasani aflernoon ride, and 
provided you have made a previous 
appointment, Blanca P020 will be 
happy to show you her collection of 
almazueias, an old traditional 
handicraft in La Rioja thai had 
almosi died out, but has been 
recovered lhanks to the efforts of 
local and regional administrations. 
Fifieen years ago Blanca took her 
first course and became so fascinated 
that she has not only made il her 
business, but now she 0v-es courses 
ihroughout La Rioja, 
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1 he almazuela is a manual skill very 
similar lo patchwork, but as Blanca 
emphasizes, its patterns arc always 
rectilinear This craft, born oui of the 
need lo reuse the best pieces of old, 
wom-out clothes, is a luxury today. 
Blanca's almazuelas are made of 
elegant fabrics and come in 
beautiful, ohen intricate, patterns in 
the form of bedcovers, wall 
hangings, handbags, etc, and can 
also be made lo order 

Towards the 
Pena de Torcuato 
while up to now our Greenway has 
been "a piece of cake", from now on 
we will noiiae how it starts sloping 
slighlly towards the foothills of ihc 
Sierra de la Demanda. Allhough it 
will require some extra muscle work. 

il is well worth it to abandon our 
rouie and visit the little villages 
nearby, like Saniurde and Saniurdejo, 
but especially Ojacasiro, vvhich is 
reached descending from its former 
siation (now a retirement home for 
nuns) and crossing a stone bridge 
over the Oja. Besides a small, IS""-
ceniury hermitage a beauiiful church 
and a square, what stands out here is 
the well-preserv-ed traditional 
mountain architecture Right next to 
the church we will find a small glass 
workshop called Fungiola mn by 
Gabnela llamas. She nol cm!;, iiiiiki -
colorful objects, but also jewelry; all 
made of glass. Her clients are mostly 
from nearby Ezcaray, but since she 
put up a small sign al the edge of the 
Via Verde, she has noticed a marked 
increase in visitors. 
Ezcaray is the last stop on our ride 

along the Oja River But first we will 
enjoy whal certainly is the prettiest 
stretch of this Greenvvay With the 
background of the Pena de Torcuaio, 
a proimding cliff that is the hallmark 
of this area, festooned with ferns and 
bright purple thistles, our path now 
takes us in and out of railway 
trenches carved out from the 
sumuinding foresi. We will end up 
al Ezcaray's perfecily-resiored 
railw.ay staiion. now a very popular 
restaurant that receives nol only a 
great number of bikers, especially in 
summci: but also skiers from the 
nearby Valdezcaray ski station. Now 
we just cross another pretty stone 
bridge over the Oja River, and 
Ezcaray is ours. 
This small towm, full of balconies 
overflowing with brightly-colored 
geraniums and pastel hydrangeas. 

W' 
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borrows its name from the 
aforementioned Pena dc Torcuaio 
(Ail2-Grirai or tall cliff in Basque). 
The Basque infiuence is long 
standing from when the language 
was spoken in the fairly isolated 
valley of ihe Oja River, This is 
clearly shovvm in the many Basque 
toponyms. More recently, during 
the industrialization of Bilbao, 
doctors consistently senl over 
patients with respiratory problems 
lo recover in Ezcaray's clean and dry 
mountain air. Since then many have 
built a second home here, and 
today it is a thriving tourist 
destination and residential area. As 
follows from its natui-al setting at 
the foot of the Sierra de la 
Demanda. historically Ezcaray was 
important for its iron, iis minor 
gold mines and its limber, but what 
made it internationally famous were 
its wool and fabric industries. 
Indeed, King Charles 111 (18"' 
century) founded the Royal Cloth 
Factory here, which today has been 
restored and turned into a large inn. 
Yet, of the almost 30 textile 
factories, today only one is extant. 

Hijos de Cecilio Valganon, S.A. is 
mn by five brothers and produces 
gorgeous hand-woven lightweighi 
and artfully colored mohair 
blankets and throws, as well as 
cashmere shawls and scarves at 
affordable prices. While many 
clients come specifically to buy 
here, they also get orders from 
Ralph Lauren, Loew-e and Zara. 
.Apparently, no commercial sign is 
needed; only a street level window 
of the well-restored building 
featuring a huge antique loom 
vvhere ihe sheep were once kept 
does the trick. "Anybody here will 
direct you," says one of their 
nephews, Andrds Valganon. Besides 
a small charming inn called La 
Cucuila, Andres runs a company 
that offers what is precisely one of 
the main attractions of Ezcaray: 
nature sports. Apart from renting 
bicycles, he organizes biking, 
hiking, climbing, skiing and other 
excursions in the area, on request. 
"The Via Verde is definitely the 
easiest," he says reassuringly 
With all this activity going on, it 
comes as no surprise thai food is also 

a prominent player, and Ezcaray also 
has the emblematic restaurani 
Echaurren as its ambassador. Many 
people, especially from the Basque 
Country, come over just to enjoy 
p'tnl.xos in the many cafes and 
resiauranis in the Plaza del Quiosco 
and Plaza de la Verdura. Key lo 
regional gastronomy, and again 
closely linked to us mountainous 
location, are both game and 
mushrooms. Luis .Angel Sotanas, a 
member of the local hunting 
association, explains that while 
hunting is strictly controlled by the 
Ministry of Environmental Affairs, 
game is abundant, which includes 
fowl like woodcock, wood pigeon 
and wild mallard, but more 
importantly wild boar, deer and 
roebuck. Most is for local and 
domeslic use. Besides wonderful 
dishes, game is used to make cfiori^o 
(a lype of red sausage made with 
pimeni6n, a type of paprika from 
Spain) or cecina (air-dried pieces of 
beef, served in very thin slices). And 
then there are mushrooms! Up to 
418 different varieiies-of course nol 
all are edible and some even 
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deadly-were exhibited last season 
during the 15"' edition of the yearly 
mycology weekend (2'-" weekend in 
November) which attracts over a 
thousand people from all over the 
country, but especially Basques and 
Catalans from regions wiih a long 
tradition. During this period, all bars 
and restaurants prepare mushroom-
based dishes and pintxos. 
"Mushroimis have unlimited 
possibilities, " says Cannelo Ubeda. a 
local amateur mycologist and 
organizer of the event, and adds that 
mushrooms are no longer an 
accompaniment, but have gained full 
gastronomic recognition on their 
ovvm merits. Both in Ezcaray and in 
surrounding villages, besides an 
array of other aiiraciions like the 
yearly jazz festival or classic 
marches, everybody can join in the 
succession of traditional meals, 
normally coinciding vvith the 
celebration of the respective patron 
saints. Huge cauldrons produce 

countless portions of traditional 
dishes like paialas a ia ritijana 
(potatoes with chorizo), patatas 
a la Demanda (potatoes wilh green 
peppers and onions) or habas de 
San Anton broad beans wilh ham 
and chorizo. 

The birthplace of the 
Spanish language 
To reach our next Greenway, we 
leave the eastern flank of the 
majestic Sierra de La Deraanda, 
surround iis foothills and then brave 
its western face. What catches our 
attention on the way are the 
plantalions ol pimienlos ciioiiccros 
(the oblong red pepper that, among 
other uses, produces pimenldn, the 
dried, red pepper powder that is an 
indispensable ingredient in the 
ubiquitous chorizo), but more 
importantly the typical pimientos 
rityanos (see box on page 67). .And 

among a number of places well 
worth visiting, a mandatory slop is 
San Millan de la Cogolla. 
Reaching San Millan, among gentle 
slopes and open forests, everything 
points us lo our final destination: 
The Yosu (lower) and Suso (upper) 
.Monasteries, declared a World 
Heritage Site in 1997. Suso, which 
lies on the outskirts of today's village 
and offers spectacular views, vvas 
built around the original cave that 
was home to the hermit San Millan 
and dales from the 7* century. Il 
boasis a number of caves, an 11*-
century gallery' of splendid 
horseshoe-shaped Mozarabic arches, 
and a 16'"-ceniury necropolis. But 
firsl and foremost, it is here vvhere 
the first written testimony of both 
the Spanish and the Basque 
languages originate The so-called 
CJIOSOS Emiliancnses are a number of 
annotations lhai an anonymous 11' 
century copyist made in the margin 
of a Latin text. Nol onlv were these 

M O R E .\ B 0 U T 0 R C I L L .\ 

"It is a deeply-rooted product," says Roberto da Silva. the president of the 
Association of Morcilla de Burgos Manufacturers. Strict directions as to how 
morcilia (blood sausage) should be made were laid down in a royal decree as 
early as the 16'' century. If by now it does not yet have a quality designation of 
origin, it is, as Da Silva explains, because although they aie very similar, officially 
there are three different procedures depending on the specific zones in Burgos 
where they are made. The main ingredients in all of them are onions (preferably 
the autochthonous cebolla hiorcai). first quality rice from Valencia, lard, pig's blood 
and spices. V\/here they differ is in proportions, the use of raw or parboiled rice, 
the type of lard, casings and of course spices that may range from pepper 
pimentdn (a type of paprika from Spain) and oregano to cumin, aniseed, 
cinnamon, cloves or caraway Since the Spanish gastronomy boom, several 
members of the association are now exporting not only to Europe, but also to 
Korea and Japan, Although used in many recipes, even in nouvelle cuisine, the 
most prevalent way to savor morcilla is cut in slices and then crisply fried. An 
accompanying glass of Ribera del Duero can do no harm. 

C ' 
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text-related notes written in a 
romance language from vvhich 
today's Spanish direclly derives, bm 
he abo wrote some of his own 
commenis in Basque, 
A minibus will take us back to Yuso, 
built in ihe l l " " century, but also 
rebuilt and added upon several times. 
It has an impressive cloister, beauiiful 
wall and ceiling painiings and one of 
the most importani monastic libraries 
in Spain, zealously guarded by the 
worldly and garmlous Father Ortega, 
a medievalist, writer and bibliophile 
himself But what perhaps most 
interests visitors are the perfectly-
kept, huge, leather-bound cantorales 
(chant books), some of which weigh 
20 kg (44 lbs) and measure one m 
(3.28 ft) high. The few remaining 
monks are indeed keeping with the 
times and, as Father Ortega explains, 
have ceded the original Abads 
residence to the regional government. 
Today it is a hotel and restaurant. 

Binoculars in hand 
After visiting San Millan de la Cogolla 
and slill imbued wilh a sense of 
spirituality and wonder we will go 
souihwesi and follow a winding road 
squeezed in beiween the steep rocky 
walls of the Sierra de la Demanda and 

the Najerilla River On our way, we 
should make a poinl not miss the 
village of Anguiano with its ihree 
beauiiful bridges. It is not only 
famous for its previously mentioned 
caparrones, but moreso for the 
magnificent spectacle of their 
colorfully-dressed stilt dancers who 
give a special performance on July 
22"" every year Nearby is the 
mountainous Monastery of Valvanera. 
It was built m the 1T'' ceniury and its 
fagade bears a Romanesque, stone-
carved medallion of the Virgin of 
Valvanera, La Rioja's patron saint. We 
now continue our route deeper into 
the Sierra along the Embalse de 
Mansiila. a spectacular reservoir near 
ihe Najeriila River. After a while one 
falls silent, awestruck by the sheer 
majesty of these slate formations, 
rendered even more dramatic by giant 
Griffon vultures slowly circling above 
ihen. 

In the meantime, we will have 
inadvertently crossed into the 
province of Burgos and soon will 
approach the small village of 
Montermbio de la Demanda where, 
at present, abandoned copper and 
silver mines are under restoration. 
This is where the mining railway 
ended and where our next Greenway 
begins. The time has come lo 

prepare our binoculars, as over the 
next 55 km (34 mi), naiure will be 
our main companion. At limes, the 
silence will suddenly be broken by 
the arrhythmic yet harmonious and 
cheerful ding-dong of cowbells. 
Although most of the mountain 
villages on our route are equipped 
with the latest communications 
technology, occasional signs warning 
of crossing cattle give an idea of how-
rural they still are. It's better to heed 
those warnings and be able lo brake 
in lime to give way to leisurely 
grazing solitary caitle or whole herds 
of sheep and goats, on and alongside 
both the road and our Greenway 
This abo means that, as Nacho from 
Valencia points out, from time to 
lime you will have lo be ready lo 
avoid the visible proof of their 
passage. Since his father, Alberto 
Mambrillo, took him on St. James' 
Way when he was only 12, several 
times a year they travel the Vias 
Verdes together, especially the Via 
Verde de Ojos Negros which they 
ivacli liy Irani iicwi Vak-iicia. They 
decided to do the preseni Greenway 
alter watching the corresponding 
documentary produced by the 
Spanish Railway Foundalion on 
television. 
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The bliss of the Via 
Verde 
Just like on the other side ol the 
Sierra dc la Demanda, for centuries 
the main activity in these remote 
mountain villages had been 
transhumani sheepherding, meaning 
that in winter, herds were taken 
along official trails (canadas rcales) as 
far as Extremaditra in southwestern 
Spain. Although its heydays by then 
were largely over, it was the Civil 
War vvhich mean I the demise ol large 
scale iranshumancy, even though 
local sheepherding continued. 
However, several of ihe villages 
along our route, like Baibadillo de 
los Herreros or Riocavado de la 
Sierra, abo became the cenier of a 
raiher short-lived revival of mining 
activity The railroad track that we 
are following now was laid al ihe 
end of the 19"" century by the British 
Sierra Company Ltd. with the sole 
[purpose of transporting the coveted 
iron ore to the smelters in Bilbao. "It 
didn't last long," says Vicente Merino 
with a him of irony. He is a 
descendant of one of the inllueniial 
sheep-owning families and has great 
interest in the area's history. "The 
iron ore here was of excellent qualiiy, 
but had a lot of sulphur and other 
residues which eventually made its 
extraction too costly," he explains. 
Merino is now retired and spends 
• i i o i c l i t uc i M t h his ^ST|̂ : l a c q u i i i : K - , 

in charge of Barbadillo's cultural 
affairs, at their beautifully restored 
cflsorta, the large centuries-old family 
house. For his daily walks inlo the 
forest he regularly takes the Via 
Verde "It makes walking imly 
comfortable," he says. 
Barbadillo still has quite a few of 

these casonas, although not many 
have been restored as yet. The most 
important is the 18"'-century Casa 
del Mayorazgo, now a local inn 
which also bouses an intact 
traditional kitchen that tourists can 
visit. Throughoui the area, hopes to 
recover some of its former vvealth 
undoubtedly lie in lourism. "The Via 
Verde has meant a sigt-iificant 
change, it has blown new life into 
the village," says its mayor. Angel 
Orodeta. They have experienced an 
important nevv influx of tourists not 
only in summer and during 
weekends, bui abo in October and 
November when all of the Sierra de 
la Demanda is ablaze with bright 
autumn colors and mushrooms are 
in season. "Now they arrive in entire 
coaches," says Ordeia 
enthusiastically. "They are dropped 
off at the Puerto del Manquillo, 

midway through ihe Via Verde, and 
are picked up here" 
Those who do not come by bike, but 
traditionally are a relevant source of 
income in this entire area, are 
hunters. Shoots for non-locals are 
assigned in public auction and game 
is abundant. Of ihe pieces yielded, 
aboul a third remains in the village, 
where the sale of homemade wild 
boar, deer and roebuck chorizo also 
contributes to the domeslic 
economy. As does honey In season, 
there may be up to 1.300 beehives, 
many brought in from as far as 
Valencia. The area has a wealth of 
wild flowers, but more important is 
the widespread presence of oak 
trees. Its acoms secrete a sugary-
substance that specifically attracts 
bees and gives the honey a darker 
color and a fuller taste. Mushrooms 
of course are a token. "Al the heighi 
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of ihe season, we may collect 100 kg 
(220 lbs) of boletes in one day," says 
Orodeta. 
And finally, a most relevant legacy of 
Barbadillo de los Herrcros 
(blacksmiths) is its well-preserved 
conic foundry, all buili in stone. This 
peculiar edifice is readily visible from 
a vantage point on the Via Verde 
reached via a nicely-restored tunnel. 
This is the place where iron ore once 
was actually processed and, in the 
nearby smithy, made into tools, 
gridirons and large ingots to be 
transported to Bilbao. 
We will now continue our winding 
Greenvvay to Riocavado de la Sierra. 
The village is reached by descending 
a side road that first leads us to a 
quiet and shady recreational area 
vvith a natural pool in ihc Pedroso 
River It is flanked by a well-kept 
lawn with benches and barbecues for 
public use From here a narrow path 
leads us into the forest to the 
restored mouth of an iron mine from 
where the ore was transported in 

small hopper cars (an original one is 
still on display) across the river and 
up the mountain along a skid (ihe 
locals slill use the English word) to 
be dumped imo the railway wagons 
wailing above. Enteiing the village 
we are immediately stmck by both 
the towering Romanesque church of 
Sama Coloma and the nearby stump 
of an elm tree There is sorrow in 
their voices when the locals explain 
that their beloved elm would have 
been a thousand years old. but in the 
1980s it fell victim to graphiosis, or 
elm disease, a pandemic that felled 
elms throughout Europe. They poinl 
you to a di-scolored picture of a leafy 
elm in the local bar where we can 
abo enjoy the daily menu. "Not so 
long ago you couldn'l reach this 
place by bike, but now we gel many 
cyclists," says ihe owner, Maria 
Dolores. 

In line with his colleague's train of 
thought, the mayor Martin Hoyuelos 
is acutely aware that in order lo 
boost tourism it is important lo 

promoie a traditional image. A 
decree has been issued that, in 
exchange for a tax relief, all newly-
built homes must at least have 
facades made oul of stone, and he 
enthusiastically encourages 
restoration of the original, now 
abandoned houses. Hoyuelos is a 
relatively young retiree who was 
born here and now wants to give 
back. 'All my ancestors are from 
Riocavado," he says proudly. He is 
also the presideni of the newly 
constituted Association of the Via 
Verde de la Demanda. "Our primary 
purpose is mainiaining the 
Greenway in optimal condiiions," he 
says. To that end, they not only keep 
it clean of weeds and debris and look 
afier the rest areas, but they are also 
recovering the multiple naiural 
springs that used to be kept up by 
shepherds. This is also useful for the 
game and mushroom hunters who 
invade the area year after year, while 
the latter have notably inci-ea.sed 
since the Via Verde was inaugurated. 

R E D I S FOR P E P P E R 

The pimiento riojano is a large, sweet, red pepper that holds the quality 
designation PGI (Protected Geographic Indication). This fleshy red pepper has a 
very thin skin, is triangular and pointed, measures about 12 cm (30.5 in) and 
weighs up to 1 lb (0.45 kg). This makes it especially suitable for roasting. Over 
half of the area's total production (some 380,000 kg (837,748 lbs) ot certified 
production in 2006) is canned, which is still predominantly a traditional process, 
Carlos Bricio, president of the iGP's Regulatory Council, mayor of Tricio and a 
grower and canner himself, proudly shows his old oven where the peppers are 
roasted and then hand peeled, transferred to jars and sterilized. The result is a 
totally natural product and his brand, San Bartolome (named after Tricio's patron 
saint), featured several times among Spain's best products in Rafael Garcia 
Santos' yeariy guide called Lo mejor de la gastronomia (a gastronomic reviewer, 
who organized an international gastronomy congress in Spain). 
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Mont&tublo 
do la Uerrlgnda 

The mayor has no qualms aboul 
jm-imoting the boom in .Atapuerca, 
which vvill certainly help lo promote 
the entire area. In the meantime, 
high on Htiyuelo's agenda is the 
urgent need for accommodation. 

The final stretch 
On our vvay out of Riocavado, we 
will pass a most idyllic rest area 
below centuries-old oak trees and 
beeches and here and there a blue-
berried blackthorn. In their midst 
stands the beautiful Fuente de 
Monzabaya fountain, which provades 
the thirsty traveler with cool, clear 
spring water. Nearby are tables and 
benches, a barbecue and a small hut 
for refuge in case of inclement 
weather. From now on we will be 
meandering ihrough age-old forests, 
trenches, and meadows, along 
embankments, ridges, gullies and 
impressive slate formations and over 
rushing streams. This central stretch 
of our Greenway leading up to the 
Puerto del Manquillo, a pass at 
1,450 m (4,756 fi), is certainly nol 
for beginners, and even inured 
bikers will have to step down and 
walk up the rather steep incline. The 
old train would have had cleared this 
stretch ihrough a tunnel, but over 
lime nature took over. Now the 
tunnel is Hooded, overgrown and in 
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were not sufficient to restore i l , at 
least for ihe lime being. Yet our effori 
certainly pays off: a splendid view 
opens up alt around us! And from 
now on we are going downhill, and 
our palh will follow the Arlanzdii 
River (which begins in Riocavado) 
until we reach Pineda de la Siena. 
Whal truly stands oul in this prelly 
mountain village full of flowers and 
beautiful casonas is its 12'''-ceiiiury 
Romanescjue Church of Saint 
Juliana. Built in dark red stone, it 
features a most magnificent portico. 
And Pineda is also a strategic point 
to stop at the appropriately named 
La Casona. It is an inn with 
comfortable rooms, a typical dining 
room with soul-wanning food, and 
of course a space to store bicycles. 
.An:i and Jose Antonio Aranda, and 
their two sons in their early teens are 
just having a drink. Ana explains 
that, "as you never know if and 
where you'll find a place to eai," they 
bring their own food and stop at one 
of the regularly dispersed rest areas. 
The Arandas are regulars on the 
Spanish Greenways. "We've done 
quiie a few," says Jose Anionio, 
explaining ihat il is a great way to 
iravel wilh the family. "You're 
exercising, you're undisturbed by 
cars and you just look at things from 
a different perspective." 

We now coniinue our route towards 
the Embalse de Arlanzon, a huge 
reservoir surrounded by slopes 
which a profusion of heather tums 
into giant purple carpels. We are at 
the iOk-allllls (ll illC ^UTT.I d f :.; 

Demanda and the landscape, 
although invariably pretty, offers lew 
surprises as it slowly descends 
towards the gently undulating wheal 
fields around Burgos. And novv along 
a festive heather and fem-lined path 
with bramble berries everywhere for 
the taking, wc make our joyous 
entrance into Arlanzon where our 
Greei-iway con-ies to an end. 
Nonetheless, some excitement lies in 
store 

Treasures from the 
trenches 
Indeed, while the Via Verde ends in 
Arlanzdn, the original railway track 
continued almosi to the gales of 
Burgos. The primary purpose of 
building the railway was to transport 
iron ore which, up until then, had 
iraveled in horse-pulled cans from 
the villages in the Sierra de la 
Demanda to Burgos and from there 
on to Bilbao. In many places the 
railway track was literally carved oul 
through forests and hills. And il was 
in Aiapuerca where luck simck. A 
20 m (65.6 fi) high trench unveiled 
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what vvas to become the largest 
paleontological excavation site in 
Europe, declared a Worid Ileriiage 
Site in 2000. If it hadn't been lor the 
railway, all this might slill be 
undiscovered. 
And even ihough il is heller not to 
ihink aboul whal may have been 
lost, the railway trench made for a 
perfect cross-section of this layered 
environment, ready to be explored. 
However, it was nol until the 1960s 
that a leam of archaeologists realized 
what the railway had laid bare: a 
register ol human evolution. From 
then on, Atapuerca has garnered an 
impressive record. Nol only does il 
hold evidence of the eariiesi human 
presence in V êstern Europe, the 
earliest signs ol cannibalism and 
funerary rites, the world's most 
complete human skull and the 
largest single concentration of pre-
Neanderihal remains, but more 
iinporlanily it brought to light the 
remains of an as yet undocumented 
human species, the Homo antecessor 
Guided tours are available not only 
along the actual excavation site but 
also through the exhibiiion area and 
through what is especially aiiraciive 
and formative for youngsters: a 
theme park that walks us through 
the main periods of prehistory, from 
the Palaeolithic to the age of metal, l l 
is advised to make reservations 

beforehand as groups arc taken lo 
the actual site by coach from the 
ticket office in nearby Ibeas de 
Juarros. 
Novv does this ring a bell? Do you 
remember the plate of caparroncs de 
Anguiano vvhich Maria Luisa so 
lovingly prepared? W'ell, here, as we 
know, they are called Alubias de Ibeas 
and in many a back garden in this 
village we will still find the typical 
stmng up bean plants. But in this 
area the liny red beans piimarily 
make their way into the olla podr'ida, 
a stew which, as in addiiion to red 
beans, has tiiDrciila tic Bur'gos (see box 
on page 64), chorizo, pig's ears and 
feel and marinated ribs of pork, fresh 
bacon, and some chefs even add 
cecina. And you've lucked out again: 
Los Claveles, a restaurant famous for 
its olla podrida, is right here in 
Ibeas. A dessert, queso de Burgos (the 
typical fresh white ewes' cheese), 
honey and walnuts could just be the 
right thing lo conclude your trip on 
a high nole 

More than a 
sporting route 
There is no doubt that the Spanish 
Greenways offer an aliemative way 
lo temporarily exlricaie ourselves 
from the hassles and hazards of 
modern life. Here vve have only had 

a peek at two of them, but we tmsi 
that your are curious enough lo 
coniinue discovering the many 
hidden corners of multifaceied 
Spain. Julio Verdu was righl when he 
said that he wanted the Vias Verdes 
to be "more than a sporting route" 
They expose us in a very dilferent 
way to the myriad of treasures ilaat 
Spain's inland has in store. If, as vvc 
have seen, ihe Vias Verdes make a 
difference to the people from 
adjacent villages, ihey also make a 
difference to the people who travel 
ihem. They are nol only a means to 
enjoy nature, visit places and sample 
tradilional gastronomy, they also give 
us a sense of coming closer into 
contaci wilh that which surrounds 
us. Unforiunaiely, the Greenways 
remain primarily ihe territory of 
nationals and are visited only in 
small numbers by tourists horn 
abroad. The word needs lo gel oul, 
so we hope you that will join us on 
our next trip and that the Greenways 
will also conquer your heart! 

Anke van Wijcfe Addii is ti so, i ii, -
and has a Master's degree in 
gastronomy from Boston University. 
Her articles have appeared in The 
Boston Globe. 
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Currently there are 64 Greenways which 
may be used fby walkers and cyclists. This 
means that, of the more than 7,000 km 
(4.347 mi) of railway tracks in disuse, 1,600 
km (993.6 mi) are available for use. Here 
were offer you a list of the best Greenways 
in the northern third of the Iberian 
Peninsula. For more extensive and up-to-
date information, please visit the 
Greenways' official website: 
vfww, viasverdes.com 

ASTURIAS 

Via Verde del Eo: 
12 km (7.5 mi) betv^een San Tirso de 
Abr6s and Villaodriz (Asturias and Lugo, 
Galicia). 
Natural environment: Riverside woodland 
with intensive eucalyptus replanting. 
Cultural heritage: Prehistoric burial 
chambers and dolmens. Pacio Palace (18'-̂  
century) in San Tirso. Santa. Ivtaria Church 
(17" century) in Conforto (A Pontenova). 

Via Verde de la Camocha: 
6.5 km (4 mi) between the La Camocha 
mine and Tremafies district. 
Natural environment: Asturian countryside. 
Cultural heritage: Gijon's city center 

Via Verde de Fuso: 
25.5 km (16 mi) between Tufion and 
Oviedo. 
Natural environment: Valley and meadows. 
Cultural heritage: Oviedo's monumental 
heritage site. 

Via Verde de la Senda del Oso: 
29 km (18 mi) between Entrago and Tuhon. 
with a 10 km (6.2 mi) branch line between 
Caranga and Ouiros. 
Natural environment: Ivlountain valleys, 
narrow passes and Atlantic woodland. 
Cultural heritage: La Plaza and IvIuiTdn 
churches, national monuments. Palaces 
and large fortified medieval towers. 
Traditional architecture. Interpretation 
center in Tufion. 

Via Verde del Tranqueru: 
1.2 km (0.7 mi) between Periora and 
Xivares. 
Natural environmeni: Cliffs. 
Cultural heritage: Asturian farmhouses. 
Campa Torres Natural and Archaeological 
Park, fvlonte Areo Necropolis. More than 
30 burial chambers and tumuli from the 
Bronze Age. 

Via Verde del Valle de Turdn: 
12 km [7.5 mi) between Reicastro en Ujo 
and La Molinera in Urbies de Turon. 
Concejo de Mieres. 
Natural environment: Protected mining area 
with forests of different tree species 
(chestnut, oak, etc.). 
Cultural heritage: Ivlining towers in 
Rgariedo, San Jose, Santa Barbara and, 
above all, Espinos. Ivlines in Santo Tomas. 
San Jose, San Pedro. Fortuna. Podizo and 
Corrales. Arnizo Bridge and the Pomar 
Bridge built by a disciple of Eiffel. GCieria 
mechanical rooms. Ethnography of the 
villages Villandio and Enverniego. 

CANTABRIA 

Via Verde del Pas; 
34 km (21 mi) between Astillero and 
Ontaneda. 
Natural environment: From the Cantabrian 
valleys to the Bay of Santander 
Cultural heritage: The spas of Alceda and 
the Viesgo Bridge. El Soto Tower Cave 
paintings in the Viesgo Bridge caves. 

Via Verde del Piquillo: 
1.5 km (0.9 mi) between Onton (Castro-
Urdiales) and Cobardn (Vizcaya). Here it 
joins with the Itxaslur which ends at La 
Playa de la Arena Beach (Muskiz-Vizcaya). 
Natural environment: Cantabrian fig trees 
and holm oaks. 

Cultural heritage: Church of Santa Maria de 
la Asuncidn (13'" century). Faro Castle, 
Roman Milestone (6IAD), Medieval Bridge, 
Santa Ana Hermitage, Town Hall (16" 
century), Ocharan Palace and Castle (20'" 
century) in Castro Urdiales. 

CASTILE-LEON 

Via Verde del EsIa: 
11 km (6.8 mi) between Valencia de Don Juan 
and Castrofuerte (Leon). 
Natural environment: Riverside woodland and 
cereal plains. 
Cultural heritage: Valencia de Don Juan 
castle. 

Via Verde del Ferrocarril Santander-
Mediterraneo, 
3.7 km (2.3 mi) between Burgos and 
Cardefiadijo and 6 km (3.7 mi) between the 
municipality of Modubar and Cojobar station. 
Natural environment: Cardehadijo River valley 
Cultural heritage: Burgos monumental 
heritage site. San Pedro de Cardena 
Monaster/. Atotero Modubar Neolithic Site. 
San Cristobal Cojobar church (13'" century). 

Via Verde de Laciana: 
6.3 km (4 mi) between Villablino and 
Caboalles de Arriba (Ledn). 
Natural environment: Riverside woodland, 
Cantabrian deciduous woodland and 
meadows. 
Cultural heritage: Industrial mining 
archaeology. Urogailo Interpretation Center 

Via Verde de la Sierra de la Demanda: 
54 km (33.5 mi) between Monterrubio de la 
Demanda and Arlanzon (Burgos). 
Natural environment: Beech and pine forests. 
Cultural hentaoe: Pineda de la Sien-a Historic 
Artistic Site. Atapuerca Archaelcgical Site, 
close to where the route begins. 

Via Verde d© Tierra de Campos: 
4.5 km (3 mi) beiween Cuenca de Campos 
and Villalon (Valladolid). 
Natural environment: cereal crops. 
Cultural heritage: Pillory (1523), the churches 
of San Miguel Arc^ngel (14" century), San 
Juan Bautista (15" century), San Pedro (18"" 
century) and the Virgen de Fuentes Hermitage 
(18"" century). Dovecotes in Villal6n, Churches 
of San Justo y Pastor, Santa Mana del Castillo 
and the San Bernardino Hermitage, 
Dovecotes m Cuenca de Campos. 
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Via Verde del Cidacos: 
34 km {21 mi) between Galahorra and 
Arnedillo. 
Natural environment: Riverside woodland. 
Cultural heritage: Calahorra y Arrendo 
monumental heritage site. Vioo Monastery. 
Quel, Amedo y Arnedillo Castle. Icnitas 
Archaelogical Site. 

Via Verde de Prejano: 
5 km (3 mi) between Arnedillo station and 
Prejano (and a further 4 km (2.51 mi) on 
the Via Verde del Cidacos). 
Natural environmeni: River canyon, fruit 
and pine trees. 
Cultural heritage: Pr6jano city center. 

Vfa Verde del Rio Oja: 
28 km (17 mi) between Casalarreina and 
Ezcaray. 
Natural environment: Riverside woodland 
beside the Oja River, Patches of deciduous 
vvcodlariii iin-v-vv̂ r̂  (j;;K:ast!-<: ve .: \ ;.:̂ i::;ir:!V. 
Cultural heritage: Casalarreina and Santo 
Domingo monumental heritage sites, 
Bahares Church. Ezcaray city center and a 
parish church. 

NAVARRE 

Via Verde del Bidasoa: 
29 km (18 mi) between Santesteban aid 
Endarlatza. 
Natural environmenl: Atlantic woodland, 
riverside woodland and meadows. 
C/̂ Mir̂ i! •-Q-r.-ii::?;: R:..ral ;ii';:i!i:i;::tiiiv: 

Via Verde del Ferrocarril Vasco-
Navarro (11): 
25 km (15.5 mi) between Antonana (Alava) 
and Murieta (Navarre), 
Natural environment: stream-fed ravine, 
with kermes oaks and sessile oaks 
Hundred-year-old lime and yew trees. 
Cultural heritage: Ibemalo sanctuary in 
Campezo. Remains of medieval walls, 
noble manors, 17'" century windmills and 
tower-houses in Antonana and Campezo. 
Vasco-Navarro railway stations. 

Via Verde del Plazaola: 
40 km (25 mi) between Lekunberri 
(Navarre) and Andoain (Gipuzkoa). 
Natural environment: Valleys v*h replanted 
Atlantic woodland and pine trees. The 
Lettzaran \felley has been classified as a 
Natural Biotope, 

Cultural heritage: Traditional architecture in 
Mugiro, Lekunberri and Leit^a. Casa 
Astuitza Tower (16"' century] in Andoain. 

BASQUE COUNTRY 

Via Verde de Arditurri: 
11,5 km (7 mi) betw/een the Bay of Pasaia 
and Arditurri (Guipuzkoa). 
Natural environment: Oiartzun Valley and 
the Aiako hlarnak Natural Park (Pefias de 
Ala). Beech woodland. 
Cultural heritage: Arditurri mining site. 
Oiartzun, Altzibar and Ergoien districts. 

Via Verde de Araosia: 
5 km (3 mi) between Apartamonasterio 
(Atjcondo) and Arrazola (Vizcaya). 
Natural environment: Limestone slopes and 
dense forests in the valley. 
Cultural fieritaae: Farmhouses and lower-
housas in Marzana and small, rural 
hermitages all along the trail. 

Vfa Verde de Atxuri: 
S km (3 mi) berween Mungia and Ihe 
district Maurola (Artebakarra) (Vizcaya). 
Natural env^'ionment: Atxuri Valley. Uriguen 
de Mungia Park. 
Cultural heritage: ZabE^ondo stopping 
point, tha Atxuri airal center, San Martin 
hermitage and Landetxo Goikoa 
farmhouse. 

Via Verde del Ferrocarril Vasco 
Navarro (I): 
22.8 km (14 mi) between Vitoria-Gasteiz 
and the Laminoria tunnel (near Ulltoarri-
J^uregui), with a branch line between 
Andollu and the Estibaliz Sanctuary (Alava). 
Natural environment: Agricultural land, 
patches of oak woodland. 
Cultural heritage: Vitoria-Gasteiz city 
center. Estibaliz sanctuary (12"' century). 
Aberasturi manor house and the old 
Vasco-Navarro railway stations. 

Vfa Verde de Galdames: 
15 km {9 mi) between Gallarla {Abai-ito-
Zlarbena) and La Acefia-Atxuiiaga 
(Galdames) (Vizcaya). 
Nalural environment: Patches of adler and 
beech woodland. Replanted forests. 
Cultural heritage; Churches of San Pedro 
(Las Carreras) and Santa Juliana in Abanto. 
Torre d ^ Barco Palace in Sanfuentes. 
Basque Country mining museum in 
Gailarta and the El Pobal forge en MusWz. 

Via Verde del Urola: 
21 km {13 mi) l>etween Azkoilia -
Zumarraga - Urretxu - Legazpi 
(Guipudtoa). 
Naiural environment: Valley, ravines and 
mountains. 
Cultural heritage: Homes and p^ces in 
AzKoitia and ZumAiraga. Megalithic 
dolmens and tumuli in Zumarraga. Loiola 
Basilica in Azpeitia. Railway Museum in 
Azpeitia. 

Via Verde del Zadorra: 
15 km (9 mi) between Vitoria-Gasteiz and 
the Puerto de ArlabSn [Alava). 
Natural environment: Wetland with 
significant bird population. Oak groves and 
woodland. 
Cultural heritatji^: V.tfiria-Gasteiz city 
cenier. Churches of Gamarra Menor, 
Durana and Landa. Arzamendi Palace in 
Luko and the old Vasco-Navarro railway 
stations. 
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Spain, a School for Foreign Chefs 
Seasonal produce, ne'w wave techniques, traditional roots and a working philosophy based on 

quality and shared ideas. These are four basic traits of the Spanish haute cuisine that is so widely 

admired amongst cooking professionals in the rest of the world. Since last September, a group 

of young chefs from a number of different countries have been getting to know what's cooking 

in Spanish kitchens, thanks to a training program set up by the Spanish Institute for Foreign 

Trade together with some of Spain's top restaurants. After a one-month introductory course on 

Spanish cLilture and gastronomy, and 11 months of hard work alongside Juan Mari Arzak, Sergi 

Arola and Sanii Santamaria, among others, they should have gained plenty of insight into this 

magical moment in Spanish gastronomy We will be telling their story in a new series of articles, 

starting out with their first steps in Spain, then an article at the halfway mark and another when 

this culinary experience is drawing to a close. We will be watching over the progress of the 

interns and reporting back with their impressions and those of the Spanish mentors who are 

welcoming them into their restauranis for almost a year. 



"Id been hoping to come to Spain to 
spend one or two months in a 
resiaurant, but I d never dreamed of 
spending six months ai La Alqueria 
in the elBullihoiel at La Hacienda dc 
Benazuza (Sankicar la Mayor, Seville) 
and another six months in elBulli 
(Rosas, Girona) under Ferran Adria." 
These were the wc)rds of one of 
Denmark's most promising young 
chefs. Ronny Emborg, who is 25 
years old. So far he has vvorked for 
seven years in some of his country's 
best restaurants, including Geranium 
in Copenhagen, but he is unlikely to 
forget 2007. In May he was named 
Chef of the Year in Denmark and in 
September he arrived in Spain to 
participate in a top-flighl culinary-
adventure, precisely alongside the 
main protagonist of Spanish avant-
garde cuisine 
Ronny is one of ihc 15 young chefs 

from Denmark, Germany, 
Switzerland, the US and Japan who 
is participating in the hrsl edilion of 
the training prograrn lor young 
foreign chefs in Spanish gastronomy. 
U is organized by the Spanish 
Institute for Foreign Trade (ICEX) in 
collaboration with some of Spain's 
most prestigious resiauranis, all of 
them proud holders of Michelin 
- . : . . i l - . .-I.:: V . i W l . -c i : i l i 1 ' ; ; r S i i - l , l l K -

renowned pa.strycook Oriol Balaguer. 
This pilot experience, this gem of a 
long-term projeci, addresses young 
chefs under 30 vvaih at least three 
years experience in prestigious 
restaurants and a working 
knowledge of English, The idea is 
that they come into direct contact 
with the world of Spanish 
gastronomy today, with its 
fascination for innovaiion, its 
insistence on careful selection of raw 

materials and its place in the 
limelight. 
The projeci started out in Spain's 
Economic and Commercial Office in 
Copenhagen, Angela de la Rosa, who 
is responsible for the office's public 
relations and image, explains, "Back 
in spring 2004, the Danish chef Bo 
Bech spent a week at Sergi Arola's La 
Broche restaurant in Spain. It vvas a 
brief stay but il vvas sufficient to 
inspire him to hold a Madrid 
Gastronomy Week in his restaurant 
upon his return home" This 
experience set in motion a 
pilgrimage of Danish chefs to 
differeni Spanish culinar)' temples, 
such as elBulli, La Broche and 
Mugaritz. "The interest shown b)' 
young Danish cooks in such courses 
and iheir enthusiasm for Spanish 
gastronomy and food producis led 
commercial attache Robert Curiat 
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and I LO think up a method of 
institutionalizing the support we had 
been giving them in Denmark so ihai 
our experience could be useful for 
other countries," says Angela. 
"The best thing about this project is 
that it has been laken up across the 
board at every stage, from the initial 
creation ihrough the development 
and analysis, with involvement hy 
the Spanish Commercial Offices in 
different couniries, the training 
division, the Agrifood Promotion 
division and the [CEX periodicals 
department based on its two decades 
ol experience with the magazine 
Spain Goiirmctunr," states Maria 
Naranjo, director of the ICEX 
training division. Bui that's not all. 
'We held discussions t hroughout 
2006, firsl in San Sebastian vvith 
Basque chefs, then in Madrid with 
chefs from other parts of Spain. And 
at these meetings, nol only did we 
note che excellent relationships 
amongst them all, but we were able 
lo hear IIKT ick-ti> ;uiu Migi;cNii.>i.-
for the program." 

One of the contributions made by 
these great names in Spanish cuisine 
was that the program should focus 
on assisting young chefs vvith great 
professional potential, keen on 
sharing infonnaiion and expanding 
their culinary horizons. This ties in 
with one of the main goals of the 
internships: that of making Spain's 
gastronomic reality known beyond 
its frontiers, in addidon lo its agri­
food products. Javier Serra, director 
of the intern program, explains the 
additional goals: "It's always good lo 
encourage the best-known Spanish 
restaurants to become more 
international, not only by opening 
up franchises or branches in other 
countries, but also by creating 
gasironomic consultancy services. 
The program helps set up a network 
of international contacts comprised 
of Spanish chefs, the young imerns 
who vvill be working wilh ihem over 
the course of the year, the 
Commercial Offices, ICEX and 
culinary training schools." 
For the coming years, the idea is to 

select ihe young participants in 
collaboration with well-known 
hospiiahiy schools, increasing both 
the number of spots in the program 
and the young chefs' countries of 
origin. "We hope to find j^resiigious 
partners that can offer the guarantees 
we need when selecting 
professionals. Such collaboration 
with cooking schools or even with 
hotel chains could be very useful for 
future campaigns to promote 
Spanish agrifood products and wines 
abroad," says Javier And the plan for 
next year's edilion is to include chefs 
from the Shangri-La Academy in 
Beijing (China"). 

An unconventional 
course 
The selected trainees start out wilh 
an intensive Spanish language course 
in their respective countries, lasting 
approximately two months. .After 
landing in Madrid and before leaving 
for the individual assignations in a 
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pa 

selection of Spain's best restaurants, 
they begin a process of immersion in 
Spanish cuisine, with a course on 
Spanish culture and gasironomy 
devised and directed by Sonia 
Onega, lomierly the publication 
coordinator for Spain Gourmeiour. 
This lasts three weeks and is 
difhculi. Not only do the interns 
attend talks by professionals and 
participate in roundiable discussions 
and tasting sessions on differeni 
Spanish producis including extra 
virgin olive oil and wine, but they 
also travel-by plane, tram, bus and 
even boat-over 4,500 km (2,794 mi) 
ihroughout the couniry. 
The stop-offs are at some of Spain's 
main gastronomy shrines-traditional 
and avant-garde restaurants, long-
established food markets, farms, 
wineries, cooking schools-with 
plenty of opportunities along the 
way to lake in the sights in cities 
such as Segovia, Toledo, Cordoba 
and Santiago de Compostela, as well 
as some outstanding landscapes in 
the Basque Couniry, Catalonia and 
La Rioja. 
Early mornings, hotels, food talk 
vvith Spanish chefs, with the goal not 
lo exhaust the young chefs, but lo 
inspire them to keep their eyes open 
and their palate always ready to try-
out new sensations. Sonia Ortega 
says, "They're all young, so we 
expect them to stand up to ihe trials 
of so much iravel with so much to 
take in. Amongst other ihings, they 

will be seeing how certain Spanish 
products are produced, tasting wines 
from different producer regions and 
getting lo know some of the stars of 
the Spanish culinary revolution." 
The young chefs coped admirably 
vvith their heavy agendas. Rene 
Frank, a German chef and pastr)'-
cook, was clear: "1 don't mind it 
being so intensive If Sonia vvere to 
suggest giving up any of the planned 
activities, we would say no. We're 
really enjoying the visiis to new 
restauranis, discussing the menus 
and the way food is served. The only 
minor problem is that someiimes us 
a bit hard on our stomachs. When I 
received the schedule by e-mail back 
in Germany, my hrst reaction was 
that it seemed impossible to see so 

i 

many places, people and restaurants 
in such a shori time. But now that 
we're here, I'm quite sure this is the 
best way lo do it," At the end of the 
introductory course, each chef left 
for the internship at the assigned 
restaurant for an 11 month period, 
ending in October 2008. In some 
cases, the time vvill be divided 
between two restaurants, half in one 
and half in anoiher. This is the case 
for Gian Durisch from Switzerland, 
who will leam two very differeni 
styles in differeni regions of 
Spain-first in Casa Gerardo in 
Asiurias in norihem Spain, followed 
by Airio, a temple of signature 
cuisine in Extremadura in the 
southwest. 
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On the forefront 
with olive oil 
.Sptiiii Goiirmcdnir was keen to see 
how ihings were going for ihcse 
young chefs on their tour a round 
Spanish cuisine Wc joined ihcm 
hallway through the introductory 
course on one of their short stays in 
the capital when they had already 
iraveled around Castile-La Mancha, 
the Basque Couniry and La Rioja, 
but still hati anoiher two lull weeks 
ahead of them (see box on page 79). 
The hrst contact vvas al the 
epicenter of Madrid's nevv wave 
cuisine, the laboratory al the La 
terraza del Casino resiaurant 

headed by the chef Paco Roncero. 
This session, starting at 9:30, was lo 
he one of the most exciting on the 
course, at least so far: a private 
demonstration of the research being 
carried out by Roncero's team on 
Spanish extra virgin olive oil. The 
group was divided into two, one to 
see the hot preparations, led by 
rernandu Lopez, and another to 
hear from Javier Alonso about cold 
preparations, in fascinaiing 
demonstrations lasting aboul two 
hours. Both Fernando and Javier 
collaborate closely vvith Roncero in 
the research laboratory- set up on the 
restaurant premises. "Roncero has 
based most of his research on olive 
oil because the La Terraza del Casino 

leam considers it to be Spains 
principal producl," states Fernando. 
"We kuLivv everyihing there is lo 
know about olive oil-from olive 
cultivation to oil processing and the 
possibilities it offers in oui 
restaurani." 
Olive oil honey (using glucose, extra 
virgin olive oil at a very low 
temperature to increase its density, 
and isomali), olive oil gum drops 
(extra virgin olive oil honey and 
gelatin), olive oil soup (vviih .xanthan 
gum), the famous olive oil 
spaghetti... Then Fernando 
surprised the young chefs with the 
latest scoop: grilled extra virgin olive 
oil. a creation that was to make iis 
public debut the very next day al the 



"Three cultures, two seas' congress, 
part of the Andalucia Sabor agri-food 
fair to be held in Seville. The interns 
were amongst the first lo hear about 
this dish...and to tasle it! 
Some of the chefs were taking notes, 
while others asked technical 
questions such as the exaci 
lemperature or liming, and the 
reason wh)- the textures change. 
Nicolai Tram was especially 
interested, as his destination was 
precisely La Tenaza del Casino. "I'm 
fascinated by these laboraior)-
experiments with textures, flavors, 
substances and additives. They help 
IIU i-i-:isf the spcclJtulai side ol iiautc 
cuisine so that vve can surprise our 
customers." Afier working in the 
kitchens for the Danish Royal 
Household and in the M/S Amerika 
restaurant in Copenhagen, Nicolai is 
about lo enter a nevv stage in his 
career "In the restaurani 1 come 
from, we don't use ingredients such 
as liquid nitrogen or xanthan gum. 
But 1 had heard about these 
techniques and 1 had been 
experimenting at home when I gol 
back from work. And now it turns 
oul that 1 will be working in one of 
the world's most creaiive kitchens, 
one that collaborates with Fenan 
Adria." His expression is a 
combinaiion of awe and cui-iosity 
"So whal happens when one of these 
culinary preparations goes wrong in 
the laboraior)'?" he asks Fernando. 
"Well, 1 usually just smile and then 
try again, and make some son of 
change in the process," is the answer, 
poiniing once again to the age-old 
process of trial-and-enor 

Covering topics such as 
spherihcation, soy lecithin, locust 
bean gum (a stabilizer and naiural 
gelling agent) and the inclusion of 
liquid nitrogen for ihe "air" 
lechnique, lime passes quickly Soon 
It's back to the bus and off to a 
business school al the other end of 
the city for two talks. One is 
presenting the future Spanish 
Gastronomy Institute, an ambitious 
projeci supervised by the Culinary 
Institute of America and set to open 
next summer in SigUenza 

(Guadalajara, Ca.stile-La Mancha), 
and the other is called Cooking with 
words', to be given by Edouard 
Cointreau, presideni of the 
Gourmand World Cookbook Award 
organization, on the publication of 
cookbooks and including a display 
of utles on Spanish gastronomy for 
consultation. 
At lunchtime, the young interns are 
received by Juan Pablo Felipe at El 
Chatlan, a permanent feature in 
Madrid food guides and the 
allocated restaurant for the German 
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chef Maximilian Denk. We arrange 
to meet again the next day, 375 km 
(232 mi) eastwards at an appealing 
desiination, ihe Mediierranean coast. 

Butter beans, eels 
and tiger nuts 
We wake up in Valencia to a slightly 
misty moming, with a natural 
screen that dims the bright 
Mediterranean light. We meet up 

wilh the group next door to go to 
the amazing City of Science and 
Arts designed by the architect and 
engineer Saniiago Calatrava, and 
leave for a necessary port of call for 
anyone interesied in good food-the 
Valencian Central Markei. 
The modernist market building 
turns out to be located in the same 
square as the equally impressive 
Loiija, one of Spain's best-preserved 
Gothic civil buildings. Inside the 

impression il gives is that of a palm 
grove, with the spiraling columns 
being the imnks and the vaulted 
ceiling the sculptured branches of 
the palms, a tree that makes its 
(presence felt in many pans of the 
city. For ceniuries. the Lonja served 
as a guildhall, the place where 
merchants dealt in products such as 
silk. Since 1920, the commercial 
activity in this square has been 
focused on the Central Markei next 
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door, where the best produce from 
the sea and land are on display 
We go in by the main door but the 
young chefs are quick to disperse, on 
the trail of the products that are new 
to them but are everyday elements in 
Valencian kitchens. Some of them 
slop al the traditional charcuterie 
stalls, interested in the different 
t)'pes of chorizo and longaniza and 
cheeses, including those made from 
Guirra ewes' milk (a red sheep. 
nati\-e to the Valencian region). 
Others are attracted by ihe stall thai 
offers mushrooms, before the start of 
the season. Then their attention is 
called by Sonia. "Come and see some 
of the essenlial ingredienis in a 
genuine Valencian paella." She relers 
to the three types of green beans that 
are local naiives-Garrofon, Ferratira 
and Tavella-and should be included 
wilh the betiei-kiiown ingredients: 
rice, water saffron, chicken, rabbit 
and salt. One of the stallholders 
cracks open a bean pod to explain 
the difference between the ihree 
types. 

The possibility of getting to know the cultural and gastronomic map of Spain, 
not to mention working alongside some of the great names in Spanish 
cooking, is one of the greatest incentives of this internship program set up by 
ICEX. Over three weeks last September m addition to talks and roundtable 
discussions, the participants attended olive oil and wine tasting sessions, ate 
in several of the restaurants participating in the program and discovered a 
wide range of regional gastronomy, combining traditional and innovative 
cuisine. After landing in Madrid and enjoying several of the capitals 
restaurants, the group visited the city of Segovia to try its most universal dish, 
roast suckling pig. Two days later they discovered the cultural melting pot of 
Toledo with its Santo Tome pastry kitchen, home of traditional marzipan 
candy, before traveling to the Basque Country and La Rioja. There they visited 
Bilbao, San Sebastian, Gernika and Hondarribia, dined in one of the 
gastronomic associations and saw for themselves how the exquisite, highly-
acclaimed tear drop peas are farmed. In La Rioja the focus was on wine, with 
visits to the stunning, brand nev î Marques de Riscal winery and the 
contrasting, age-old Bodega Lopez de Heredia. Back in Madrid they were 
invited to enter Paco Roncero's laboratory, then they moved off to Valencia 
and Catalonia with stop-offs at the Mercado de la Boqueria, tapas bars and 
delicatessens in Barcelona and the Codorniu cava facilities in Sant Sadumi 
d'Anoia. Galicia, in the northwestern corner of Spain, was next on the list, to 
see the mussel platforms on the Rfa de Arousa and the Ramon Peria canning 
plant, as well as visiting the old parts of the monumental city of Saniiago de 
Compostela and trying the local cuisine. 

Then they went from the northernmost part of Spain to the south. In 
Andalusia, the young chefs were able to enjoy the artistic treasures of 
C6rdoba, Seville and Jerez de la Frontera in between trying tapas and 
vifines-tasting session included-with visits to wineries in the DO Montilla-
Moriles and the DO Jerez. By then it was October and time to get down to 
work, but some surprises are Still in store for 2008: a visit to the Madrid 
Fusion gastronomy congress, trips to several olive mills in Andalusia and a 
excursion to Extremadura to experience the pig slaughtering ritual, to explore 
the pasturelands where the Iberico pigs graze on acorns and to see how local 
products are made, such as Torta del Casar cheese, Pimenidn de la Vera (a 
type of Spanish paprika) and Iberico ham. 
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Then on to photograph ihe stalls 
offering dried salted luna and roe, 
the most traditional of the local salt 
fish producis, and the vegetables in 
vvhich the Valencian tomato-large, 
fieshy and intensely aromatic-is the 
star Then there are fmil stalls and 
butchers selling lamb, beef and even 
kid. There's also a producl seldom 
seen in other Spanish markets; 
snails-varieties such as Baqueia and 
Choveui-uscd m stews or rice 
dishes. A popular Valencian 
counir)'side recipe is snails with 
peppers, tomaio, onion and a louch 
of spice. 
Then vve move on to the hsh section, 
a must in any Mediterranean port, 
olfering about 130 different species, 
some commonplace, others unique 
to this area such as llus, a son of 
beach hake We also come across 
mantis shrimp, once considered the 
poor man's shellhsh, and now much 
in demand amongst Valencian chefs. 

There are two more slops before we 
leave the markei. First we visil a stall 
wilh fish tanks containing slippery 
eeis-ecl all t pehre is a iraditional 
Valencian dish m which the eels are 
boiled and flavored with garlic, 
p'lmenton (a type of paprika from 
Spain), chili and pepper, and the 
siall run by Vicente, president of the 
Market's Stallholders Association, 
who has been selling dried fruil and 
nuts, crystallized fruit and pickles 
for decades. He shows us some dried 
tiger nuts, a tuber grovvn only in the 
Valencia area. He recommends, 
"While you're here, you must be sure 
to try horchaia. Cross over the road 
to the Horchaieria El Collado." 
There's not much lime lefi but we 
follow his advice and enter this 
establishment founded in 1892, 
vvhere we tr)'-many for ihe first 
time-this iced drink made from 
cmshed Uger nuts, water and sugar 
As we leave, the comments are 

varied: "I find it refreshing" and 
Perhaps it's too reminiscent of grass 

or even vegetables such as carrots." 
These young people use their five 
senses when judging but obviously 
the most hard-worked of their senses 
are smell and tasle. Maria Anionia 
Femandez-Daza. a wine consultant 
who prepared one of the wine-
tasting sessions held on the training 
course, reflects, "They had only been 
in Spain for three days but they 
didn'i miss a single detail during the 
lasting session." They tried 12 
wines-from cavas to Pedro Ximenez 
and roses, whites and aged reds, "fi 
was a trip around Spain to see the 
products from large and small, old 
and modern winenes." Of special 
interest lo them was the Tempranillo 
grape. They promised that by the 
end of their year in Spain they wwild 
be able lo distinguish a Tempranillo 
by its place of origin. Will they keep 
their promise? 

80 lAN'I'ARY.ArRII JlHIIspAIN GOrHMETLlliR 



ICEX GASTRONOMY INTERNSHIP PROGRAM 

PO 

Rice dishes to 
suit all tastes 
Towards midday vve set out for 
Sueca, a nearby town where the 
Regulatory Council lor the Arroz de 
Valencia Designation of Origin is 
located. The council's manager, 
Santos Ruiz, meets us at the bus and 
invites us lo a short seminar to hear 
about ihe start of rice cultivation in 
this area (Valencia was the first 
Spanish region to grow rice) and 
about the differences between the 
.Senia and Bomba varieties. 
Both absorb the llavor of the 
ingredients with which they are 
cooked, but Bomba rice performs 
belter if cooking goes on too long. 
"The best chefs and experi 
housewives prefer Senia rice," says 
Santos. "Those of us who love rice 
but don't like taking risks in the 
kiichen opt for Bomba." The chefs 
examine the different vaneLies, 
grasping fistfuls of rice. Takayuki 
Kikuchi, the only represeniaiive 
from Japan in the group, tests the 
raw grains in his mouth to find 
variations in lexiure, hardness, 
acidiiy and even moisture content. 
One of the best ways of irv'ing ihis 
very Valencian product is in the 
delicate, tasty rice dishes prepared at 
Casa Salvador, a restaurant in 
Cullera, on the shores of a fresh 
water lake that links up with the 
Vlediierranean Sea just a lew meters 
away from the resiauratii. It is 2:30 
pm and now, and silting at our tables 
we have lime to enjoy the famous, 
energy-giving Valencian light. 
Salvador and his family prepare a 

menu offering us seven different rice 
options: Valencian-style rice, reguerol 
(with boned duck, garlic and 
anichokes), senyoret (wilh cuttlefish, 
shrimp and garlic shoots), black rice 
(with squid and squid ink) and then 
three soupy rice dishes-rice with 
monkhsh, Dublin Bay prawmsand 
mushrooms, rice vvith lobster and 
soupy reguerot rice. All of ihem are 
serv-ed with red and white wines 
from DC3 Valencia. 
Some of the chefs felt the meal was 
loo copious. What with their full 
stomachs and the effect of the 
Valencian sun. a drowsy feeling sets 
in. BUI Brenda Ramirez from the 
I niied M-.ues resisted ii and look a 
brief stroll along the beach, paddling 
in the wami Mediierranean waters. 
She came back quickly when she 
saw the group entering the kitchens 
to see vvhere the famous rice dishes 
had been prepared. Then we set off 
to another Mecca of Valencian 
cuisine, but this lime an ultra­
modern one 

Quique and his 
surprises 
Denia is a coastal town ai the border 
between die provinces of Alicante and 
Valencia, the closest point on the 
Iberian Peninsula to the Balearic 
island of Ibiza. Dunng the 60-minute 
joumey from Cullera to Denia, 
Brenda lold me she felt very fortunate 
LU be seeing ihe "magical iiiuiiLt^rit" of 
Spanish gasironomy for herself. She is 
lo be working for six months in the 
3-star resiaurant Akclare in San 
Sebiistian with Pedro Subijana and 

another six in El Racfl de Can Freixa 
in Barcelona with Ramon Freixa. 
I nlile -10:111: of her in;erri O'i'.eagu..̂ . 
Brenda confesses a great interest in 
traditional cuisine "I really loved 
today's visit to Casa Salvador. I'm 
quite convinced that you need to 
know a lot about traditional cooking 
siyles and about where jiroducts 
come from before you can be 
innovaiive," 

Her compatrioi Mathew Lightner, in 
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the seat in front, also lallis aboui the 
importance of the raw materials, 
Mathew is to work alongside Andoni 
Luis Aduriz in his lestaurant 
Mugaritz (tw--o Michelin siars, in 
Renteria in the Basque Country). 
"One of the things 1 like best ahoul 
Andoni is the way he ctmceivcs new 
wave, organic cuisine, based on a 
dialogue with nature and carefull)--
selected fresh ingredienis," Afier 
three years in a Califomia restaurant, 
Mathew acknowledges that he 
needed lo get away from the US and 
"expand his gastronomic horizons". 
And there could be no better choice 
lhan Spain, "This couniry is firmly 
on the path of innovation and forms 
part of the world history of cooking. 
A lot has heen written and will be 
written on what's happening here 
and, when I'm 60 years old, I'll look 
back on my Spanish experience and 
will be proud to say 1 was here ai the 
time." 

This Amcriain chef also stresses the 
importance of the course duration. 
"Such courses usually last one or two 
months, hut we vvill be here for 11 
months. This gives us the 
opportunity lo really get involved in 
the day-to-day activity of the 
restaurant and lo get to know all the 

seasonal products, to see how they 
change in the landscape, in ihe light 
and on the restaurant's menu." 
Our conversation helped to make 
the trip a short one and we reached 
Denia wilh fime to rest before 
entering one of Valencia's cutling-
cdge culinary venues, Quique 
Dacosia's restaurant El Poblei, which 
received its second Michelin star in 
2007. With a sampler menu 
comprising ten dishes and three 
desserts, Quicjue showed the foreign 
chefs some of the creadons that set 
him on the way to fame: his 'chicken 
that lays a golden egg', 'the 
Guggenheim oyster' and 'the forest', 
in short, imagination by the 
tmckload and a focus on the mt->st 
natural of flavors and aromas. 
^\sbj0m Frank was taking it all in 
ancl took advantage of a quick visil 
to the glassed-in kitchen to 
introduce herself personally to the 
owner who is lo be her bo.ss and 
culinary guide Liver the next 11 
months. Then Quique came up to 
the lable where all the jianicipants 
were sitting and congratulated them 
on iheir admission to the internship 
program. His words were not just a 
formality. They were sincere, but 
came with a warning: "You've come 

to Spain to work, to work hard," 
And die hard work continued ihe 
next morning when the group w'as 
ready at davvm to drive up the 
Mediierranean coast towards a very 
special destination; elBuUi and El 
Celler de Can Roca, magnificent 
examples of the great culinary work 
being done in Catalonia, Ronny 
Emborg, the young Dane who had 
dreamt of spending a month in a 
Spanish restaurani, will now be see 
his dream come true He will meet 
Ferran and sian gaining an insight 
into che elBulfi philosophy which he 
has read so much aboui-on the 
Internet, m books and in 
journals—.md vvhich he himself vvill 
be pulling into practice until 
October 2008. Enjoy! 

Rodrigo Garcia Femdndez is a 
journalist and has worked wiih the El 
Mundo, La Verdad de Murcia and 
Heraldo dc Soria newspapers. 
Currenliy ke works on the ediioiial 
team of www.spaingourmctour.com. 
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www.restaurantabac.com 
Abac - Xavier Pellicer 

wvifw.akelarre.net 
Akelarre - Pedro Subijana 

www.arzak.es 
Arzak - Juan Mari and Elena Arzak 

www.restauranteatrio.com 
Atrio - Toiio Perez 

www.rcafedeparis.com 
Cafe de Pan's - Juan Carlos Garcia 

www.casa-gerardo.com 
Casa Gerardo - Pedro and Marcos MorSn 

www.elbulli.com 
Elbulli - Ferran Adri^ 
www.elbohio.com 
El Bohio - Pepe Rodriguez Rey 

www.cellercanroca.com 
B Celler de Can Roca - Joan Roca 

www.elchaflan.com 
El Chaflan - Juan Pablo de Felipe 

www.elpoblet.com 
El Poblet - Quique Dacosta 

www.echau rren. com 
El Portal de Echaurren - Francis Paniego 

www.canfabes.com 
El F!ac6 de Can Fabes - Santi Santamaria 

www.elracodenfreixa.com 
El Raco d'en Freixa - Ramon Freixa 

www.labroche.com 
La Broche - Sergi Arola 

www.casinodemadrid.es 
La Terraza del Casino - Paco Roncero 

www.lasrejas.net 
Las Rejas - Manolo de la Osa 

www.martinberasategui.com 
Martin Berasategui - Martin Berasategui 

www.mugaritz.com 
Mugaritz - Andoni Luis Aduriz 

www.oriolbalaguer.com 
Obrador Oriol Balaguer - Oriol Balaguer 

T H E P I O N E E R S 

Participants on this first edition of the 
ICEX gastronomy internship program, 
in order of country of origin: 

GERMANY 

Maximilian Denk 
Home country restaurant: Weisses 
Brauhaus (Munich) 
Assignation in Spain: El Challan (Madrid) 
and Abac (Barcelona) 

Anton Glasner 
Home country restaurant: Hotel Die Gams 
(Beilngries) 
Assignation in Spain: Cafe de Pans 
(Malaga) and La Broche (Madrid) 

Rene Frank 
Home country restaurant: 
Schwarzwaldstube (Baiersbronn) 
Assignation in Spain: Obrador Oriol 
EBalagiier I Barcelona) and Akelarre (San 
Sebastian), 

Magdalena Koch 
Home country restaurant: Steigenberger 
Hotel (Bad Kissingen) 
Assignation in Spain: Las Rejas (Las 
Pedrorieras, Cuenca) and El Bohio 
(Illescas, Toledo). 

DENMARK 

Mie Bostlund 
Home country restaurant: Cafe A'Porta 
(Copenhagen) 
Assignation in Spain: Arzak (San 
Sebastian, Guipuzcoa) 

Anton Eff 
Home country restaurant: Sortebro Kro 
(Odense S.) 
Assignation in Spain: El Rac6 de Can 
Fabes (Sant Celoni, Barcelona) 

Ronny Emborg 
Home country restaurant: Geranium 
(Copenhagen) 
Assignation in Spain: elBulli (Rosas, Girona) 
and La Hacienda de Benazuza (Sarilucar la 
Mayor Seville) 

Rasmus Fischer 
Home country restaurant: SOllerOd-Kro 
(Holte) 
Assignation in Spain: Martin Berasategui 
(Lasarte, Guipuzcoa) 

AsbjOrn Frank 
Ho.me country restaurant: MR 
(Copentiagen) 
Assignation in Spain: El Poblet (Denia, 
Aicante) 

Lars Lundo 
Home country restaurant: Pr6misse 
(Copenhagen) 
Assignation In Spam: El Celler de Can 
Roca (Girona) 

Nicolai Tram 
Home country restaurant: M/S Amerika 
(Copenhagen) 
Assignation in Spain: La Terraza del Casino 
(Madrid) 

UNITED STATES 

Mathew Lightner 
Home country restaurant: J, Taylor's (San 
Diego) 
Assignation in Spain: Mugaritz 
(Guipuzcoa) 

Brenda Ramirez 
Home country restaurant: Windows 
Restaurant (Shanghai, China) 
Assignation in Spain: Akelarre (San 
Sebastian) and El Raco d'en Freixa 
(Barcelona) 

JAPAN 

Takayuki Kikuchi 
Home country restaurant: Sant Pau 
(Tokyo) 
Assignation in Spain: El Portal de 
Echaun-en {Ezcaray. La Rioja) 

SWITZERLAND 

Gian Durisch 
Home country restaurant: Klubhaus 
Swiss Re (Zurich) 
Assignation in Spain: Casa Gerardo 
(Asturias) and Atrio (Exiremadura). 

Further information available from: 
Javier Serra (javierserra@icex.es) 
Economic and Commercial Offices of the 
Spanish Embassies (page 148) 
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SECRET 
Tasting tapas in Zaragoza 
Tradition, history, personality, cordiality culture, gastronomy and flavor are some of the offerings made 

by Zaragoza to its visitors in the run-up to the Zaragoza 2008 International Exhibition, which has 

water and sustainable development as its mam themes. From its pri\ileged location, at a crossroads 



STORE on the Ebro River, this city looks towards the future 'with energy and detennination, revealing a whole 

universe of sensations for visitors to experience in the company of the best possible hostess: gasiiunomy 

A stroll round the city sip by sip and bite by bite, is a unique experience and a long-established custom 

for the locals in the capital city of Aragcm in ther quest to unravel its secrets. All it requires is a relaxed 

attitude, pleasant company and a wTllingness to enjoy the hospitality offered in eveiy corner. 



TEXT 
jUAN BARBACIL 

TRANSLATION 
JENNY MCDONALD 

PHOTOS 
FFRNANDO MADARIAG/VICEX 

Tasting lapas is a must m Zatagoza. 
This gasironomic custom 
developed, or so the story goes, as a 
result of a mling by Alphonse X the 
Wise (1221-1284) that the inns of 
Caslile should offer something to 
eat when serving drinks. Ever since, 
these miniature gasironomic 
pleasures have never ceased to 
evolve in taste and sop-ihistication. 
In the collection published by 
Ibercaja, jAqui...Zaragozcd, written 
by Jose Blasco Ijazo, we find several 
references to what in the mid-19'" 
ccniury were knowm as botillerias or 
"bottle stores" in Zaragoza, in vvhich 
pairons sought refuge. These were 
stores in which aromatic, brewed 
coffee was served alongside iced 
alcoholic drinks. The author writes, 
"The streets were narrow, affording 
shadows and seclusion and lit by oil 
lamps with multiple wicks that cast 
hglii on ornaiTicmal cornucopias. 
Drinks with hyperbolical names and 
tasty tidbits charmed the pairons. 
The glasses were made of thick glass 
and, instead of trays, the waiters 
used cane baskets to hold the 
botiles of differeni liqueurs". The 
impression is one of raiher somber 
places, away from the usual circuits. 
It is estimated that about ten such 
stores existed at that time but not 
for long, because a nevv fashion was 
to replace ihem-that of cafes. 
Cafifs met the need for real meeting 
points, places for relaxation and 
camaraderie The first cinema 
opened in 1905 and radio did not 
yet exist, so cafes became the best 
place to meet up wilh friends. The 
cafes in Zaragoza soon fomied an 
essenlial part of the city landscape. 
This city was inconceivable wiihoui 
its cafes, some of which were so large 
that ihey had orchestras, wiih several 

dance floors and large gardens where 
drinks vvere served, and some even 
had horse riding circuits. Today this 
seems amazing. Some writings tell us 
that Zaragoza was known at the time 
as the city of caffo. 
Then, in about 1930, the city center 
started to be invaded by modem 
bars and taverns and life in the cafes 
languished. The most famous ot 
them all, the Gran Cafe Ambos 
Mundos, closed down on September 
2»ri_ 1955 [n a book entitled Tapas y 
apcriiivas written by Jose Sarrau in 
the first quarter of the 20" ceniur>', 
the aulhor distinguishes between the 
different lypes of bars and their 
varying nomenclature-bai; colniado, 
taberna-hui is clear that tapas vvere 
sold in all of them, and the bar was 
considered to be the most elegant of 
the three 

Then there were the (asms that 

served wines and liqueurs to be 
consumed at tables or bought in 
bulk. The bustle of modern life had 
done awav' with relaxed 
cc-inversaiion and people were 
interested in faster options. They 
preferred to eat while standing and 
talking at the bar .^nd that was 
when the bars started to offer small 
morsels of food to accompany the 
glasses of wine-on sticks, on bread 
or in small dishes. As in other cities, 
these early tapas were slices of 
cured meat products, pickles, 
olives, anchovies, vinaigrettes in 
general and whatever could be 
sourced locally costing no money, 
just lime, such as snails, 
mushrooms, etc. It was, afier all, 
the grim 1930s. 
The years went by and the custom 
took root. People soon demanded 
more varieiy so new options had to 
be found. By the early 50s, tapas 
vvere becoming more interesting 
although they were still mostly 
cold-pickles, mussels in tomato 
sauce, stuffed hard-boiled eggs, 
selections of cheese and spicy 
peppers. Other aliernaiives 
included liver with garlic, lambs' 
trotters, madejas (platted lambs' 
intestine), cooked shrimp, sardines 
and the ubiquitous, classic Spanish 
tortilla (potato omelette). 
But then a new invention 
appeared-the deep fryer-opening 
up a whole new repertoire for bars. 
Things changed drastically and, 
ever since, tapas have constantly 
been developing, going on to 
include excellent fried foods. 

The tapas ritual 
So, by the 1950s, the tapas custom 
formed pan of Zaragozan life and 
this led to a new way of 
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drinking-trailing from bar to bar lo 
discover each one's smafi edible 
offerings, the essence of lapas as we 
know them loday. 
Going out for a few drinks and 
lapas is a healthy habit and one thai 
is becoming increasingly popular. 
There arc certain areas of Zaragoza 
that are considered a must for 
discovering small-scale culinary 
versaiiliiy, the praclical application 
of Aragonese and Zaragozan cuisine 
in small poriions. But it is not JLISI a 
matter of gasironomy l l is a 
pleasurable way of passing ihe lime, 
so it must nol be done in a hurry. 
The idea is lo stroll from one bar lo 
anoiher, most of them in the mosi 
emblematic and attractive parts of 
the old city, in the company of 
groups of friends and family, always 
willing to pariicipaie in the 
conversation which is necessarily 
good-humored, The trick for 
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fly • making contact with the barman is 
to olTcr a smile and good manners, 
or a comment on the day's selection 
• f tapas. The drink comes as a 
symbol of friendship and the tapa as 
a sign of generosity These are the 
essentials of the ritual and the 
success of the outing will depend 
on the variety of lapas available, on 
the tone of the conversation, on the 
number of people and on ihe fair 
sharing of ihe costs. When oui for 
tapas, people eat and drink for 
pleasure, not out of thirst or 

hunger, and this is the reason why 
tapas are becoming increasingly 
refined and complex, giving rise to 
tapa lechnique-micro-cuisine thai 
expresses itself in ihe fonn of real 
miniature delights. 

Zaragoza, pioneer 
in tapa contests 
Zaragoza was one of the first 
Spanish cities lo hold lapa conicsus 
and exhibitions, starting back in the 
mid-1990s, These proved that 

Zaragoza was a source of innovation 
in ihe an of eaiing standing up, 
with esiablishmenis ihai led the 
way in research and the 
development of new micro-cuisine 
for ihc fans of this traditional but 
very relevanl custom. 
On April 19' , 1994 al 7 pm in the 
Boston Hotel, the awards for the 1" 
San Jorge Tapa Contest were 
presented by the Association of Cafe 
and Bar Entrepreneurs. The event 
has been repealed every year since 
then, always characterized by a high 

Cojonudo 
Take a slice of toasted bread, top with 
a griddled slice of ham then two fried 
quail's eggs. The customer then 
chooses one of the following as a 
topping-piquillo pepper, foie gras (the 
most popular), gu/as* (imitation baby 
eels) or chistorra sausage, Cojonudos 
are only made to order, on the spot. 

Prepared by: Casa Luis 
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level of professionalism and style l l 
could be said that 1994 marks the 
year when this everyday activity 
received official status. Tapas had 
become fashionable and this 
required confirmation. The 
association set to work and shovved 
that lapas in Zaragoza represented 

an explosion of skill by ihc 
professionals behind the city's bars 
and in its kitchens. 
It was in 1997 that the first Tapa 
Gasironomy Exhibiiion in Zaragoza 
took place, organized by the 
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Foundation (FASD). This 

unprecedented initiarive involved 
almost 30 establishments displaying 
and selling lapas over three days. It 
vvas hugely successful and was 
repealed in 1998 and l'-399. Flic 
foundalion's opening remarks 
stated, "In order to create awareness 
amongst the general public aboul 
Downs syndrome an idea was 
chosen that was latent in the 
catering and hospitality sector in 
Zaragoza, that of a gastronomic 
event promoting one of the besi-
esiablished values of our 
socieiy-iapas-an element of great 
culiural and economic 
importance." 

When lapas really made it in 
Zaragoza was at the 5''' Tapas 
Contest, with the same sponsors 
and the same basic approach, but 
this time vvith a closing celebration 
and prize-giving held in the 
,\ljalcria Palace, the seat of the 
.•\ragonese Parliament. The contest 

Snails 
(Caracoles) 
First clean the snails carefully. In an 
earthenware dish, place a generous 
amount of Bajo Aragon extra virgin 
olive oil, a head of garlic, a little thyme 
and rosemary, a few bay leaves, a 
few peppercorns and a little ham. 
Add the snails and cook very, very 
slowly for about two hours. Salt to 
taste before serving. 

Prepared by: Casa Pedro 
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also gave pride of place to alabaster, 
an important regional product, and 
the lapas were displayed on 
alabaster trays. Never had tapas and 
bars enjoyed such public and 
political acclaim and in such 
palatial surroundings. That was May 
20"' of 1999. 

With the arrival of the new 
millennium, the Vi" lapa C'.ontest 
joined forces with the 4'" Tapa 
Exhibition. The Zaragozan 
Association of Cafes and Bars 
decided to give the event added 
impetus and took charge of 
organizing the provincial 
exhibiiion. The Bosion HL-IICI was 
chosen once again for the closing 
event and well-known food writers 
such as Jose Carlos Capel traveled 
to Zaragoza to express their 
opinions aboui the local lapas. An 
innov^ation ihis year was a nevv 
caicgor)-: the Mud^jar lapa, in 
honor of the Vludejar an lefi behind 

by the Mushms in the capita! ol 
Aragon. The late Antonio Beltran. 
president at the lime ol ihe 
Aragonese Academy of Gasironomy, 
said, "Let time pass. Don't kill it, 
enjoy it by placing, beiween your 
tongue and your palate, thousands 
of years of cullure, the wisdom of 
Muslims, Jews and Christians, ihai 
is, a synthesis of .•\rag6n. And do 
noi hesitate to pass from lapas to 
meals because ihe Mudejar cullurc 
in AragLin, loday Heritage of 
Mankind, left behind plenty of 
delicious recipes," 

The Zaragoza Tapas contest has novv 
become a landmark on the 
province's social and gastronomic 
calendar Its wide appeal and the 
level of participation grow year by 
year And the professionals-who 
make ihings increasingly difhcult 
for the panel of judges-consider it 
to be an opportunity to galv-anize 
their businesses while promoting 

Sailor-Style croutons 
with Dublin Bay prawn 
{Migas a la marinera 
con cigalita) 
Cut some stale bread into pieces and 
soak in a little water. Fry onion and 
garlic with Bajo Arag6n extra virgin 
olive oil. Add baby octopus, prawn, 
squid and sweet pimentdn (a type of 
paprika from Spain), Season with salt 
and reduce. Add the pieces of state 
bread and stir vigorously until they are 
soft and spongy Serve in individual 
earthenware dishes. Open up a Dublin 
Bay prawn by slitting along the belly 
lengthwise, griddle and place on top. 

Prepared by: La Taberna del 
Pescatero 
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the most popular feature of the city: 
its gastronomy 

Winat to drink 
A beer, a fino or manzanilla, spirits, 
cava...but, above all, wine. Wine 
and beer are the most common 
drinks for accompanying lapas in 
Zaragoza's bars and cafeterias. The 
emphasis is always on varieiy, and 
differeni tapas suggest different 
drinks. 
In the wine-producing region of 
Aragdn, the locals are rightly proud 
of their wines. Those from the four 
designations of origin (Carinena, 
Campo de Boija, Caialayud and 
Somoniano) as well as the viiin.s cic 
la tierra de Anigdn are the favorites, 
but the offer always includes wines 
from other parts of Spain-Rioja, 
Ribcra del Duero, Navarre and 
Penedes, among others. 
Afier wine comes beer as an 

accompaniment for tapas, a versatile 
drink ihat can be served in several 
ways: in ajtirra (a glass with a wide 
neck and mouth, holding over 330 
cl / 110 oz), a iubo (a straight, tall 
glass as its name indicates, holding 
330 cl / HO oz), a cafia (a glass 
containing 200 cl / 66 oz) and a 
penalti (a short, wide glass 
containing 100-120 cl / 33-40 oz). 
And Zaragoza has its own brand, 
Ambar, made locally by La 
Zaragozana, whose main products 
are Ambar 1900, Marlen, Expori 
and Ambar Negra, 
Apart from wine and beer other 
favorites are vermouth with or 
wiihout alcohol, hno, manzanilla, 
cider and even cava, an increasingly 
popular partner for tapas. As vvith 
any gastronomic offering, the scope 
for marriages is huge but ii is 
perhaps even greater with the 
muliipliciiy of tapas .tvailable 

Tapas tours 
There arc several parts of Zaragoza 
that, at midday and in the 
afu'rnoon, are frequemly combed 
hy ta pa-lovers in search of their 
micro-specialties. The narrow lanes 
in the historic quarter (Casco 
Anfigiro) offer the greatest blend 
hetween tradition and innovation, 
but they are followed close behind 
in popularity by the city center, 
which is full of establishmenis 
offering excellent samples of micro 
cuisine, and by the university area. 
Bui the fact is that every district has 
bars catering to the tapas trend, 
each featuring its own distinctive 
specialties. 

Altogether, the street map offers 
plenty to choose from for fans of 
these small gastronomic pleasures. 
In an attempt to help out, the 
Zaragoza Tourist Office has joined 
forces vvith the .Association of Cafes 
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and Bars to bring out the Tapcis 
Guitic for 2007, an ambitious 
document published in French, 
English and Spanish and available 
from lourisi offices and information 
points in Zaragoza. wilh 52 pages of 
suggesiions for locals and tourists 
alike of where to go and what to try 
The guide establishes seven routes 
(Cenier-Hisioric quarter. Gran Via-
Sagasta, San Jose-Las Fuentes, 
Almozara-Delicias, University, 
Torrero-La Paz and Aciur-La Jota-
Jesus) and aims, according to the 
councilor for lourism, Elena AlluS, 
"to celebrate tapas as one of 
Zaragozas greatest aitraciions for 

gastronomes and lourisls. We 
compare well wilh any of ihe other 
cities that have tradiiionally reached 
fame for their tapas. In Zaragoza, 
ihe qualiiy, varieiy and originality 
are outstanding." 
The Center-Historic quarter is 
home to hundreds of establishments 
that are difficull lo resist. In one of 
the mosi well-to-do parts of the city, 
close to the business centers and 
designer stores, is Cafe Babel, a 
meeting place for groups of friends 
or executives closing deals over a 
glass of vcrmoLiih. Every day, Maria 
Navarro, the owmer and chef, fills 
the bar with an appetizing seleclion. 
Her innovations include exotic 

crealions such as /ititi.ssci (an 
accompanying sauce made from 
chili pepper). Her Mudejar chicken 
(M.sfilki (chicken vvith spices on a 
sheet of filo pasir)' wtlh harissa and 
yogurt) earned Babel a prize in one 
of the contests held by the Zaragoza 
Association of Caf6s and Bars. Other 
in-house recipes are mousse of foie 
gras, potatoes with lobster, pheasant 
in a pickle sauce (cooked in extra 
I i i ^ ^ : ; , ; i : \ i ' ^ : : : c i ; . i r : : n , i i:L': : - i ^ ' 

with endives and a seleclion of 
pastries. Every day she brings out a 
special tapa. 

Not far from here is Vinos Bole, a 
bar lhai is aiiraciive for both its 
decor and the way it serves wine 

Iberico pork cheek with mango puree and red wine 
reduction (Carriliera iberica con pure de mango y 
reduccion de vino tinto) 
Cook the pork cheek in the traditional way by simmering it with onion, carrot, 
green pepper, garlic and a little brandy Take a small piece of meat cut in hall and 
place on a small slice of bread, add mango puree and top with the other half. 
Fasten with a cocktail stick. Pour over a little red wine reduced with sugar. 
Decorate with a dried DO Melocoton de Galancfa peach. 

Prepared by: Hermanos Teresa 



ihe undoubied siar feaiure The 
sommelier, Jose Luis Borlan, inviies 
customers lo try a wide range of 
varieties, served ai the optimum 
temperature The boules arc stored 
in a spectacular wine cellar and a 
blackboard offers a lisi-which 
changes every two weeks-of the 
wines that would make good 
partners lor lapas. Trying the 
minicuisine that is displayed on the 
bar ever)' day is a memorable 
experience. The surprising 
proposals include empanadico de foie 
(a pastrv- hlled with foie gras), 
ravioli vvith longaniza sausage 
(•(lirem (.a tvi^ical Aragonese dish 
made of lambs' tripe hlled with 

seasoned rice and sweetbreads) vvith 
wild mushmoms or marinated tuna. 
.'\t the back of the bar is a small but 
welcoming restaurant seating 30 
vvhere the pleasant service ensures 
that patrons return at their eariiesi 
convenience 
The next stop on our ilinerary is 
Concolias, a well-decoratcd bar 
with a lively atmosphere and a 
splendid location, ensuring that 
people are always coming and 
going. The lapas proffered here 
include chislorrma (a chistorra 
sausage made from pork, garlic, 
salt, pimenton and herbs), 
montadilos (small sandwiches made 

Fluvi 
The Fluvi figure is formed by placing 
pizza dough in a mold. Add bacon 
crisp, morcilla (blood sausage), 
tomato and goats' milk cheese. Cover 
with another base cut in the same 
shape and brush with a very light, 
sweet blue gelatin. Top with two rings 
of morcilla to represent Fluvi's eyes. 

Prepared by: La Estrella de La Jota 

with rolls), cazuelas (casseroles) and 
a large varieiy of seafood in vinegar, 
such as anchovies, tuna, etc. The 
fried tapas include inglesitos ilittle 
Englishmen, made from a thick 
bechamel w ith ham and cheese, 
dipped in breadcrumbs and fned), 
pencas rellcnas (stalks of Swiss chard 
hlled and fried), croquettes (made 
fron-i bechamel with added 
ingredienis, covered in 
breadcrumbs and fried) and spinach 
balls. Both the bar and ihe lables 
are usually chock-a-block, 
especially on the weekends. Ancl 
ihe drinks are ihc usual-wine, beer, 
nalural cider and vermouth w ith 
soda water A few months ago the 
owmers opened up a new 
establishment, also in the old town, 
vvith the same producis and the 
same characteristics. 
The most traditional bars are 
located in the picturesque streets of 
the old tovvn. One ol the most 
renowned spots for its lapas is Los 
Vitorinos, and many people say its 
lapas arc the best in town. Named 
bar of the year by the Gourmet 
Giiick' /or 2007, it has received many 
awards, but perhaps the most 
important recognition of all is that 
of its patrons, who are there at all 
hours, every day of the week. The 
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Los Viiorinos bar is overloaded with 
enticing morsels and specialties, 
each with its own name, making it 
very difficult to choose. The 
selection includes: siuffed boletus 
mushrooms in sauce, cream of 
vegetables with duck, artichoke 
stuffed vvith hare, cooked 
mushrooms vvith foie gras. peppers 
stulfed with hull meat, foic gras 
with ras|-)berry. tmlfied slewing hen. 
black rice vvith cod, veal cheeks in 
red wine, poached egg with white 
Piamontc trufHe. fairy ring 
mushrooms filled with duck liver 
or, in season, fresh artichoke stufled 
vvith rabbit. 

.•\nother popular classic tapas bar 
that has managed to keep its place 
amongst the lop few is the Alia 
Tabema Pedro Sapulo. Here they 

suggest freshly fried morsels such as 
fritters siuffed vviih Cabralcs (a type 
of blue cheese made in Asiurias, in 
the north of Spain), h itlers stuffed 
with Swiss chard and prawn, 
Iberico ham croquettes, assorted 
vegetables and seafood and some 
outstanding goo.se canapes. A 
icature of the tapas in this bar is the 
top-quality shellfish that is used in 
many dishes, one example of vvhich 
IS chickpeas vvith lobster They are 
also experts with mushrooms, and 
one of their latest crealions is a 
magnificent fairy-ring mushroom 
filled vvith sirloin and foie gras with 
a black truffie sauce. 
Very close to Saputo, as i l is known 
locally, Casa Luis offers one ol the 
besi cti;ciniu/(i.s (loast lopped vvith 
quail's eggs, ham and pepper). Here 

they arc experts with cooked dishes, 
from meatballs in almond sauce and 
lambs' iroiters to slewed ox lail and 
eggs with salmorejo (a cold soup 
made from vvaier, tomato, vinegar 
extra virgin olive oil, salt and 
pepper), a classic .-̂ ragonese dish 
served with style Traditional 
cuisine surv ives side by side vvith 
new creations at C!asa Pedro, an 
establishment that is over 50 years 
old and today still makes some of 
the old favorites such as snails, tripe 
and iroiiers, while also irying out 
nevv creations such as little bags of 
spicy meat and toast with foie gras 
and caramelized onion. 
Now moving on from tradition to 
the latest vibes in the world of 
lapas, we arrive at Meli M^lo. The 
keys here are originality and on-thc-

Spring lamb with grilled alioli and soft-fried onion 
(Ternasco confitado con alioli gratinado 
y cebolla pochada) 
Bake potatoes then leave to cool. Meanwhile, confit the lamb by submerging it in 
extra virgin olive oil and cooking it at a low temperature, without allowing the oil to 
boil. Cut a slice off the potatoes and hollow out. When the meat is cooked, chop 
finely and mix with a//o// (a sauce made from extra virgin olive oil and garlic). Fill 
the potato with the mixture, cover with more alioli, brown quickly under the grill 
and decorate with soft-fried onion and a little meat sauce. 

Prepared by: Meli Melo 
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Marinated Teruel rib of pork 
(Costilla adobada de cerdo 
de Teruei) 
Salt the whole pork rib cage, adding pimenton and 
crushed garlic to the salt, Leave hanging for a few 
weeks. Cut and cook in Bajo AragPn extra virgin olive 
oil for 25 minutes. Transfer to earthenware jars to 
keep, When prepared this way, meat can be kept for 
several months. It can then be eaten cold, the 
traditional way in the Aragonese villages, or it can be 
cut into portions and heated up. 

Prepared by: La Jamonerfa 

spot preparation. Some of ihc -̂ uu 
lapas are: roasi potato filled wilh 
confii of lamb in alioli (a sauce 
:iiadc ol extra v-irgm olive oil and 
garlic), accompanied with sofi-fried 
onion and demi-glace (brown 
sauce), which w'on firsi prize in last 
year's tapas contest, boletus 
cmqueites. goats' cheese tapas, and 
the very popular hut if arret sausage 
containing wild mushrooms and 
served on borage with Ainzon 
Muscatel alioli. 
Anoiher option in this part of town 
is Las Palomas, vvhich offers a self-
service buffet of lapas including 
both classic Aragonese recipes and 
new crealions. 
Now on to the Gran Via-Sagasta 
neighborhood, where there are a 
number of places not to be missed. 
Amiguo Paraiso offers a pleasant 
ambiance and is well served by ihc 
owner-manager Carlos Navarro. 
The bar displays an assortment of 
options, including morcilla (blood 
sausage), with pride of place given 
to the prize-winning stuffed rib of 
lamb on a puff-pastry. Wine, taken 
directly from ihe cellar, is served by 
the glass. 
For fried food lovers, the classic 
desiination is Marly, a small but 
crowded bar where not only the 

paiTons bm also the specialties 
con-ie and go, with the consiani 
Lurnover that is so characteristic of 
lapas bars. The kiichen constantly 
chums out croquciies, brocheties, 
egg and prawn, ham and paie, 
chisiorra sausage wilh green 
pepper, hard-boiled eggs stuffed 
with meal, and many others. The 
idea is that pairons keep the 
cocktail slicks and pay according to 
ihe number of slicks lefi on ilieu-
plate .Aliernatively, you can order a 
seleclion of fried foods for take out, 
to be eaten in more peacelul 
surroundings. 
In recent years, a bar in the center 
*it iiiw 11 :̂I1JJLI ri^-N;i. i'L.b. IULII; ur> 
a reputation (or its excellent tapas 
as a result of winning first prize in 
the 1" National Tapas Contest held 
in Zaragoza. lis creations are both 
modern and exquisite They include 
cumins (toast with foie gras), the 
award-winning p«uii(£i (cream of 
cheese wilh crispy prawn) and 
JiLsclifi' vDublin Bay prawn wilh 
mango sauce), alongside huevos 
rotos (fried eggs and french fries 
wilh chorizo or morcilla), morsels 
of sirloin and a vegetable puff-
pasiry vviih piquillo peppers. Here 
you can enjoy a meal comprised of 
lapas. bui if you warn lo be scaled 

you will need to book a lable. You 
can round off the meal with 
delicious desserts and some 
outstanding chocolates. 
Another place that is well worth a 
visil is Cafe de Levanie a delighlful 
bar reminiscent of old-fashioned 
cafes and steeped in histor)'. It is a 
real luxury to enjoy lis unic(uc 
atmosphere while trying one of its 
specialties such as artichoke stuffed 
with cheese and salmon, tuna with 
ham, and a large number of fried 
delicacies. 
Mushroom fans should not miss 
Txoco, a bar wilh a Basque nante 
that specializes in Basque wines and 
whose kiichen constantly produces 
top-quality variations on the 
mushroom ihemc-fiied, grilled, 
raw, wilh cheese-all of them 
exccllcnl. Other possibilities 
include pork sirloin wrapped in 
bacon and albacorc tuna with 
onion. 
Mciving on to the San Jose-Las 
Fiientes area where the main 
landmark is the renowned 
Hermanos Teresa, wilh its hauie 
cuisine in miniature The classic 
dishes here are black sausage pie 
w iih rice and a pacharan sauce (a 
type of sloe gin), Spanish tortilla 
with pimenton and cumin sauce. 
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smoke-navored borage croquette, 
sirloin morsels with almonds and 
cream ot Idiazabal (a ewes' milk 
cheese made in the Basque Country 
and in Navarre), frilada [irtigniit'sci (a 
dish made from zucchini, potato, 
red peppers, tomato, Albacore tuna 
in pickle sauce, egg and extra virgin 
olive oil) with snafis, grilled alioli, 
piquillo pepper stuffed with hen in 
a pepper sauce and squid filled with 
curry sauce. Some recent crealions 
whose fame is spreading like 
wildfire are sardine in a pickle sauce 
with while vermouth foam, 
Galician-style octopus on creamed 
potato and black squid wilh 
Cordoban saiinorejo. This bar is a 
regular on the podium at lapas 
contests. 

In the .A.hiiozara-De!icias disirici, 
ihe main destination is Cervino, a 
popular haunt wilh a regular 
clientele who come for its grilled 
longaniza sausage, Greek moussaka, 
morica (an eggplant pie with 
morcilla cream) and the classic 
brains fried in batter 
The University district is home lo a 
number of establishments thai 
display their best lapas in the 
window. One example is El Peiron 
de la Manduca, vvhich produces a 
constant fiow of small dishes to be 
eaicn in ihe conventional manner 
with a knife and fork. Try the 
classic pdrcincs (Iberico pork sirloin 
wilh differeni garnishes) or manduco 
(bread vviih ham and filed zucchini 
with a brandade of cod in a pilpil 

sauce and lopped with American 
sauce), a prize-winning tapa, or veal 
cheek vvith foie gras, iroiiers with 
morcilla, parcel of spring lamb or 
ox tail with pine nuts. Along the 
same road is La Tabema del 
Pescaiero, which specializes in 
seafood. Try their sailor-style migas 
(croutons) with Dublin Bay prawn, 
salt cod tripe and a selection of 
l̂R lllish: shrimp, prawns, squid, 

etc. 

The next stop is a bar ihai 
specializes in small portions of pork 
products. La Jamoneria is the ideal 
spot to try oul ihe Aragonese 
charcuterie and cheeses, homemade 
marinades, papas arrugadas con mojo 
picon (a lypical Canary tlir̂ h tnadc 
wiih unpeeled potatoes cooked wiih 

Graus sausage ravioii 
(Ravioii de longaniza de Graus) 
Cook sheets of fresh pasta, then leave to cool. Roast fresh Graus sausage with 
hei i . : ' - ; ' I [h . - :MVr | - : ' , : I I t : : ' i ; ! . - ; - ; . M:-ik-^ :-i n^ - ^ i i i ' ' ; i | i:5;;-Ll:; w : l h ' •<. ( : / ' • ' •• -1 1:3 

potatoes, 1 1/21/61/2 cup water and 500 g / 1 lb 2 oz butter. Mix this cream 
with the roast sausage in a Robot but without breaking up the sausage too finely. 
Place this mixture on the pasta sheets and fold over to form into ravioli. Finally, 
drizzle with basil oil. 

Prepared by: Alta Taberna Pedro Saputo 
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plenty of salt and served with a 
sauce made of garlic, vinegar 
cumin, pimentdn, extia virgin olive 
oil, hot red pepper, water and salt) 
and brandadc of cod. But the bar is 
especially proud of the ham the 
owner selects personally from the 
DO Jamon de Teruel, cured for 30 
months and sficed with skill in the 
presence of the customer At the 
helm of the bar is Felix Martinez, a 
professional ham sheer, chef and 
sommelier, who offers exquisite 
service. 

In the area of Torrero-La Paz, lapas 
lovers are in their element at La 
Bodega del Tio Jorge, an old-style 
esiablishment where the locals mix 
with visitors from other parts of the 
ciiy lo try tapas such as pisto (a 
vegetable slew) vvith albacore tuna 
and quail's egg, or duck confii with 
orange sauce, wilh which they won 
firsl prize in the 2001 tapas contest 
in Zaragoza. Other opiions are 
shellfish in individual portions. 
Close by is Gran Venecia, a bar 
offering a large seleclion of tapas, 
including pickles, .shellfish, 
mushrooms and traditional fried 
products, all of which are carefully 
prepared. The main specialty is 
lapas with anchovies, especially the 
nordica (an anchovy served with 
cmshed ice and lemon). 
Our next port of call is Aciur-Ia 
Joia-Jesiis, on the outskirts of 
Zaragoza, where many modem-
looking bars are springing up. One 
of the early arrivals is Fausto, vvhich 

is well-known amongst the locals 
but is increasingly aiiraciing visitors 
from other parts. Locaied in the 70-
year-old cellar of a former wine 
wholesaler, the main request is for 
its homemade vermouth served 
with soda water and Its salt fish, 
direct from the Cantabrian Sea. 
These are good-sized anchovies, 
properly cured and carefully 
cleaned by Encarna in the kitchen. 
This estabiishmeni also specializes 
in squid. 

And in ihe Estrella de la Jota bar 
you can try a Fluvi. The Expo 
mascot has joined the tapas 
bandwagon and the result will be 
participating in the next lapas 
contesl in Zaragoza. It is made from 
pizza dough and offers contrasting 

sweet and savoi-y fiavors with 
bacon, morcilla, tomato, goats' 
cheese and a blue gelatin. 

Juan Barbacil is a food writer, 
gastrotwme and gastronomic adviser 
He coordinates the Aragon 
government's Gastronomy Plan and 
the Gastronomy Section in the city 
council's Tourism Excellence Plan. He 
is responsible jor gasironomy Jor the 
Grupo Z in Aragon (publishers of El 
Period ico de AragdnJ, anc? writes 
regularly foi a number of specialist 
journals and publishing houses, 

Joseiito 
Peel and clean a whole Dublin Bay 
prawn, removing the head and claws, 
so that you are left with only the 
trimmed tail. Dip in a mixture of egg 
and bran and fry at 160°C / 320°F for 
15-20 minutes. Drain on absorbent 
paper. Prepare a sauce with crushed, 
strained mango and mayonnaise. 
Serve the prawn tail with the sauce to 
one side for customers to use as a dip. 

Prepared by: Pic-Nic 
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Tapas routes in Zaragoza 

Center-His tor ic 
Quar ter 

Cafe Babel 
Zurita, 21 
Snnm Zaraonza 
Tel: (-F34) 976 225 449 

Vinos Bote 
Francisco de '\/i toria, 3 
50008 Zaragoza 
Tel: (+34) 976 223 016 
info@vinosbole.com 

Condolias Tasca 
Zurita, 17 
50001 Zaragoza 
Tet: t+34) 976 221 418 

Condolias El Tube 
Estet>anes, 9 
50003 Zaragoza 
Tel: (-I-34) 976 396 465 

Los Vitorinos 
Jose de la Hera, 6 
50001 Zaragoza 
Tel: (-1-34)976 394 213 

Alta Tabema Pedro 
Saputo 
Antonio Agustin, 19 
60002 Zaragoza 
Tel: (-1-34) 976 293 144 

Casa Luis 
Romea, 8 
50002 Zaragoza 
Tet: (-̂ 34) 976 291 167 

Casa Pedro 
Cadena, 6 
50001 Zaragoza 
Tel:(-f34)976 291 168 

Antigua Casa Paricio 
Coso, 188 
50002 Zaragoza 
Tel: (-1-34) 976 293 341 

Mell M^lo 
Mayor, 45 
50001 Zaragoza 
Td: (-1-34) 976 294 695 

Las Palomas 
Plaza rlBl Pilar, 16 
50003 Zaragoza 
Tel: (+34) 976 392 366 
wiAwu. re staurante/ 
laspalomas.com 

Gran Via-Sagasta 

Antiguo Parai'sD 
Dato, 4 
50005 Z^agoza 
Tfil- (4-34) 976 ??1 107 

Marly 
Gran Via, 50 
50005 Zaragoza 
Tel: (-f34) 976 212 958 

PIc-Nic 
Laguna da Rins, 10 
50005 Zaragoza 
Tel: (+34) 976 210 402 

Cafe de Levante 
Aimagro, 4 
50004 Zaragoza 
Tel: [+34) 976 223 676 

Txoco 
Doctor Horno, 26 
50004 Zaragoza 
Tel: (+34)976 211 554 

San Jose -Las 
Fuentes 

Hermanos Teresa 
General Ricardos, 11 
50013 Zaragoza 
Tel: (+34)976 425 212 

Torrero-La Paz 

La Bodega del T(o 
Jorge 
Mesones de Isuela, 50 
50007 Zaragoza 
Tel: (+34)976 275 107 

Gran Venecia 
Antonio Adrados, 22 
50007 Zaragoza 
Tel: (+34) 976 377 951 

A lmoraza-De l i c ias 

Cervino 
Ainzon, 18 
50003 Zaragoza 
Tel: (+34) 976 434 777 

Universi ty 

El Peiron de la 
Manduca 
Bruno Solano, 4 
50006 Zaragoza 
Tel: (+34) 976 557 255 

La Taberna del 
Pescatero 
Bruno Solano, 6 
50006 Zaragoza 
Tel: (+34) 976 550 438 

La Jamoneria 
Bruno Solano. 16 
50006 Zaragoza 
Tel: (+34) 976 566 268 

Actur -La Jo ta -
Jesus 

Fausto 
Jesus. 26 
50014 Zaragoza 
Tel: (+34) 976 293 268 

La Estrella 
Pascuala Perie, 2 
60014 Zaragoza 
Tel: (+34) 976 291 133 

1- Center - Historic Quarter 
2- Gran Vfa-Sagasta 
3- San Jose-Las Fuentes 
4- Alrhozara-Delicias 
5- University 
6- Torrero-La Paz 
7- Actur-La Jota-JestJS 
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www.gastronomia-aragonesa.com 

The goverment of Aragon's website dedicated to regional gastronomy, wilh an 
extensive section on tapas in the three provinces of Aragon and with street 
maps. The references to establishments include addresses, telephone 
numbers, specialties, closing days, etc. (Spanish) 

www.redaragon.com/gastronomia/restaurantes 

A very thorough portal on gastronomy, restaurants, bars and tapas routes In all 
parts of Aragon. Some recommended restaurants and suggested tapas routes. 
(Spanish) 

www.atapear.com 

Website on the world of lapas, with information on the history of tapas, a guide 
to over 1,500 establishments all over Spain, recipes and advice for tapas 
addicts. (Spanisti) 

http://cmlsapp.zaragoza.es/ciudad/turismo/ 

The city council of Zarago^a's official website, wnth full, up-to-date information 
on tourist routes, services, activities and news. (English, French, German, 
Italian, Spanish) 

http://zaragozaturismo.dpz.es/ 

Website for the Zaragoza provincial government tourism office, wilh all sorts of 
information on leisure activities, accommodation, tourist offices, museums, 
restaurants, cultural activities and news, (Spanish) 

www.turismoclearagon.com 

Official website for the Aragon government tourism office, wilh detailed 
information on regional matters. (English, French, Spanish) 

www.zaragoza-ciudad.com/turismo/index.htm 

Website on places of interest, shops, services, bars, restaurants, pubs, tourist 
and gastronomic routes and information on Expo 2008. (Spanish) 
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other fruit 
An increasingly common sight in our supennarkets, 

the worlds total area given over to their cultivation 

is growing exponentially year on year, as is the 

number of Google entries and column inches 

devoted to them in the press. Catapulted to stardom 

thanks to their health-giving properties, 

pomegranates are the 21" century's latest must-have 

product. Yet our love affair with the pomegranate 

dates back a very long way indeed: some even 

believe that this was the forbidden fruit 

disobediently picked by Eve. We are off to the 

Alicante coast, famous as a tourist magnet and now 

also the epicenter of Europe's pomegranate 

production. Our mission is to look into the 

credentials of the world's sweetest pomegranate: 

Mollar de Elche, which is grown exclusively in the 

Spanish countr\'side. 
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TEXT 
CELIA HERNANDO 

TRANSL.4TION 
HAWYS PRITCH.̂ RD 

PHOTOS 
TOYA LEGIDO/ICEX 
TOMAS ZARZA/ICEX 

"The city of Elche can be recognized 
through the dale palms that cover its 
entire district. (...) For a moment, 
one believes himself lo be 
iransponed to the plains of Syria or 
to the shores of the Delta." The 
words of the French traveler 
Alexandre de l^borde still apply 
even 200 years later. Despite the 
buildings that now inevitably 
punciuaie iis preseni-day landscape, 
ihis Mediterranean coastal town-a 
little powerhouse of world 
pomegranate production-still has a 
distinci look of Al-.-\ndalus about it. 
Its Pcdmcral was declared a World 
Heritage Site in 2000: this area of 
formally laid-oul dale palm groves is 
an eloqueni example of man's baitle 
against the elemenis lo transform a 
hostile, arid environmeni into fertile 
land. The Islamic colonizers of the 
Ibenan Peninsula brought with them 
their iraditional master)' of the oasis 
principle: this amounted to a 
.sustainable, revolulionar)' irrigaiion 
system for carrying out intensive 
honiculture. Rows of date palms 
helped create a benign microclimate, 
making it possible to grow fruit trees 
and other plants previously 
unknown in the Christian world. 
Among these was the pomegranate. 

which soon became the sultan's 
favorite. As Ibn Said, respected 
chronicler of the period, records: 
".Abd al Rahman 1 planted strange 
seeds brought to him from Syria by 
his ambassadors, which bore curious 
fruits. The monarch was delighted 
by the loveliness and beauty of the 
pomegranate and disseminated il the 
length and breadth of al-Andalus." 
This Arab legacy found a second 
home on Spains east coast. Those 
early pomegranates adapted readily 
to the hot Mediterranean climate, 
saline soil and scant rainfall 
characieristic of this pan of the 
world, while the genetic changes 
they have undergone ihrough the 
centuries have not been precisely 
identified, the two varieiies currently 
growm in the Spanish countryside, 
Valenciana and Mollar de Elche, are 
known lo be exclusive to this area. 
Though ihcy are growm all over ihe 
world nowadays, ihe hisiory of 
pomegranates sireiches back several 
millennia lo western Asia. From Iran 
to northern India, pomegranates 
were cultivated by various 
civilizations, staning with the 
Egyptians-a picture of a 
pomegranate adorns the tomb of 
Ramcses IV-and subsequently the 

Phoenicians. Having become firmly 
established on the Iberian Peninsula 
under Arab domination, they crossed 
the Atlantic to ihe Amencas on the 
ships of Spani.sh missionaries who 
disseminaied them, along wilh iheir 
religion, in ihe state of California It 
is a story of peaceful conquest whose 
final chapter has yei lo be written. 
As we speak, different varieiies of 
pomegranaie are exiending iheir 
domain on every coniineni. We 
tracked down the sweetest of the loi 
10 the costal area of easiern Spain 
known as El Levanie. 

Thousand-year 
old orclnards 
'These trees have been here forever! 
You have only to drop a seed on the 
ground and a pomegranate tree 
grows." A wander around ihe area 
that lies'between Elchc and Albaiera, 
in the soulh of ihe Alicante prounce, 
is enough lo reveal the tmih behind 
this nugget of local folk wisdom. 
Fields of pomegranates and oranges 
stretch as far as the horizon in a flat 
expanse nevertheless endowed with 
a spectacularly dizzying sk)'line 
worthy of Manhaiian, wilh majestic. 
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centuries-old palm trees interposed 
among ihe crops. We are in the 
Vinalpo Valley, an area of fertile open 
ground and orchards bounded by 
the calm waters of the Mediterranean 
to the east and the mouniains of the 
Belie System lo the north. This 
comarca is the source of most of the 
25,000 tonnes (53 million lbs) of 
pomegranates that constitute Spain's 
qualification as Europe's only large-
scale producer (it is beaten in the 
world i-anking only by Iran. India 
and Pakistan). Furthermore, much of 
its prL>duction is destined for the 
international market, making the 
region a hea\')^veight exporter on a 
global scale. When the first 
iruckloads of pomegranates lo 
venture beyond local boundaries set 
off almost a ceniur)' ago, they were 
headed for Barcelona and Madrid. 
Other destinations in the United 
Kingdom, France, the Netherlands. 
Russia and Malaysia would soon be 
added to the list, building up to a 
current export quota that accounts 
for an impressive 80% of total 
produciion. 
While other lypes of fruit would be 
lucky to survive such longjoumeys. 

pomegranates arrive al each of their 
destinations in perfect condition. 
"They were one of the favorite fruiis 
of nomadic people precisely becau.se 
of their aslonishing keeping 
capaciiy." we are inlormed by .̂ ndre 
Irles, direclor of the Cambayas 
Cooperative, one of the biggesi in 
ihe districl. He also tells us that the 
seciet lies in picking them off the 
tree al just the righl lime: "Not too 
early because, once picked, 
pomegmnaies hall the ripening 
process abruptly, and nol too late 
because they ai-e then al risk ot 
spliiiing open." In calendar iemis. 
the "righl time" occurs in September-
October in this part of tlie world. 
That said, the harvest is not a one-off 
affair. Pomegranaie trees flower 
sequentially, creating the need for 
phased harvesting which is, by 
definition, manual and selective. 
Over a perii>d of four weeks, the 
same tree can be picked two, three 
and even four times to ensure that 
each pomegranate is har\'esied at its 
optimal stage of ripeness. 
"My father can judge by eye when 
to start the harvest," smiles Celia 
Mas as we stroll about her little plot 

of land on the ouiskiris of Elche. 
Her holding is lypical of the local 
plantation pattern: the overall view 
is made up of liny plots-few over a 
ha (2.5 acres)-thal have been 
handed down from father to son for 
generaiions. Having sold their 
produce to big local iraders for 
decades, Celia decided lo set up a 
business on her own account and 
today she sells her pomegranates 
and ibeir juicc-100% nalural, as 
she is quick to poinl out-on the 
internet. Her policy of favoring 
quality over quantity has produced 
results: ihc producis of her family 
firm, Campo de Elche, have been 
honorably mentioned by top chefs 
and are sold by some of the best 
fruit shops in Madrid-Frutas 
Vazquez, suppliers to the Spanish 
Royal Household. .-Mihough 
pomegranate trees reach peak 
produciiviiy from their seventh year 
on and, in theor)', start to decline 
after 40, her grove has trees that are 
centuries old and perfectly healthy, 
"thanks to my father's care and 
attention," says Celia proudly. 
Despile being over 70 and retired, 
nol a day goes by withoul his 
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patrolling the plot. "He knows it 
like the back of his hand." 
Sounds of li\'ely acti\-ity from a 
nearby plot attract our aiiention. A 
group of day laborers has already 
started picking reddened Valenciana 
varieiy pomegranates. Ihey tell me 
that of the two t>'pes grown in Spain, 
this is the first to ripen, flushing pink-
lo-red before the other. It is early 
September and the sun is slill hot, bui 
the team of workers-parents, 
children, cousins, friends-are, 
wiihout exception, wearing long 
sleeves. '̂ \Tiether it's pelting wilh rain 
or blazing hot, ihis ouihi is essenlial. 
otherwise, by the end of ihe day your 
arms are covered in scratches," 
explains one of them, demonstrating 
the reason why The pomegranate 
tree, variously categorized as a small 
tree or a tall shmb, conceals shaqi 
thorns on ihe ends of its branches. Its 
thorny nature and deep red flowers 
(known as jul/ciiidr, and oflen 
celebrated by Arab and Persian poets) 
are characteristics that it shares wiih 
the rose. 
The pomegranaie blossom was 
replaced months ago by the fruits 
that now. in September, fill the 

har\'esters' crates. This firsl picking 
of Valenciana pomegranates serves as 
a warm-up for anoiher, later and 
perhaps more eagerly awaiied 
har\'esi of ihc Mollar de Elche 
varieiy, unchallenged monarch of ihe 
Alicante countryside. 

Deceptive 
appearances 
Accustomed as he is to the flavor of 
the Mollar de Elche varieiy, Domingo 
Arce, director of the Alhafaiiis 
Cooperative, the biggest in Albaiera, 
can barely contain his mirth when he 
recalls his first taste of a foreign 
pomegranaie. " I thought il was a 
different fruit altogether! It was as 
sour as a lemon!" Comparisons may 
be odious, but there is no denying 
that, for sweetness, the 
pomegranales grown hereabouts 
stand oul proudly from all the resi. 
Spanish-grown pomegranales have a 
characieristic caramel flavor that 
gives them a big advantage in an 
increasingly competitive market. But 
the high concentration of sugars is 
nol Mollar de Elches only advantage: 

il also has very small, soft, yielding 
pips that are barely discernible in the 
mouth so that this variety is very 
easy to eat. 
As in the wine world, variety is just 
one factor in the fruit's overall 
characier. To borrow wine 
lerminology, this pari of .Alicante is 
the equivalent of a teiroir that stamps 
iis indelible imprint on the Mollar de 
Elche pomegranaie. Like vines, 
pomegranate trees survive in 
condiiions that few other plants can 
tolerate. They cope well wiih 
drought and thrive in poor soils, to 
which they respond by sending oul 
deeper roots in search of nutrients. 
This explains why the pomegranate 
has found an apparently ideal 
habitat in this area: completely Hat 
terrain at sea level, and occasionally 
below, with just the righl salinity 
levels. The Mediterranean, only a 
few kilometers away from the fruil 
groves, functions as a filter that 
takes ihe edge off temperatures and 
staves off the dieaded frosts that can 
ruin entire harvests. 
People around here maintain that: 
"...pomegranales need moist sea air. 
They can't sur\'ive wilhoul it," and to 
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Babylonian soldiers used to chew pomegranate grains before going 
into battle, convinced that the fmit's characteristic resilience would 
make them invincible. Hippocrates, who in classical Antiquity 
launched the famous "let food be your medicine" principle, used to 
recommend that his patients drink pomegranate juice to bring down a 
lever, while Discorides, surgeon to the Roman army considered it the 
best remedy for flatulence. Throughout the centuries, healers from 
various cultures have prescribed pomegranates for ailments ranging 
from conjunctivitis to hemorrhoids, with pharyngitis and laryngitis in 
between. What in olden times was intuited empirically has now been 
validated by scientific testing. Modern medicine has shown that far 
from being an old wives' tale, this fruit does indeed possess health-
giving properties that qualify it as a super-food. (Ttiis term, referring to 
foodstuffs that prevent the progressive deterioration responsible for 
common pains and diseases, was popularized in 2004 in the 
blockbuster book by Canadian nutritionist Steven Pratt). 
Pomegranates now rank alongside berries and green tea in the 
pantheon of foods with outstanding nutritional and anti-oxidant 
properties. Instrumental in their ascent have been scientists such as 
Dr. Michael Aviram, also an exponent of the benefits of wine-derived 
tannins. His research at the University of Haifa, Israel, has recently 
shown that pomegranate polyphenols lower cholesterol levels in the 
blood, thereby reducing the risk of a heart attack. Research by Dr 
David Holtzman, Head of Neurology at the University of Washington 
School of Medicine, has found that these polyphenols also appear to 
have neuroprotective properties. Slill in the US, in 2005 the University 
of Madison published the results of several studies affirming that 
regular consumption of pomegranate juice inhibits the growth and 
progress of prostate cancer, a claim seconded by Dr Alan Pantuck. 
urologist at the University of California's Jonsson Comprehensive 
Cancer Center Many more beneficial effects are attributed to 
pomegranates, including that they are estrogenic, anti-inflammatory, 
antiseptic and aid digestion. And all the indicators show that the list is 
far from complete just yet. 

judge by the size and weight of the 
specimens before us, ihere's a lot in 
whal ihey say Having said ihai, the 
outer look and color of a 
pomegranaie should not be laken as 
an indicator of quality Strangely 
enough, even the ripest 
pomegranates in the Mollar de Elche 
family never go bright red. Their 
nalural color range lies beiween 
tones of orange and deep pink. That 
being the case, how does one know 
when the fruit is at its peak? Pepe 
Botella, director of Elche's Copelche 
Cooperative, reveals two basic 
yardsticks: perfectly rounded shape 
and a good weight to size ratio 
(irrefutable evidence that the 
pomegranate in question is full of 
juice). "Today's consumers are 
learning how to select them in the 
supermarket," he commenis. "Afier 
years of buying lomaioes that look 
perfect but lack flavor, we know that 
appearances can be deceptive when 
choosing fruil." Mollar de Elche 
pomegranates may be unlikely lo 
win hrst prize in a beauty contesl as 
they have a less pronounced outer 
color than other varieties, but they 
are packed with a secret treasure in 
the form of delicious, sweet, red 
pulp-encased seeds known as arils. 

Natural spheres 
These days, the notion of seasonal 
fruits is something of an illusion. 
Increasingly, many crops are grown 
in both hemispheres and maintain a 
presence on our supermarket shelves 
throughout the year. Tomatoes in 
winier, oranges in summer.. ihanl<s 
to globalization, they find their way 
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While some enjoy the ritual of cutting a pomegranate in half and carefully extracting 
its tiny grains, or arils, others can't be bothered. Aware of the facl that 
pomegranates can be perceived as "hard to eat", several European producers have 
been casting about over the last few years for new, more user-friendly presentations. 
More specifically, companies from Spain, France. Israel and Greece joined forces in 
2(XX). under the EU's financial umbrella to develop technology capable of peeling 
pomegranates, separating their arils by color and packing them in convenient 
containers. 

Spain's representative in the project was Altabix, whose premises we are visiting 
today. Santiago Mira, founder over 50 years ago of a company that is now one of 
the biggest agricultural enterprises in Elche, hands me a gown and advises me to 
put il on before entering the next room. The department where the arils are removed 
and packed is something of a separate entity with respect to the premises as a 
whole: "It's our operating room, our cutting-edge technology laboratory/," In an icy 
cold and practically sterile environment where the air is renewed every minute, 
several workers are keeping an eye on the mechanical aril extraction machine. 
Surprisingly It seems to be quite straightforward: compressed water and air are 
used to gently deseed the whole pomegranates. The gleaming, ruby red arils are 
then transferred to another piece of equipment which uses artificial vision to group 
them by different shades of color. This is the firsl machine of its kind in the worid and 
was developed in conjunction with the Valencian Institute for Agrarian Research 
(IVIA). 'There were already machines on the mari<et capable of separating many 
fruits by color, but pomegranates posed an extra problem because their arils are so 
tiny and tend to stick together because of their high concentration of sugars." 
explains Jos6 Blasco, head of the artificial vision latxjratory at IVlA's agricultural 
engineering center. It took them four years to put the final touches on a machine 
that, today can process between three and six tonnes (13,227 lbs) of anis per week. 
Packed in trays, and without the aid of coloring or preservatives, they leave the Elche 
plant bound for the food halls of Marks & Spencer In the UK and many other 
destinations all over Europe, 

/\pplying the ready-to-eat approach to one of the oldest fruits in the worid has been 
a great success, and pomegranates needed a radical makeover to bring them up-
to-date. Nonetheless, the more nostalgic among us will be relieved to know that we 
can still buy our pomegranates whole and set about eating them in the traditional 
way. 

to our tables from all comers of ihe 
planet. There are slill some 
romantics around who reftise to 
yield to this kind of 
iniemaiionalizaiion and prefer to 
wait patiently for the fruits in their 
own lerritory to ripen. Among those 
at the Forefront of this school of 
thought are chefs, who are perfectly 
willing to scour the world for new 
flavors, yei sioui deleiideis ol 
producis from their home patch. 
In the Alicante province, many of 
ihem have been hanging on for the 
belter part of a year: pomegranates 
are a winicr fruit in this part of the 
world, making an appearance in 
September or October and 
remaining available until Januar)' or 
Februar)'. During that period, they 
feature on the menus of many local 
rcslauranis, such as iwo-Michelm-
star-holder El Poblei in Denia, an 
engaging town on the Alicante coast. 
Head chef Quique Dacosta is 
showcasing Spanish pomegranates 
on his menu again this year. "I think 
I've been using ihcm since I started 
here," he beams, 'and I've always 
tried to capitalize on their texture, 
which is crunchy and sweet and 
juicy at the same lime, with acidic, 
bitter overtones." Among the dishes 
coming out of his kitchen today are 
eye-catching cr)-stallized apple bow-
shaped puff pastries vvith aloe, sweet 
leaf lea and pomegranate. He is also 
into exploring textural interplay at 
the moment-"very simple, but the 
results are niagic." Here's just one 
example; freshly made creamy 
mandarin sorbei to which 
unadorned fresh pomegranaie arils 
are added just as ii goes inlo the 
sorbet 16 re. 
Leaving the sea behind us, we now 
head for inland Alicante. Kiko 
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Certain products make their mark on 
Spam Gourmetour's editorial team. 
Pomegranates are a case in point: for 
our colleague Carios Tejero, they trigger 
vivid childhood memories. He shares 
them with us here. 

As wall as being an inexhaustible fount 
of popular sayings, my grandfather was 
a convinced herbalist. He maintained 
that pomegranate root was good for 
getting rid of tapeworms (a parasite 
from which, I'm pleased to report, no-
one in my family had ever suffered). 
Nevertheless, worrier that he was, he 
decided to plant a pomegranate tree in 
his orchard so as to have an effective 
vermifuge on hand just in case. 

As time went by and the plant grew, I 
was never aware of any root removal 
taking place, which was, I suppose, a 
good sign. 'What I do remember is that 
around May or June, the tree would 
come Into bloom. It did so timidly, 
over several weeks, unlike the almond 
trees which bloom almost overnight. 
The flowers, large, bell shaped and 
bright orangey red, would appear 
gradually. Later, the fruit would appear 
in the calyx, a green ben^ that grew 
into a spherical shape over the 
following weeks. 

By October, the fruit would be almost 
completely grown, its skin a glossy 

yellow or red, depending on how much 
it had been exposed to the sun 
(surprisingly, the most intensely colored 
arils in a pomegranate occur in that part 
of the fruit that has had the least 
amount of sun). By chance, this 
pomegranate tree had been planted 
between a loquat and a willow, taller 
and leafier than itself, so that the sun's 
rays had little effect on it. 

My grandfather did not look after the 
pomegranate tree much. I was to learn 
later that because it was watered only 
erratically while it was growing, the fruit 
cracked open when ripe, revealing their 
inner treasure. That was the point at 
which I would pick and eat them, so my 
brain associates maximum sweetness 
with a pomegranate that has split open 
of its own accord, But that's not how 
you find them in the shops. For obvious 
commercial reasons, the fruit on offer is 
whole, with smooth, satiny skin. No-one 
will buy a split pomegranate. 

The orchard where the pomegranate 
tree once stood no longer exists, so if I 
need pomegranates I have to shop for 
them these days, and that's not as 
simple as it sounds, /vs far as I'm 
concerned, eating a pomegranate is a 
ritual that starts with selecting the fruit. 
If I know and trust the fruit seller, I take 
his advice. If not, or il I'm shopping at 

the supermarket, I observe certain 
guidelines. I buy just the one 
pomegranate, for eating that same day: 
it must weigh between 200 and 300 g 
(7 and 101/2 oz) and be perfectly 
shaped; it must be yellow-to-red in 
color; the skin must not be too smooth; 
it must be firm but not too hard to the 
touch and, like a melon, its weight 
should be proportional to its size. If all 
these requirements are met, there is 
every chance of finding fruity perfection 
when I cut it open. 

1 rarely get excited about food, and 
when 1 do it is probably aboul 
something rather basic. Enjoyment, 
now, is quite another matter. 1 always 
enjoy eating, but getting a thrill out of 
food, a real thrill, is not something 1 
experience often. One of the few things 
that does the trick is sitting down to an 
enormous, round, npe pomegranate. 1 
go off on my own, ignore all 
distractions, and with an almost ecstatic 
absorption, launch into the ritual. 

I place the pomegranate on a plate. 
Using a very sharp knife, I cut discs 
about 6 cm (2.4 in) in diameter from the 
crown and base. 1 then score four radial 
cuts whose purpose is to help divide 
the fruit into four portions. The cuts 
need to be quite shallow, just deep 
enough to go through the leathery skin 

110 JANU.W-APRIL 2008 SPAIN GnURMPTOUR 



POMEGRANATES l - ^ r j 

o 
o 
— 

cn 

cn 

Moya, who runs the one-Michelin-
star restaurant LEscaleta in 
Coceniaina, loves pomegranates. 
"Those trees have been there all my 
life. They were the backdrop to my 
childhood," he recalls. "In the local 
repertoire they are categorized in 
the dessert departmeni, bui 
pomegranales are such a versatile 
fruit that ihey can be used 
ihroughoul the menu." Like 
Quique, Kiko emphasizes the 
importance of their exceptional 
texture. "Visually, the red grains 
have the same jewel-like look as 

fish roe. Those little natural spheres 
burst in yciur mouth, leaving a 
sensation of freshness, sweetness, 
acidiiy and bitterness all at the same 
lime. It's quiie an explosion of 
flavors." As our conversation draws 
10 a close, he lells me about his 
latest experiments with unusual 
combinations of ingredients; "1 
associate pomegranales wilh Arab 
culture. Thai in turn suggests rose 
water, ginger, cinnamon, dales, 
saffron..." he explains. "I'm only 
trying out tentative combinations so 
far, but I know for certain that 

something good will develop!" 
As it happens, doing unconventional 
things with saffron was what earned 
Maria jose Roman a place in the food 
and wine pages of The New York 
Times. This enquiring, self-taught 
chef experiments with new products 
in her restaurani, Monasirell, on a 
daily basis. Her saffron period would 
seem to have been succeeded by a 
Mollar de Elchc pomegranate one or, 
more specihcally, iis concenirated 
juice reduced down into a paste; 
"...like our traditional Spanish 
arropes and melazas (grape and 

without damaging the arils within. That's 
the preparatory stage. Next, I grasp the 
fruit in both hands over the plate and 
firmly but gently prise the sections 
apart, relishing the crunch between my 
fingers as the first jewels fall. I then 
proceed to separate the anIs from the 
pericarp and the various cuticles that 
divide up the fruit's interior. With 
patience worthy of a Franciscan, I 
gradually build up a heap of polyhedric 
arils, looking like little juicy building 
blocks irregularty hewn by Mother 
Nature. 

Prompted by my salivary glands, at last 
I dig in pleasurably with my spoon. Yes, 
a good old-fashioned spoon is my 
utensil of choice for scooping up the 
prepared pomegranate grains. Few 
pleasures can compare with that lirst 
spoonful of ruby morsels that explode in 
my mouth as I chew, releasing their 
fresh sweetness. It's the taste of my 
childhood. 

Joiirnulisl and pomegranate-lover 
Carlos Tejero is editorial co-
coordinator of spaingourmetourcom. 

JANUAm-APRlL 2008 SPAIN GOURMEI OUR 111 



POMEGRANATES 

o 
o 
aa 

cn 
cr. 

honey syrups) except that in this 
case pomegranaie rather lhan grape 
must is cooked down slowly," she 
explains. Maria Jose uses the 
resulting syrup as an accompaniment 
to countless dishes. "Its properties 
are similar to, or even belter than, 
those of balsamic vinegar," she 
explains. "Its heady aroma enhances 
the flavor of walnuts and indeed 
nuts in general, sharpens the llavor 
of poulir)' and pork, gives a lillle 
acidic zing to fish and a touch of 
asiringency to salads." She admits to 
having looked to the traditional 
cooking of such countries as Iran 
and India for her inspiration, where 
pomegranates are a common 
ingredient in everyday cooking. 
''V '̂hen the season starts. 

pomegranate juice is one of the most 
popular choices at streel stalls," she 
explains, "and in Turkey, 
pomegranate juice is used like 
vinegar for dressing salads." 

The stuff of legend 
Cairo-born food writer Claudia 
Roden, acclaimed expert in the 
hisior)' of Mediierranean food, 
coined ihe adage "a counir)''s food 
reflects its hisior)'". She has studied 
Jewish culinar)' tradition and its links 
with that of Spain, w hich she defines 
as a happy fusion of Sephardic and 
Muslim food. In her Boofe of Jewish 
Food, she mentions the symbolic 
significance of pomegranates, 
particularly during the solemn yet 

festive Jev\'ish New Year celebrations, 
when they symbolize "fecundiiy and 
renewal... Oriental New Year meals 
end with fresh dates, hgs and above 
all pomegranates-all of which are 
mentioned in the Bible-as the new 
fruits of the season. In Egypt, we 
thought pomegranates would 
cause our family to bear many 
children". Pomegranales arc also 
popularly believed lo contain 613 
seeds, the same number as there are 
commandments mentioned in 
the Torah. 

Eeriiliiy, abundance, perfection, 
carnal desire, hope... The 
pomegranates exoiic nature evokes 
associations with abstract nouns. 
According to Greek mythology, the 
hrst pomegranaie was planted by 
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/\phrodite. goddess of love and 
beauty; however, in the story of 
Persephone, daughter of Zeus, who 
was led astray by grams of 
pomegranate, the fruit symbolizes 
evil sweetness. When Roman brides 
wore a headdress made of 
pomegranate branches, it 
represented a future blessed with 
many children, while for St. John 
of the Cross, hgurehead of 
Christian mysticism, the 
pomegranate exemplihed the 
innumerable divine perfections, 
etemily and spiritual joy 
Mentioned in the Torah, the Koran 
and the tales of The thousand and one 
niglnts, ihe pomegranaie has lefi iis 
mark on legends, siories and poems. 
.Andre Gidc, Nobel Prize Winner for 
Literature, described the 
pomegranate's fascinating structure 
as "hidden treasure, wrapped up in 
mile", while the revered Persian poet 
Ferdow'sl declared that "only the 
blushing cheeks of the beloved can 
compare with it", 

Federico Garcia Lorca devoted a long 
poem to ihe pomegranaie, praising 
iis beauly along ihese lines; "Il is a 
tiny beehive/with a bloodstained 
honeycomb/for it was shaped by its 
bees/from womens' mouths./Thai is 
why il bursts open laughing/with the 
red of a thousand lips..." Who needs 
an advertising campaign? 

Cclia Hcniaiirio is a jDuriicilisl that 
has worker with the radio stations 
Cadena Ser ciiici Punto Radio and is 
a trainee purnalist at Spain 
Gounneiour. 

Jativa 
(Mollar de Jativa or Valencia) 

Alicante 

Elche 

(Mollar de Elche) 

Mediterranean Sea 
.50 km / 31 mi 

W E B S I T E S 

www.campodeelche.com 
Campo de Elche's company website tells you everything you need 
to know atxiut Mollar de Elche pomegranates: their provenance, 
nutritional properties, related articles and so on. Orders for fruil and 
juice of this variety can tie placed via this site. 
(Spanish) 

www.altabix.com 
Altabix's website provides information about the company and sells 
its products on the internet. 
(Spanish) 

www.cambayas.com 
Cambadas Cooperative of Elche's website. This company sells figs, 
oranges and vegetables as well as poniegranates. 
(English, Spanish) 
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Restaurante L'Escaleta 
They say you can know a person by what he does. If this is true, 
Kiko Moya is a devoted, careful and knowledgeable chef. He and 
his cousin, Alberto Redrado Calavia, took over a family-owned 
restaurant and, following in the footsteps of their parents, brought 

Recipes 
Kiko Vloya 
Iniroduciion 
Almudena Muyo 
Translation 
Jenny McDonald 
Photos, inlroduction 
Tomas Zarza/ICEX 
Pholos, food 
Tt>ya Legido/ICEX 

Restaurante LEscaleia. 
Subida Estacion Norte. 205 
03820 Coccnlaina, Alicante 
Tel: (+34) 965 592 100. 
www.lescaleta.com 
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LEscaleta up to Michelin-star standard. The chef and sommelier, 
respectively-the latter chose the vidnes for our recipes—are staunch 
advocates of culinary coherence: ever)Thing used in a dish must be 
there for a reason. Their creations are based on excellent 
products-cooked impeccably and decorated with style-and on ihe 
preservation and renovation of legendary flavors. The results are thus 
original, and often surprising, yet not outlandish. 
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Pomegranate seed salad and roe 
with ginger ice cream 
(Ensalada de semillas de granada y huevas 
con crema helada de jengibre] 

The legends relating pomegranate 
seeds with paradise were the starting 
point for this salad. It is simplicity 
itself: all we do is dress ihc seeds with 
extra virgin olive oil and accompany 
them with ginger ice cream. 

SERVES 4 
1 pomegranate: 1 tomato: 1 passion fruit; 

5 g / 1/6 oz dried basil seeds; 15 g / 1/2 oz 

trou! roe: extra virgin olive oil; fresh basil 

shoots; chervil: Maldon salt. 

For the ginger ice cream: 1 1/4 1/4 cup 

whole milk; 250 g / 9 oz sugar; 90 g / 3 1/4 

oz fxjwdered skim milk; 60 g / 2 oz atomized 

glucose; 40 g / 1 1/2 oz inverted sugar; 

10 g / 1/3 oz neutral stabilizer: 200 q / 7 oz 

fresh ginger: 340 g / 12 oz cream (35% fat); 

120 g / 4 1/4 oz egg yolk. 

Seed the pomegranate, tomato and 
passion fruit. Retain just 2 passion 
fruit seeds per person and set aside. 
Place ihe basil seeds in water and leave 
to soak. 

For the ginger ice cream 
Mix the solid ingredients (sugar, 
powdered milk, glucose and neuiral 
stabilizer) and then mix the liquids 
(.whole milk, inverted sugar, cream and 
egg yolk). Combine the two mixtures 
and bring to a temperature of 85°C / 
185"?. Remove from the heat and add 
the ginger cut into pieces, txave lo 
infuse [or at least 8 hours. Strain, then 
transler to the ice cream maker. 

To serve 
Place the seeds together with ihe trout 
roe, basil shoots and chervil. Dress 
wilh extra virgin olive oil and top with 
ginger ice cream. 

Preparaiion time 
20 minutes 

Cooking time 
8 hours for the ginger ice cream 

Recommended wine 
Pedrouzos 2005 (DO Valdeorras) by 
Bodegas Valdesil. Pedrouzos is the 
oldest Godello vineyard in Galicia. Its 
exiremely slaty soil brings oul ihe 
most jovial side of ihe Godellb varieiy 
The notes of while flower (aniseed), 
pilled fruil and minerals (especially 
sikx) marr>' perfectly with the 
balsamic and salty flavors in the salad 
(provided by the basil and the roe), 
with the citric laste of the ginger and 
the sweetness of the pomegranate and 
tomaio. The wine's firm palate and 
marked density, with slight touches of 
vegetable and bitterness, lengthen its 
effect in the mouth, bringing to mind 
memories of salads made from early 
spring produce. 

116 lANLiAm'-APRIl. 2«ia SPAIN COL RMETOLR 





R e d t u n a belly with 
beetroot and pomegranate 
(Ventresca de atun rojo 
de remolacha y granadas) 
The attractiveness and incomparable texture-both crisp and sweei-of a salad 
containing pomegranate make the jewel-like seeds a frequent ingredient in 
traditional salads. Here they ser\'e as a foil to salty and mineral flavors. 

SERVES 4 
250 g / 9 oz red tuna belly: rock salt: fresh 

ginger, 4 Marcida olives; salad shoots (rocket 

beetroot and dandelion): 1 pomegranate; 

capers. 

For the beetroot vinaigrette: 400 g / 14 oz 

beetroot (200 ml / 3/4 cups beetroot juice); 

40 ml / 3 tbsp soy sauce; 2 g /1/9 oz xanthan 

gum; 50 ml / 4 tbsp extra virgin olive oil. 

For the salt-cured tuna belly 
Without trimming the tuna, cover it in 
rock salt, chill and leave to cure. The 
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lime il lakes will depend on the size of 
the piece. A piece measuring 6 x 6 x 
20 cm (2 X 2 x 8 in) should take aboul 
24 hours, but it is best to test it before 
removing the salt. When fully cured, 
wash and remove the skin and any 
flesh thai has been in direct contact 
with the salt. Wrap in him and chill. 

For the beetroot vinaigrette 
Wash the beetroot and liquidize. Take 
200 ml / 3/4 cups of the resulting juice 
and mix in the soy sauce and .xanthan 
gum, being careful not to make any 

lumps. Add the oil but do nol beat. 
Cut the tuna into verv- thin slices (3-4 
mm/0.12-0.16 in), layout on a dish 
and brush with the beetroot \'inaigrette. 
Grate a little ginger over the lop. 
Remove the seeds from the 
pomegranaie and chop ihe olives. 

To serve 
First arrange the tuna slices (3-4 per 
person), then top with the salad shoots 
and pomegranate seeds. Dress wiih the 
beetroot vinaigrette and garnish with 
olives and capers. 
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Preparation lime 
25 minuies 

Cooking time 
24 hours to cure the luna 

Recommended wine 
Manzanilla Pasada Pastrana (DO Jerez-
Xeres-Sherry, Manzanilla-Sanlucar de 
Barrameda) by Bodegas Hidalgo-La 
Gitana. After aging under a veil of 
yeasts, this Manzanilla is left for up to 
12 more years for what could be called 
a process of semi-oxidation. The result 
is greater complexity and an even 
nuttier arc-ima, while maintaining the 
freshness and salinity that are features 
of Manzanilla sherries. This powerful 
yci delicate character is needed to 
accompany a salad in which the 
dominani flavors are sally tuna and 
earthy beetroot, alongside sweet 
pomegranate, sharp \inaigrette and 
bitter salad leaves. 
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W o o d p i g e o n marinated 
in pomegranate juice, and 
saffron gold 
(Paloma marinada en jugo de 
granadas, y oro de azafran) 

Our aim with this dish was to reflect 
the Arab origins of the pomegranate on 
the Iberian Peninsula. The aromas are 
reminiscent of a period when the 
pomegranaie was venerated not only 
for its beauly hut also for its medicinal 
properties. The rich juice is enhanced 
by spices such as cinnamon, 
cardamom, jasmine and rose waicr. 
Saffron, one of Spains gastronomic 
treasures, shines from the di.sh like a 
jewel, reminding us of the luxnr)' and 
ostentation of those golden times. 

SERVES 4 

2 whole wood pigeons; 4 slices bread: 200 g 

/ 7 oz butter; 100 ml / 1/2 cup extra virgin 

olive oil; Maldon salt: anise flowers: chives. 

For the marinade: 5 pomegranates (11/4 
1/4 cup pomegranate juice); 1 1/4 1/4 cup 
red wine; 1 cinnamon stick; 5 green 
cardamom seeds; 5 juniper seeds; 1 star 
anise: 6 green aniseeds: 200 ml / 3/4 cups 
rose water; 12 jasmine flowers; 5 Jamaica 
peppercorns. 

For the dark pigeon stock: tx^nes of 2 
wood pigeons: I carrot: 1 turnip; 5 shallots: 
half a leek; 1 1/21 / 6 1/2 cup water; extra 
virgin olive oil. 

For the saffron gold: 200 ml / 3/4 cups 

clarified dark stock; 1/2 g / 0.02 oz saffron; 

2 g / 1/9 oz xanthan gum; 3 g / 0.10 oz 

powdered edible gold. 

For the marinated wood pigeon 

First make the pomegranate juice by 
removing the seeds and liquidizing 

them. This should result in 1 I / 4 1/4 
cup of juice into which the other 
marinade ingredients should be 
placed. 
Remove the breasts from ihe iwo 
pigeons but do not bone. Use ihe rest 
of the birds for the dark stock. Place 
the breasts in the marinade and leave 
for about 8 hours. Remove and keep 
the skins. Dice the flesh into 5 mm / 
0.20 in cubes. 

For the dark pigeon s lock 

Brown the pigeon bones together with 
the ihigl-is. Add the diced vegetables 
and bake until caramelized. Pour over 
ihe waier and simmer for 4 hours, 
without reducing too much. Strain and 
clarify wilh a vegetable brunoise and a 
beaten egg white. Strain again. 

For the saff ron gold 

Roast and crush the saffron and add to 
the clarified stock. Reduce to 200 ml / 
3/4 cups, thicken with xanthan gum, 
check the salt and try to avoid lumps. 
Finally, add ihe powdered gold. Soften 
the butter, then beat in a Robot until 
Huffy Turn inlo a mold and. when set. 
cut inlo cubes. Trim the slices of bread 
to 5 X 10 X 0.5 cm (2 X 4 X 0.20 in), 
sprinkle with extra virgin olive oil and 
toast. Strain the marinade and reduce 
to form a thick syrup (21/8 1/2 cup). 
Brown the pigeon skms in a non-stick 
skillet and cut inlo julienne strips. 

To serve 

.Arrange the breast of pigeon on the 
toast and drizzle wilh extra virgin olive 

oil. Sprinkle with Maldon salt and 
pour over some of the reduced 
marinade. Decorate with the julienne 
strips of skin and chopped chives. 
Dress the dish with the salTron gold 
and add the butter cubes. 

Preparaiion t ime 

35 minuies 

Cook ing l ime 
8 hours for the marinade 

Recommended wine 

Lusiau Almacenista Oloroso Pata cle 
Gallina 1/38, by Bodegas Emilio 
Lustau (DO Jerez-Xerfes-Sherr)', 
Manzanilla-Sanlucar de Barrameda). 
Here we need a well-rounded wine to 
bring together the different textures, 
one ihal has characier and strength lo 
stand up to the mannade as well as 
sufficient acidiiy to partner the pouliry. 
Juan Garcia-Jarana sells small amounts 
from his 38 barrels of this wonderful 
Oloroso to the Emilio Lustau winer)', 
which distributes il as part of the 
Almacenista range. Paia de Gallina has 
a powerful, concentrated aroma wilh 
traces of fniit, chocolate, colfee and 
wood, and an exquisite, intense flavor. 
The sweetness of its alcohol conieni 
gives way to a slightly acidic hnish, 
making it the perfect partner for this 
dish. It allows us to enjoy the meal 
while leaving us a wonderful aftertaste 
of toast and sweet spice wiih each sip. 
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Almond milk, rose-flavored 
spun sugar and pomegranate 
(Leche de almendras, algodon 
de rosas y granadas) 

The keys lo this dish are the 
pomegranaie lexture and ihe way il 
tastes. The flower)' combination 
formed by the honey, almond and rose 
is enhanced by the small bursts of 
flavor that come when you bile into 
the sw-'eet and sour pomegranate seeds. 

SERVES 4 
1 pomegranate 

For the almond milk: 500 ml/2 1/6 cups 

water; 600 g / 1 lb 5 oz Marcona almonds; 

100 g / 3 1/2 oz honey; 25 g / 1 oz sugar. 

For the rose jelly: 1 whale rose: 100 g / 3 
1/2 oz rose water; 100 g / 3 1/2 oz water; 20 
g /1 oz sugar: 2 g / 1/9 oz xanthan gum. 

For the rose-flavored spun sugar 1 f>j g .' 3 

1/2 oz sugar: 8 dned rose petals. 

Remove the seeds from the 
pomegranaie and set aside. 

For the almond milk 

Crash the almonds with the water and 
leave to stand for 12 hours. Liquidize 
the mbcture, blending it three times 
until a dry paste forms. Take aboui 
200 g / 7 oz and make into iced 
powder using a Pacojet. Mix the honey 

and sugar into the rest of ihe almond 
milk (11/4 1/4 cup). 

For the rose j e l l y 

Mix the water and rose waier, add the 
xanthan gum and sugar. Use a 
blender to avoid the formation of 
lumps. It is then necessary to remove 
any air by placmg it m a vacuum 
pack. Brunoise the rose petals and 
add to the jellied liquid. 

For the rose-flavored spun 
sugar 

Place the sugar in a candy spinner 
and spin, then add the crushed, 
dried rose petals. 

To serve 

Place the pomegranaie seeds on a 
plate with the rose jelly and the iced 
powder. Top with the spun sugar. 
Finally, drizzle the almond milk 
which wilt immediately melt the 
spun sugar and the iced powder. 

Preparation time 

25 minutes 

Cooking time 
24 hours for the almond milk 

Recommended wine 
For a dessert in which the ilower arid 
red fruit flavors dominaie and in 
which the main element is almond 
milk, we have chosen a Nadal 1510 
late harvest (2000) (DO Penedes) by 
Nadal Cava. It is a sweet white made 
from Macabeo grapes harvested under 
the effect of "noble rol" (Botiytis 
cinerea) and aged carefully in oak. The 
low level of acidiiy, a sugar content 
slightly higher than that of the dessert, 
clear ftoral notes, slight touches of 
honey, lychee and balsamic touches 
from the botr)'tis make it a good match 
for the almond milk. Then conies a 
finish of orange blossom and citrus 
fruits, reminiscent of Alicante-style 
lurron. 
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Pomegranate with Muscatel, 
citrus confit and eucalyptus ice cream 
(Granadas con moscatel, citricos confitados 
y helado de eucalipto) 

i :..i.L it^l!i \;i.i^i.,il J rr.nC:' :'':•< :lu' '':••.'••'- ;r.i::; : l i " ;. : . i- . ' :C d:;ti 

SERVES 4 
1 pomegranate; 2 mint leaves; seasonal 

flowers; 2 cubes (5x5x5 mm / 

0.20 X 0.20 X 0.20 in) arrop i tallaetes 

(pumpkin in fig syrup). 

For the muscatel jelly; 500 ml / 2 1/6 cups 

Casta Diva Cosecha Miei (Bodegas Gutferrez 

de la Vega); 5 g /1/6 oz xanthan gum. 

For the citrus confit: 1 orange: 1 lemon: 

1 1/4 1/4 cup water; 1 kg / 2 1/4 lb sugar 

For the eucalyptus ice cream: i 1 / 4 

1/4 cup whole milk; 250 g / 9 oz sugar; 

90 g / 3 oz po'ivdered skim milk: 60 g / 

2 DZ atomized glucose; 40 g / 1 1/2 oz 

inverted sugar; 10 g / 1/3 oz neutral stabilizer; 

80 g / 3 oz eucalyptus leaves; 340 g / 12 oz 

cream (35% fat); 120 g / 4 1 /2 oz egg yolk. 

Seed the pomegranaie and cut the 
"arrop i lallaeies" into cubes. 

For the muscatel jelly 
Add the xanihan gum to the Muscatel 
and mix until smooth, wiih no lumps. 
Some bubbles will appear because 
one of the qualities of this gelling 
agent is that it retains air, which can 
be removed by transferring the 
mixture to a bowl and placing il in a 
vacuum pack. This process is best 
carried out 12 hours in advance so 
that the xamham gum gels. 
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For the citms con fit 
Blanch the citms fmits in three 
changes of water. Make a syrup with 
the sugar and water and pour over. 
Confit for at least 24 hours. Drain and 
cut into cubes. 

For the eucalyptus ice cream 
Mix the solids (powdered milk, sugar, 
akimizcd glucose and siabilizcr) and 
then the liquids (whole milk, inverted 
sugar, cream and egg yolk). Combine 
the two mixtures and raise lo a 
temperature of 85°C / 185''E Remove 
from the heat and add the eucalyptus 

leaves. Leave to infuse for aboul 12 
hours. Strain and make into ice cream. 

To serve 
.Add the pomegranaie seeds to the 
Muscatel jelly Gradually add the 
flowers (possible autumn llowers 
might lie jasmine, roscmarv' and 
nasiunium) and the citrus confit. Cut 
the mini leaves into julienne strips and 
add. Finally, top with a quenelle of 
eucal)'pius ice cream. 

Preparation time 

25 minutes 

Cooking time 
24 hours lor the citrus conht 

Recommended wine 
Casta Diva Cosecha Miel 2005 (DO 
Alicante) by Bodegas Gutierrez de la 
Vega. By choosing the same wine that is 
included in the ingredients, the aromas 
and flavors are appreciated twice over, 
from the spoon and from the glass. 



OF THE SEA 

Porto-Muinos 
Not so long ago, edible seaweeds were something we associated almost exclusively with 

oriental cuisine. Now they have started appearing in top-flight European restaurants. 

More than 600 varieties of algae grow on the Galician coastline in the northwest of the 

Iberian Peninsula, just under 20 of which are sold by Antonio Muinos and Rosa Miras 

through their company, Porto-Muiiios. They have cleverly launched a major informative 

campaign to educate potential consumers about how to eat them and what their 

nutritional ailribuie.s are. 
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Text 
.Almudena Muyo 

Translation Pholos 
Hawys Priichard Porto-Muiitos 

Sea vegetables. That's whai Anionio 
Muinos likes lo call seaweed. We are 
in a remote part of Spains 
nonhw-estem edge, near Cambre (La 
Coruna) on the .Atlantic coast, and 
Antonio is doing me the honor of 
showing me his personal "markei 
garden " from which he collects a 
proportion of the 110 tonnes 
(242,508 lbs) of seaweed ihai his 
company, Porto-.Muinos, processes 
each year. "1 don'i bring many 
people here," he admits, concerned 
that increasing demand and 
unscrupulous harvesting might 
exhaust supply I feci privileged, not 
only because he clearly thinks I'm 

trustworthy but also because 1 have 
been lucky enough to come here on 
a day when the Atlantic is in a 
benevolent mood and well-behaved. 
The sea is particulariy calm, its 
waters luminous and they are an 
intense blue that, but for ihe cliffs, is 
reminiscem of another, gentler, sea, 
Furthennoi-e, the tide is conveniently 
out. This means that Anionic is able 
show me, alongside the goose 
barnacles and mussels attached lo 
habitually wave-battered rocks, 
seaweeds such as sea lettuce (Ulva 
iigida), "which is han esied by 
selecting the healthiest, cleanest, 
most vigorous examples, still 

attached to the rocks and free of 
residual sand"; nori (Porpfivm 
purpurea), "which awakens from 
dormancy in spring and then 
develops spectacularly, later losing 
its color and dying from too much 
sunshine and exireme lemperaiures", 
and .sea spaghetti (Himantcilia 
clongata) which "as if by magic, 
appears in the depths of winter every 
year and grows at an amazing rate so 
thai by the middle of spring its long 
ribbons become flavorful, lender and 
nutritious, " and a selection of other 
varieiies slill being studied for their 
commercial potential. He gives me 
some to try and, indeed, the taste is 
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Sea spaghetti 
(Himanthalia elongata} 

Kombu 
(Laminaria ochroleuca) 

Sea lettuce 
(Ulva rigida) 

One recent result of tfie 
research project in which 
Porto-Muiiios is currently 
engaged in conjunction with 
the University of La Comria is 
that eigtit new species have 
been made available to haute 
cuisine. Meanwhile, research 
continues regarding their 
properties and combinations 
to be applied in home 
cooking. The new species 
will join the ranks of tbe 
seven already available in the 
shops, whose organoleptic 
properties and nutritional and 
gastronomic attributes are no 
longer a mystery. 

A beautiful and distinctive 
Atlantic seaweed with si rap-
tike fronds that grows 
abundantly on tide-washed 
rocks along clean, wave-
ballered coasts. 
• Properties: Its fleshy fronds 
have a delicate sea flavor, very 
similar lo clams and cockles, tt 
ts particularly notable for its 
high content of vitamin C and 
assimilabte iron. 
• In cooking: As it comes or 
dressed witti young garlic. It 
combines very well wilh rice 
dishes, pasta and legumes, 
and is also useful as a garnish 
for fish and for making soups, 
fritters, scrambled egg dishes, 
croquettes, pies, canapes, etc. 

A brown seaweed that grows 
on clean coasts battered by 
the Atlantic, where it forms 
Lindenwaler forests. Its palmate 
blade, divided into several 
ribbons, grows from a long, 
thick stem finnly 
attached to the rocks, 
• Properties: Its ribbons have 
a strongly iodized, slightly 
smoky sea flavor. It is 
exceptionally abundant in 
calcium, magnesium, 
potassium, phosphorus, iodine 
and vitamins E and C. 
• In cooking: Because of its 
glutamic acid content, it 
enhances the flavors of the 
foods with which it is cooked, 
and is also a very effective 
thickener because rt contains a 
greai deal of soluble fiber, 
which is particularly useful for 
making sauces. It can also be 
used as a garnish or a layer in 
meat and fish dishes, for 
wrapping rice, fish and meal, 
and it can be incorporated Into 
stews, soups, rice dishes, 
croquettes and hamburgers. 
When lightly tjaked and ground 
up, it makes a marvelous 
seasoning. 

This blade seaweed adheres to 
the rocks by means of a little 
disk, and grows in well-lit, 
nutrient-rich waters. It is small 
and bright green in color. 
• Properties: Thin and 
cartilaginous, it has a delicate 
texture when fresh and a flavor 
suggestive of crustacean 
seafood. It is very high in 
protein and also rich in 
calcium, magnesium, 
potassium, vitamin C and 
niacin. 
• tn cooking: 11 can be 
dressed tn a satad, baked or 
fried, and m^es a good 
ingredient for sauces, soups, 
savory purges, legume dishes, 
croquettes and pies. To 
enhance its flavor, it c£wi be 
lightly baked in the oven and 
then used to wrap up rice with 
raw or marinated tish. 
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Sugar kombu 
(Laminaria saccharina) 

Irish moss 
(Chondrus crispus) 

Nori 
(Porphyra purpurea) 

Wakame 
(Undaha pinnalifida) 

A cold-water species that 
forms lovely underwater 
meadows on sandy coasts 
where the waters are clean 
and currents are strong. 
• Properties: Fleshy and 
slightly cnjnchy, this is very 
pleasant to chew and has a 
characteristic sweetish, mild, 
marine flavor It is rich in 
calcium, magnesium, 
potassium, phosphorus, iodine 
and vitamins B and C. 
• In cooking: Au naturel, cut 
into thin strips, this can serve 
as a good base for a salad. 
Wtien added to legume-based 
stews, it enhances flavors and 
reduces cooking times. 
Because of its thickening 
capacity, it also Improves 
texture, a property that makes 
it very useful in creating 
sauces. 

A small, red seaweed, also 
known as carrageen, that 
forms extensive, dense 
colonies on rocks in the low 
tide zone and the first few 
meters of the infralittoral zone 
in areas of the Atlantic 
exposed to wave activity, 
• Properties: With its 
pronounced crustacean flavor, 
this species is one of those 
which has a long-known 
history as a foodstuff for 
humans. Thick and 
cartilaginous, it is a source of 
substances used by the food 
industry for making thickeners 
and gelling agents. It is high in 
proteins, calcium, magnesium, 
sterols, vitamin A and 
antibacterial substances. 
• In cooking: It is used mostly 
in desserts as a thickener and 
stabilizer, though once boiled it 
can also be used to prepare 
delicious soups, vegetable 
purees, stews and legume 
dishes. 

This blade seaweed is very 
delicate in texture and red or 
violet in color with a bright 
metallic sheen. It can be found 
on the first coastal rocks 
adjacent to the extensive, 
clean beaches on the open 
Atlantic, where the waters are 
cold, nutrient-rich and 
turbulent. 
• Properties: Thin and 
cartilaginous with a strong 
marine flavor, this seaweed is 
notable for its high protein 
content which can sometimes 
be 40%, It is also rich in 
phosphorus, iron, vitamins A, B 
and C and niacin. 
• In cooking: /Mthough the 
blade is very thin it is also quite 
tough, so It needs to be boiled, 
baked or fried. When 
blanched, it makes a visually 
attractive, flavorful and 
nutritious addition to fish and 
seafood soups and a good 
ingredient for rice, pasta and 
au gratin dishes, omelettes, 
vegetable purges, croquettes, 
pies and jams. If boiled it is 
frequently used for wrapping 
rice with raw or marinated fish. 
Baked or dried and then 
flaked, it makes a good aperitif, 
and when ground up, it's a 
seasoning. 

This originally Asian brown 
seaweed has become 
naturalized in the waters of 
Galicia where it grows on 
shallow rocks battered by 
waves. This is one of the 
species most widely used for 
food. 
• Properties: With its oyster­
like flavor and delicate, slightly 
crunchy texture, this seaweed 
is very pleasant to eat. 
Because of its high glutamic 
acid content, it works as a 
powerful flavor enhancer on 
the foods with which it is 
combined. It is also rich in 
proteins, calcium, magnesium, 
potassium, phosphorus, iron, 
vitamin B and niacin, 
• In cooking: This is excellent 
eaten raw and, with dressing, 
IS delicious In a salad. When 
boiled or sauieed it becomes 
srnooth-textured and turns a 
lovely dari< green color, 
suggestive of spinach, for 
which it can serve as a 
substitute in many recipes. It 
can also be used as a garnish 
or layer for seafood, fish and 
meat dishes, or it can be 
added to cooking water It is 
also a useful ingredient in 
soups, rice dishes, legume-
based stews, pizzas, lasagna, 
cannelloni, croquettes, pies 
and bread. Its own flavor is 
accentuated by baking, after 
which It makes a delicious 
aperitif or, ground up, it's a 
condiment. 
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make a show of dishes cooked with 
Porio-Muinos seaweeds on their 
menus. 
In Spam and beyond, Antonio can 
boasi (though he doesn i) that his 
seaweeds are eaten ai the restaurani 
La Pergola (J .Vlichelin stars), at the 
Cavalien Hilton in Rome and the 
Cracco Peck (2 Michelin stars) in 
Milan, thanks to the culinary 
inventiveness of Heinz Beck and 
Carlo Cracco. "Heston Blumenihal of 
the Fai Duck in Bray Berkshire, in 
souiheasi Fngland (3 Michelin stars) 
has shown a particular interest in 
seaweed flours for iheir potential in 
newly invented dishes, " says Rosa. 
This vole of confidence from ihc 
culinary fraternity, combined with 
placemeni in leading specialist 
chains in Italy, France, Greece, 
Geimany and the UK, is reflected in 
an expori quota of 15%. "Looking 
ahead, the US is our next challenge. 
Vv'c hope lo place seaweeds in 
gourmet shops and to liberate them 
from the limitaiions imposed by the 
health food store niche.'" she declares 
in a determined tone. 
Night has fallen, so we get into the 
car and head lor Santiago de 
Composlcla, where a concrete 
expression of this action-packed day 
awaits us. Marcelo Tejedor is the 
master of ceremonies: he has put his 
restaurant, Casa Marcelo (1 Michelin 
star and situated barely 100 m (328 
fl) away from the picturesque Plaza 
del Obradoiro), at our disposal. We 
succumb to the delighlful dishes he 
prepared, some of them 
experimental and "made wilh 
seaweeds we brought him this very 

morning,' explains Antonio, and 
others more familiar, though all of 
ihein are amazing. He talks us 
ihrough each dish and watches for 
our reactions."... Especially 
Antonio's, as he considers him to be 
an expen and sets great store by his 
opinion."' Rosa explains for my 
benehl. This comes as no surprise, as 
Marcelo describes Antonio as 
"Gaiicia's seaweed guru". After 
dinner he joins us at our table and 
we exchange impressions. By the end 
of the evening, 1 hnd myself coming 

lo the same conclusion that I have 
heard expressed several limes in the 
course of the day: "Seaweeds have a 
very distinct personality and you 
have to learn how to eat ihem; they 
contribute new flavors that have to 
be introduced into dishes wilh a 
subtle hand." 

.\lniudena Muyo, who has over 12 
years of journalistic experience coveting 
internationcd trade, is currently 
editoricd co-coordinator of Spain 
Gourmetour. 

P 0 R T 0 M U I N 0 S 

Date of foundation: 1998 

Activity: Han/esting and selling seaweed on the Galician coast in the 
northwest of the Iberian Peninsula, and other products of the sea such as 
monkfish liver and sea urchin caviar 

Workforce: 6 employees 

Turnover for 2006: 806,000 euros 

Export quota: 15% 

Headquarters: Santa Maria de Vigo 
15659 Cambre - A Conjfia 
Spain 

Tel: (+34) 981 671 224 

Fax: (-̂ 34) 981 671 547 

vi/ww,portomuinos.com 

muinos@telefonica.net 
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CELIA HERNANDO 

T R J V N S L A T I O N 
HA\^'YS PRITCHARD 

ILLUSTRATION 
JAVIER VAZQUEZ 

European launch 
for KitCream 
A lilUe more than a year ago, Esieban 
Bariolome and Francisco Garcia, 
founding partners of KitCream, were 
iiiiLilizing their deriniiive list of 
suppliers of organic basic ingredients. 
Now their organic ice creams-
irailhlazLT,- ;:i >[Xi;r.-ire already on sale 
in Frances Les Nouveaux Robinson 
"green" supermarket chain and will 
soon be available in specialist shops in 
Portugal and Germany 
"Although we started off as an anisan 
ice cream company we always had our 
sights set on the organic market." 
Ha-iing surmounted the initial 
difficulties entailed in asserabiing a 
;iiv:.-:(t | i i - - i l t.-tu> - m l . ; ' ^ ! y t l . l i ' i ' i i 

Spanish 5uppliers-"working within the 
ecological farming network is always 
more complicated because you are 
dealing with tiny companies "-they set 
about creating a repertoire of 
unconveniional flavors. Olive oil, Pedro 
Ximcnez and jijona-siyle lurron are a 
small selection from a list of over 40. 
Even so, if a client doesn'i find whal he's 
after, "we adapt to special 
requirements," declares Banolome 
happily. Indeed, KitCream has designed 
exclusix'e "made-to-measure" ice creams 
working together with various 

restaurants and even hve Spanish olive 
oil milks. 
Production and sales of organic foodstuffs 
must comply with EC Council Regulaiion 
2092/91, and the makers of these organic 
ice creams (sold under the Biocream 
brand) are proud of their sophisticated, 
continuous system of traceabiltty 
monitoring. "Our rigorous S)*stem watches 
over the whole process so we can 
guaraniee thai our product is free from 
transgenics, pesticides, herbicide-s and 
other chemical elements," declares 
Banolome. Bui what this young company 
is most proud cf is die Havor of its ice 
creams. "If you simply use strawberries 
instead of adding strawberry flavoring 
agents and colorants, the end result 
speaks For itself!" 

In addition to its green principles, 
which are soon to be extended to 
producing ice creams lor vegans and 
celiac sufferers, KiiCream obser%'es the 
essentia! tenets of Corporate Social 
Responsibility and works in 
conjunction with several local NGOs. 
Some of its staff come from P/iiia/iirmci 
sin harreras (Platform wiihout barriers), 
a scheme for integrating disabled people 
into the workplace. "Making the best ice 
cream in the world is all ver\' well and 
good, but what's the point unless your 
company is social responsible?" he 
concludes. 

Date of foundation: 2004 
Activity; Ice cream production and sales 
Workforce: 9 employees 
Turnover for 2006: 900,000 euros 
www.biocream.es 

Monva opens shop 
in Brazil 
When Francisco Josf Moniabes added 
50.000 olive trees to 
his Sierra Magiiia 
estate in the 1980s, 
few were convinced 
that It was a viable business 
venture. Yet events have 
proved this visionary of rura 
Andalusia righl, and today the 
Ja£n pro\ince can juslifiably 
claim 10 be the epicenter of 
world olive oil produciion. 
Even producing around 
800,000 1(211,337 gal) a 
year. Monva is slill a family-
run company 
"Despile thai, our 
size has never been 
an obstacle to selling 
abroad," declares the 
founders son and 
export direclor Luis. 
Working through our distribution 
company, Comova, we staned in Japan 
and now have a presence in Korea, the 
US, Canada, Mexico, Sv̂ ^Lzerland, China 
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and, more recently, Brazil, where we 
hope our oil's markei position in 
specialist shops will open other 
commercial doors for us." 
Monva, which still upholds its founding 
principles, is ranked alongside the 
worlds top producers ot estate-produced 
extra ^•lrgln olive oil. "We're the opposite 
of what my father used to call 'oil 
traffickers', meaning those big dealers 
who buy iheir olives elsewhere," states 
Luis. The company's entire production 
onginatcs exclusively from its groves on 
the Virgen de los Milagros estate, deep in 
the Sierra Magma Natural Park from 
which the designaiion of origin lakes its 
name. "Its a privileged environmeni that 
provides the perfect altitude conditions 
for growing Picual olives, the DO's 
predominani varieiy." 
This company's olive oil. which is 100% 
cxira virgin, is sold under three dilTerent 
braiiLl names: Moniabes, Valleniagina 
and Dominus. Dominus is an oil for 
committed gourmets; the label is used 
only for oil that wins DO Sierra Magina's 
most prestigious award, the Alcuza Prize 
"We came in first in the la.si compeiinon. 
but we've also won ii before in 2000 and 
2006," Luis informs us proudly "Given 
the standard of competition, need 1 say 
more?" 

Date of foundalion: 1972 
Activity; Processing DO Sierra Magina 
extra virgin olive oil ol the Picual varieiy 
Workforce: 35 employees 
Turnover for 2006: "5.5 million euros 
Export quola: 50% 
www.monva.es / w-ww, coinova.es 

Aecovi-Jerez grape syrup 
goes internationai 
There can be few products vvith such a 
long hisior)- as arrope (grape must syrup). 

We know that in Ancient Rome it was 
custom a rj ' for grape juice to be subjected 
10 a long, slow cooking process lasting for 
days to obtain a syrup that served as a 
powerful nalural preser\'aiive for fruit. 
.'Although this type of reduced must syrup 
survived down the ceniunes in various 
Mediterranean cultures, its presence 
seems to have become more tenuous with 
the approach of modem times. After 
several years of research, the Aiidalusian 
cooperaiive .\ecovi-Jerez has now rescued 
It fron-i oblivion and wants ihe whole 
world to know how delicious it is. "It's 
perceived as a strange, exotic product in 
many countries, but that translates into a 
competitive advantage these days when 
such value is attached to authenticity and 
specihc provenance," explains the sales 
director, Juan Gonzalez. Attractive 
quarter liter bottles (0.07 gal) are to be 
accompanied hy a range of recipe books 
to show international consumers the 
enormous versatility of arrope, an 
essentially sweet sauce w ith a zing ol 
biilemess and acidiiy "We make it from 
the grape vaneties traditional to the 
sherr)' region: Palomino, Muscatel and 

Pedro Ximenez, all with Integrated 
Produciion cenification," stresses 
oenologist Dolores Palencia, going on to 
add: "And the scale on which we produce 
It allows us to categorize it as artisan." 
Aecovi-Jerez arrope, which is sciid under 
the Ferianes label, can cun-enlly be 
sampled in Belgium. "We're selling it 
ihrough the hospitality trade channel and 
in delicatessens. Our targei customer is 
sophisticated, cultured, has a high 
disposable income and enjoys 
experimenting with new ingredients 
when cooking." Aecovi-Jerez capitalized 
on the Spanish Wine Cellar &r Pasir)' 
2007 Fair to promoie it in the US and 
will soon be doing so again ar the New 
York Fancy Food Show. 
Along with Ferianes arrope, the Aecovi-
jercz coofierative-lo which over 1,000 
small grape-growers belong, accounting 
for 20% of the total area under vine in 
the Cadiz pro\ince-also sells the various 
wine types covered by DO Jerez (fino. 
amontillado, oloroso, cream muscatel and 
Pedro Xim£nez). DO Sanlucar de 
Barrameda manzanilla and sherr)' 
vinegar. 

Dale of foundation: 1989 
-Activity: R&D projects, technical 
support for growers, sales 
•VVorkforce: 11 employees 
Turnover for 2006; 3 million euros 
www.aeco vi-j e re z. com 

De iuxe Organiko 
chocolate 
"Chic organic chocolate." Carlos Oniz 
and Eugenia Pozo, founding panncrs nf 
Chocolate Organiko, scanned the shelves 
of many shops for a product matching 
this descriplion, without success. "We 
realized thai we'd spotted a very attractive 
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gap in the markci and just had to fill it," 
explains Carlos. The fact that their 
professional e\-pcnence had hiihcno been 
in ihe advertising world did not siand in 
their way "Wc took a few courses and 
then opened our chocolate factor)' in 
Madrid in Januarv- 2006." Two years later, 
these new m.isierchocolaiiers' 
unconventional designs are on sale at 
Metro shops in Germany and London's 
prestigious Fonnum and Mason 
Meanwhile, ihey have just sealed a 
distnbuiion deal in Portugal with the 
Solinca Group's Pono Palace Hotel 
Congress and Spa, and with the Spa Well 
Domus (both in Porto). 
Ihcy Ijclieve that the secret of their 
success is "the combination of a quality 
product and eye-catching packaging." 
Their chocolates and sweets arc made 
entirely of organic raw materials 'The 
cacao, honey, even the rosemar)- and 
cinnamon we use in our iruflles-they're 
all organic." they insist. And the 
packaging design is up to standard with 
the contents: chi-icolate "laminae" are 
packed in \ i \ id . slickly-designed 
wTappers, while their spiced tniffles are 
presented in cylindrical tins. Each of 
these own-label creations has won various 
international awards for Spain. "We won 
the Great Tasle Awards prize at the most 
recent edilion of Specialty Foods Fair in 
London and our rosemar)- chocobie 
truffle won an award at the German fair 
Anuga." Their iniemational career looks 
very promising indeed. 

Dale of foundalion: 2006 
.•\clivity: Organic chocolate production 
Workforce: 4 employees 
Turnover for 2006: 45,000 euros 
Export quota: 55')i) 
wwvv.chocolateorganiko.es 

Morocco welcomes 
Soria Natural 
The pristine ennronment surrounding the 
town of Soria. located in the central 
nonhem pan ol the llierian Peninsula, 
provided the inspiration for setting up 
Soria Natural, a company devoted to 
producing and selling organic foodsiulls 
and nalural medicines. Twenty-live years 
on. the company, which slill upholds its 
onginal principles, has added a new 
markci lo us portfolio: Morocco It has 
signed an exclusive distribution contract 
to establish its Soria Natural Golden Class 
franchise scheme there, starting wiih 
C îsablanca. Rahai and Mamikech. As well 
as selling Soria Natural products, the 
establishmcnis involved will also offer 
.sophisticated iTcauiy treatinenis. 
"Morocco has a stable macroeconomy and 
has invested in its infrastniciures. so that 
the logistics of disiribuiingour products 
there are now perfectly feasible," explains 
the export director Tito Henriiisanz. 
"What's more, the terms of this agreement 
enable us to place ihe majority of our 
prtxiucis in the Moreiccan market." The 
name Soria Natural encompasses different 
divisions: Soria Natural (medicinal herbs). 
Homeosor (medicines) and .̂ ecosor 
(organic foodstuffs). 
Soria Natural ow-ns over 180 ha (444.8 
acres) of organic crop grow-ing land 
situated 1,200 m (3,936 fl) above sea 
level, in one of the most mral, and 
therefore cleanest, regions of Spain. "This 
areas extreme continental climate imposes 
a very short c)'cle on vegetable crops," he 
explains, "'and this enhances concentration 
of ihc plants' active ingredients. " An R&D 
laborator)' adjacent to the gn-iwing area 
processes the varied range of producis thai 
are currently ex-ported to herbalists, 
phamiacies and organic establishmcnis in 
over 20 counirics. Mexico, Belgium, 

Cicmiany, Portugal and the US are .Soria 
Natural's principal markets. 

Dale of foundation: 1982 
.Activity: Growing, producing and selling 
organic and natural medicinal products 
Workforce: 350 employees 
Turnover for 2006: 35 million euros 
Exporl quola: 15% 
www.sorianalural.es 

More news 
www.spaingourmetour.com 
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Sergio Volturo, 
Cultural Advisor 
Calabria-born Sergio Volturo has lived in Spain since 

1995. An expert in design, diough not a designer, he 

describes himself as a cultural advisor. After studying 

philosophy in Milan, he worked in the marketing and 

communications field for big Italian companies such 

as ENl and Italcementi. He was then appointed director 

of the Madrid branch of the Istituto Europeo di Design 

(a private design school founded in Italy in 1966), a 

job at which he remained for ten years. Later, he 

opened La Casa Prestada, a restaurant, cultural hub 

and bar all in one. He is currently head of Madrid's 

Matadero Design Center, a multidisciplinary space 

devoted to art sponsored by the city council in 

conjunction with other public and private bodies. In 

parallel, Sergio also works for Orphanage Africa, an 

NGO of which he is presideni of the Spanish delegation. 

Spanish at Heart Epicure 





Our conversation lakes place in a 
former matadero (abaiioir), a 
complex of several buildings 
occupying a 187,500 square yard 
(156, 773 m') site beside the 
Manzanares River that would have 
been on the outskirts of Madrid 
when it was built in 1925. Now it is 
in the process of being cleverly 
restored: beams and walls have been 
leh stripped, exposing the original 
iron and brick. "New elemenis have 
been added without altering the 
identity of the buildings. Spaces can 
sometimes be ruined by loo much 
modernity This happens when new 
materials are allowed to take over to 
such an extent that they destroy the 
spirit of ihe place. The resulis may 
be aesthetically beautiful, but they're 
cold-lots of glass, lots of metal, lots 
of Design wilh a capital D. Design 
should contribute soul to things 
raiher lhan laking ii away." 
The abattoir is being turned into a 
complex whose purpose is to foster 
creativity in such areas as 
archiieciure, theater, visual arts, 
music, literature and design. As for 
design, a generous space is to be 
allocaled for exhibitions and for 
training, initially in graphic design 
and then extending to indusirial 
design and corporate identity, the 
idea being to make these services 
available to companies in the future. 
The Madrid Association of Designers 
(DIN-IAD) is very actively involved in 
the projeci and was, in fact, 
responsible for proposing the 
appointment of an expert such as 
Sergio Voliuro lo run i l . 
"There's another facet of design that 
I'd like to initiate here, too: "food 
design", a concept that's very-
widespread in Italy but of which 

there's verv- little awareness in Spain, 
so there's an enormous poiential 
markei for it." Food design is an 
umbrella term ihai covers a very 
wide held, ranging from the look ol 
food and ihe coniainers in which it 
comes to the places where it is eaten 
(shops, restaurants...) and all the 
relalcd elements in beiween; labels, 
menus, cutlery, crockery, furniture, 
kiichen equipment, staff clothing, 
etc. "Nowadays, we don't just eat 
with our palates, we eat with all the 
other senses loo," declares Sergio. 
This inevitably brings up the name 

Ferran Adiia, the hrst Spanish chef 
to describe the act of eating as a 
sensory- experience (Spain 
Ct'tirmcioiir No. 10) and who this 
year took part in Documenia Kasscl 
(the international conicmporarv' an 
show), triggering a debate about 
whether his cooking qualifies as an 
or nol. 
"The Adria-Kassel controversy is all 
very Spanish. Other countries aren't 
so dogmatic aboui what is an and 
what isn'l. 1 have an open mind 
aboul it, ihough I would say that 
haute cuisine is more like design 
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than art. It involves the same creative 
process: knowing your ingredients 
(or materials), knowing how to 
harmonize them and present them in 
an aesthetically pleasing way, but 
never losing sight of the facl that, in 
design, as in cooking, the whole 
poinl is to fulfill a function. Artists 
can afford the luxury of being 
provocative, while designers and 
cooks cannot. Of course one can 
think of examples of designers who 
have become artists and occasionally 
of artists becoming designers, but 
there is a fundamental difference: art 
is unfettered, and as such it does not 
need an objective; design, on the 
other hand, has to be functional, it 
has to be useful. A logo has to do its 
bit to make a product known, a table 
has to have the attributes of both 
beauly and utihty because, when all's 
said and done, it's a producl that has 
to hold its own in the marketplace. 
Design has limits-aesthetic and 
cultural, but functional ones too-and 
these are imposed by the market. In 
design, the question: "Do 1 like it or 
not?" is unimportant; the relevant 
question is: "Does il work or not?" 
Confronted with a machine or tool, 
few of us will have much to say 
about its design, but show us a 
drawing or illustration and we all 
have an opinion. Is graphic design 
the Cinderella of the design world, 
perhaps? "It is in a way, because 
people don't know enough about it. 
They think that graphic design 
consists of merely drawing 
something, a logo for example, about 
which they all feel qualified to give 
an opinion according to their own 
aesthetic standards. But there's more 
to graphic design than that. As 
Manuel Eslrada puts it, design isn't 

just the icing on the cake. Behind 
every logo there's a whole 
communication concept upon which 
a company's corporate identity 
depends... now that's important!" 

Positive energy 
Sergio finds Spain's energy and drive 
very attractive: the nation's economic 
growth is reflected in various aspects 
of creativity, among them graphic 
design, food and architecture. This is 
thanks largely lo a can-do attitude 
on behalf of both private enterprise 
and public bodies, who are prepared 
to take risks as clients. The Agbar 
Tower in Barcelona and the 
Guggenheim Museum in Bilbao are 
good examples of this. This kind of 
energy contrasts with the stagnation 
affecting other European countries 
where ".. .they've lost the nerve to 
undertake spectacular projects. In 
Italy, the policy is to leave things as 
they are on the grounds that 
everyihing is historical and 
monumental, but as a result there's 
no innovation. The only interesling 
building to have gone up in the last 
20 years is the Fiera Milano 
Congress Center." 
"You (the Spanish) may not be aware 
of it, but the world is starting to talk 
about a 'Spanish model'. What this is 
referring to is clout, social energy 
and economic growth being cleverly 
combined with a good quality of 
life-lhis doesn't happen in most 
well-off countries. Let me give you 
an example: statistically, Andalusia is 
one of the poorest regions in 
Western Europe, but when you go 
there you find good restauranis, 
good services and infrastructure, joie 
de vivre... I love going to Trujfllo or 

Segovia or Cuenca on the weekend 
and seeing how people stay up all 
night enjoying ihemselves until 
seven in the morning! You don't find 
that anywhere else." 
This same dynamism is also reflected 
in design, though so far Italy still 
leads the way in such areas as 
indusirial and fashion design. "Italy 
is the country of design because it 
has been historically 'infected' by so 
many cultures; it is crammed with 
art and as a result, aesthetic taste is 
embedded in its society But an 
additional factor is that, after World 
War II, Italian business realized that 
there was more lo design than the 
merely decorative. In Italy, design 
was business-driven rather than the 
other way around because 
businessmen understood what a vital 
element it was in marketing and 
image." 
Marketing-the exam that Spanish 
companies never quite manage to 
pass! "Spain has very good products 
but il doesn'i know how to get the 
message across." Sergio has put his 
finger on something that is easy to 
spot when shopping in the smart 
food shops of London, Paris and 
New York. "In Italy, the food 
industry realized many years ago the 
crucial importance of packaging. If 
you go there you'll find a hundred 
stunningly designed bottles of olive 
oil-which, by the way, are often from 
Spain. Spanish cheeses have 
practically no packaging. But having 
said all that, there has been some 
progress in these last few years, 
especially in the wine sector for 
which marvelous labels have been 
created by graphic designers such as 
Alberto Corazon, Oscar Marine and 
Isidro Ferrer, among others." 
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Sergio loves Madrid. "At this point in 
time, it's one of the most tolerant 
cities in the world. A six-foot-four 
drag queen can go into a cafe and 
the waiter will serve him -without 
batting an eyefid, just like any other 
customer. In Milan, they'd call the 
carabinierii I lived there for 30 years 
and yet I consider myself more 
Madrilefio than Milanese. 1 feel more 
comfortable here. Other foreigners 
that I know say the same. The cliche 
that Madrid is quick to integrate all 
sorts of people really is true. 
"And then, of course, the food is so 
good, though that's true of the 
country as a whole." Sergio is 
something of a hedonist and 
appreciates life's pleasures. Good 
food and wine are an essential 
element in his approach to life. "1 
love cocido madrilefio (Madrid's 
answer to pot aufeu, eaten as 
sequential courses) and the whole 
ritual that goes with it, and also 
game, which we've lost in Italy 
because everything has become so 
urbanized. Gaiicia's fish and seafood 
are spectacular. They treat fish very 
simply in Gafician cooking, which 
is similar to the Italian way, so I like 
it. The average quality and freshness 
of products in Spain is very good 
wherever you go. The same is true 
of house wine in restaurants. And as 
for prices: you can get a good 
lunch-of-the-day for 15 euros here. 
You wouldn't find that anywhere 
else in Europe. 
"One thing you haven't got in Spain, 
though, is decent boiled ham." This 
leads the conversation inlo 
controversial territory. "As for cured 
ham, I prefer Parma to Serrano, 
though I must admit that acorn-fed 
Iberico is unbeatable. Don't export 
it!" he warns ironically. "Once the 
Chinese find out about it there'll be 
none left for the rest of us! 
"What do I like least about Spain? 
An expression that you never hear in 

Italy: 'It can't be done'. The spirit of 
enterprise is still very 
underdeveloped in Spain. An Italian 
company is making a fortune out of 
selling nails in China, simply by 
flavoring the nailheads with lemon, 
strawberry and so on (il is common 
practice for workers to hold nails in 
their mouths as they work). This sort 
of bright idea, with the readiness to 
take the risks that it implies, is 
encountered more frequently in Italy 
than in Spain. Perhaps it's a question 
of character: Spaniards are loo 
serious and the Italians are more 
laid-back. We five in a fast-moving 

world and there just isn't time to 
think about things too much. That's 
why the Spanish miss opportunities: 
they don't commit to a business 
venture unul they've dotted all the I's 
and crossed all the t's. That's not the 
Italian way. Of course, many 
businessmen do go broke, but then 
get back on their feet again and start 
anoiher business. If a businessman 
fails in Spain, he probably won't try 
again." 

journalist Carlos Tejero is editorial 
coordinator of 
www.spaingourmetour.com. 
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Combina lu cocina 
(Combine your cooking) by 
Asier Abal, Ruben 
Trincado, Juan Pablo Bassi 
and Edorta Lamo. Spanish. 
Four chefs prove to be belter 
than one in this collaborative, 
instmctive and clever 
cookbook which brings 
together the Basque Country's 
finesl. Each chef selects one 
ingredient and offers a series 
of four recipes with varying 
levels of difficulty. Then one 
creation from each chef's 
selection of four is chosen 
and combined into a final 
recipe, one of which is grilled 
scallops with paprika bread, 
sauteed wild asparagus and 
cauliflower soup. In addition 
to the wonderful 
photographs, the final recipe 
pages also include an "Other 
Possibilities" section with 
alternative combinations and 
ingredients. Combat day-to­
day monotony in your 
kitchen and get 
experimenting with these 
320 recipes where the 
operative word is "combine". 
(Ediciones Ttarttalo S.L, 
ttarttato@tlarltato.com, 
o'ihana@Uarnato.com) 

aromas nuevos 
rios 0. Cid6n 

Flores: aromas nuevos en tu 
cocina (Flowers: new 
aromas in your kiichen) by 
Carlos D. Cidon. Spanish. 
Recently-cut rose petals, 
magnolias, jasmine, violets, 
dandelions-these are just a 
few of the ingredients that 
should be on hand in your 
kitchen, according to 
renowned chef, Carlos Cidon 
(1 Michelin star). Add an 
exotic and surprising touch 
to many dishes, wines and 
liqueurs with edible flowers. 
In addiuon to their unusual 
aromas and flavors, they also 
provide an atiractive visual 
quality to our food. From 
fresh asparagus with lavender 
mayonnaise to chocolate 
sponge cake with rhubarb, 
tomato sauce and daisy ice 
cream, it's clear thai if you 
add a little flower power to 
your cooking, there's no 
telling what novel and 
delicious dish you may make. 
(Editorial Everest, S.A. 
www.everest.es, 
in/o@everes£.es) 

g a s t r o n o m i a 
soludable 

Gastronomia saludable 
(Healthy gasironomy) by 
Rafael Anson and Gregorio 
Varela. Spanish. In this book 
two very important concepts 
come together: dietetics and 
gastronomy With an 
exiensive overview of the 
world of food, chapters 
include a wealth of 
information on everything 
from dieting, energy and 
nutrition and food groups to 
obesity, nutritional content 
labels, special diets for people 
with health problems and 
much more. Enjoy the 60 
low-calorie, high-quality 
recipes from Juan Mari 
Arzak, Martin Berasategui 
and Santi Santamaria and 
savor the grilled monkfish 
with clams or the partridge 
stew, not to mention the 
healthy spins on traditional 
favorites like Asturian fabada 
and cocido from Madrid. 
There's no better book which 
helps readers understand the 
importance of a healthy and 
balanced diet that's also 
nutritional and tasty. 
(Editorial Everesi, S.A., 
www.everest.es, 
in/o@<;veresl.es) 

Text 
Samara Kamenecka 
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XAVIER MORET 

UN PASEO GASTRONOMICO POR 

ESPANA elBulli 
desde dentro 
BiograTia de un reataurante 

JA 

Un paseo gastronomico por 
Espafta (A culinary trip 
through Spain). Danish, 
Dutch, English, Finnish, 
French, German, Italian, 
Norwegian, Portuguese, 
Spanish, Swedish. Clearly a 
country comprised of diverse 
regions such as Andalusia, 
Aragon, the Canary Islands 
and the Basque Country has 
developed a complex 
culinary art. Diverse climactic 
conditions and the different 
needs of different areas over 
time have given rise to 
differem culinary customs. 
This book provides an 
extremely thorough look at 
all of the regions and what 
sets them apart through 
recipes, photos and very 
detailed information. From 
the tapas culture, migas, 
ajoarriero and hunting in the 
Pyrenees in Aragon to 
Gaiicia's orujo, albarino, 
empanadas, oysters and 
octopus, this book offers a 
luscious look at Spain and its 
culinary wonders. (Tandem 
Verlag GmbH, www. tandem-
vertag.de; Cutinaria 
Konemann) 

Arquitectura y cultura del 
vino II, bodegas de Castilla 
La Mancha (The 
architeciure and culture of 
wine II, wineries in Castile-
La Mancha) by Diego Peris 
Sanchez. Spanish. The 
vineyard is the immortal soul 
of Castile-La Mancha. Its 
600,000 hectares (1,482,632 
acres) not only comprise the 
region's landscape, but play a 
vital role in the area's history 
and culture. Today the sector 
in Castile-La Mancha is more 
dynamic, modern and 
prestigious than ever, and 
this book offers an overview 
of wine and its culture, going 
beyond the physical walls of 
the bodegas to look at how it 
has shaped a social 
movement, a distinct 
business culture and the 
development of the area. 
Organized by designation of 
origin and by winery, learn 
about the evolution of the 
sector, from technology to 
marketing and from Almansa 
to Valdepenas. (Editorial 
Munitta-Leria, 
munittaleria@jazzjree.com) 

elBuIli desde dentro, 
biografia de un restaurante 
(elBuIIi from the inside, 
biography of a restaurant) 
by Xavier Morel. Spanish. 
elBulli, sacred temple on 
Caia Montjoi in Girona, 
home to the most famous, 
influential and admired chef 
in all the world: Ferran 
Adria. Pick up this book and 
find out about the man 
behind the apron, why 
people wait years for a 
reservation and how what 
appears to be just another 
restaurant on the beach has 
become a cutting-edge 
institution in global 
gastronomic research. 
Embark on this 
chronological and 
sentimental journey about 
the restaurani and all of its 
chefs, past and present, filled 
with anecdotes and stories 
which make up the locale's 
history, and get a taste of the 
new culinary language from 
the genius who wrote it. 
(RBA Libros, S.A.. rba-
iibros@rba.es, 
www. rbalibros.com). 

La Rioja, paisajes 
gastronomicos (La Rioja, 
gastronomic landscapes). 
Spanish. La Rioja's 
gastronomy has been a 
fundamental element in 
forging its unique character 
and identity Its gastronomy 
is tied to the land from which 
it comes, changing like the 
seasons as time goes by and 
wise from inheriting culinary 
traditions over the years. 
Here, 13 young and 
influential Riojan chefs regale 
us with their recipes, like 
Fernando Andres and his sea 
bass stuffed with large red 
prawns, pumpkin cream and 
saffron, and Pedro Masip and 
his venison with apples. With 
recipes, photos and 
information on La Rioja, this 
book proves that the region is 
much more than wine 
country-it has an exceptional 
variety and quality of food. 
(Gobierno de Lo Rioja, 
Consejeria de Agriculturaj' 
Desarrotto Economico, 
pubticaciones@taiioja.org, 
www.larioja.org/publicaciones). 
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LAS MEJORES 

PIZZAS 
DEL MUNDO 
FABIAN MARTIN 

Las mcjores pizzas del 
mundo (The besi pizzas in 
the world) by Fabian 
Martin. Spanish. You've 
eaten them a million times, 
but you've never eaten one 
quiie like this. Meet Fabian 
Martin, the man who is 
revolutionizing the world of 
pizzas. Officially considered 
to be the best pizza-maker on 
the planet, he's the winner of 
the World's Greatest Gourmei 
Pizza Award in New York, not 
to mention the Intemauonal 
pizza dough acrobatics 
champion in 2006. 
With his hook you too can be 
part of the fun. Martin has 
come up with a universal 
recipe, a paradigm for 
gastronomic simplicity for a 
dish which has reached new-
heights in terms of quality 
culinar)- innovation. It's 
where non-conformity and 
creativity come together in a 
new concept in pizza. 
They say you can't reinvent 
the wheel, but he sure has 
come a long way from tomato 
sauce and cheese. Try any of 
his "iraditionar recipes for 
instant success in the 
kitchen Iberico ham, ham 
and cheese, spinach, capers 

and anchovies or tuna. Or 
take a walk on the wild side 
with his more unusual dishes 
which feature everything 
from flowers to edible gold to 
tmlfles, not to meniion 
loppings like garlic and leek, 
kiwi and bananas or 
chocolaie pizza and pizza 
fondue. 
From insiders tips for making 
different t)'pes of bases, to 
calzoncs, sauces and a short 
selection of additional 
recipes, Martin shows that 
the possibilities are endless if 
you have some flour, water 
and an open mind. (Ediioriai 
Pkmeia, S.A., 
www.editonal.planeta.es, 
www.planeia.es) 

Aloiia [solo pinLxosI (Alona 
[just pint.xos]) by Javier 
Urroz. Spanish. PinLxos, 
with "tx", are more th.an just 
a snack to tide you over until 
the next meal; on the 
contrar)'. they are extremel)' 
exclusive form of 
gastronomic expression and 
nobody does it better than 
.•\lona Bern de Gos. Spain's 
hest pinixos bar according to 
the Gowmetour Guide 2006 
and winner of countless 
awards in local and national 
competitions. 

The story behind the bar's 20 
years in existence is told 
through its most well-known 
pintxos, 80 recipes which 
shed light on this legendar)' 
Mecca in San Sebastian and 
its unique "haute bar 
cuisine". 
The book is divided inlo 3 
sections: Zarra (Classic), Berri 
(Modern) and Sormen 
(Cutting-edge), and ihe 
creations pay homage to 
traditional Basque cuisine, 
but at the same time arc 
prepared with just the righl 
louch of modemity, creating 
a s)'mphony of balanced 
flavors. From the cream of 
peas w-ith yogurt flan and 

eggplant to the foie and 
sirawberr)' millefeuille or 
goats' cheese with nuis and 
quince jelly to the sea urchin, 
each dish is a gem of high-
quality gastronomic design 
Aloria is a inie trendsetter for 
this type of cuisine, 
reinveniing it on a day-to-day 
basis and doing nothing less 
than setting the benchmark 
in the sector With a wine 
and coffee list, elaboration 
.md presentation instmciions, 
special hints and a 
recommended wine for each 
recipe, Jose Ramon Elizondo 
and KonLxi Bereciarttia, the 
masterminds behind Aloria, 
show dial good things really 
do come in small packages. 
(Crr & Com S.L, 
gaslromapa@euskalnet.nel) 
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A late dinner, discovering 
the food of Spain by Paul 
Richardson. English. Like so 
many people before him, 
Paul Richardson initially leh 
the UK and came to Spain for 
a \isit, until he ended up 
moving there. He was so 
taken by ihc culinary cullure 
that today, an acclaimed food 
and travel writer, he has 
written a book about his 
exficriences on ihe peninsula. 
Al the heart of his love affair 
with Spain is Spanish food, 
and understandably so. Spain 
offers a rich mix of 
gastronomic iraditions all 
over ihe country, many of 
which he documents here 
He discusses the dramatic 
changes that have taken place 
in the nation dunng the last 
25 years, reveals the 
fascinating fusion of old and 
new within Spain's culinary 
world, ponders how it has 
shaped a tnily diverse culture 
and contemplates how it has 
transformed Spain with lime. 
Almost like picking up 
someone's diary-, this book, 
complete wilh a glossary, 
offers a joumey around the 
couniry, an in-depth and 
well-inlormed firsthand 

account of one of Spain's 
many unique characterisiics, 
a story which he icUs ihrough 
personal and personable 
anecdotes and adventures in 
a truly hilarious and 
faniasiically obscr\'ant style 
all his own. 
From the traditional to the 
most avant-garde, from the 
pig slaughter to the fish 
auction, from Cadiz to 
Barcelona and from lypical 
Spanish coastal cuisine to 
shepard's cooking in the 
mountains, Richardson's 
book goes beyond "paella, 
oranges and gazpacho" to 
give ihe ime low down on 
Spanish cuisine. 
(Eitiiomsbuiy Publishing, 
wwwhloomsbu ry. com/ 
paulrichardson) 

1080 recipes, by Sinionc 
and Ines Ortega. English, 
Spanish, Inio every kitchen 
ihere must come a hoiik 
which changes the way food 
is cooked, which transforms 
ihe way meals are made. This 
is that book. Simply put, 
1080 recipes is nothing short 
of the authentic Spanish 
cooking bible. While ihe 
populanty of Spanish food 
has gone ihrough ihe roof 
and all ihe world raves aboui 
Spanish cuisine, and 
righifully so, ihose cutting-
edge and innovative recipes 
are all based on traditional 
ones-ihat's right-good, 
wholesome, simple. 
straightfon.vard. healthy 
classic recipes. 
This masterpiece is the work 
of a legend in the sector, 
Simone Ortega who, with five 
decades of experience under 
her belt, is considered to be 
the foremost authority on 
tradiiional Spanish cooking. 
The book, originally 
published more lhan 30 years 
ago as a collection of her 
homemade creations, today is 
Spain's best-selling cookbook, 
and has been for the last 
three decades with roughly 

millions of copies sold, 
making it something of a 
staple in more than a few 
households. 
Wilh recipes from every 
Spanish region and chapters 
including appetizers, sauces, 
stews and soups, legumes, 
vegetable and mushroom 
dishes, eggs, flan and 
souffles, shellfish, meat, 
poulir)', game, fish and 
desserts, as well as a 
selection of recipes of 
Spanish or Spanish-inspired 
dishes from international 
chefs, insider's cooking tips, 
a list of places to buy high-
quality Spanish producis 
around the world .and a 
recipe index, it's impossible 
10 ask for anything more in a 
cookbook. 1080 
recipes, 1080 satisfied 
stomachs. (Phaidon Press, 
»vivw:p(iai£lon.com,) 
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The following list includes a 
seleclion of exporters. It is 
ntii intended as a 
comprehensive guide and for 
reasons of space, we cannoi 
list all the companies devoted 
to export of the lealured 
products. The information 
included is supplied by the 
individual sources. 

Food 
Products 

Pomegranate 

Agrudeco, S.A. 
Tel: (+34) 965 451 461 
Fax: (+34) 965 422 458 

Andres .\nl6n Esclapez, 
S.L. 
Tel: (+34) 965 454 674 
Fax: (+34) 965 458 050 
andrcs.anion@terra.es 

Anecoop, S.C. 
Tel: (+34) 963 938 500 
Fax: (+34) 963 938 538 
i n f o@anecoop. com 
www, anecoop.com 

Callosa d'en Sarria, Coop. 
Agricola, S.C.V. 
Tek (+34) 965 880 100 
Fax: (+34) 965 881 853 
info@rucheytio.com 
www.nispero.com 

Cambayas, Cooperativa 
Valcnciana 
Tel: (+34) 966 637 488 
Fax: (+34) 966 637 292 
di rector@cambayas.com 
www.cambayas.com 

Cooperaliva Albafruits 
Tel: (+34) 965 485 246 
Fax: (+34) 963 487 192 
albafruiLs@albafruiis.es 

Francisco Oliva 
Tel: (+34) 965 453 276/ 
614 199 
Fax: (+34) 965 456 959 
foliva@semcam.com 

Fmgan'a, S.A. 
Tek (+34) 968 879 016 
Fax: (+34) 968 821 086 
f ruga r\'a@f rugarva .c om 
www. frugar\'a .com 

Frutas Mira Hermanos, S.L. 
Tel: (+34) 965 453 507 
Fax: (+34) 965 458 649 
comcrcial@aliabix.es 
wrww.aliabix.es 

Frutas y Hortalizas Mas 
Serrano, S.L. 
Tel: (+34) 965 457 063 
Fax: (+34) 965 423 252 
hmassl@eresmas.com 

Fuenics Mateo. S.L. 
Tel: (+34) 966 754 897 
Fax: (+34) 96 754 896 

Grupo Hortofrun'cola 
Paloma, S.A. 
Tel: (+34) 968 590 001 
Fax: (+34) 968 590 769 
info@gpaloma.com 
www'.gpaloma.eom 

Jaime AguUo, S.L. 
Tel: (+34) 965 458 656 
Fax: (+34) 965 421 656 
exp-damadeelche@ 
wanadoo.es 

Joanru, S.L. 
Tel: (+34) 966 754 030 
Fax: (+34) 966 754 420 
joanm@infonego cio.com 

Los Chiguiios, S.L. 
Tel: (+34) 965 489 005 
Fax: (+34) 965 487 252 
k'SLliiguitos@loschiguitos.es 

Provincial Trade Office of 
.Micante 
Tel: (+34) 965 985 213 
Fax: (+34) 965 125 452 
alicante.dp@mcx.es 
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1/iticuftors and zcinema/^rs 
since 1647 

Wi 

Decanter UK, Tim Atkin. S/5 stars. 'This lias la be one ol the 
best value Icon reds in Spain" 

El Pais, Cailos DetgacJo 9,5/10 points, "A touch of brilliance". 
Campsa Gi/ide'06.95/100 points 
Proensa GaideVB 37/100 points. 
Garefa Santos GuideW: 9/10 points. 

.Aceites Borges Pont, S.A. 
TeL (+34) 973 501 212 
Fax: (+34) 973 314 668 
abp. e xpori@borges-es 
www.borges.es 
Page: Inside from eovcr 

Angel Caniaeho .Ali­
meniacion, S.A. (Fragala) 
Tel: (+34) 955 854 700 
Fax: t+34) 955 850 145 
info@acamacho.com 
w\vw-. acam ac h o. com 
Page: 150 

Beam Global Espana, S.A, 
illarveys Bris'iol Crc.iini 
Tel: (+34) 956 151 500 
Fax: (+34) 9!>b J 4 i 60J 
j eTcz@d omee t[. es 
U'ww, domccq.es 
Page: 152 

Bodegas Chi\ite, S.A. 
Tel: (+34)948 811 000 
Fax; (+34) 948 811 407 
bodegas@chi v i 1 e .com 
www. bode gaschivile .com 
Page: 146 

Bodegas Franco Espanolas 
Tel: (+34) 941 251 300 
Fax: (+34) 941 262 948 
francoes pan ol as@ 
fTancoespanoliis.com 
www. francoespanolas.com 
Page: 151 

Bodegas Prolos 
Tel: (+34) 983 878 o n 
Fax: (+34) 983 878 015 
w w w. bod cgasprot OS .com 
Page: 149 

C.R.D.O. Rueda 
Tel: (+34) 983 868 248 
Fax: (+34) 983 868 219 
camunicacidn@dorueda.com 
\™-w. d oru ed a. com 
Page: Back cover 

Caja Espana 
Tel: (+34) 987 292 694 
Fax: (+34) 987 231 026 
tajaespanacomex@ea |aespana. es 
www.cajaespana cs 
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Conscrvas ,\rlesanas Rosara, 
S.A. 
Tel: (+34) 902 304 010 
Fax: (+34) 948 690 301 
www.rosara.com 
P.Tge: 4 

rixtcnda-.AgcncIa Andaluza 
de Promocion Exterior 
Tel: (+341 902 508 525 
Fax: (+34) 902 508 535 
info@extcnda.es 
ww\v cxicnda.es 
Page: 10 

LJ. Sanchez Succsnrcs, s. \ . 
Fel: (+34) 950 364 038 
Fax: (+34) 950 364 422 
f|sanchczsa@larural.es 
www fjsanchcz.com 
Page: Inside hack cover 

Federico Patcmina, S,A, 
Tel: (+34) 941 310 550 
Fax: (+34) 941 312 778 
paternin.-i@paiernina.com 
www. palcrnina.com 
Page: 7 

Gonzalez Byass, S.A. 
(Tio Pepe) 
Tel: (+34) 956 357 004 
Fax: (+34) 056 357 044 
ilopcz@gonzalczbyass.es 
www.gonzalczbyass.es 
Page: 1 

Gnipo Gourmets 
Tel: (+34)915 489 651 
Fax: (+34)915 487 133 
jram@goumiels.nei 
www.goumiels.nei 
Page: 154 

Indusirial Quescra Cuqucrclla 
Tcl: (+34) 926 266 410 
Fax: (+34) 926 266 413 
rocinanic@inanthanet es 
www.rocinanle es 
Page: 147 

I-Orelo Speciality Foods. S.L. 
Tel: (+34)954 113 825 
Fax: (+34) 955 711 056 
info@cenlo.com 
www.cenlo.com 
Page: 8 

Proalinicnt - Jesus Navarro. 
S.A. 
Tel: (+34) 965 600 150 
Fax: (+34)965 603 012 
xavi@camicncita.com 
w-ww.proaliment com 
Page: 9 

Rafael Salgado. S.A. 
Tel: (+34)916 667 875 
Fax; (+34)916 666218 
cxport@rafaelsalgado com 
w\\w.rafaelsalgado com 
Page: 14 

San Miguel 
Tel: (+34) 932 272 3tX) 
Fax: (+34) 932 272 398 
sbru@mahou-sanmigucl.com 
www.sanniiguel.es 
Page: 15 

Sanchez Romaic Hnos., S.A. 
Tel: (+34)956 182 212 
Fax: (+34) 956 185 276 
export@romale.com 
www romate.com 
Page: 155 

Sanchez Romero C;ar\ajal 
Jabugo. S.A. ( 5 Jotas) 
Tel: (+34)917 283 880 
Fax: (+34)917 283 893 
5j@osbornc.es 
wwwosbome.es 
I' . !- . , - l i 

Spanish Commercial Office 
Tel: (212)661 49 59 
Fax: (212)972 24 94 
buzon oficial@nucvayork. 
ofcomes.nicx.es 
Page:6 

I'nion Vilivinicola. S..\. -
Marques de Caccres 
Tel: (+34) 941 455 094 
Fax; (+34) 941 454 400 
marque.sdecaceres@fer.es 
w\̂ -w; marquesdccacercs.com 
Page: 13 

Vincdos y Crianzas del .Alio 
Aragon (ENATE) 
Tel: (+34) 974 302 580 
Fax: (+34) 974 300 046 
bodega@enatc.es 
Page 15 

QJACSOS 

PREMIUM QUALITY SPANISH CHEESE 

- HH'E 9{P'BILJ^O^S(P^I9\C-

III GOURMETQUESOS CHAMPIONSHIP 
MADRID 2005 "AGED SHEEP'S MILK CHEESE" 

FIRST PRIZE WINNER 

c t r a . d e Toledo, s/n 
13420 M a l a g o n ( C i u d a d Real) SPAIN 

Tel.: +34 926 266 410 - Fax: +34 926 266 413 
e-mai l : roc inan te@roc inan te .es 

wwv / . roc inan te .es 



II you would like lo know 
more about any subjeci deall 
wilh 111 this magazine. e.\ccpi 
for lourisi information, please 
write to the ECONOMIC AND 
COMMERCIAL OFFICES AT 
THE EMB.ASSIES OF SPAIN, 
marking ihc envelope REF: 
SPAIN GOURMETOUR 

AUSTRALIA 
Fdgccliff Cenire, Suite 408 
203 New South Head Road 
Edgecliff NSW 2027 Sydney 
Tel: (2)93 62 42 12/3/4 
Fax: (2) 93 62 40 57 
sidney@mcx.es 

CANADA 
2 Bloor St. East.Suilc 1506 
Toronio Ontario, M4W IA8 
TcL (416) 967 (H 88 
Fax: (416)968 95 47 
ioronlo@mcx.es 

CHINA 
Spam Bldg.. 5ih-6ih Floor 
Gonglinanlu Al-b . Chaoyang 
District 
100020 Bcijmg 
Tel: (10) 58 799 733 
Fax: (10) 58 799 734 
pekin@mcx.cs 

25''' Floor, VVeslgalc Mall 
1038 Nanjing Xi Road 
200041 Shanghai 
Tel: (211 62 17 26 20 
Fa.x: (21) 62 67 77 50 
shanghai@mcx.es 

DENMARK 
Vesterbrogade 10. 3° 
1620 Copenhagen V 
Tel: (33) 31 22 10 
Fax: (33)21 33 90 
copenhague@mcx.es 

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

IRELAND 
35. Molcswonh Succi 
Dublin 2 
Tel: (1) 661 63 13 
Fax: (1)661 01 11 
dublin@mcx.es 

ITALY 
Via del Vecchio Poliiecnico. 3 
16° 
20121 Milan 
Tel: (2) 78 14 00 
Fax: (2) 78 14 14 
milan@mcx.es 

JAPAN 
3F1. 1-3-29. Roppongi 
Minaio-Ku 
Tokyo 106-0032 
Tel: (3) 55 75 04 31 
Fax: (3) 55 75 64 31 
lokio@mcx.es 

MALAYSIA 
2("llb Floor Menara Bousicad 
69. Jalan Raja Chulan 
50200 Kuala Lumpur 
RO. Box 11856 
50760 Kuala Lumpur 
Tel: (3)2148 73 00/05 
Fax: (3) 2141 50 06 
l<uaialunipur@nicx.es 

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

NORWAY 
Karl johan.sgaie, 18 C 
0159 Oslo 
Tel: (23) 31 06 80 
Fax: (23) 31 06 86 
oslo@mcx es 

RUSSL\ 
LH. Vozd\-izhcnka, 4/7 
(enter \ia Mokhovaya) 
125009 Moscou 
TeU: (95) 783 92 81/ 
82/8.3/84/85 
Fax: (95) 783 92 91 
moscu@mcx.es 

SINGAPORE 
7 Temasck Boulevard 
#19-03 Suniec Tower One 
038987 Singapore 
Tel: (65) 67 32 97 88 
Fax: (65) 67 32 97 80 
singapur@mcx.es 

SWEDEN 
Sergels Torg, 12, 13 i r 
SE-111-57 Stockholm 
Tcl: (8) 24 66 10 
Fax: (8) 20 88 92 
eslocolmo@mcx.es 

UNITED KINGDOM 
66 Chiliern Sireel 
W I U 4LS London 
Tcl: (20) 7467 23 30 
Fax: (20) 7487 55 86/7224 
64 09 
londrcs@mcx.cs 

UNITED STATES 
405 Lexington .Av. Floor 44 
10174 4497 New York. NY 
Tel: (212)661 49 59/60 
Fax: (212) 972 24 94 
nucvayork@nicx.e5 

For tourisl inlorniaiion. con­
tact your nearest TOURIST 
OFFICE OF SPAIN 

CANADA 
2 Bloor Streel West 
Suite 3402 
Toronio, Ontario M4W 3E2 
Tcl: (416) 961 31 31/40 79 
Fax: (416) 961 19 92 
loronio@lourspain.es 
www lourspain.loronto.on.ca 

CHINA 
Tayuan Office Building 2-12-2 
Liangmahc Nanlu 14 
100600 Beijing 
Tel: (10) 65 32 93 06/07 
Fax: (10) 65 32 93 05 
pekin@iourspain.cs 

DENMARK 
NY Oslergade 34,1 
1101 Copenhagen K 
Tcl: (45) 33 18 66 30 
Fax: (45) 33 15 83 65 
copcnhaguc@lourspain.es 
www.spanien-iurisi dk 
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i i . A n 
Via Brolctlo, 30 
20121 Milan 
Tel: (2) 72 00 46 17 
Fax: (2) 72 00 43 18 
milanC^tourspaiii.cs 
www.turismospagnolo i l 

Via del Monaro, 19 
Inierno 5 
00187 Rome 
Tel: (6) 678 29 76 
Fax: (6) 679 82 72 
roma@iourspain.cs 
wwwiurismospagnolo.il 

JAPAN 
Daini Toranomon Dcnki Bldg 
6F-3-1-10 Toranomon 
Minaio Ku. Tokyo 105-0001 
Tel: (3) 34 32 61 41/42 
Fax: (3) 34 32 61 44 
iokio@iourspain.es 
www.spainlouTcom 

NETHERLANDS 
bum van Meerdervoot. 8 A 
2517 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
lahaya@lourspain,es 
www. spa.insve rkce rsbu reau. nl 

NORWAY 
Kioiiprinscnsgaie, 3 
0251 Oslo 
Tel: (47) 22 83 76 76 
Fax: (47) 22 83 76 71 
oslo@iourspain cs 
wwwiourspain-no.org 

RUSSIA 
Tverskaya - 16/2 
6° noor office A-601 
Moscow 125009 
Tel: (7495) 935 83 99 
Fax: (7495) 935 83 96 
moscu@iourepain.es 

SINGAPORE 
541 Orchard Road # 09-04 
Liat Tower 
238881 Sing.iporc 
Tel: (65) 67 37 30 08 
Fax; (65) 67 37 31 73 
5ingaporc@tourspain.es 

SWEDEN 
Siurcplan, 6 
114 35 Stockholm 
TeL (8)611 19 92 
Fax: (8) 611 44 07 
cstocolnio@iourspam.es 

UNITED KINGDOM 
79 New Cavendish Sireei 
London W I W 6XB 
Tel: (20)7317 20 00 
Fax: (20)7317 20 48 
londres@lourspain.es 
www.iourep.iin.ca.uk 

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

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

1395 Bnckell Avenue 
Suile 1130 
Miami, FL 33131 
Tel: (305) 358 19 92 
Fax: (305) 358 82 23 
raiami@tourspam .es 

666 Fifth Avenue, 35ih floor 
New York, W 10103 
Tel: (212) 265 88 22 
Fax: (212) 265 88 64 
nuevayork@tourepain.es 
w w w.okspain. org 

PARADORS CENTRAL 
BOOKING OFFICE 
Requena, 3 
28013 NLVDRID 
Tel: (+34)915 166 666 
Fax: (+34) 915 166 657/58 
www.paradores 
reser\'as@parador.es 

ni»^h espression 
of our iiotl\/c 
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snacK solution! 

i 

2502 WalJcn W.HXIS IVive. 
Plant City, Fl. 35566 U.S.A. 

TcL I/SI.1-305 4554 F.ix: l./Sl 1-305 4545 
e-mail: into!?.K-.iin;Klio-iî .i.LiMii 

AIIMFNIACIflN.S.i,. 
cniJa del Pilar, 6 - 41530 Monm (Seville) Spain 
Tel.: 34/95-585 47 00 Fax: 34/95-585 01 45 

-ni.iil: info^ac.imacho.coni 

Unit S-Cixton House Bnvui Street 
Great CiniKiurnc. Canihs. CB2 36JN. EiisLin 

Tcl. 44 (0) 1954-715085 Fax: 44 (0) 1954-7171 
e-mail: inlo8acamacho.co.uk 



B@dl©ps f mw-lspiolas. SA 

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

http:/A^ww.francoespanolas.com 





THIS IS A TYPICAL 
SPANISH "BANCO". 
FOR FINANCIAL 
SERVICES ASK 
FOR US BY NAME 

SAVINGS ^ 

BANK 
In Spain the word "banco" can mean many things. That is why if you need a financial 
entity that provides you with the best service and most efficient financial sniiitinns for 
your money, keep it simple, ask for Caja Espafia. 

For more inforrTutian conUct any 
Cajd H p i t i i i branch or telephgne 

UneSEspaiia 902 365 024 
www.caiaesMna.es ^''^ 

Caja Espana 
W P h 9 \ r o t h e c n l i i t i n n 
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p r o m o t i o n 

c o n v e r s a t i o n s over great meals 

Cardenal Mendoza. 
Discover everything it holds inside 

CARDENAL M E N D O Z A . So le ra Gran Reserva 

B randy de Jerez 

SANCHEZ ROMATE HNOS. 
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A P E D R I Z A 

The products of La Pedriza are frui ts o f a unique nature, 

that of the south of Spain. Selected one by one and 

enriched in the purest tradition of the Mediterranean. 

Specially made for those who wish to enjoy the best 

o f a thousand years of a cuisine which is conquering 

consumers all over the wor ld . 

F. J . SANCHEZ SUCESORES, S.A. 
C/C; i in | ) ; i i iu i li) - A | i ; i i tail<i Postal ii ' H - (l-H'J7() S O I IKIS (.Minoi iii) Sp.uii . 
T f l : .n4.%(l..itH(1.'^<S - ,^-l."l;M).,1(,-l()h{l - I'a.x; .iH.'ir)(l..rlH4L>J - Tfk- . \ ; 7fi3r,7 Hsl o 
l"!-ni.iil: llsanLhozsa(" larural.o.s 

LA 
PEDRIZA 

in 
. / , / 



VERDEJO GRAPE 
NEVER DID A GRAPE MEAN SO MUCH TO A WINE 

' ^^^^^^^^^ 

1 4 

D.O. Rueda, the Spanish leader in white wine 
www.dorueda.com 
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