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Chei'chcz la femmel In some walks of life, women are few and far between. 

Yet, since lime immemorial, it is womankind that has ensured the subsistence of 

our species-hunting is all very well, but someone has to make the spoils edible! 

Still, even today, it is rare to find a woman among the pantheon of top chefs, and 

those that do scale the heights are largely ignored by the food critics. Encourag­

ingly, there is good news on that front from Spain, where women chefs are forging 

ahead undaunted. We follow their progress in this issue and the next. 

And while we're on the subject of subsistence, consider our overexpbited oceans. 

Like it or not, the time has come for even the most discerning palates, used to on­

ly the finest seafood, to give aquaculture products of a try. With its 4,000 km (2,485 

mi) of coastline, Spain occupies an advantageous position in this new sector; it ac­

counts, for example, for 80% of Europe's turbot production. 

As ahvays, there is plenty going on in the wine world. In this issue, we focus on 

21"-ceniury DOs and quahty wines from Aragon, the area of Spain thai produced 

Buriuel and Goya, 

Cheese has been neglected in our pages recently but we make up for it this month 

with a visit to northem Spain and its legendar)' blue cheeses. 

And (ahnosO lasi, but by no means least, take a look at the astonishing kitchen 

equipment produced by ICC. 

Cathy Boirac 

Editor-in-chief 
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Escuchar, el trasiego de la botella 

recia, robusta. sewera, a la copa frSgil 

y ligera, de boca ancha y tallo largo. 

Un murmullo inconfundtble que presa-

gia aromas, colores y sabores ricos 

en malices que enarnoran al paladar 

mas exigente. 
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E X P O R T C O N S O R T I U M . S . l . 

Ill Jtiiie 2005, several traditional Spanish inannlacnirers totmded rhis Export Consortium to 
promote and commercialize riieir Premium products all over the world. Now these are sold in 

more dian ten countries. We are looking for more importers and distributors to offer our 
products to their customers. An extensive source of Mediterranean taste and culinary delight. 
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' ^ Spanish Olives 

a popular choice for 
consumers around 

the globe ! 
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i Russia, 

Singapore, 
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Thai and. 
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p r o m o t i o n 

novels 

sunr i ses 

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

ends of a ma tch 

Gardenal Mendoza. 
Discover everything it holds inside 

CARDENAL MENDOZA. So le ra Gran Reserva 

Brandy de Jerez 

SANCHEZ ROMATE HNOS. 



Kit de 

40 TAPAS IN 10 MINUTES 
We have the pleasure to introduce you our new KIT DE TAPAS, more than a 

new product it is a new concept: THE GOURMET GAME. 
In the kit you'll find: ready to serve product (5 years of self life), the service 

items to make 40 tapas and recommendations with photos to combine the products 
with cheese, ham, foie..etc 

More information at: 

www.rosara.com 
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AH of Andalusia welcomes you with a smile - the people, nature and gastronomy...Andalusia, the 
southernoDOst region of the Iberian Peninsula cherishes the Mediterranean cuisine and offers a rich variety 
of healthy and natural food: fruii, vegetables, fish, olive oil, cereals...and exquisite wine: from Sherry, Brandy 
and Montilia to other, not less remarkable varieties from Malaga and Huelva. An unlimited source of taste 
and culinary delight, which our region offers for Andalusians, you and all who wish to enjoy them as well. 
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The 

BLUE 
Revolution 

The enonnous advances in agricullural machine! '̂ and technology achieved 

during the .so-called "Green Revolution" halfway through the 20"' centur)' 

were reflected in exponentially increased yields. A tiew movement is now 

gathering monientum. With our oceans exhausted by ceniuries of over-

exploitation, modern aquaculture is finally shaping up and tackling the 

problem posed by tmsustainable demand on fish resources. The crucial 

question is whether it can luanage the feat of both alleviating the pressure 

and suppl)'ing a high ciuality product. Given the varied coastline and waters 

thai surround the Iberian Peninsula, Spanish fish farms have a valuable head 

start in the race to capitalize on ihe opportunity chat aquacuiiure represenls. 

Whereas other couniries have speciahzed in one single species, Spain farms 

len or more, each of which have been tried out on its own, highl)'-discerning, 

demesne markei. Even so, ihe range is regarded as not yet complete and 

\'Brious companies, universities and research instimtions strive daily to extend 

this varied and appetizing repenoire. It's jusi a matter of time until they do. 

Farmed Fish 
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Can one improve upon crystal clear 
water from mountain springs? At the 
Piscifaciorfa de Sierra Nevada sturgeon 
fann {Spain Gourmeiour No. 71) 
locaied in a lush, green valley west of 
Granada, they know that one can and, 
in their case, must. Such is the degree 
of em'ironmental finesse with which 
they are required to operate if they aim 
to continue selling their products 
under the "organic" label To comply 
wilh a set of requirements that even 
the most militant green acti\ist might 
consider rigorous, the fish farm's used 
water undergoes a naiural purification 
process before being returned to its 
parent stream. In a huge pool, 
microscopic macrophages work their 
mini-miracle and transfortn the 
sturgeons' waste products into top 
quality organic compost. 
Over 1,000 km (620 mi) away, in ihe 
far northwest of the Iberian Peninsula, 
a million red sea bream now dart 
about once more in the chilly Atlantic 
waters that wash the coast of Galicia. 
Decades of indiscriminate fishing have 
reduced this nati\'e species to the point 
of virtual extinction so that, today, 
breeding in captivity represents ii> lasi 

hope of sun'ival. Afier years of 
research, local company Istdro de la 
Cal (Spain Gounnetour No. 68) has 
achieved impressive advances in 
breeding red sea bream in captivity. 
I-unhermore, although for ihe momeiu 
every fish born within its premises has 
to resign itself to swimming about in 
prison-albett in the form of perfectly 
comfortable sea cages-this company's 
future plans include the possibility of 
using red sea bream to re populate the 
waters where they once reigned 
supreme. 

You don't need a magnifying glass lo 
detect evidence of environmentally-
friendly practices in Spanish 
aquaculture. The R&D departments of 
involved companies are unremitting in 
their efforts to find ways of minimizing 
the impact of what they do on the 
natural environment within which 
they function. Society increasingly 
committed to proicciing the 
environment, is also keeping a close 
eye on ihem. "We cant take 
responsibility for what unscmpulous 
|-U:-[[l.^r-jr ill i i ; ; - ! [ \ . r l - ; ; l [iw. \'..>ri.\ 

are doing, just what we are in\'olved 
in," declares Javier Ojeda, manager of 

.APROMAR (Spains Marine Fish 
Famiing Producers' Association). He 
goes on to add: "Spanish legislation is 
particularly demanding, believe me." 
The latest report by the F.AO (the Food 
and Agriculture Organization of the 
United Nations) on the state of our 
oceans' reserves pon rays a dismal 
scene: of the 6,000 most economically 
important species, 52% are currendy 
being overfished. If catches continue at 
ihc current rate, many of the species 
that are a customary part of our diet 
will have been exhausted before 2050. 
The sea has nothing left to give. And 
yet the worlds appetite for fish 
continues to grow. How does one 
reconcile a gl owing world population 
vvith an exhausted ocean? The FAO 
points to aquaculture as the only 
measure capable of bridging this 
growing gap, but not at any cost. "It 
can only be done if aquacuiiure is 
taken forward and managed 
responsibly," declares director-general 
Jacques Diouf. Sustainability must 
therefore become the new watchword 
for fish breeding in captivity 
Having firsl cast a general eye over the 
sector as a whole, we scanned Spains 
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4,000 km (2,485 mi) coastline for 
companies d m have done their 
homework and are active contenders. 
-A snapshot of Spanish aquacuiiure, 
with fish farmers growing a wide range 
of species in their farms, is more like a 
large family portrait. 

An aquatic zoo 
The Spanish like to feel that they 
possess ancestral knowledge of the art 
of fishing. They have, after all, been at 
it for thousands of years. The challenge 
now is to find a way of satisfying iheir 
apparently insatiable appetite for fish. 
At 34 kg (75 lb) per person each year, 
Spaniards are the third biggest fish 
eaters in the world, beaten only by the 
Japanese and Portuguese. Nol even the 
best-equipped fishing fleet could cater 
to that son of demand. Breeding fish 
in captivity has iherefore been focused 
on as a natural way of filling the gap 
created by the obligatory- reduction in 
extractive fishing. Taking its cue from 
the specific needs of its own domestic 
demand, .Spain's fish farming scenario 
has evolved idiosyncratically While 
other countries have focused on one or 
two varieties of fish, thereby benefiting 

from economi es of scale and 
exponentially multiplying their 
production year by year, Spain has 
opted for a much more diversified 
model. "Each region has studied the 
biodiversiiy preseni in its local waters 
and has started breeding locally native 
species," explains Juan Ignacio 
Gandarias, of Spain's Ministry of 
.•Agriculture, Fisheries and Food. 
Overall, this amounts to a range of fish 
that is broad and varied enough to 
satisfy ihe most sybaritic of 
fishmongers. 

The rough, cold, nutnent-rich waters 
of the Allaniic Ocean and the Bay of 
Biscay provide the ideal habitat for 
turbol, Spain's produciion of this non-
migratory species, much sought afier 
for its gelatinous skin and delicious 
fiesh, accounts for more than 80% of 
ihe European total. Sea bass and gili-
head bream, on the other hand, 
mhabit warmer, calmer seas. The 
Mediienanean coasi. from Caialoniu i:.-
eastern Andalusia, harbors a growing 
number of floating cages in which 
these desirable species are fattened, as 
do the warm tranquil waters around 
the Canary Islands, whose constant, 

year-round temperatures produce fish 
of enormous size. 
Sea bass, gilt-head bream and turbot, 
in that order, make up the basic trilogy 
of Spain's fish farming, though the 
spectrum is extended eveiy year by the 
addition of brand new species. Meagre 
and bliiefin tuna are now fanned on 
the Levante coast, sole and eel in the 
marshlands of western Andalusia, and 
the latest additions, red sea bream and 
pollack, are old familiars in Gaiicia's 
popular culinary repertoire. And still 
the research continues, Organizations 
such as the Spanish Oceanographic 
In-,inute are engaged in a daily battle 
to extend the selection further still. 
Grouper, for example, will soon be 
swelling ihe ranks of fish produced in 
captivity in Spain (.40,000 tonnes / 
88.00,000 lb last year). 

Year-round delicacy 
Like other migratory fish, the bluefin 
tuna visiis ihe warm waters of the 
ML'Lliifrranean exclusively in summer 
months, it does so to reproduce, not 
suspecting that ihe journey might be 
Its last. Fish weighing over 30 kg (66 
lb) end up in the nets of French, 
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Italian. Croatian and Spanish boats, or 
being lowed to their coastal fish [amis. 
Bluefin tuna farming, and with it the 
opportunity to enjoy this delicacy all 
year round, dates back to 1996. 
Interestingly, in an effon to mitigate 
the rigidly seasonal availability of tins 
species, the farms were set up. and 
they have tumed out to be the best 
way to improve the quality of its meat. 
All along the Murcian coast, vast marine 

Ci' 'n:^^i!! I • i • ; • : . ! 

2,200 tormes (4,850,000 lb) of bluefin 
luna spend the last months of their lives 
here (six on average), and do so in style, 
feeding on an appetizing dail>' menu of 
sardine, herring, mackerel and squid. 
The tuna will have been caught far out 
to sea and towed to the coast, hoih 
enormously complex operations 
requiring the constant supervision of a 
leam of experienced divers. The 
joumey coastwards can sometimes tum 
into a long, penlous business, 
assailed-at a speed of one knot-by 
sirong currents, high seas and raging 
storms. When the joumey takes longer 

ii^iin il shi'uld, llh- v'xh.iu-ii'il u;-.! i.;in 
lose up to 20% of their weight en route, 
though they soon regain this once 
installed in their new gilded cages. 
El Gorguel cove, near the historic port 
of Cartagena (southeast Spain), harbors 
one of these strange marine complexes. 
It is also the backdrop for the 
fascinaung story of Ricardo Fuentes 
Herrero, founder of Ricardo Fuenie e 
Hijos, the company that pioneered this 
son of business in the Mediiermnean 
and currently controls more than half 
the bluefin tuna in its waters. "Ricardo 
built an empire out of nothint;." 
explains director David Maninez 
admiringly. "Back in the 1960s, he had 
a little business selling salted fish. He 
used to go around the squares and 
streets of the local towns wilh just a 
covered wooden cart hooked onto an 
old bike." His six children, all sons, 
have carried on and expanded die 
scheme started by the head of the 
family and today they have fish 
nurseries in Spain, Italy Croatia, 
Tunisia, Cypnis and Malta, containing 

over 7,000 tonnes (15,400,000 lb) of 
fish. An enomious map of the world on 
their office wall biistles with colored 
pins, fike a battle plan, marking their 
entrepreneurial triumphs. 
"What we are is proudest of is the 
quality of our producl," David lells me 
with satisfaction, "Japan accounts for 
90% of the company's sales, and if our 
producl more than meets ihe rigorous 
demands of the Japanese market... it's 
because i l ^ worth it." The facl is dial, 
during their montfis in captivity, the 
tuna not only increase in size (a 
200 kg / 440 lb specimen will put on 
25 kg / 55 lb at most), they also 
improve in color, flavor, oiliness and 
texture. Strange ihough i l may seem, 
non-farmed .specimens may only just 
scrape into category B, while nursery 
specimens make it comfortably into 
the top categorv' By now, David has a 
ready command of Japanese terms that 
describe the characteristics of bluefin 
tuna: yakc means that the fish has 
suffered loo much siress while being 
killed and has "cooked" its own fiesh; 
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yamai indicates that it has developed 
tumors; kisu means that it has received 
a blow... "At firsl vs'e didn't quite 
understand the grounds on which our 
customers were rejecting certain 
specimens, bui now we know how to 
avoid ihem and how lo improve the 
succulence, color and flavor of the 
luna so ihai they always gel top 
marks," he says with a smile. 
Tuna famiing has had to cope with 
lough opposition from environmental 
groups from the start. One of their 
recurring criticisms is the non-viabifity 
of breeding a camivorous species thai 
needs to ingest betv\'een 12 and 15 kg 
(26 and 33 lb) of fish to increase its 
own weight by just 1 kg (2.2 lb). The 
sector's response has been to preseni 
its various research projects, some of 
them sLill ongoing, into possible 
altematives in the form of prepared 
feed. "Goumiet customers may not 
approve of the change, but from the 
point of view of environmental 
sustainability, it is ihe only vvay of 
reducing the pressure on those species 
that make up the tuna's diet," declare 
officials from .AN.ATUN (the Spanish 
Association of Bluefin Tuna Fanners). 
The next big challenge for 
mariculturalists is gelling the fishes' 
complete reproductive cycle to take 
place in captivity. Various 
oceanographic institutes in Spain, 
Greece, France, Italy Malta and Israel 
are researching how to achieve ihis, as 
are numerous universities throughout 
Europe and companies in the sector 

They have already succeeded in getting 
tuna to reproduce during captivity, and 
maintain that it will soon be possible 
to keep ihe larvae alive long enough to 
reach the fry stage. "The king of the 
Mediterranean deserves a break." 
Meanwhile, in other waters, a Galician 
company is trying to ensure the future 
of another endangered aquatic 
aristocrat: the red sea bream. 

House specialties 
We're lost. It's a good half hour since 
we left the streets of La Comfia (on the 
northwest coast) behind us and 
headed northwards, but the taxi driver 
(a city dweller if ever there was one), 
admits that he's out of his element on 
the winding roads of rural El Ferrol. I 
take advantage of this unforeseen 
opportunity to drink in the dramatic 
landscape of the Galician coast. Waves 
break luriously against cliffs lopped 
with green, the chromatic motif of the 
region as a vv hole. Cainoufiaged by the 
hollow in which it sits, the Isidro de la 
Ca! planl blends discreetly inlo its 
sunoundings. The quality of our 
products demands a location as 
impeccable as this one," points out 
Jose Antonio Breton, vice president of 
Line L)[ the biggest international fish 
irading groups. 'And, of course, we 
simply had lo ensure that our visual 
impact was minimal; this is a specially 
protected area." 

The species they farm in their complex 
show their gratitude for the pure 

Atlantic water that fills their tanks by 
growing rapidly Thousands of minute 
larvae teem about in the tanks in 
search of food, a made-to-measure 
cocktail formulated aher years of 
research. "First of all you have to 
culiivate various algae to provide food 
for ihe brine shrimp, a liny cmstacean 
that, in turn, constitutes the larvae's 
es;sential diet," explains the factory's 
biologist. "Each company uses a 
unique recipe for its algae preparation. 
Believe me, it's a secret almost as 
closely guarded as the Coca-Cola one!" 
he adds wilh a grin. 
A mere 20 years ago, the five fishing 
boats in the adjacent local port of 
Cedeiro had no trouble returning 
hoTue wilh bulging nets of red sea 
bream. Sadly this ]>icture is now a 
thing of the past, a vvorld in which the 
siories grandparents tell their 
grandchildren take place. "This 
alarming drop in ihe size of catches 
was what persuaded us to try famiing 
them in captivity." explains Jose 
Antonio. The red sea bream satisfied 
other basic company requirements, 
too: it was a native species that fetched 
high prices, and one for which there 
was .an established pattem of 
consumption tn the Spanish market. 
"We started from scratch," he recalls. 
"We were global pioneers, sc there was 
no such thing as previous experience 
of breeding this species to fall back on, 
or any scientific reports." Starting in 
the early 90s, and working m tandem 
with the Vigo Oceanographic Institute, 
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die company invested enormous 
en:orts which took a decade to show 
fnii i . Today it claims producuon 
figures of 150 tonnes (330,000 lb), 
60% of the total quantity of red sea 
bream consumed in Spain, and these 
figures promise to rise shortly 
Although the earliest infancy of farmed 
red sea bream lakes place tn tanks on 
land, they spend more lhan three-
quarters of their life in marine cages. 
Isidro de la Cal's enclosures are 
situated on the beautiful Lorbe ria (a 
fjord-Hke estuary) not far from La 
Comna, amid mussel rafis, bright little 
fishing boats and hungi)' gulls. "Unlike 
sea bass and gill-head bream, i l takes 
red sea bream as long as four years to 
reach a commercially viable 600 g (1-3 
lb)," explains Josi Antonio. "We spend 

so much time together thai I almost 
know them all by name!" he Jokes. 
For the momeni, Isidro de la Cal's 
hopes are pinned on the red sea 
bream. Having said that, its R&D 
department is also lest breeding two 
new species, also common in these 
vvaiers. The pollack, very similar to the 
cod with its white flesh and low fat 
content, has successfully completed its 
reproductive cycle in captivity and is 
aboui to make the leap into indusu ial 
production. The grouper, an 
impressive fish that can reach up to 
L5 m (5 ft) in length, is not far 
behind. Several specimens are tiying to 
adapt to their relatively recent 
captivity, "We look them out of the sea 
over a year ago but they still haven't 
reproduced," says Jose Antonio sadly. 

No one knows for sure how long il 
will be before they lay their first eggs. 
It was 18 years before the srurgeon at 
the Piscifactoria de Sierra Nevada got 
round to i t . . . 

River dinosaur 
Sturgeon was rL:.-rrvcL; tor >,pL;cial 

occasions in .̂ Ancient Rome, and its 
cavinr would be brought lo the table 
heralded by a flourish of tminpeis. 
Gourmets in the second century BC 
are known to have paid over a 
liuntlred sheep for one serving of the 
delicacy The sturgeon is soraeihing of 
a living fossil: it was already swimming 
up our rivers over 250 million years 
ago, when dinosaurs ruled the earth. 
Mankind's depredations were to prove 

A S K E H E F S 

Is there really a discernible difference 
in flavor between farmed and wild 
fish? Since the jury still seems to be 
out on this question, I sought the 
considered opinion of a few chefs. 
Koldo Royo is highly qualified to 
comment on the way fish farming is 
going In Spain: he uses farmed fish as 
a matter of course, "and without 
excuses," as raw material in his 

restaurant in Raima de Majorca. "Years 
ago, the fish used to be just big 
enough for one sen/ing, but these 
days the fish farms supply us with 
specimens weighing 2 to 3 kg (4,4 to 
6.6 lb)," he assures me. And whereas 
in those days the size of the fish in 
question betrayed its provenance, 
vn/ilhout Ihat basic clue it is no longer 
easy to tell wild from farmed. "I really 
enjoy organizing blind tastings for the 
critics and foodies in general. Hardly 
anyone can ever tell which is which." 
How should we cook farmed fish to 
make the most of its potential? Koldo 
believes that the secret lies in taking 
advantage of the freshness of this type 
of fish. "There is no fresher product 
anywhere in the mart<et," he declares 
emphatically. "And that shows in its 
good appearance and smoothness. 
That's what makes it suitable for every 
sort of recipe: you can cook it in a 
sauce, on the griddle, in the oven..." 
Carlos Gamonal, head chef at Meson 
Drago [Spain Gourmetour No. 68) in 
Tenerife, uses farmed fish for his raw 
fish dishes like carpaccio and sushi. "I 
don't have to freeze it first because 
the rigorous monitoring carried out in 

the fist! farms guarantees that the 
product is anisakis free," he explains, 
"1 can also capitalize on the more 
discreet palate of this type of fish 
when the occasion calls for it." It is a 
fact that wild specimens are 
characterized by stronger flavor and 
harder flesh, the unsurprising 
consequence of a more active life. 
"When it's caught at just the right time 
of year, extractively-caught fish is 
superb, but there are times when wild 
flsh is not in such good shape 
because it has eaten less," observes 
Andoni Luis Aduriz [Mugaritz 
restaurant, two Michelin stars). "In fish 
farming, on the other hand, the 
product is always the same." 
Pedro Larumbe, Madrid's seafood 
guru, prefers to avoid controversy. 
"You just can't compare extractively-
caught fish and farmed fish, not for 
price, appearance, or the whole 
business of supply and sale," he 
maintains. "I will admit that it's thanks 
to aquaculture, and not being at the 
mercy of sea conditions, that we are 
able to cater a banquc; •. .•n: ir > 
specified budget. How else could I 
promise the bride-to-be to serve 
turbot at her wedding party?" 
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too much for it, however, and years of 
intensive fishing, uncontrolled 
pollution and indiscriminate dam 
building brought it to the brink of 
extinction. Fortunately ihis particular 
story- has a happy ending. In the 
1980s, a fish farm in Granada made a 
commitment to ensuring its survival; 

loday, nearly half a million of diese 
fish, docile by nature despile 
resembling mustachioed sharks, are 
building up numbers in their complex 
again, "The fact that we have tumed 
into a producing company makes quite 
a good storŷ  It was always our original 
aim to save the species through 

P L U S P 0 I N T S 

Extractive fishing, with its romantic 
connotations, tends to be the gourmet's 
method of choice. The epithet "wild" 
exerts a strong magnetic pull for many 
diners, and any restaurant on whose 
menu it appears can expect to do well. 
And quite right too. But farmed fish has 
many plus points of its own, scoring 
even higher in certain respects than its 
wild equivalent. 

• Freshness: While it can take a wild fish 
several days to reach the fishmonger's 
slab, farmed fish gets there faster Ttie 
fact that fish farms are near the coast 
means that fish reach their destination in 
less than 24 hours. 
• Traceabilrty: Nowadays, the sector 
uses complicated computerized 
systems to certify everything that takes 
place on its premises. Thanks to 
sophisticated microchips, the parentage 
of each batch can be ascertained, and 

so can the diet on which each fisti 
has been fed. This provides 
consumers with a convincing 
guarantee. 
• Dependability: Unlike 
extractively-caught fish, farmed 
fish is available from its 
producer's premises all year 
round. Catering companies have 
aquaculture to thank for being 
able to guarantee a supply to their 
customers of the fish they order 
for a specific date and in specified 
quantities. 

• Reasonable prices: If the 
current pattern continues, wild 
fish will end up being relegated to 
the role of an expensive treat to 
be enjoyed exclusively by the 
wealthy Aquaculture redresses 
the balance by charging stable 
prices that everyone can afford. 

aquaculture," admits Jose Javier 
Rodriguez, commercial director of 
Piscifacioria de Sierra Nevada. This is 
no idle claim: each year, 40% of ihe 
company's turnover is ploughed back 
inco ics research department, 
considered a world yardsiick by other 
companies in the secior from Russia 
and the United States. 
Tucked into a mral mouniain valley 60 
km (37 mi) from Granada, the Sierra 
Nevada fish fami obeys the dictates of 
en vi ro n me n la 11 y -1 riendly produc ti o n 
to the letter. They are proud of being 
the first, and for the moment the only, 
fish farm to produce sturgeon and 
caviar with "green" certification. They 
practice an approach in which 
hurrying plays no part and thai shares 
most of the fundamenial principles of 
Petrini's Slow Food Movement. "We let 
the animal do things at its own pace; 
we don't speed up its growth with 
hormones, high-fai feed, or genetic 
engineering," stresses Jose Javier As 
one might expect, this boundless 
patience-over 18 years per 
specimen-is retlected in the superior 
quality of their producis. "Sturgeon 
need lime to svTithesize their owm fat 
and for it lo lodge intramuscularly 
vvhich is where it ought to be." 
.Although an unfamiliar fish to many of 
us, sturgeon, v\ith its white, dense, 
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boneless meat, is outstandingly 
versatile in cooking. Joaquin Felipe, 
chef al Europa Deco, the acclaimed 
restaurant wiihin Madrid's luxurious 
Hotel Urban, is just one of many 
famous customers who order this 
exoiic fish Others include Sergi Arola 
(La Broche in Madrid, two Michelin 
stars), Martin Berasaiegui (Martin 
Berasaiegui in San Sebasuan, three 
Michelin stars), and Dani Garcia 
(Calima restaurant in Marbella, one 
Michelin siar). 

Even so, i i is caviar that is tuming out 
to be the company's star producl. This, 
too, has impeccable ""green" 
credentials, and is sold under the 
Caviar de Riofrio brand. It is produced 
to order, free from colorants and 
preservatives, and 20% of produciion 
is sold internationally Lasi year, they 
filled orders for this expensive produc! 
amounting to an impressive 1,500 kg 
(3.300 lb), and ihey hope to double 
that quantity this year, Mother Nature 
permitting. The company is so 
committed to its green principles that 
it doesn'i make a move without 
weighing up the possible 
consequences lor the environment. 
This means that, instead of treating 
sick specimens with antibiotics, 
destined to end up irreparably 

polluting the river bed, they are 
developing made-to-measure vaccines 
in their own laboratory^ They do nol 
use herbicides or chemical fertilizers, 
which poison aquifers, and they 
ensure that the feed their cosseted 
sturgeon eat has been produced 
wiihout squandering other threatened 
marine species in ihe process. Further 
Slill, they have converted one third of 
their complex into a nauiral 
purification plani, a vast lake whose 
only job is to clean up the one waste 
product that the fish fann produces: its 
sturgeons' faeces. Tiny microorganisms 
convert nitrites into nitrates and 
phosphorus into phosphates and voifcil 
Meanwhile, the body of water also 
fulfills the benign liinction of 
]iroviding a home for a large number 
of native species, some of which, such 
as bluemouth and cormorant, are 
under threat of extinction 

Reviving tradition 
The general tendency in the 
neighboring province of Cadiz is for 
fish farms to be set up in reclaimed 
marshland sites. Cadiz's wide bay, open 
to the Atlantic and below sea level, 
endows several of its municipalities 
vvith a unique aquacultiiral advantage: 
the numenius sea water courses that 

crisscross this area impelled by ddal 
forces are just waiting to be capitalized 
on. Down the ceniuries, the various 
cultures that settled here invented all 
sorts of v\'alls, dykes and sluice gates to 
prevent the many marine species 
carried in by the current from 
escaping. The unusual method of 
marshland aquacuit ure that evolved 
was ail bill lost when, in the recent 
p.ist. many of these sites were dried 
oul to be retiscd as pasture for 
livestock. 
Amid such idyllic surroundings, 
inhabited by birds, plants and fish nf 
all kinds, I find i l hard to imagine the 
drought-ridden past of this famistead 
on the Guadalquivir esiuary, right 
opposite Donaiia National Park. 
"Having bought the site, the Pesqueria 
Isla Mayor Group (PIMSA) re­
established the former marshland, 
flooding an area of over 3,200 ha 
(7.900 acres) where today we raise sea 
bass, gilt-head bream, eel. prawn, and 
meager,'' explains Manuel Dorado, 
director of Isla Sur, PIMSAs irading 
arm. This same pattern has been 
replicated all along the Cadiz coast, 
mainly in the marshlands surrounding 
the tourist towns of Puerto Real, San 
Fermando and Chiclana. Business is 
divided between the traditional 
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marshland farms thai follow ihe 
principles of exiensive aquaculture 
(namely, simply fattening fish brought 
in by the tides) and those that boost 
production by introducing 
complementary fry. In both cases, it is 
a characieristic of marshland-famied 
fish tfiat they are fed on natural food, 
primarily small cmstaeeans, replicaring 
the diet eaten by their wild relatives. 
iAngel Leon (Recipes, page 112) set 
himself the task of "showing haute 
cuistne what can be done with 
marshland-farmed fish." This Cadiz-
born chef, self-confessed lish 
enthusiast and conscientious explorer 
of hts home region's marine resources 
lefi everyone agape at the 2006 Madrid 
Fusion International Food Congress a 
couple of years ago when, before an 
astonished audience, this very young 
cook perfomied a ritual never before 
seen by the general public. Over 
glowing coals of salicomia (a common 
wild marshland shrub), he proceeded 
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to cook a live, tarmed gilt-head bream 

that he had liauspuiled expiessly foi 

the purpose in a tank hum Cadiz. "In 

the old days, the owner of the 

marshland fish fami would invite his 

workers to get fish out of the ponds 

once a month," explains Angel, "and 

iheir dinner that day generallj' 

consisted of this simple but delicious 

recipe, which always accentuates die 

saline notes in any fish." 

His professional colleague, Dani 

Gaicia, a guiding light among the new 

generation of cooks responsible for 

elevating Spanish cuisine lo new 

heights, regularly preaches ilie vinues 

of marshland-fanned fish. He takes 

advantage of any professional get-

together, conference or meeting to 

preach the vinues of this exceptional 

aquaculiural method. "We cannoi, and 

should not. tar al! fanned fish vvith the 

K K Y F 1 (; i: R E s 

Evolution of marine-farmed fish production: gilt-head bream, sea bass, lurbot, 
eel, red sea bream, meagre, sole, (tonnes) 

Aquacultural production of Spanish fish 
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same brush. After all, doesn't a farm-

raised chicken laste the same as a free 

rage one?" 

So it is starling to look as if the poor 

reputation thai attaches to farmed fish 

is undeserved. In Spain, at least, 

unorthodox companies have shown 

that anoiher kind of aquaculture is 

possible. Inspirational theory really is 

put into praciice: many fish farms 

pursue the principle of environmental 

sustainabiliiy an approach based on 

respect for the environment that, in 

parallel, generates high quality 

standards in its products. Even so, 

and compared wilh other types of 

larming such as agriculture and 

livestock, aquaculture is slill at the 

embrycmic stage. Can it really satisfy 

the increasing demand for fish 

without losing sight of these noble 

principles? Only time will lell just 

how green the blue revolution lums 

out to be. 

Cetia Hernando is ajouinalist whose 
media experience includes work'tng for 
Cadena Ser and Punlo Radio. She is 
t uirtrndy an intern journalisi at Spain 
Gourmeiour 
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www.apromar.es 
This is the website of Spain's Marine Fish Farming Producers' Association 
(Asociacidn Empresanal de Productores de Cultivos Marines en Esparia) and is 
useful for information about its members, sectorial reports, etc. (Spanish) 

www.asema.es 
The website of the Association of Marine Aquacultural Companies of Andalusia 
(Asociacion de Empresas de Acuicultura Marina de Andalucia) contains information 
about its members and the species in which they deal, and projects and activities 
backed by the Association. (Spanish) 

www. mapya.es/es/pesca/pags/jacumar 
This is the website for JACUMAR, the arm of the Ministry of Agriculture, Fisheries 
and Food concerned with coordination and cooperation on aquacultural matters 
between the public administration and the producing sector (Spanish) 

www.observatorio-acuicultura.org/ 
The Spanish Aquaculture Observatory's website aims to provide a platform for 
contact, analysis and debate for the sector It catalogues R&D&I institutions and 
projects in Spain, and universities where relevant research is being conducted. It also 
provides access to a sizeable archive of sectorial business data, useful for learning 
about who's who in Spanish aquaculture. (English, Spanish) 

www.mispeces.com 
This website about aquaculture in Spain features in-depth reports, the latest news 
from the sector, infonuation about producers, conferences, expert opinions, etc. 
(Spanish) 
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mm A Wine Region Ripe for Rediscovery 
The autonomous region of Aragon encompasses four DOs: Campo de 

Borja, Caialayud and Carinena are located within the province of 

Zaragoza, while Somontano is situated in the heart of Huesca to the 

northeast. Within the same region you can find a remarkable variety 

of landscapes, from river valleys to almost desert-like areas to foothills, 

giving rise to great diversity in the wines made here. 
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Aragon is home to forward-looking 
co-operatives, dynamic modem 
bodegas and ambitious growers who 
have established their ovvm wineries 
and wine brands. As a whole. 
Aragtin offers a myriad of wines 
made from both iraditional Spanish 
and international grapes which meet 
a range of price points, and there is 
certainly value for money to be 
found here. In the fiillowing pages, 
we will look the at key players and 
distinguishing features of each DO, 
as well as their similarities and 
contrasts. 

SOMONTANO: a 
modem wine region 
Established as a DO in 1986, 
Somontano's development has been 
dramatic and, despile its relatively 
small size, it is now firmly 
positioned as one of Spain's most 
impressive, quality-oriented and 
innovative regions. 
The architects of the Somoniano DO, 
many of whom continue to have 
important roles in the bodegas today, 
had little heritage to make use of so 

they focused on a thoroughly 
coniemporary approach and, in 
contrast to the other DOs of Aragdn, 
this Designation of Origin is ba.scd 
on private enterprise and new 
companies rather than the 
conversion of co-operatives. As a 
result, Sonioniano bears litilc 
resemblance lo the other three DOs 
in Aragbn or lo any other Spanish 
region. 
Somonlaiio, meaning "at the foot of 
the mountains", is located belcnv the 
Pyrenees to the west of Catalonia. 
There are now just over 30 bodegas 
wiihin the DO, most of them within 
easy reach of the lown of Barbasiro, 
the administrative hub of the region, 
lis vineyards extend over 4,652 ha 
(11,495 acres) and the vanous 
microclimates allow a broad range of 
grape varieties to be cultivated. The 
region offers optimum condiiions for 
the production of quality wines: the 
climate is typically cold in winter 
and hot in summer with an average 
lemperature of I r C (52"F). Rainfall 
is relatively generous by Spanish 
standards, averaging 500 mm (20 in) 
per year, vvith little precipitation in 
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July and /\ugust. 
The soils are well-drained, poor, and 
offer a good proportion of limestone 
for vine growing. Other important 
factors are altitude and shelter: the 
vineyards lie between 350-650 m 
(1.150-2.130 fl) and occasionally 
higher, and ihey enjoy ihe protection 
of the Sierra de Salinas and Sierra de 
Guaî i mouniains. 
Somontanos wines are characterized 
by good acidiiy, fresh aromas and 
expressive fmil and elegance in both 
reds and whites. The absence of 
excessively high temperatures and 
the cool nights during the ripening 
period mean that the wines are 
g:-nci;ilK Ixilai-L L'I; .mil iM ;>ver-
blown. 
In 2006, 119,9.36 hi (5,281,750 gal) 
of red and ros& wines and 19,175 hi 
(506,549 gal) of white wine were 
produced, Somontano's harvest 
yielded 23,4 million kg (51.6 million 
lb) of grapes in 2007 compared lo 
around 20.5 million kg (45.2 million 
lb) in 2005 and 24,5 million kg (54 
million lb) in 2004, the highest to 
d:as:. 

A mix of global 
and local grapes 
The hrst bodegas to emerge in 
Somontano's modem era, in the early 
90s, adopted international varieties 
such as Cabernet Sauvignon, Merlot, 
Chardonnay, Gewurztraminer and 
even Pinoi Noir They also opted lor 
Tempranillo over local reds such as 
Morisiel and Parralcia, however 
these varieiies still have an important 
place in a number of wine portfolios. 
Two decades on, ihe most exciting 
wines are based on Cabernet, Merlot, 
Chardonnay and Gewurziraminer, 
while SvTah has also been welcomed 
ici I he party, and old vine Ganiacha 
impresses in a number of wines. 
T'empranillo presents a challenge for 
most winemakers as it struggles to 
ripen in Somontano. It generally 
makes an appearance in the entr>'-
point wines of portfolios and as pan 
of a blend; 100% Tempranillosare 
rarely offered. .As Oscar Martinez, 
vvinemaker at Irius, says: 
"Tenipranillo is difficult to grow; it 
can stop ripening in the summer 

months, limiting the alcohol content 
and color. Its a challenge to make a 
good one." 
Red wines, generally with 6-12 
months of oak ageing, are by far the 
most importani wilh most 
producers, offering at least one white 
and a rose. This is not necessarily a 
place to look for bargains; 
Somontano's producers pitch at the 
mid to upper end of die market on 
the wiiole, with cellar door prices for 
the public starting at aboul 5 euros 
per boLile. 

Evolution and new 
bodegas 
The three first bode^s to emerge 
soon after DO status was 
achieved-Vinas del Vero, Bodega 
Pirineos, and Enate-have continued 
10 evolve and innovate. 
Vinas del Vero sources grapes from 
1,160 ha (2,866 acres) (75% 
owned), taking in a wide range of 
soils, altitudes and climates, and 
allowing its wrineniaking team to 
work with a wide variet)̂  of local and 
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Internarional grapes. Highlights of 
the portfolio include Vinas del Vero 
Syrah "Las Cameras"; Gran Vos 
Reserva, a blend of the best red 
grapes; La Miranda de Secastilla, a 
distinctive Garnacha wine from old 
vineyards located in the Secastilla 
area (750-850 m / 2,460-2,788 ft) to 
the northeast of Somontano, and the 
white blend Claribn. In 1997, Vifias 
del Vero acquired Blecua, an 11 ha 
(27 acres) estate located near 
Barbastro, with its ov̂ m boutique 
v. ineiy and an immaculately 
renovated villa surrounded by olive 
trees. Winemaker Pedro Aibar, who 
has directed Vinas del Vero's wine 
styles for iwo decades, makes the 
Blecua red blend here, arguably 
Somontanos finest to date, from a 
rigorous selection of the best 
vineyards and grapes and only in the 
finest vintages. 
Meanwhile, Bodega Pirineos is set for 
a new phase of development 
following Spanish sherr}- and food 
group Barbadillo's acquisition of 76% 
percent of the shares in the company, 
the slice previously owned by the 
local government and investors, 

including other local wineries. The 
remaining 24% continues to be 
owned by the Sobrarbe co-operarive, 
a major force in the region since 
1954 and supplier of most of the 
grapes for Pirineos. The involvement 
of BarbadOlo is expected to 
strengthen the marketing and sales 
position of Pirineos, especially in the 
Benelux countries vvhere Barbadifio 
is well established. 
Pirineos offers a point of difference 
as a loyal supporter of traditional 
local red grapes, namely the rich, 
dark and plutnmy Moristel and 
cherry-scented Parraleta. Indeed it 
has sources of these varieties from 
vines which are over 50 years old. Its 
broad palette of grapes also includes 
Macabeo, Gewurziraminer, 
Chardonnay, Merlot and Cabernet 
Sauvignon. 'Wines are produced 
under the Pirineos and Montesierra 
range. Key wines are the w-hiie blend 
Mesache Blanco, Pirineos rose 
(Cabemei/Merlot), Mesache Tinto 
(Garnacha, Cabemel, Syrah and 
Parraleta) and Pinneos Moristel. 
Enaie, established in 1992, has 
positioned itself as one of Spains 

most forward-looking wine 
producers. The viticultural team 
here, headed up by Jesus Sese Buil, 
believes that handpicking is essenlial 
for quality for both the 500 ha 
(1,235 acres) of vineyards that it 
owns and a further 100 ha (247 
acres) supplied by growers. Cabernet 
and Chardonnay were the first 
grapes to be planted by this 
producer and they have an 
important role in the portfoho today 
along with Merloi and more recently, 
S)Tah. Recent developments include 
the launch of Uno, a top-level 
Chardonnay from the estate at 
Planacor (2003 vintage) with an 
ambitious price of around 300 euros. 
Enaie's main wines include a barrel-
fermented Chardonnay, Enate rose 
(Cabernel Sauvignon), a 
Tempranillo/Cabernet ciianza and 
Merlot/Merloi. 
In recent years a number of new 
bodegas have opened their doors. 
Bodegas Laus was founded in 2002 
by the Zozoya family and Mariano 
Beroz when ihey decided to pool 
their resources of old vines from 
vineyards in the Salas Alias and Salas 
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Bajas areas. In 2006, a siaie-of-the-
an winery opened, tastefully 
blending in with its surroundings. 
Bodegas Laus has set its sights on the 
premium end of the market and 
there's great aitention to detail here, 
righl down to the elegant looking 
labels-
Winemaker Jesus Mur has built up a 
range which includes the impressive 
Flor de Gewurztraminer from the 
northem high-lying Hucrta de Vero 
area where conditions are ideal for 
this grape variety Other wines of 
note include Laus Tinto Crianza 
(Mcrlot/Cabernei) and Laus Reserva, 
a Cabernel Sauvignon wine. 
In 2007, Bodegas Laus produced 
around 700,000 bottles, and its 
intention is to increase production 
without compromising quality With a 
production capacity of 4 million 
bottles there is certainly scope to do 
so. 

Bodega Otto Bestue, the family-mn 
bodega located near the village of 
Enaie, can trace its grape-growing 
heritage back to 1640. In 2007. a 
new winerv' was completed, allowing 
the team to specialize in small 
volumes of premium wme under the 
Bcslui? name. Cabernet, "the best 

performer in the vineyard and the 
winer}',' has star status here. The 
range includes Finca Rableros 
(Cabernel Sauvignon and 
Tempranillo), Sania Sabina (mostly 
Cabernet Sauvignon), a young rose 
(Cabernel and Tempranillo) and, 
new for 2008, a white Chardonnay 
including a small amount of 
Viognier. The winemaking 
consullani is the Aragonese Jestjs 
Navascuds, one of ihe leading 
winemakers in Aragon vvith more 
than 30 years of experience. 
Bodegas Oivena was founded in 
1999 by the Abbad family, which has 
a long association with agriculture in 
ihe region. They planted 
Tempranillo, Cabemel, Merlot, 
Chardonnay and Gevvurziraminer in 
1999 to add to their 40-year-old 
(iamacha vineyards and 10-year-old 
Syrah vines. Their vineyards total 
210 ha (518 acres) and the aim is to 
work exclusively from their OWTI 

estate. Ozena's firsl vintage was in 
2002, and its export presence is 
widening, having recenlly teamed up 
vvith Terlato Vv'lnes in the US. 
In August 2005, ex-Rioja winemaker 
Jose Luis Ruiz took up the challenge 
of developing ihis young producer's 
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wine styles, Ruiz is determined to 
make a success of Tempranillo 
through lower yields and less 
vigorous clones. Oivena Cuatro, with 
45% Tempranillo together with 
Cabernet, Merloi and Syrah is 
indicative of the new direction ihai 
Ruiz has laken for Oivena. As he 
says: "We're aiming for an individual 
style for our wines, starting in the 
vineyard and aiming to transmit as 
much character as possible from 
each grape and wine." Ruiz is also 
collaborating vvith French consultant 
vvineiuaker Michel Rolland to make 
a Gamacha/Merloi blend. 
Inus is one of Grapo Proconsol's 
recent ventures (the same company 
and architect, JesUs Marino, is 
behind /\niion in Rioja). It is big, 
bold and ultra-modern in style, and 
is set to become one of the largest of 
its kind wilh a produciion capacity 
of 6 iTullion 1 (1.5 million gal). Using 
a design based on cubic forms, Urius 
rises 20 m (65 ft) aboveground and 
extends 30 m (98 fi) below it, 

providing ideal temperatures for 
vvinemaking while also saving energ}' 
resources. 
Winemaker Oscar Martinez oversees 
the Absum range which, somevvhai 
at)pically for Somontano, includes a 
100% Tempranillo in addition to 
Merloi and Chardonnay. Pinot Noir, 
Syrah, Garnacha, Cabemet and 
Parraleia are also used in 
winemaking ai Irius. 

Wine and tourism 
enjoy close links 
Somontano is prepared to make itself 
known Lo visitors through a wine 
route (Spain Gourmetour No. 70), 
jointly developed by the Regulatorv' 
Council and the local authorities, l l 
links the region's rich diversity of 
nalural parks and local historic sites 
of inieresi such as the Sierra de 
Guara, and the recenlly restored 
fortress lowm of Alquezar with iis 
wine producers and an excellent 
local gastronomy 

The Regulate ry Council's 
headcjuarters are locaied in Barbasiro 
right next door to the tourisl office, 
enabling the two parlies to fully 
benefit from each other. Housed in 
the charming exterior of a former 
charity hospital, it is a thoroughly 
modem facility comprising 
adniiiiisiraiive offices, an impressive 
circular video room, a tasting room, 
displays of the regions wines and 
even a restaurant and shop. 
With everyihing now in place for 
this region, the challenge now is to 
raise awareness for Somontano based 
on its three major strengths, as 
Mariano Beroz, president of the 
Regulator)' Council explains: 
"Somontano ofiers excellent 
conditions for producing quality 
grapes; it has young, dynamic 
bodegas equipped with highly-
trained professionals and modem 
technology and, linked to this, the 
ability to create strong brands. The 
DO has to be a leader within the 
DOs of Spain, but it also needs the 
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main producers to be able to build 
their own sirong brands. I think that 
Somontano has a good future even 
ihough today's wine market is 
challenging." 
Beroz hopes to see the region's 
exports rise: in 2007 total sales 
reached 14.5 million bottles wilh 
around 25% of this figure accounted 
for bv- expori markets. The quality of 
the 2007 harvest should keep 
Somontano's sales on an upward 
path. A cool, dr>' summer 
encouraged the grapes to ripen 
slowly and ihe warm, dry conditions 
leading up to harvest resulted in 
good color and aromas as the grapes 
came into the bodegas. There are 
high expectations lor this vintage 
across the region. 

The Garnacha 
Empire 
From Somoniano we now move 
southwest to the DOs of Campo de 
Borja. Calatayud and Caniiena. 

where Garnacha is a common 
strength. These regions arc ofien 
associated wilh great value for 
money but a nuinber of wincmakers 
are now deiemiined to exploit the 
potential for top-quality wines vvith 
great tipicity. 

CAMPO DE 
BORJA 
Campo de Borja, with 7.500 ha 
(18.532 acres) under vine, has been 
particularly successful in turning its 
aitention to the export markci which 
now accounts for around 60% of 
sales. Roughly 5.000 ha (12,355 
acres) of Campo de Borja's vineyards 
are dedicated to Garnacha, much of 
it valuable, old vines which are 30-
50 years old. These old vines have 
the potential lo produce low yields 
of grapes and powerful, aromaiic 
wines. 

This valuable heritage and unique 
aspect, together vvith a good value 
for money proposition, has attracted 

interest to the region over recent 
years and encouraged the Regulator)' 
Council and bodegas to markei the 
region as El Imperio de la Garnacha 
(The Garnacha Empire). This 
approach is fully supported (for 
Canipo de Borja. Calatayud and 
Caririena) by many including Louis 
Geimaerdl at Axial, who represents a 
number of bodegas in export. He 
says: "Gamacha is a major strength. 
It can make very good wine and the 
characier in the bottle for the price is 
difficull to beat." With reference to 
Campo de Botja, local winemaking 
consultant Jesiis Navasciies adds: "1 
know this variety well and the way 
that growers handle it in Campo de 
Boija is incredible. They know 
exactly how to grow it according to 
the area where it is planted." 
Campo de Borjas vineyards are 
divided inlo three areas, each giving 
its own style of wine. In the low 
lying area (350-450 m / 1,148-1,478 
fi) around Magallbn and Pozuelo de 
Aragdn, Garn,acha ripens relatively 
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early and produces siructured and 
aromatic wines. Slightly higher in 
Aizon, Borja and Fuendejalon (450-
550 m / 1,148-1,804 fl), the wines 
arc more stmciurcd and inten.se. The 
highest areas, pans of Ainzon and 
Fuendejalon as well as Tahuenca and 
El Bu.ste (550-700 m / 1,804-2,296 h) 
are the source of the finest and most 
elegani styles. 

Gamacha is supponed by smaller 
planiings of Tempranillo, Cabemel. 
Merloi, Syrah and Mazuelo and 
while varieties such as Macabco, 
Moscatel and Chardonnay 

The leading players 
There are 17 wineries wiihin the DO 
Campo de Borja. The most well-
known are Bodegas Aragonesas, 
Bodegas Borsao and Crianzas y 
Vifiedos Santo Crislo. All three have 
invested in upgrading their wineries 
and are increasingly tuming lo 
modern vilicultural practices to 
achieve better quality from wines 
based largely on the Gamacha grape. 
Bodegas Aragonesas was founded in 

1984 to market the wines of the San 
Juaii Bauiista Co-operlivc of 
Fuendejaldn. In 1994 it expanded 
vvith the incorporation of anoiher 
major co-operative. San Ciisto of 
Magallon and the Instituto Aragones 
dc Fomento, increasing the total 
number of members today lo 1,100. 
Sales manager Enriciue Chueca says: 
"Our main strategy is to produce 
high quality wines from old vine 
Gamacha and in recent years we've 
positioned ours among the best 
quality wines of Spain." The 
producer's top selling wines include 
Goto de Hayas, Fagus and Don 
Ramon, and its main export markets 
are the UK, the US, Holland, 
Switzerland and Russia. 
Bodegas Borsao has also experienced 
dramatic change in recent years. In 
2001, the co-operauves of Pozuelo 
and Tabuemca joined the founder 
the Borja Co-operative, to strengthen 
the producer's position and 
reputation. Borsao's exports 
represent 77% of sales and Garnacha 
accounts for 70% of its produciion. 
In 2005 il launched Borsao Seleccibn 

(Garnacha) Rosado. which is part of 
the Borsao Seleccion range, along 
with wines such as the award-
winning Tres Picos Garnacha 
(Decanter World Wine Awards 2007. 
Challenge Intemaiional Du Vin 
2006). The producer reports sirong 
demand for rose wines from Canada 
and the US in particular. 
At Crianzas y Vinedos Santo Cnsio 
Co-operative (AinzOn). sales of roŝ  
wines have been growing for the last 
live years, according to direclor Juan 
Ignacio Gonzalez. Like other 
producers, Santo Crisio is well-placed 
to capitalize on the style given the 
nch resources of Gamacha, which is 
an ideal varieiy for the style, as well as 
other red grapes, Santo Cristo 
produces various kinds of roses for its 
customers along a full range of young 
wines, crianzas and rescrvas. 
Aged wines mature in underground 
cellars which have been transformed 
into modem facilities from former 
cement tanks and naturally provide 
the ideal temperature and humidity 
for ageing. Santo Cri.sto's main-
selling wines are Penazuela, Santo 
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Cristo, Premium and Quo. 
CaiTLpo de Borja is also attracting 
i me rest from outsiders who have 
idenrified the potential of its v\ines. 
For example, American importers 
Jorge Ordonez and Dan Phillips and 
Australian winemaker Chris 
Ringland have teamed up lo produce 

the Garnacha-based Alto Moncayo 
wines, aimed at the top level of the 
market. 
Tuming to the 2007 harvest in 
Campo de Borja, the crop was 
abundant and the largest in the 
hisiory of the DO, reaching almosi 
39.5 million kg (87 million lb). The 

growing season leading lo vintage 
was largely unproblematic and 
disease free. A cool summer was 
followed by idea! drv' and warm 
condiiions in the autumn, resulting 
in ripe and healthy grapes at the 
time of picking. Prospects iherefore 
look good for the 2007 wines. 
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CA^TAYUD 
The DO Calata)ud is situated in the 
western part of the province of 
Zaragoza. It extends over 5,621 ha 
(13,889 acres) of vineyards which 
are located at 500-1,040 m (1,640-
3,412 ft) above sea level and are 
cultivated by over 2,000 growers, 
Gamacha represents over 50% of the 
varieties planted in the region and 
the white variety Macabeo comes 
second wilh 16%. There are also 
significant plantings of Tempranillo 
and small amounts of Cabernel, 
Merlot, S)Tah and Chardonnay, 
which have heen permitted since 
2000; however, Gamacha is also the 
focus here and the age of the vines is 

given particular importance. Data 
from the Regulalory Council shows 
lour age groups for the variety: vines 
up to 20 years old, vines 20-30 years 
old, vines 30-40 years old and vines 
over 40 years old (the largest group 
with 1,235 ha / 3,051 acres). 
.As part of the drive for higher 
qualiiy, ihe "Calata)md Superior" 
classification has been introduced for 
wines made from vines that are over 
50 years old and produce no more 
lhan 3,500 kg per ha (3,086 per 
acre). These wines must contain at 
least 85% of red Garnaclia and must 
he aged for at least 3 months In oak. 
Since the creation of the DO 
Calatayud in 1990, export growth 
has heen steady and the production 

f A C T S A N 1) F i 0 U R E S 

DO Somontano DO Carnpo de Borja DO Colatoyud DO Cariiicno 

Registered vineyards 4.652 ha 
(11,495 acres) 

7,500 ha 
(18,532 acres) 

5,621 ha 
(13,889 acres) 

15,000 ha 
(39,536 acres) 

Production (2007) 23,400.000 kg 
(51.588,169 lb) 

39.500,000 kg 
(87,082.593 lb) 

19,000.000 kg 
(41,887.829 lb) 

95.300,000 kg 
(430,762,598 lb) 

Average annual rainfall 500 mm 
(19 in) 

350-400 mm 
(13-15 in) 

300-550 mm 
(11-21 in) 

350-540 mrr, 
(13-21 in) 

Altilucfe of vineyards 350-650 m 
(1,150-2.13011) 

350-700 m 
{1.150-2,296 ft) 

500-1,040 m 
(1,640-3.412 ft) 

400-800 m 
(1,312-2,624 ft) 

Sales (2007) X 0.75 1 
(0.2 gal) bottles 14,500,000 18,000,000 5,400,000 36,888,000 

Export quota 25% 60% 85% 59% 

Source; Regulator}' Councils 
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of bottled wine has grovvn 
significanily in tandem vvith quality, 
from 60.000 to over 5 million in 
2006, The US and the UK have been 
targeted as priority markets, lopping 
the expori league, and arc Hanked by 
other European couniries. 
Bodegas y Vinedos del Jalon, which 
emerged in 1999, is based in the 
south of the region and has 
production facilities at Maluenda, 
Mara and Manehrega, each focusing 
on part of the range and serving 
different vineyards. It has recenlly 
increased its selection of wines with 
the launch of two top level 
Garnachas-Alio Las Pizarras and Las 
Pizarras-which are made from very 
old vines planted at 1,000 m (3,280 
h) and have met with a great 
response in the US. .VIeanvvhile, its 
basic range, La Olmedilla, offers 
young wines, including a Gamacha 
rose which sells well in the US and 
northern European markets. 
.Another importani producer is 
Bodegas San Gregorio. a co-operative 
with 200 members which was 
founded in 1966 but has continued 
to invesi and expand its international 

business. .Most of its wines are based 
on Gamacha and include a 
Garnacha/Tempranillo rose. Its wines 
include Tres Ojos (Spain and the US) 
and Espiral, Vifia Fuerie and L.i 
.Sabrosita in the UK- Oiher leading 
producers and exporters in the 
region include Bodegas San 
Alejandro and Bodegas Virgen de la 
Sierra-
Wiiieiiiaker Norrel Robertson, 
known locally as "El Escoccs 
Volanic". IS originally from Scotland 
and has been based in Calatayud 
since 2003. He says: "Many people 
still regard CalatavTid as 'Espafia 
profunda', or deep Spain. What is 
really aitraclive from a wine point of 
view is the high quality of the raw-
material combined with the climate 
which is on the whole continental. 
Calaiayud is an ideal place to make 
quality wine." 
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of wines including Torronero and 
Papa de Luna from Calataviid (and 
Marques de Cmz from Campo de 
Borja), Norrel's aim-in Calaiayud in 
pariicular-is to make wines vvhich 
"reflect vine age and are site and 

microclimate specific" for the super-
premium level. He's particularly 
enthusiastic about some old 
Garnacha vineyards in the southeast 
of ihe region where the slate 
characier of the soil is reminiscent of 
Priorat, A top level wine is in the 
making for 2009. 
Winemakcr consultant Jesiis 
Navascues believes that ihe high 
altitude of most of the region's 
vineyards which slows the ripening 
process, together with the distinctive 
soils, produces "marvellous 
Gamachas which can give distinctive 
wines." He adds: "Novv the challenge 
is to show these wines lo the markei 
place, but investment is needed to 
do so." 
Other recent developments include 
the opening of the Monaslerio de 
Picdra wine museum, the first stages 
of the regions wine route and the 
inauguration of ihe nevv 
headquarters of the Regulaior)' 
Council. 
In the meantime, what can vve 
expect from the 2007 vintage in 
Caialayud? The crop reached 19 
million kg (41.8 milfion lb) in 2007, 
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8-6% more lhan the previous year It 
started on September IS'** and 
Garnacha grapes were picked 
beiween October 12' and November 
13'' , depending on the area of the 
vineyard. The quality of the grapes 
was generally described as excellent. 

CARINENA 
Carifiena, vvith around 16,000 ha 
(39,536 acres) of vineyards lying to 
the east of Catala)iid, is the oldest of 
the Aragbn DOs, having been 
esiabhshed in 1932. Co-operarives 
account for nearly 90% of 
produciion. 
The vineyards extend from the plain 
of the Ebro River up to the 
mountains and lie between 400-800 
m (1,312-2,624 ft). The climate is 
continental with temperatures rising 
to 38''C (100.4"F) in summer and 
falling 10 -8"C (17-6°F} in winier, 
and grower-, face the challenges of 
hail, high winds and hot summer 
temperatures. Low rainfall can also 
restrict the size of the harvest-
The region takes its name from the 
Caritiena grape (known as Mazuelo 
in other Spanish regions and 
Carignan in France), but this is not 
the main grape of the region: 
Garnacha is the most prominent 
grape, accounting for over half of the 

vineyard area. Alongside Garnacha 
and Carifiena there is a wide range of 
ot her grapes including Tempranillo 
and whites grapes such as Macabeo, 
Gamacha Blanca and Moscaiel, as 
well as more recent international 
arrivals such as Cahemei, Merlot, 
Syrah and Chardonnay 
The adoption of these modem 
varieties is just one of the changes of 
recent years as Claudio Herrero, 
director of the region's Regulator)' 
Council, explains: "Over the last 
seven years we've seen a lot of 
changes here. Around 5,000 ha 
(12,355 acres) of vineyard have been 
restructured, and we've seen new 
bodegas emerge and modernization 
of co-operatives. We've also seen a 
more modern approach to 
marketing; in 2006. Caririena was 
the second most imponani region of 
bottled exported wines." 
Herrero is keen lo emphasize that 
the region's exporters follow 
intemaiional trends closely, and 
although many are now equipped to 
offer wines wilh longer ageing, there 
is strong demand from the 
intemational market for vinos jmcnes 
(young wines) typically with ihree 
months oak. 

He is keen lo see the region's 
infrasimcturc develop and he d like 

10 see enough bodegas reach a level 
to allow wine tourism to evolve and 
eventu,ally offer a wine route similar 
to Somontano, 
Meanwhile new bodegas are 
emerging and modern-day Caririena 
is starting to look verv' different. Two 
wineries to come onto the scene in 
recent years are Bodegas Anadas and 
Bodegas Victoria, Bodegas Atiadas 
was established in 2000 bv' .Angel 
Lazaro and Rafael Diaz who, with the 
collaboration of winemaker jesus 
Navascues, have a mission to be "the 
catalyst for change" in the region and 
make "the best wines ever 
produced". Its innovative Care range 
is based on local and international 
grape varieiies and includes ajoven 
Sy rali/Teiiipranillo. 
Bodegas Victoria's focus is on 
Tempranillo, Cabernet, Syrah and 
Merloi which are grov\'n in its 72 ha 
(177 acres) estate. Us flagship wine is 
Dominio de Longaz, a blend of all 
four grapes. 
Co-operatives of note include 
Covinca, established in 1987, and 
Grandes Vinos y Vinedos, 
established in 1997- GVVs new 
production facilities, following an 
investment of 10 million euros, were 
inaugurated in 2002 and are some of 
the region's most modern. 
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Producers in Carifiena are optimistic 
about the wines from the 2007 
harvest. It started at the end of 
August vvith Chardonnay and Merlot 
grapes and continued until 
November After a slow start in 
spring due lo cold and wet weather, 
the growing period went well for 
most varieties. As in neighboring 
DOs, the summer WLI:, miid wiih 
hardl)' any rain but often featured 
Mil' -;ri>r.L[ \:-; A\ 'icr::. - wr.vA Tlu' 

ripening of the grapes vvas slow and 
balanced and the vines vvere largely 
healthy with the exception of some 
instances of oidium which was 
provoked by the strong winds. The 
final crop reached around 89 million 
kg / 176 million lb (75% red and 
25% white) compared to 95.3 
million kg / 210 million lb in 2006. 
Most importantly, the quality of the 
wines is expected to be good. 

Pflfricin Lang tor! is a freelance 
jounialist specializing in wine, wine 
tourism and gastronomy. Her work has 
appeared in a number of publicalions 
inclutling Decanter The Guardian, 
easyjet magazine, The Drinks 
Business, Wine & Spirit. Harpers and 
Off Licence News- SJie has also lived 
and worked in Spain and visits the 
counby regularly. 

W E B S I T E S 

Below is a list of websites for 
Aragbn's DO Regulator/ Councils, 
Tbey contain basic infonnation 
regarding each Designation of Origin, 
characteristics of the production 
areas, wines, and links to wineries: 
Somontano 
wwvj.6QSom ontano,com 

Campo de Borja 
www. cam podeborja.com 

Calatayud 

wwvv. docalatayud.com 

Caririena 
www. docarin ena .com 



FREIXENET 

A Smiling Juggernaut 
As anyone who has taken the tour can attest, 

the most Tnemorable image at the Freixenet 

caves in Sant Sadurni d'Anoia-jusi a hop on ihe 

highway west of Barcelona-is the vision of the 

menacingly massive yellow robotic claws that 

stack individual bottles of cava into giant piles. 

These intimidating claws, along with seemingly 

never-ending levels of subterranean industry, 

give the impression of Freixenet as being an 

exemplar of the contemporary gargantuan 

industrial wine superpower. The numbers back 

this up: the caves are home to 160 million 

bottles. FreLxenet is the worlds largest producer 

of sparkling wine using the traditional method 

(tlie technique for rnaking sparkling wine 

invented and used in Cbampagne), produces 

wine on four continents, and has registered sales 

in 140 countries. 

Wingam WiiiL' Group. Au^trjliit 
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Despite appearances and statistics, 
Freixenet is actually not a cold, 
industrial company Talk to almost 
anyone who works ihere and you get 
the opposite impression. According 
to employees, it sounds like a tight-
knii, family enterprise made up of 
people who gladly dedicate iheir 
entire lives to this one company In 
several conversations for this story, 1 
was amazed not only by the absence 
of coiporate rhetoric and 
bureaucratic business speech, but by 
the presence of joy and humor in 
everyone with whom 1 spoke. 
If the goal is to conquer the world 
v\ith sparkling wine, il makes sense 
to have a sparkling personality And 
it's that personality along wilh a 
hisior)' of savvy moves, that has 
inadc Freixenet into one of the len 
largest wine companies in the world. 

Over the course of its genesis from 
cava giant to world giant, Freixenet 
has proven that it's possible to 
succeed in business without 
sacrificing one's soul. With all this 
success, it's easy to see why the 
company has a smile on its face, but 
it's also important to understand that 
the sniile is a large part of the secret 
of that success-

An uncanny knack 
for growth 
The contemporary hisiory of 
Frci-xcnet goes back aboui 100 years; 
however the deep roots of the 
company go back ceniuries lo the 
late 19"'-century union of two 
vvinemaking families: the Feners, 
who owned a 12' -century farming 
estate known as La Freixeneda, and 

the Salas, a Penedts family in the 
wine business going back to the 
eariy 1800s. Both families vvere 
successful in their own righl, but 
lit lie did anyone know that the 
marriage of Pedro Fcrter Bosch to 
Dolores Sala Vive vvould activate in 
their culleciive DNA a gene (and 
genius) for commerce and business, 
as the next 100 years vvould mean 
unabated growth on a scale never 
before seen in Spanish wine. 
At the lum of the 19"" centuiy, 
replanting from phylloxera and 
dealing vvith a changing market, the 
family turned the business focus to 
sparkling wine and, around 1915, 
created the brand Freixenet. The 
next two decades were bumpy as the 
promising business improbably 
sunived the hoiTors of Worid War I 
and the Spanish Civil War, somehow 

VOVY-AUGlrSl 2008 iPAlN GOLiR-VliilOUR 4 .̂ 



SPAt>JISH ROOTS ABRO-AD 

cn 

emerging from that dark period with 
the energy and strength to launch it 
into a major expansion that would 
conitne for the next 70 years. 
Progress continued over several 
decades as the company continued 
lo expand expori markets, while in 
1941 introducing the popular Carta 
Nevada, which charmed buyers with 
its frosted-white glass bottle. In 
1957, Dolores' son, Jose Ferrer i 
Saia, became head of the company 
and bv the next decade, il was 

producing over a million bottles per 
year This grew with another product 
success in 1974, the brand Cordon 
Negro. Unabated in 2000. 
produciion of cava was estimated at 
around 150 million bottles per year, 
and along the way the corporation 
had created and purchased wineries 
in seven countries-
Of course, the growth was not only 
due 10 sheer ambition and good 
genes. Over time, Freixenet mastered 
several principles of smart business: 

marketing, market expansion, and 
technological innovation. Regarding 
the latter, simply put, it is not 
possible to expand production as 
quickly and massively as Freixenet 
did vvith a time-honored and 
manually-intensive product as 
traditional method sparkling wine is 
without significant research and 
development- Over the decades, 
Freixenet made this happen, 
investing significant percentages of 
revenues in things like stainless steel 
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equipment and automation (like the 
robot arms), modemizing vineyard 
managemenl, and propagating its 
own )'easi strains, all of which has 
allowed for significant expansion of 
production while keeping the 
product consistent, an essential in 
the sparkling wine industry; 
Marketing has furthermore always 
been a hallmark, from ihe iconic 
success of a cava sold in a 
completely black frosted bottle 
(Cordon Negro) to a mass media 

coup in tuming the notion of a 
television commercial from 
something that annoys viewers into 
something that people can't wait to 
see. This is the phenomenon of the 
famous holiday TV ad for which iliey 
hired lop Hollywood stars (Penelope 
Cmz, Sharon Stone, etc.) and spared 
no expense in production. "Within 
weeks of release, the 2007 spot, 
created and directed by Mariin 
Scorsese, had already attracted 
millions of viewers onfine. While 

promoling an air of grandeur and 
glitz, the spots have been imbued by 
the very real sense of fun and joy 
that the company obviously sees in 
its product. 
Market expansion, the final key to 
Freixenet's growih, is someihing the 
company has done exceptionally 
well. But it hasn'i accomplished this 
simply by creating export markets. 
Rather, as we will see below, 
Frei.xenet has integrated 
exportarion. production and 
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distribution in a novel and deeply 
powerful vvay. 

Two decades of 
expansion 
Juan Fum(J, presideni ol Frei.xenet 
USA, divides the modern histor)' of 
the company into three phases. The 
first vvas the domestic consolidation 
aiul ii!:i:,L eAjiiMLii;o:i. hi'llowi:;^; 
that there have been two well-
defined periods- "The first was in the 
1980s," he says, ''when Freixenet 
made a strong move to be a big 
player in the global sparkling wine 
industr)'-" Over the period of just a 
few years, he notes, the company 
purchased two leading cava houses 
in Spain, as well as the Champagne 
house Henri Abele, and built two 
sparkling wine facilities-one in the 
Que re la ro region of Mexico (Sala 
Vive), and one in Sonoma, 
California, vvhich they called Gloria 
Ferrer, after Jose's wife. These moves 
sofidified Freixenei as the largest 
bubbly producer on ihe globe-
The second phase described by 

Fume involves the company's 
continuing expansion into still wine. 
"We achieved the goal of becoming 
ihe largest sparkling wine company, 
and that business has done verv' 
well. But that's only a small part of 
ihe wine industr); and we know that 
to be a global player you have to be 
diversified. " To that end, around the 
lum of the millennium—15-20 years 
after the first international 
expansion-Freixenel went on a 
spending spree in Spain, buying or 
creating wineries in every major 
region, giving rise lo a cross section 
of Spanish wine they call the 
Heredad Collection. Additionally, 
still wine production kicked into 
gear in Mexico and California: 
Bordeaux's second-largest negociant, 
Yvon Mau, vvas purchased; and 
wineries were bought or founded in 
Australia (Wingara Wine Group), 
Argentina (Viento Sur) and Umguay 
(Aremngua). 
U hile an analyst might worry that 
such continuity of management 
might lead to a company's 
Stagnation, executive vice presideni 

of Freixenei USA, Eva Bertran, says 
the opposite is true: ""The reason 
things do not gel stale is that the 
Ferrer lamily keeps buying. I wish 
we were more stagnant, actually, so 
we could rest. It's constant 
movement." 
But this constant movemeni is not 
solely to increase production. Tor 
every country in which vve buy or 
build a winer)'," says Furnc, "we are 
also acquiring a network in which to 
sell our other wines." Indeed, 
Freixenet USA is not only the import 
company for Frelxenet sparkling 
wines, the other Spanish wines, 
Champagne, Bordeaux, Argenrina and 
Australia, but it also sells Gloria 
Ferrer wines and exports them 
around the world- Similarly, Calnook 
from Austmlia is a product Frebcenet 
can sell abroad, but ii's also tied down 
to a sales network under which it can 
be used as a pipeline for other 
products. The key has been in seeing 
the avenues of commence as two-way 
streets, building imsi and loyalty over 
time. "The relationships with US 
distributors have heen decades in the 
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making. " Fume says. "It's not aboul 
moving one wine in one direction 
anymore, but moving all wines in all 
directions. " Given two major 
investments in South .•\merica in the 
last decade, Freixenet is clearly 
banking on ihat continent's 
development over the next generation 
as both producer and consumer 

Family culture rules 
Ulrimaiely ihough. the hcan of this 
vast and complex company beats in 
one place-with the family "It's hard 
to completely conceive." says David 
Brown, vice-president of marketing 
of Freixenet USA, "that this is firsi 
and foremost a family company 
Ever)'thing ultimately comes down 
to Jose Ferrer and his three sisiers." 
"They have lunch logether almost 
every day," says Bertran. And Brown 
adds, "Gloria. Joses wife, travels with 
him most of the time. They've been 
married over 50 years, and when we 
have dinner with them, they're ofien 
holding hands. It's an amazing 
testament and an expression of ihe 

soul that's at the base of the 
company" 
Beriran says that all the company 
executives have been there for at 
least 20 years. "The family 
environment makes for stability It's 
hard to leave." The closeness of the 
company is almcYst extreme: Brown 
and Beriran are ihcm.selves a married 
couple. "I'm married to anoiher 
executive of the company," she says, 
"and in many places that vvould be 
frowned upon or even illegal, but 
here they were so excited." 
In terms of action. Brown says that 
the family stmciure allows for 
decisions to be made swiftly and 
efficiently, but in temis of cullure, he 
says, "there's an element of tmst and 
belief that only comes with family 
.And their style is similar They like 
to be hands on, but always tmst 
your judgement. It's inanagemeni by 
getting to know you and by bringing 
you closer, not keeping you farther 
away. How many companies can say 
thai?" 

Indeed, nol many A lop ten global 
wine company being managed by 

four siblings around a lunch table. 
"Bui dial's the wine business." says 
Fume. "People forgei that it's 
supposed lo be fun. And when 
you're hav ing fun, you're also most 
likely selling wine." 

Jordan Mackay has written about wine 
and spirits for a varifly of publications 
including Gourmet. Food and Wine, 
Decanter, Wine and Spirits and Los 
.'\ngeles Times. He lives in San 
Francisco. 
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www.freixenet.com 
Freixenet's website with links to 
its companies in Germany. 
Argentina, Australia. Canada, 
Spain, the US. France, Japan, 
Mexico, Poland, the UK, Sweden 
and Switzerland. See Martin 
Scorsese's video! (English) 
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Since the start of this century, 

many Spanish wine territories 

have achieved their ambition of reaching 

designation of origin status. What better way 

to evaluate their health after the struggle to 

reach the crest of the wave than to take a look 

at some of their latest top-quality wineries? 

In this first article, we tour around some of 

the emerging districts and vineyard terrains 

in Castile-La Mancha, and pay a flying visit 

to some of the wildest parts of Malaga. 
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Many wine writers are talking about 
the emergence since 2000 of nevv 
designations of origin in Spain. They 
refer to their moving out of the 
shadows of oblivion to a position 
center stage, but what they do nol 
realize is that this emergence also ties 

in with another concept that is 
csseniial lo the identity of the new 
wineries: altitude. 

The news on wine over the last seven 
years lakes us back to Don Quixote 
and his travels round La Mancha, an 
ancient province created in 1691 to 

bring together 21 Castilian provinces 
under the capital of Ciudad Real. La 
Mancha (from the Arabic "Manxa" or 
"Al-mansha", meaning dry land) is 
basically the central part of a plateau, 
the Central Meseta, the most ancient 
unit of relief on the Iberian 
Peninsula, it includes parts of the 
provinces of Albacete, Ciudad Real, 
Cuenca and Toledo, precisely those 
included on this trip. These are 
generally high, flat lands bordered 
by toweling mountains. It so 
happens that Spain's three mountain 
ranges (Iberian, Cemral and the 
Cordillera PenibSiica), along with 
the more humble but no less striking 
Toledo mouniains, surround the 
geographical area ol the designations 
ol i.^vifiiii, S-,"1 up over the Lis; •en 
)'ears if that, vvhich are our 
destinations. 

Round trip 
Our tour of the new DOs begins in 
Madrid. The first stop, just 70 km 
(43 mi) from the Spanish capital 
along the A-3 highway to Valencia, 
towards Cuenca, takes us to Ucles, a 
historic lowm (and home to Roman, 
Visigothic and Arab seiilcments). 
The name Ucles was chosen by 
those in charge of the Designadon 
because it gave a clearer identity to 
the district rather than Tarancon, a 
larger town sometimes considered 
to be the capital of La Mancha Alta, 
and locaied at an altitude of 810 m 
(2,690 ft)- The DO Ucl6s. set up in 
2003 but only given official backing 
in 2005, is divided down ihe 
middle b)' the Aliomira range 
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(reaching as high as 1,200 m / 
3.937 fi), forming two completely 
different areas and giving rise to two 
different microclimates: one to the 
east that comes under the inllucnce 
of the Mediierranean, and one to 
the west affected by the Atlantic, 
These add exceptional diversity to 
the vineyards locaied in 25 
municipalities in the province of 
Cuenca and three in Toledo. The 
key to vine-growing here, apart 
from the altilude and the dry 
fanning (in an area where there is 
practically zero rainfall during the 
summer months) is the common 
denominator of their varied soils, 
that of their depth, this being a 
t)'pical feature that results from the 
complex local hydrography. This 
makes red wines the siars of this 
DO, especially those from the old 
Tempranillo stocks that offer fresh, 
concentrated fruity notes with very 
fine mineral touches. Alongside this 

traditional variety are red Garnacha 
and the imported but acclimatized 
Cabemet Sauvignon, Merloi and 
Syrah. Very recenlly, in December 
2007, approval was given for the 
inclusion of while varieiies-
Veidejo, Chardonnay, small-grain 
Muscatel, Sauvignon Blanc and 
Macabeo-to make white wines and 
traditional sparkling wines. An 
indication of the poiential of the 
DO Ucl^s is the sharp increase in 
production over recent years. 
Whereas the 2006 harvest brought 
in ahoul 200,000 kg (440,900 lb), 
in 2007, the figure reached 600,000 
kg (1,322,000 lb) of very select and 
outstandingly healthy grapes. 
The Designation was originally 
promoted by an enthusiastic group 
of eight wineries, and their 
achievements are admirable, but 
now work is going on behind the 
scenes to contact sommeliers and 
restaurants, making sure the wines 

make an appearance al tasting 
sessions and presentations. The 
highly elegant events in a tapered 
boule also helps. Thus, the DO 
Ucks has become the stage to show 
off the new Cuenca wines, a sort of 
boutique designation in which ihc 
local wineries can display their 
latest, innovative wines, those that 
have been carefully prepared and 
bottled relatively recently, even 
though many brands continue to 
use the Vino de la Tierra de Caslilla 
back label. These include Bodegas 
Fontana, which boitles their 
exceptional coupages of Syrah and 
Tempranillo under the name 
Misicrio de Fontana, and Finca La 
Estacada, with its impeccable 
Tempranillo from old slocks named 
Senda Paloma. Altogether, the 
future of the DO Ucles looks more 
than promising, especially 
considering that some of traditional 
local cooperatives, such as .Nuesira 
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Sefiora de la Soledad in the distnci 

of Fuente de Pedro Naharro (with 

its Bisiesio brand), have understood 

the quality requirements of today's 

market and have hoarded the 

technology train with authority. 

Active cooperatives 
Our next slop is in the Cuenca 
lown of Pozoamargo. which has 
heen the home base of the DO 
Ribera del Jucar's Regulaior)' 
Council since the Designation was 
set up in 2003. Not only have ihe 

co-operatives here worked in 

exemplaiy fashion to combine 

quality wilh tradition, hui they have 

a good understanding of 

international markets and of how to 

reap success from them. One 

co-operative, Nuestra Senora de la 
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Cabeza, with its inimitable Casa 
Gualda label, is already exporting 
aboul 20% of the 5 million 1(1.3 
million gal) it bottles. .And in the 
districl ol Casas de Benitez, the San 
Gines Cooperaiive is sending up to 
60% of its Cinco Almudes label 
ouiside Spain. These paint a portrait 
of one of the most dynamic of the 
new designations. The Pozoamargo 
vineyard and those in the other six 
districts forming the DO Rihera del 
Jucar (Casas dc Benitez, Casas de 
Fernando .Aloiiso, Casas de 
Guijarro, Casas de Haro, El Picazo 
and Sisanie) are located on a 
plateau close lo ihe Jucar River at 
an average altitude of aboul 750 m 
(2.460 ft), where the clay-lime soils 
are deep and covered with the 
stones and gravel that are 
characteristic of this farming land. 
With a total population that barely 
reaches 6,000 and little more than 
9,000 ha (22,239 acres) under vine, 
the new "Ribera" (meaning river 
bank) of Spanish wine is 
determined to be more than just 
another DO. Not only do they plan 
to sell quality wines, but this is also 
a socio-economic project that aims 
to retain the local inhabitants (many 
have left over recent years for the 
big cities) by also developing 
alternative activities such as wine 
lourism. 

But the real driving force behind the 
DO Ribera del Jucar is a small group 
of new wineries producing lop-of-
ihe-range wines and meeting one of 
the main needs of today's market: the 
right combination of quality and 
price. That is what Elvi Wines is 

doing, which could be described as a 
Winer)' withoul a winer)- Their 
magic formula is to avoid the cost of 
fixed assets by forming alliances with 
other wineries, thus producing less 
expensive wine and establishing a 
presence in up to five Designations 
of Ongin (Utiel-Requena. Priorat, La 
Rioja and Cava, as well as Ribera del 
Jiicar). This practical philosophy has 
enabled the Jewish owners of Elvi 
Wines, Anne AletS and Moisfe 
Cohen, to give added impetus to this 
emerging districl vvhere nol only 
have they taken on one of the 
legendar)' figures in Spanish 
winemaking-Jose Luis Perez, owner 
of Mas Martinet in Priorat-hut they 
have also achieved a splendid 
marriage, if we may use the lenn, 
with one of the district's most 
modem wineries. In this way, they 
are able to produce several of the 
DO's flagship wines under the roofs 
of Bodegas y Vifiedos lllana, with the 

added peculiarity that three of ihe 
products made for Elvi Wines-the 
Adar, Ness and Vina Encinar 
brands-are /joshcr, that is, made in 
accordance with ihe rules that allow 
ihem to be consumed by the 
iii iluit.lii:s |cvvi.-,h coinmuniiy. Bui 
the most importani quality of their 
wines lies in the way they are made, 
before aging. Chance may have a 
role to play, but the pumping over 
sequence is key. This is performed 
remotely (necessarily by a rabbi) 
using a precise computer pattern 
and shorter periods but greater in 
number resulting in surprising 
young wines with fully-polished, 
perfect tannins, like those produced 
by long aging 

And from lllana, the young winer)' 
that houses both its own production 
and the Elvi initiative, vve see 
someihing similar: scrupulous 
polishing of the tannins. Here the 
people in charge are another couple 
(enologisc Carolina Hernandez and 
Javier Prosper an agriculturalist, 
enologisi, heir to the historic Finca 
Buenavisia where they are based, 
and the current president of the 
Regulator)' Council), The prime 
virtue of their brand, Casa de lllana, 
is the expression of fruiiiness in 
both their young wine (the only one 
in which they use a large proportion 
of Tempranillo, over two thirds) 
and in their Bordeaux-style 
Seleccibn (80% Cabernel Sauvignon 
and 20% Merlot) as well as their 
Tresdecinco, which gives pride of 
place to ripe Merlot, but in the 
excellent company of S)Tah and 
Cabemet Sauvignon, 
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Manchueia on the 
march 
Just before the end of the last 
century, several districts of Castile-La 
Mancha initiated a clear move 
towards independence from their 
fonner parent and protector, the 
exiensive 1-a Mancha Designation of 
Origin. This was one of the first, 
having received official recognition 
back in 1932 (although the 
Regulator)' Council, in its curreni 
form, was only set up in 1973), and 
one of the most iradiuonal in Spain. 
The DO La Mancha had been 
criticized, perhaps because of iis 
size, for being unable lo defend the 
idios)Ticrasies of each of the differeni 
districts and vineyards il aimed to 
protect. Originally, Manchuela was 
part of a provisional Designation of 
Origin which was much larger than 
today's and included anoiher three 
within Casiile-La .Mancha: the 

aforementioned La Mancha, Almansa 
(again an Arabic word meaning high, 
flat land vvith little grass) and 
Mentrida, all of which had achieved 
recognition long before. In 1997, a 
group of hard-working winemakers 
and bodegueros, avvare of the 
potential of the many disringuishing 
feaiures of the district's vineyards 
and winemaking, sought recognition 
of these differences. But approval 
from the ministry only came in July 
2000. setting up Manchuela and 
placing its almost 70 municipal 
districts (between Cuenca and 
Albacetc) on the map of the Spanish 
wine designations- Fuentalbilla, the 
home base of the DO Manchuela 
Regulator)' Council, is located on the 
N-322, the road linking it wilh Uuel-
Requena and the Mediterranean, 
which crosses a paradise of rocW 
crags and misis over the deep gully 
formed by the Gabriel River, a 
tributary of the Jticar 

The firsl winer)' to devote an 
unusual degree of energy (even 
abroad, where it sends 70% of its 
bottles) to promoting the quality of 
the nevv Designaiion was Finca 
Sandoval, a project that was set up in 
1998, spearheaded and closely 
supervised by the joumalisi and 
gastronome Victor de la Serna, wilh 
10 ha (25 acres) of Syiah, which, 
over the years, have become the 
most outstanding example of the 
Rhane grapes in Spain. Next, with a 
large group of co-operatives, came 
two young wineries- The first, 
Bodegas y Vifiedos Ponce, in Iniesta 
(Albacete). places the emphasis on 
careful interpretation of tradition. 
They believe in the heritage that has 
been passed down from generation 
to generation, the wincmaking of 
their grandfathers, wilh occasional 
departures into biod)'namics, based 
on vase-shaped, dr)'-farmed vines of 
the local Bobal variety The results 
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are La Casilla (from 60-year-old 
vines on chalky soils), Clos Lojen, 
and R F (for piefranco, ungrafted 
stock), real landmarks linking the 
hi-stotic Manchuela to that of the 
future. The second, Aliolandbn, 
offers a varietal philosophy that is 
quite the opposite, with a 
predominance of foreign varieties, 
but is Slill easy to identify with 
Ponce because of the way in which 
:fiL'y hiith cnc^^uiLifif the \\\r:-:- ":>,: 
speak". Its location in Landeie 
(Cuenca), at an altitude of over 1,000 
m (3,280 ft) gives an exceptional 
tarmin grip, to the extent dial we can 
talk of perfect ".Altolandbn tannins", 
refening to both their Altolandbn 
brand and the more recent UAme de 
Malljec, of vvhich they export a 
remarkable 70%. 

A different 
Malaga red 
Before reluming to Madrid, we 
turned southward in search of one of 
the extremities of the Mediterranean 
basin. In 2006, the Malaga and 
Sierras de Malaga DOs exceeded, for 
the first time, the figure of 1 million 1 
(264,000 gal) sold in intemational 
markets. But ihis milestone vvas 
based on the renovation of the 
Malaga DO almosi five years earlier 
(lis Regulatory Council, which dates 
from 1933, is one of the oldest in 
Spain). In 2001 and after almost two 
years of waiting, the previous 
regulations were abolished and new 
ones came into force. This tumed 
oul to be something of a revolution 
because, without neglecting the 

province's more tradirionai 
styles-mostly centered round sweet 
Mqscatel wine-the accent was now 
placiU ;iu i.lrv v:\v\::-. ^•-n;L;jlK rv;̂ ,'-̂  
and reds, that were more in line with 
modern lasies. And the place 
generating this change was the sub-

zone traditionally called Serrania de 
Ronda-covering the municipal 
disiricts of Amate, Atajate, 
Benadalid, Gaucin and Ronda-where 
a number of projects were brewing, 
which looked promising for the DO 
but inevitably involved ihe 
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introduction of more varieties. So, in 
addition to those already allowed lor 
the DO Malaga (Pedro Ximenez, 
Moscatel de Alejandria, Mciscatel 
Morisco or small-grain Moscatel, 
Lairen, Doradilla and Rome, a red 
varieiy exclusive to this region), 
logether with Chardonnay, 
Sauvignon Blanc and Macabeo, the 
gates were opened lo the great non-
Spanish red varieries (Cabemet 
Sauvignon, Merlot, Syrah, Cabemet 
franc and Pinoi Noir) and Spanish 
Tem]7ranillo and Gamacha. This 
broughi tremendous opportunities 
for a completely new, red Malaga 
wine. But to what extent is i l 
possible to produce a quality dry 
wine in the harsh summer 
temperatures of that region? Doesn't 
the sun eliminate the essential 
balance between acids and sugars? 
The answer once again involves an 
aspect that is transfomiing modern* 
winemaking; altitude. It is 
synonymous vvith temperature 
differences and iherefore offers 
sufficiently slow maturation to 
preserve the balance-
There are a number of different 
wineries and wine personalities of 
note in this area, but one of the most 
striking is the Cortijo Los Aguilarcs, 
an enormous 800 ha (1,976 acres) 
esiate where the Bascjue 
entrepreneur Jose Antonio Itarte, 
and his wife Victoria, with ihe 
technical support of the ubic[uitous 
Telmo Rodriguez, have given shape 
to an iniegrated cultivation system 
vvhich, without the use of pesticides 
and herbicides, is able to achieve 
wines that combine a miraculous 

Pinol Noir (even more difficull in 
these latitudes) with Tempranillo, 
Merlot and Petit Verdoi. Another is 
the Juan Manuel Veias vviner)', where 
the owner himself, a French-trained 
enologist who was responsible for 
the quality surge in the wines from 
the Cortijo las Monjas (possibly the 
first Spanish chateau, formerly 
owned by Prince Alfonso de 
Hohenlohe whose name still appears 
as the official owner of the winery), 
focuses on a Petit Vcrdoi lor vvhich 
he confesses to being a total fanatic. 
Descalzos Viejos is a winery located 
in a renovated, former monaster)' 
looking over the impressive Tajo de 
Ronda gorge and owned by local 
entrepreneur Francisco Retamero, 
where ihe best dry white Sierras de 
Malaga wine is made from 
Chardonnay full of fresh fmit with 
balsamic and citms notes. Finally is 
Los Bujeos, a vvinery and minimalist 
hotel (Holel-Bodega El juncal), the 

property of Manuel Maria Lbpez, 
who also owns the lop-class. local 
Tragabuches restaurant. He has 
received advice from Ignacio de 
Miguel for the production of his two 
labels, A Pasos and Pasos Largos, 
both of vvhich, like the other Ronda 
wines, bring oul the best of the red 
French varieiies in this comer of 
southern Spain. 

Singular estates, 
plural wines 
Strangely enough, it was precisely in 
2000 that we set the cut-off point for 
tiur discussion of the emerging 
designations, that a group of long­
standing, prestige winemakers set up 
the Grandes Pagos de Espana 
association wiih the aim of 
promoting vine)'ard terrains (pagos), 
an eminently Spanish concepl that 
refers to a specific location or vine-
growing district with distinct 
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weather and soil characterisiics. 
These owners of "single, unique 
vineyards" sought recognition with 
the aim of subsequently aspiring to 
become a designation of origin and 
thus protecting their wines. These 
wines were considered to he singular 
not only from the quality point of 
view-both critics and consumers 
agreed-but also because the grapes 
came from a single vineyard, from 
selected varieties grown using 
vinificaiion lechniques in line wilh 
the characteristics of the soil and 
climate, with both processing and 
aging taking place in a winer)' 
actually on the estate. The keen 
enthusiasm of these winemakers 
whose properties we describe below 
had the desired effect and. from 
2002, the vineyard terrains gradually 
became designations of origin. 

The Bonillo 
bonanza 
The district of Campo de Montiel, 
recently attached to Sierra dc 
Alcaraz, another historic districl in 
La Mancha, is one of the sub-units 
into which Spain's broad Central 
Meseia is divided. Although 
population density on this pan of 
the plain is very low. there is one 
town wilh just 3.000 inhabitants 
thai is home to two DOs: Finca Elez 
and Pago Guijoso. The geographical 
feaiure that offers such tip-top 
conditions for vines once again has 
lo do with hydrography, as Bonillo is 
the watershed between two river 
basins: the Guadiana (leading to the 
.Atlantic) and the Lezuza (a tributar)' 

of the Jucar flowing towards the 
Mediterranean). But there is another 
key: aliiiude. The municipality of 
Bonilla includes the second highest 
peak in the district, Los Barreros, 
1,102 m (3.615 ft), from which a 
multitude of streams spring. This 

plateau was spoiled by Manuel 
Manzaneque. founder and owner ol 
Finca Elez-which was recognized as 
a Designaiion of Origin in 2007-and 
Eduardo Sanchez-Muliierno, a very 
popular small industrialist known as 
the "King of the Ballpoint" (his Styb 

'f 
' % 
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ballpoint factory in .Albacete exports 
lo 60 couniries all over the world) 
who, after a number of years in 
France, decided to try out these poor 
soils for ihe French varieties he had 
become familiar wilh while there. 
Altitude is not ihe only characteristic 
shared by the two properties. Both 
cover aboul 40 ha (98 acres), both 
are the result of their owners' love of 
foreign varieties and both have the 
same terroir, giving wines that 
inherit the ilinuness of their loamy-
sandy soil, to the extent that some 
critics even relate the term qiiijote to 
giiijote, from the Spanish word gidjo 
meaning stone, No small 
comparison. 

From stone to 
stone 
On the way back to Madrid (just 170 
km / 105 mi from the capital) and at 
i l u ' | k - i i u k i ; ! : . ; l i - - U p - i ' l l i i l l ; ; i ' - ^ I n : : : 

of the Meseta and the Malaga 
mountains, we visil more stony but 
no less admirable ground at the 
heart of the Toledo mouniains, the 
range that separates the Tagus Valley 
from that of the Guadiana. Here, in 
the town of Reiuerta de BuUaque, on 
a 22 ha (54 acres) plot at a height of 
900 111 (2.952 ft), grapes have been 
growing since the late 1980s, again 
on .stony, clay ground wilh a low 
organic content. The results are the 
wines of the Dehesa del Carrizal 
vineyard terrain, recognized as of 
2007 as a Designation of Origin in 
its own righl. In 1985, Marcial 
Gomez Sec|Ueira, by his own 
definition, "a doctor entrepreneur 
and, above all, a hunter", and also a 
great fan of iravel and of Cabemet 
Sauvignon, decided to buy the estate 
on which he was to plant 8 ha (19 

acres) of this noble French varieiy 
Only with the firsl harvests was the 
full potential of the soil and aliiiutle 
revealed. The day and night 
lemperature differences obviously 
give a longer vegetative cycle to these 
northern varieties, which are not 
used to the excessive heal and early 
maturation ihal are characteristics of 
Spanish viticulture. In 1997, the 
vineyard was expanded to include 
Syrah. Merlot and Chardonnay, and 
the project was completed in 2000 
with the inclusion of Spanish 
Tempranillo as well as anoiher 5 ha 
(12 acres) of S)Tah. Merloi and 
Merlot in 2006 and 2007. From the 
firsl vintages, the deft hands of 
Ignacio de Miguel were in charge of 
the property's wine production. He 
has always favored a monovarietal 
character for the French grapes from 
this comer of the Toledo mouniains-
So Syrah and Chardonnay feature In 
his catalogue, logelher with an 
outstanding Coleccidn Privada that 
blends Cabemet and Syrah with 
Merloi, and his latest label, MV, adds 
Tempranillo to the French trio. All 
the wines are deliciously flinty 

proving that by no means did their 
efforts ' fall on siony ground". 

Aristocratic labels 
Our lour of La Mancha comes to a 
close just too km (62 mi) from 
Madrid and 50 km (31 mi) from 
Toledo at one of the most clearly 
defined districts in Toledo, La Jara, 
crossed from east to west by the 
Tagus River Dominio de Valdepusa, 
in the municipal district of Malpica 
de Tajo and ihe property of Carlos 
Falcb. Marquis of Grinon, became 
the first Spanish winer)' to have its 
owm Designation of Origin in 2002. 
Starting out with 14 ha (34 acres) of 
Cabernet Sauvignon planted in 
1974, the plantation was then 
expanded in 1991 to include 
Chardonnay Merlot, Syrah and Petit 
Verdot. Allhough the altitude is only 
just above 400 m (1,312 ft), the 
limey-clay soils are especially 
suitable for grapes. In his endeavor 
lo gel the best out of these foreign 
varieiies, Carlos Falco took on Julio 
L. Mourelle, an enologisi trained it 
Davis Univ-ersitv in Califomia and a 
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dab hand al avoiding the unwanted 
vegetable aromas that are ofien 
associated wilh these grapes. The 
Doniinio dc Valdepusa label covers 
an exiensive catalogue of 
monovarietals (Syrah, Medoi, 
Cabemel Sauviguuri), lugelliei wi th 

Emeritus and Summa Varietalis, 
which combine these three grapes in 
varying percentages but always 
achieving the same top quality, even 
on international markets which 
receive almost 70% of the bottles, 

Anionio Maria Casado is a 
freelance journalisi and wine taster 
specialised in national and 
international wines and distillates. 
Tor four years he was in charge of 
the Penin Guide. 

• O Dominio 
de Valdepusa 

Madnd 

DO Ucles 

Guadalajara 

DO Manchuela 

Tol&oo 
DO Ribera 
del J u c a r 

Ciudad Real 
OO Oet iesa 
del Carr izal 

Cuenca I 

Aib jL - , . ! ! -

DO P a g o Guijoso I 

DO Finca Elez 

DO Malaga and 
DO Sier ras de Malaga 

Mediterranean Sea 
100 km/ 

skk. M I 

K E Y F I G U R E S W E 13 S I T E S 

2006 Production 2006 Sales 

Ucles 
392,400 1 85% Spain; 

Ucles 
(103,661 gal) 15% abroad 

Ribera del Jucar 
750,000 1 

1198.129 gal) 

50% Spain; 

50% abroad 

Manciiuela 
1,500.000 1 

(396,258 gal) 

65.4% Spain; 

34.6% abroad 

Malaga and Sierras 1,911,7751 58% Spain; 

de Malaga (505,037 gal) 41 % abroad 

Finca Elez 200,0001 65% Spain; 

(2007 figures) (52,834 gal) 35% abroad 

Pago Guijoso 
330,000 1 

(87,176 gal) 
100% Spain 

Dehesa del Canizai 
90.000 1 

(23,775 gal) 

80% Spain; 

20% abroad 

Dominio de Valdepusa 
260,000 1 

(57,200 gal) 

35% Spain; 

65% abroad 

Source; Compilauon of daia from Rcgulaiory Councils and the Pcnin Cuiiit-
lo Spaniih Wine 2008. 

www.vinosdeucles.com 
DO Uoles Regulatory Council 
(English. Spanish) 

www. vin o s ri b erad el jucar.com 
DO Ribera del Jucar Regulatory Council 
(English, Spanish) 

www.do-manchue la .com 
DO Manchuela Regulatory Council 
(Spanish) 

www.v inoma laga .com 
DO Malaga and DO Sierras de Malaga 
Regulatory Council 
(Spanish) 

www.manue lman2aneque.com 
DO Finca Elez. The Finca Elez vineyard 
terrain owner's website (Spanish) 

www.sanchez-mul l te rno .com 
Bodegas y Vifiedos Sanchez Muliterno, 
including the DO Pago Guijoso (English. 
Spanish) 

www.dehesadelcar r iza l .com 
DO Dehesa del Carnzal 
(English. Spanish) 

www.pagosde fami l i a .com 
Information on the wineries owned by 
Carlos Falcb, Marquis of Grinon, including 
Dominio de Valdepusa, a vineyard terrain 
with its own Designation of Origin 
(Spanish) 
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Ore No More MS The genesis and further development of most Spanish Greenways, or Vias Verdes, is and will remain 
strongly linked to the history oi'ore mining and its demise. Such is the ease of the evocatively but 
somewhat equivocally named Via Verde de Ojos Negros. This "Greenway of the Dark Eyes" wil! be our 
protagonist in the second of three articles on the counir>'U'ide network of perfectly accommodated v\ alking 
and biking paths traced over obsolete railway tracks. They allow us to experience, at a slow pace, the 



VERDES 
other side of the country: its magnificent interior and all the natural, cullural, and gastronomic treasures 
it hides. This time it's eastern Spain's turn and this Via Verde will take us where Romans, Visigoths, 
and Arabs roamed before us, along the natural gateway and passage from the Mediterranean to the 
Atlantic coast. The complete Greenway stretches from che village of Ojos Negros in Teruel where the 
ore was originally mined, to the port city of Sagunto in Castellon where it was shipped or smelted. 



ViAS VERDES 

TEXT 
ANKE VAN WIJCK A D A N 

PHOTOS 
JUAN MANUEL SANZ/ICEX 

In 1993 the Fundacion de 
Ferrocarriles Esparioles (Spanish 
Railway Foundatic^n) launched its 
first Greenvvay in an effort to make a 
considerable number of railway 
tracks that were no longer operative 
available lo the general public. The 
goal was not only to meet a growing 
need and demand for sustainable 
leisure activities for ever)'one, 
including the mobility impaired, but 
also to change habits and thus 
promote the use of non-motorized 
means of transport between 
localities. Today the foundation is a 
leading member of the permanently 
expanding European Green\va)'5 
Association. 

An additional goal of rehabilitating 
these generally Hat or sfightly sloping 
former tracks is to open up the 

interior as traditionally the primar)' 
lourisi attraction in Spain has been 
and Slill is iis coasial areas. However 
the couniry-and particularly its 
interior-also holds an astounding 
variety of nalural, historic and 
cullural venues yet to be discovered 
by the majority of Spain's close to 60 
million yearly visitors. 

A tale of dark eyes 
It may be somewhat disappointing at 
first that the name Ojas Negros, 
lilerally Black Eyes in Spanish, does 
not derive from a tale ahoul a 
beguiling dark-eyed hero or heroine. 
The true siory, however is no less 
uitriguing. The word ojos here is a 
slight variation of die word boyo, 
which refers lo large black spots 

produced hy slag from the nearby 
iron ore mines. Archaeological 
findings have revealed early mining 
activities in Sierra Menera (mena is 
the Spanish word for ore) by 
Celtiberian dwellers, Romans, Arabs 
and other setilers. Renewed interest 
vvas showm by a company from 
Bilbao vvhich, m 1900, founded the 
Compafita Minera de Sierra Menera. 
Key to the success of any mining 
operation is ready access to the 
nearest port, as maritime transport 
tends to be far less costly. As 
negotiations with the firm owning 
the existing railway failed, the 
company decided lo build its own 
practically parallel railway and a pier 
in the Mediierranean. Sagunto was 
the port city of choice, and owes 
much of its fame to this mining 
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operation. ,A. smelter was built there 
in 1917 and operated until 1984; 
closure ushered in the final demise 
of mining in Ojos Negros. 
What is left is a somewhat eerie hut 
fascinating landscape, the manmade 
product of open-air raining. The 
emerald green color of a crater-like 
lake contrasts sharply with the 
surrounding steeply carved out msi-
colored gullies. The mins of the few 
still-existing row houses for miners 
and the screeching sound of low 
flying crows only add to this grim 
but gripping picture-
In Ojos Kegros and a few adjacent 
villages the original railroad tracks 
are stUl in place. Lorenzo Valles, the 
municipal secretary of the village, 
explains that the plan is lo integrate 
them inlo the Via Verde, and allow 
visitors to get a glimpse of the past 
by covering this stretch with 
speciall)' designed railway cans and 
bikes. 

A worthwhile detour 
Before leaving the area to head 
further along the Via Verde, i l is 
worth visiting the small but well-
known Museo del Azafrcin (Saffron 
Museum) in nearby Monreal del 
Campo v '̂hich, under the name 
A^affdfi de jiloca (after the river in 
the area), produces a small yearly 
quantity (some 9 kg / 20 1/4 lb) of 
exquisite saffron each year. At the 
2004 Terra Madre fomni in Torino 
(organized by Slow Food), it was 
declared the best in the world. 
Saffron has been grovvn on this 
meseta (a high plateau) since it vvas 
brought over by the Arabs. Jose 
Maria Plumed, who grows and sells 
saffron, explains chat, based on 
continued outstanding analytical 
results, the Jiloca Saffron Producers 
Association has applied for the 
Designaiion of Origin Azafr^n del 
Jiloca. The primar)' purpcise is co 
encourage people in the area to 

increase production, as demand for 
this top-quality, ecologically-sound 
saffron is by lar exceeding supply. In 
an effort lo ensure quality. Plumed is 
looking to modernize the drying 
procedure. The rest will remain jusc 
as it has for thousands of years (see 
p. 66). 

Finally the Via Verde 
The time has come to head to the 
iM.ii:-kii is of t.'clla \\ iK rt̂ - uci v-n 
the first stretch of our Vfa Verde-
Having left the Sierra behind us, we 
quickly find ourselves before an 
immense, almost horizon-less plain 
of endless grainfields- Travefiiig this 
section of the Greenway in winter 
takes on heroic dimensions as the 
notorious Cierzo, a bone-chilling 
northern wind, sweeps these plains 
remorselessly at that time of the 
year. Our hero goes hy the name of 
Alfredo Abada Ruiz. It is not even 
noon and he is already on his way 
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hack to Tcruel (some 25 km / 15.5 
mi) where he fives. "From now on 
its a piece of cake," he explains, 
because he will have the wind at his 
back and the Via Verde goes 
downhill ever so slighlly. "It's quite 
the contrary on the way over." he 
laughs, as he volunteers some useful 
advice: "The best time of the year to 
really enjoy this part of the Vfa 
Verde is spring and early autumn," 
.Ahada is a regular on che Ojos 
Negros Greenway and ofien takes 
his bike on ihc irain fnini i'erucl to 
Puebla de Val verde, from where he 
heads in the opposite direction 
towards the friendly citms orchards 
of Castellon. 
Most of the villages lie right next to 
the Via Verde. In Celia, for example, 
there is an well from which the 
Jiloca River begins. Discovered by 
the Knights Templar in the 12"' 
ceniury, it is said to he ihe largest 
artesian well in Europe. The oval 
parapet which encloses its cr)'stal 

clear waters was designed by the 
18'*'-ceniury Italian architect 
Domenico Ferrari. It is surrounded 
by a small park wiih plenty of 
benches to enjoy a few quiet 
moments. Nearby Concud, a village 
wilh a pretty 18-''-centur)' church 
and several cave dwellings lends its 
name to Hipparion Concudense. a 
Pliocene equine unearthed in its 
outskirts. It is just one of the many 
prehistoric species found in an area 
which must have been a genuine 
Jurassic Park. 
Gradually the landscape starts 
sloping and scattered sabina trees 
and arizonic cypresses are making 
cheir peculiar appearance. We now 
approach Temel and although our 
Greenway surrounds the city, a 2 
km (.1.25 mi) long road lakes us 
into the center. The city was 
proclaimed a World Heritage Site in 
1986, specifically for its 
extraordinary and well-preserved 
examples of Mudijar art and 

architecture. Five magnificent 
towers mark the city cenier 
Mudejar siyle developed in Spam 
from the 12"' to the 16"' century as a 
fusion of Christian and Arab 
elements. As we can clearly observe, 
characteristic of Mudejar style is the 
use of small bricks in intricate 
patterns ofien interspersed vvith 
colorful or gilded ceramic 
ornaments. On our walk through 
town we will also see the 
monument El Torico (lillle bull) 
wfiich is the symbol of Teruel and 
appears in its coat of amis- But 
Teruel also prides itself a-̂  hciri'd. i 
CIL) ol l r i \ \ : ^ Hc: \ - It I - IU-|i l lCI 

Romeo and Juliette nor Girolamo 
and Silvestra, but rather Diego and 
Isabel who, cast in marble, 
symbolize eternal love ihrough iheir 
mutually tragic death. 
After our stroll, we may treat 
ourselves to dinner at one of the 
city's outstanding restaurants, and 
right behind the cathedral we find La 
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Tierteta. Luis Estopinan, the chef 
and co-owner makes it a poinl to 
give a truly vanguard edge to 
regional producis and iraditional 
gastronomy Each of the eight 
enormously creative courses in his 
sampler menu has what Estopiftan 
calls a regional touch". But while he 
doesn't use regional producis 
exclusively, he does demand that all 
of his ingredients be top quality 
Fhai translates into, for example, 
grating a big, fresh, black imffle, 
found locally (see p. 69) right ac che 
table, followed by saffron monkfish 
with chanterelles, and chocolate 
tmflles covered in puff pastr)- with 
orange ice cream, A most congenial 
staff, headed by his partner Oscar 
Paris, makes this a memorable 
experience. 
Yet before leaving Temel another 
fascinaiing experience lies ahead that 
will take us millions of years back in 
lime when this area was inhabited by 
some of the largest creatures the 

world has ever seen. Terrilorio 
Dinopolis olfers a unique 
opportunity to Icam about 
prehistoric life al a complex of 
educational, research, and exhibiiion 
centers, as well as theme parks, 
spread over five localities in and 
around Tcrucl. Together ihey 
constitute the largest paleoniological 
exhibition area in Eun>pe and 
presumably the most modern in the 
world. Like a lime machine, it allows 
visitors to experience the fascinating 
wodd inhabited by creatures long 
ago. Afier this visit the landscape 
will undoubtedly take on a new 
meaning as we resume our travels on 
the Via Verde. 

Getting halfway 
and beyond 
On our next stretch, ihc landscape 
alongside the Greenway vvill 
monopolize most of our alcencion as 
we slowly climb towards the 

Escanddn Pass (1,242 m / 4.075 fl) 
and cross wide ravines over a 
number of elegantly arched viaducts 
that once earned the thundering ore 
trains on their way to Sagunto, 
Through open forests, the horizon is 
only inicrrupied by the trenches 
sharply cut into the bright, msl-
colored hills that .starkly contrast 
vvith the dark green sabina, juniper 
and pine trees. 
Drinking in the landscape, we will 
have inadvertently entered an area 
with nalural and planted formations 
of different oak species, the ideal 
environment for the prized black 
"nuggets" we call Tuber 
melanosporum. or truffle (Spain 
Gourmetour No. 71). "What they 
learned from the French and Italians, 
we in tum leamed from Catalans 
and Basques," says Daniel Bertolin. 
presideni of the Tcmcl .Association of 
Trtiffle Growers. Thus, afier having 
watched strangers digging around 
for some years, it vvas in the late 50s 
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ihal locals in the area around Sarrion 
began searching for the aromaiic and 
finvorful treasures which-lor long 
unbeknownst to them-their soil was 
hiding (see p. 69). Our taste buds 
,and stomachs should now be ready 
for palalas a la baturra (oven-baked 
potatoes vvith cod, a typical 
Aragonesc peasant dish) and a plate 
of Iried eggs with Tcmel ham 
sprinkled wilh irufflc at Serrbn, a 
small resiaurant in Sarribn's main 
square, where the owners, Isabel and 
Palmira, make us feel right at home 
From novv on, vve will increasingly 
find perfectly recovered and 
auiomatically fit tunnels. No one 
would ever notice that, with ihe 
railway no longer in use, several ol 
these dark, cool, humid spaces used 
to provide the perfect environment 
for mushroom cultivation by local 
growers. Crossing yet anoiher 
viaduct offering spectacular views, 
we reach the village of Venta del 

T H E G O L D OF T H \l P O O R 

"Saffron is a very social crop," says Mari 
Fuertes, the Saffron Museum's 
coordinator Only a very small piece of 
land is needed for a good return, 
Han;est time (generally the second half 
of October) is everybody's business and 
most village activities come to a 
standstill for the fortnight during which 
time the harvest of the ephemeral saffron 
rose, "the flower of dawn", lasts. The 
scent of saffron fills the village air Food 
is prepared in advance. A local doctor 
used to say that saffron was the best 
medicine, as nobody would get sick 
during this time. Harvest starts at dawn 
(when the flower is still closed and thus 
easier to pick without being damaged) 
and often continues until noon, when the 
purple content of tall, cotton-lined wicker 

baskets is strewn out on large tables 
and the delicate job of separating the 
bright red stigmas lasts well into 
evening. Then tt is time for drying by 
gently warming the little strands in a flat 
round sieve over an earthenware coal 
heater for about 35 minuies, further 
reducing the already surprisingly small 
amounts to a fifth. Over 150,000 flowers 
are needed for 1 kg (2 1/4 lb) of saffron. 
Each step along this process requires a 
considerable level of expertise which is 
typically passed on from generation to 
generation. 
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Aire, which generally honors its 
name with sustained mountain 
winds, NOL surprisingly it houses a 
considerable number of dry cuiing 
facilities w hich produce the famed 
DO Jambn de Terael ham, as well as 
other drv' cured wiutc pork 
products-
The village of Barracas lies at the 
border between Temel and 
Castellbn and our next stretch of 
Greenway is controlled by the 
regional transport authorities. The 
Via Verde de Ojos Negros is one 
more example of how great ideas 
often stumble on the complexity of 
execution (territorial issues, 
available budgets, local support, 
different administrative bodies 
involved, etc.), yet it is also a good 
example of both insight and 
foresight. Prior to starring 
rehabilitation, il was agreed that ihe 
overall mileage should follow that 

of the original railway running from 
Ojos Negros to Sagumo. This means 
that here we take off from km 122 
and from now on villages succeed 
each other more rapidly Also, from 
here on, che Via Verde features a 
two-purpose surface: 2 m (5.5 ft) of 
the total width feaiures a double 
surface treatment to accommodate 
bikers and another 1.5 m (5 fi) has 
compacted gravel for walkers and 
mnners. "In the summer there may 
be lOX (50"F) difference between 
one and the other," explains Paco 
Morata, the young, dedicated forest 
guard who works lor PYG, S-L.. the 
mainienance company. 
From ihe rest area near the old 
staiion of Toras we enter the region 
of Alto Palancia. Gradually, 
landscape and climate-influenced by 
the Mediterranean-start changing, 
and the Greenway becomes 
sumiunded by olive and almond 

groves. "There are three magic 
moments on this joumey" says Luis 
Llorens, who confesses that being in 
charge of the Greenway on behalf of 
the Department of Transport is an 
ongoing pleasure. The firsi is when 
almond and cherry tree blossoms 
tum the whole area from the Height 
of Ragudo to the village of Caudiel in 
a succession of white and pink 
scented carpets. Another is when the 
barren wheat fields of the meseta 
become a sea of green, bedecked 
with multicolored llovvers, and the 
third moment is when cherries ripen 
and trees all around Caudiel fill with 
garnet earrings. "For centuries," adds 
Llorens, "the harvest culminates vvith 
a huge fesi in the village where 
ever)'body is invited to a bowl of 
their famous olla and, of course, 
cherries for desert." Last June this 
translated into over 3,000 ponions 
of olla and 700 kg (1,543 lb) of 
cherries. 0!/o (meaning stew) is a 
iraditional peasant dish that has as 
many versions as there are chefs and 
seasons, but here it basically consists 
of white beans, cardoons, potatoes, 
cal-jhagc, turnip, onion, pigs head, 
onion, blood sausage, hone marrow, 
lamb shoulder, saffron, ohve oil, and 
water, gradually cooked together 
into a nourishing stew. 

Versatile as a 
Via Verde 
Soon after leaving Caudiei, we get Co 
a rest area wilh a lovely view over 
the town of Jerica and its pretty 
MudSjar bell tower, che only one in 
the region of Valencia. Once there, 
next to the arched town hall 
building, we find a small bakety 
called Castillo de Jfirica. It is mn by 
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Cipriano and Conchi Cones who 
coniinue to make traditional 
products fike pingano, an artfully 
carved, flat round loaf made of 
vvheat flour, olive oil, salt, yeast and 
llavoreies, as the locals call star ani.se 
seeds. It is a batter which, as Conchi 
explains, goes back in time and is 
eaten both with salty and sweet 
accompanitnents- One of their 
prominent products is the coca de 
cebolla, a large rectangular rolled-oui 
piece of dough topped with thinly-
sliced caramelized onions, shredded 
salt cod, pine nuts and beaten egg, 
oven-baked for aboui 40 minutes. It 
is just one more example of the 
enormous capaciiy in the 
Mediterranean to create delicious all-
in-one dishes with a perfect 
nutritional balance, using simple and 
locally available ingrcdients-
LeavingJerica, vve get to another rest 
area with a splendid view over the 
Enibalse del Regajo, a large reservoir 
suiTounded by pine woodland. A 
little further on. a small fomier 
railway guard house has been 
restored by the Alto Palancia 
Workshop-School, a social institution 
where young people are taught 
differeni ad hoc crafts. In this area we 
vvill also see a number of pretty stone 
bridges crossing the trenches high 
above us and soon we reach Navajas. 
It is a peacelul village with lots of 
second residences and a conveniently 
locaied camping a .stones throw from 
Segorbe. Yet before we get there, it is 
worth ]-iaying a visit to .Alfareiia La 
Esperanza, the last extant workshop 
where Jos£ Magdalena still handcrafts 
the tradiiional ceramics from Segorbe. 
Among them are his famous boiijos de 
cngaha, earthenware drinking jars 
"with a trick," beautifully glazed in 

lypical green and blue patterns. 
"There used to be 14 workshops in 
Segoi'be." Magdalena says wearily, but 
"novv I am the only one iefi." He is 
aboul co retire, and after four 
generations nobody is following in his 
steps. 

Quite the contrarv' has happened at 
Bastones Sucesores de Manuel 
Garcia, Vvalking sticks are another 
traditional craft in Segorbe. Luis 
Garcias great-grandfather started 
;;i;ikini; :hi-n in .r.-, .-.X':.̂  riii. ^vith 
perfect raw material, the alnicz (cekis 
tiiistraJis), a malleable wood with an 
excellent weight-resistance ratio. Of 
course they still make the traditional 
simple wooden walking slick with 
the rounded handle, but things have 
changed and the Garcias have kept 
up with the times. They are about to 
inaugurate a huge modem factory 
and Garcia's top-fashion walking 
sticks can he found aii)'wliere, from 
Europe to Japan to Saudi Arabia. 

A delightful 
province town 
Segorbe is the capital of the Alto 
Palancia region and a charming 
elevated, erstwhile fortified town 
with some interesting places to visit, 
a good reason to stay here overnight 
and have dinner at the excellent 
restaurant at Hotel Maria de Luna. 
"We get people from the Via Verde 
regularly," explains Javier Simon, ics 
chei and ovvner This means some 10 
Co 12 guescs a week, more in 
sumtner than in winier, who stay at 
ihe hotel, stroll ihrough Segorbe, 
and enjoy his culinary arts. It was at 
Simon's iniiiauve and in 
collaboration with 11 other 
restaurants in and around Segorbe 
that last November the First 
Mushroom and Limb Gastronomic 
Event was held, where each 
restaurant presented a sampler menu 
and served Orero Seleccion 2005. an 
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excelleni regional red wine. Simon's 
menu included dishes such as lamb 
cannelloni in saffron milk cap sauce 
(Ificuirius dflicio.su!;) and walnut pie 
with mushroom mamialade and a 
cloud of hazelnut. It's ciuiic an 
autumnal experience made all the 
more pleasani by Javier's v\ife. Ana, 
who runs the Ironi room. 
Segorhe is especially famous for its 
festival called the Entrance of Bulls 
and Horses It is unique in Spain and 
vvas firsl documented in ihe 14''' 
century In 2005 it was declared of 
International Tourist Interest and 
indeed attracts a considerable 
number of visitors from Spain and 
around the world. Every second 
week of September for seven days at 
2 p.m., a group of previously 
siiccted bulls comes mnning into 
lown. but at the very entrance they 
are met by a number of horseback 

S N U F F L E F 0 R T R I P F L E 

Daniel Bertolin was still a little boy when 
he first accompanied his father Today, 
with his wife Maria, they produce some 
200 kg (441 lb) a year, and like other 
growers in the area, are in full 
expansion. In their hometown of Sarrion, 
the Bertolins also operate a consultancy 
for truffle growers and a nursery where, 
under stnct control by the Aragbn 
Department of Agriculture, some 15,000 
oak seedlings a year receive the 
conresponding mycorrhization 
(inoculation with T. melanosporum 
spores) treatment before being planted. 
It will take some five years before the 
first truffles appear, and not without the 
inestimable assistance of specially 
prepared dogs like old Tato who, 
despite the competition from his 
offspring, carefully bred and trained by 
the Bertolins, is still their favorite and 
regularly accompanies them on their 

searches. "He only signals the perfectly 
ripe ones," says Maria proudly while she 
kneels on a tiny pillow and, with a 
special tool, gingerly unearths the dirty 
lump, shakes it off, and transfers it to a 
wicker basket, rewarding Tato with a 
biscuit. Every Sunday trom roughly 
December 15'" through March 15" there 
is a fresh tnjftle market in Sarrion (Spain 
Gourmetour No. 71) where prices are 
established weekly. While at the very 
beginning of the season the price may 
start off at some €400 per kg (2 1/2 lb), 
it may hit €1,000 around Christmas. It 
is clear that there is no limit to the 
increasing globalization of food 
products and woridwide interest in the 
many top quality Spanish food 
products; in fact. Bertolin was featured 
In a New York Times article last year. 
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riders in a V fomiation who skillfully 
guide the bulls through the streets 
packed with people and into the 
square where, ihroughoul the week, 
a bull breeders contest is held. 
This is also the lime when che 
yearly Tradicional Ham and Sausage 
Fair cakes place. At the foot of the 
cathedral, worth visiting for its 
beautifully-painted dome, we find a 
small butchery where, for four 
generations, the Pesbn family has 
been producing typical sausages 
from Segorbe. They make morcilia 
de pan vt'hich, as Paco Peson 
explains, is a blood sausage made of 
lard, bread crumbs, salt, cinnamon, 
black pepper and anise seeds, and 
guehas, thin sausages made of pork 
innards, meat, lard, and pimcnlon (a 
type of paprika from Spain) 
together vvith the above spices. 
Whatever cured meats we will see, 
like DO Temel hams, pork loins, 
and chorizo, come from the dry 
curing facililies the family owns in 
Venta del Aire. 

Just across the street we find Mauro 
Torres' bakery and pastry shop with 
a charming liule ouiside terrace to 
enjoy a cocoa-topped foamy 
cappuccino or Lhocoiote a la taza (a 
very thick hot chocolate), 
accompanied by any of their 
specialties. "'We make everyihing 
from natural regional products, 
doing things traditionally," says 
Mauro, a fifih generation baker He 
calls it post-war pastr)' as people 
vvere forced to "make very special 
things wich few means." Special 
indeed! Their confited, pear-filled 
marzipan made with pear syrap, 
fresh eggs and the wonderfully 
plump local Marcona almonds is 
ordered every year as a gifi Co che 

Royal Family Then chere is the crisp 
guidache, made with almonds and 
sugar, Lurron. Spain's ultimate 
Christmas treat, and last but not 
lease, cheir famous jericanos, a puff 
pastry covered with meringue and 
topped with chocolate londani. 

Approaching the 
Mediterranean 
As we approach the Mediterranean, 
we now see occasional plantations of 
both medlar and the somevvhai 
awkward looking persimmon trees, 
stripped of all their leaves by the 
time the fruit ripens. Yet we are still 
also in the foothills of the Siena de 
Espadan on one side and the Sierra 
de Calderona on che other. Here 
olive groves share che cerricor)' with 
the vineyards that loday produce 
some 700,000 1 (184.920 gal) of 
Vins de la Terra de Castellb (wines 
from Castellon vvith Procecced 
Geographic Indication since 2003)-

Just a few kilometers from the Via 
Verde, Guzman Orero proudly 
shows the PJ' -cencuty esiate, Masi'a 
de la Hoya. where in 2002 he 
planted chc first grape varieties, 
especially Monastrell. Tempranillo, 
Cabemet Sauvignon, Merloc and 
Syrah. He confesses chac it has been 
a period of trial and error, buc his 
2005 Orero Seleccion vvas rated 87 
in che Penin Guide to Spanisfi VVine. 
Tilings are off to a good scan. Orero 
was che firsc winemaker in Castellbn 
CO use corks from che nearby 
company Espadan Corks. The 
recurring chromacic paitern of dark 
red and green appears again in the 
Siena de Espadan, buc here fi no 
longer comes from ferrous soils but 
from the large extensions of 
aucochiiionous cork trees. 
Entering .-̂ Itura, our next village, we 
pass a magnificent municipal 
swimming pool and recreational 
grounds which are accessible to 
everyone. Altura is no exception, as 
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most villages on this stretch feature 
pools and well-accommodated 
camping grounds- A little further vve 
find che local olive oil cooperative 
where, in che fall, growers patiently 
wait in line to drop off freshly picked 
olives, often until well after dusk. 
The type of olive grown here is the 
Serrana, an native varieiy chat has 
been recovered lo produce a fruity 
yet full-bodied ofive oil under the 
brand name OliespaL It is now-
recognized under the Designation oi 
Origin Aceices de Valencia which 
comprises nine regional areas. 
"Altura has traditionally had an 
important production," explains 
Miguel Abad, who is president of the 
DO's Regulator)* Council and heads 
this technologically up-to-date 
co-operative that abo features 
bottling and packing insiallations. In 
1880 olive oil from Aliura had 
already won a quality award. In 
order to promote their lop-qualiiy 
regional products more efficiently. 

the co-operative, together with a 
number of producers of wines, jams, 
honey, turrbn, and cheese, have 
created a consortium under the 
name Sol de Sierra. 
A prominent member of che 
consortium is Quesos y Posires del 
Nino, owned and run by Jose 
Antonio and Aurelio Torres. At 
facililies featuring the latest, FDA-
approved lechnolog)', they are still 
making traditional cheeses: sen'illcia. 
lypical in interior Valencia, means 
napkin, and the cheese owes its 
name and peculiar package-like 
shape 10 the impression ol the linen 
cheese cloth which, with its four 
corners tightly knotted together in 
the cenier, is used to press the 
cheese. This goal's cheese has a 
minimal ripening period of two 
months, during which lime it is 
manipulated some 25 limes by hand 
to mb in the natural mold which 
forms on iis outside. The result is a 
beautiful ash-grey rind and a milky 

yet intense flavor with a deep 
afiertaste- Twnchdn originates on the 
border area between Temel, 
Castellon and Tarragona, This 
cylindrical sheep's milk cheese 
feaiures a characieristic round cavity 
on top wilh a subtle lleur-de-lis 
design and is cured for at least three 
months. It has a robust flavor 
reminiscent of dned fniit. Although 
their principal client is the high-end 
market in Spain, they also export to 
man)' European couniries, the 
United Stales, and South America. 

The last stretch 
From novv on we increasingh' 
happen upon orange orchards, 
which are a feasl for the eye, 
particularly around year's end when 
myriads of oranges stand out sharply 
against the green perennial foliage, 
'Wafts of the unmiscakable aroma of 
fior de azahar (orange blossom) fill 
one's nostrils ac every breach from 
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November through March, One last 
trench and we reach the villages 
which, until the remaining stretch to 
Sagunto is completed, mark the end 
of this Via Verde. Algar de Palancia. 
.Algimia, and Alfara de .Algimia. 
whose toponymy clearly reveals cheir 
Arabian pasc, arc sleepy little villages 
that still mostly live off citms 
cullure, but are slowly gearing up for 
tourism as a welcome addition to 
preseni and future growih. "As the 
Via Verde passes at a very close 
distance, it encourages people to 
visil us," says Eva Lopez, the 
enlhusiastic direclor of chc Olfice for 
Local Development at Alfara. Her 
village, full of Howery balconies, has 
many inceresting historical sites, like 
ihe municipal wash house (still in 
use) or che cislerna (ciscern), both of 
Arabian origin, the colorlully-
painted Church of Saint Agustin, or 
the small white hcmiiiage towering 
over the village. It is also host to 
multitudinous fests vvhich provide 

an excellent occasion to sample local 
specialties. Encarna Molina is, at 83, 
one of the few women lefi to make 
orelleles, a honey sprinkled flower-
shaped fned dough. 
So whal better to leave the Via Verde 
de OJOS Negros than on this sweet 
nole? We have come a long wa)-, but 
precisely one of the great advaniages 
of this Greenvvay is that it rans 
almosi parallel to the official railway 
and thus allows us to do smaller 
stretches at a time and avoid passes. 
But this is not just the Via Verde and 
the national railway Where the V-'ici 
Romana once ran, the Arabs marched 
and medieval roads are slill extant, 
now the splendid nevv Mudejar 
highway uses ihis natural corridor to 
connect Valencia with Zaragoza, the 
city that vvill host the 2008 World 
Exhibition, expected to draw 
millions of visitors from all over ihe 
world (Spain Gouniictour No. 72), By 
efficiently opening up the 
hinterland, the Mudejar highway is a 

real boon for the interior in many 
aspecis, including easy access lo our 
Via Verde. Whereas beaches are 
similar all around the Mediterranean, 
the Greenvvays are an unparalleled 
means lo make contact with and 
drink in the essence of a diflerent 
cullure vvith such varied a landscape 
and so rich a heritage as Spain. 

.Ankc van Wxjck Addn is a snciologis! 
and has a Master's degree in 
gastronomy from Bosttm Univemity. 
Her articles have appeared in The 
Boston Globe. 
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Of the 64 Vias Verdes in Spain, below is 
a selection of the best Greenways for 
cyclists and walkers on the eastern 
Iberian Peninsula. For more extensive 
and up-to-date information, please visit 
the official Vi'as Verdes website: 
v/v/\'</. viasverdes,com 

ARAGON 

Via Verde de Ojos Negros It: 

43 k m 2 6 mi between Barracas 
(Casteilbn) and Puerto del Escandbn 
fTeruel). 

at ural environment: IVIedilerranean 
woodland: pine trees, oak groves and 
dwarf junipers. Dry riverbeds. 
Cultural heritage: Sarrion and La Puebla 
de Valverde city centers, Teruel 
monumental heritage site. 

Via Verde de Val de Zafrdn; 

29.5 km / 18 mi between 
Valjunquera/Valljunquera and Arnes-
Uedo station (Peruel-Tarragona), 
Natural environment: Mediterranean olive 
fields, almond trees, vineyards, kermes 
oak and pine tree woodland-
Cullural heritage: Churches, castles, 
archeological sites, bridges and stately 
homes, porticos, old jailhouses and 
town halls in the different munictpalities-

CATALONiA 

Vfa Verde del Balx Ebre: 

26 km / 1 6 mi between El Pinell de Brai 
station and Roquetes (Tarragona). 
Natural environment: Ebro riverside and 
karstic canyons. 

Cultural heritage: Tortosa's historic sites. 
Xerta diversion dam. 

Via Verde del Carrilet (I): 

54 km / 33 mi between Olot y Girona. 
Natural environment: La Garrotxa 
volcanic natural park. Ter and Fluvia 
riversides. 

Cultural heritage: Angles, Sant Feliu and 
Girona city centers. Romanesque 
hermitages. Castillo d'Hostoles castle. 

Via Verde del Carrilet (II): 

39 km / 24 mi between Girona and Sant 
Feliu de Gulxols (Girona), 
Natural environment: Mediterranean 
woodland. 
Cultural heritage: Girona and Castell 
d'Aro monumental heritage sites. Tower 
castles in Quart, Cass^, Uagostera and 
Santa Cristina. 

Via Verde del Ferro i del Carbo: 

12 km / 7.5 mi between Ripoll and 
Cargadero de Toralles {Girona}, 
Natural environment: Ter valley Sierra 
Caballera mountains. 
Cultural heritaqe: Santa Maria de Ripoll 
monastery, Rlpoli ethnography museum. 
Sant Joan monastery, Sant Pol church 
and Gothic bridge in Sant Joan de tes 
Abad esses. 

Via Verde de la Terra Alta: 

23 km / 1 4 mi between Arnes-Lledo and 
El Pinell de Brai stations (Tarragona). 
Natural environm^nf: Pine woodland. 
Breathtaking karstic landscape: canyons 
and cavities. It's advisable to bring a 
flashlight for the tunnels. 
Cultural heritage: Fontcalda sanctuary 
(Iff*" century). Sant Salvador d'Horta 
convent in Horta. Sant Josep en Bot 
hermitage-

VALENGIA REGION 

Via Verde de Alcoi : 

12 km / 7.5 mi between Alcoi - La Canal 
(Alicante). 
NatMa! environment: Carrascal de la 
Font Roja natural park-
Cultural heritage: Alcoi town center. 
Moros y Cristianos festival. 

Via Verde del Maigmd: 

22 km /13.6 mi between Agost and 
Puerto del Maigmo (Alicante). 
Natural environment: Mediterranean 
woodland. Gypsum ravines. 
Cultural heritage: Alfareria museum 
(pottery) in Agost. 

Via Verde de Ojos Negros (I): 

70 km / 43.5 mi between Torres-Torres 
(Valencia) and Barracas (Castelldn), 
IMuia l environment: Palancia valley, 
Toro and Espadan mountains. Gardens 
and Mediterranean woodland. 
Cultural heritaqe: Monumental heritage 
sites in Segorbe and Jerica. 

Via Verde de la Safor: 

7 km / 4.4 mi between Gandia and Oliva 
(Valencia). 
Natural environment: Ivtarjal de Pego-
Oliva natural park. 
Ct^ilturgi heritage: Monumental heritage 
sites in Gandia and Oliva. 

Via Verde de las Salinas: 

6.7 km / 4.2 mi between Torrevieja and Los 
Montesinos highway (CV-945) (Alicante), 
Natural environment: La Mata lagoons 
and Torrevieja natural par1<. 
Cultural heritage: Salt industry 
tnlerpretation center and other 
museums. 

Via Verde Xurra: 

15 km / 9 mi between Valencia and 
Pugol (Valencia), 
Nalural environment: Rawnes. 
Cultural heritage: Valencia's historic 
sites. Grange groves. Irrigation canal 
network. El Puig monastery. 

Via Verde del Xixarra 2: 

15 km / 9 mi between Las Virtudes 
sanctuary and Biar (Alicante). 
Natural environment: Mario I a mountain, 
Vinalopo, Agres and Serpis valleys. 
Ravine in Agres. 

Cultural heritaqe: Historic quarter and 
Bihar castle. 

MURCIA 

Via Verde del Noroeste: 

48 km / 30 mi between Barios de Mula 
and Caravaca de la Cruz (Murcia). 
Natural environment: Badlands and pine 
tree mountain areas. Mula valley. 
Cultural heritage: Mula, Bullas. Cehegin 
and Caravaca de la Cnjz town centres. 
El Nitio sanctuary. Ruins of Begastri. 
Railway viaducts. 
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Over a Hot Stove 
They came late to the professional culinary 

world, but on the domestic front women have 

been heirs to and conveyors of gastronomic 

knowledge and culture for generations. Until 

fairly recently, that was their main 

contribution to cuisine. But today a number 

of Spanish women chefs are showing what 

they can do at the helm of their own 

restaurants. Whether traditional, classic or 

decidedly modern, they are receiving 

recognition, good reviews and even the much 

sought-after Michelin stars. But things have 

not been easy, and women still appear in the 

media much less than their male colleagues, 

'with one exception. Carme Ruscalleda is the 

only female chef in the world to hold five 

Michelin stars. We will be telling their story 

in two installments, adopting for practical 

purposes a geographical dividing line: the 

Atlantic and the Mediterranean sides of Spain. 

In this first article we attempt to clarify the 

role played by v̂ ômen in cuisine today 



TEXT 
R.̂ QUEL CASTILLO 

PHOTOS 
TOM As ZARZA/ICEX 
TOYA LEGIDO/ICEX 

TRANSLATION 
JENNY MCDONALD 

Fhc kitchen has always been female 
lerritory, al least on a domestic level. 
Cooking in Spain cannot he imagined 
without the quiet, profound influence 
o f wo mc n. 1 h e I c ac h i ngs ; > i 
grandmothers, mothers and aunts 
represent an invaluable heritage 
stemming from traditions passed on 
over a hot stove. Women are the 
backbone of cooking. It is impossible 
to conceive of modem gastronomy 
wiihout the essendal contribution 
made in ihe background by hundreds 
of women who, over the centuries, 
have kept culinary traditions and 
methods alive thai would otherwise 
have fallen into oblivion. 
Perhaps ever)'ihing began back in 
the Neolithic period with primitive, 
basic coo king-quite the opposite of 
how we see it today-because there 
were no pleasurable, playful aspects 
iiiv olved. It was just a matter of 
subsistence, of survival. Buc chen 
came seasoning, testing and 
experimentation. Cooking 
implements became more 
sophisricated and imagination was 
put to the test- Through soups, 
stews, roasts, and herbs, cuisine 
began to put down roots, and 
thousands of years later it is a 
witness to ways of living and feeling. 
And women loday have inherited a 
cullure that is still valid and has 
helped fomi the basis of culinar)' 
artistr)' in the 21' century. Without 
their contributions, Basque and 
Catalonian cuisine would have been 
impossible. And the richness of 
Spanish regional cuisines would 
have been unimaginable without the 

recipes recorded by Emilia Pardo 
Bazan (1851-1921, a Galician writer 
and essayist), the Marquise of 
Parabere (1879-1949, pseudonym of 
Maria Mcstayer Jacer, under which 
she wrote her Historia tic la 
Gastronomia, considered one of the 
bibles of culinary science), and the 
.Sccciiiii Ecmenina (a women's 
association founded in 1933 which 
disappeared vvith the arrival of 
democracy) and its very praclical 
manual on Spanish regional cuisine. 
These are our ancestors, even the 
very conservative Seccion Eemenina 
vvhich, under the aegis of the Franco 
dictatorship (1939-1975) and based 
on the dociniie of the Catholic 
church, championed womens roles 
as wives and mothers. 
Many opinions have been expressed 
along these lines. The laie Catalonian 
gastronome and writer Nesior Lujan, 
who was one of the fathers of food 
writing in Spain, wrote as follows: i 
could almost say I've visited 
thousands of restaurants, and have 
had the good fortune of getting to 
know women's cuisine in its most 
discrete and gracious terms (...); and 
while I'm excited about nevv 
creations, felicitous inventions, 
daring combinations of flavors, 1 also 
love conservarive cuisine that links 
up wilh both tradition and 
perfection." But two centuries before, 
Gniiiod de la Re)niere, the famous 
French gourmet who lived beiween 
1750 and 1830, stated categorically 
'Women's cuisine is simply THE 
cuisine, ime cuisine. It's both real 
and the first'" 

But there's no need to go back so far 
in history. At the end of January this 
year, during the talk he gave at the 
6"' inteinauoiial Madrid Fusion 
intemarional Gastronomy Summit, 
the Italian chef Fulvio Pierangelini, 
from Gaiiibero Rosso (two Michelin 
stars), stated that he found it 
particularly gratifying ihat the critics 
should have defined his cooking as 
feminine because of the pleasing 
aesthetic of his dishes- This chef and 
professor from the University of 
Parma staled, "Women have natural, 
ancestral tastes which are missing in 
men." 
If we start out with the premise chat, 
from a cullural and social point of 
view, home cooking has been ihe 
preserve of women, then crossing 
the threshold from the private to the 
public scene, to professional 
cooking, has heen ver)' difficult. Still 
loday, they coniinue in the minority 
in Spanish restaurants and perhaps 
even throughout the world. Their 
numbers are rising but, when we 
talk about chefs, mentions of women 
are few and far between. There are, 
of course, many reasons for this 
difference (never-ending working 
hours, very few days off, the need for 
constant, time-consuming training, 
etc.), all of which make reconciling 
this profession with family life very 
complicated. And. in addition to the 
perseverance and sacrifices inherent 
in this career it cannoi be denied 
that extra courage is needed to 
penetrate certain circles in which a 
macho or even misogynistic 
approach often prevails. Just a few 
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years ago, the three-Michelin-star 
Paul Bocuse, one of the high priests 
of worldwide cuisine, staled on one 
of the leading French television 
channels that women had little to 
offer to cuisine. He must surely have 
repented since ihen-ai least in 
private-and realized that his 
arguments vvere the resulc of narrow-
mindedness and lack of vision, 
because women do cook, and very 
well at that. 
Fortunately, there are novv more and 
more women chefs on che same 
footing as cheir male counteqiarts. 
They are the subject of reviews by 
food writers, chey figure in 
gastronomic guides, they share the 
limelighc with their male colleagues 
at national and intemational culinar)' 
events; they are developing their 
own styles and working methods, 
creating a following, training 
scudents and mnniiig businesses-
What is important is not who does 
what but that everything is done 
weO. Juan Mari Arzak, the Basque 
iniiiacor of nevv Spanish cuisine and 
ihe proud holder of three Michelin 
scars, says chac there are only two 
types of cooking, "good and bad." 
And these two adjectives can be 
applied to traditional, modern or 
avant-garde cuisine, whether the 
chef is a man or a woman. 
But che fact remains that there are 
still fewer women than men in haute 
cuisine, unlike other types of 
restaurants, such as regional ones. 
Why is this? Pirstly, it's a matter of 
time. Women liave found a place in 
the professional cooking vvorld later 
ihaii men, and are thus at a 
disadvantage. And the same has 
happened with culinary Iraining. 
Many of today's women chefs laught 
themselves; the same goes for many 
male chefs buc mosdy from an earlier 
generadon. And allhough young 
women are now finding places in 
catering schools, che men are scill in 
the lead- The equation is clear; the 
lc\VLr LIIL- tern,tic :ii;;i.i.:;^t-,, i:ic ii:v.v\ 

the lemale chefs. Anoiher 
consideration of no little importance 
is the increasing need to travel, 
around Spain and worldwide, to 
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renowned professionals, getting to 
know other styles of cooking, 
keeping up to date wilh the latest 
innovations and attending 
professional fora. This has not 
ahvays been possible lor women 
chefs, most of whom work in small-
scale family concerns or have 
unavoidable family responsibifities-
It's just like any other profe.ssion. So 
reaching the top, gaining power, 
setting trends, for the time being, is 
only passible for the lucky few. 

The forerunners 
Spanish literature is full of references 
to fresh-faced waitresses and buxom 
innkeepers enveloped in homely 
flavors and aromas, and to stews and 
soups that bear witness to a tradition 
carefully preserved and tended by 
female hands. From the Middle Ages 
to the Golden .Age, in inns, taverns 
and hosielries, a gradual ascent took 
place marked by local customs, by 
copying and by repetition of popular 
recipes. Home cooking has always 
given rise to irrefutable chefs, lied to 
the land and lo tradition who, oflen, 
oul of pure necessity, found 
ihemselves cooking ouiside the 
home. 

One outstanding case is MARISA 
S A N C H E Z who. at the age of 74, 

has just been awarded the top-level 
Labor Award by the Spanish Ministr)' 
of Labor and Social Affairs. Her 
restaurant Echaurren has seen four 
generations of woinen chefs and has 
reached its position today as one of 
the best-known establishmenis in 
Spain largely tlianlis to Marisa's 
efforts. 

At the beginning of the last century, 
Ecfiaurren was a stopover for 
travelers. Marisa's predecessors 
gradually built it up, but it was 

Marisa that eventually turned ii into 
a hotel and restaurant with 
outstanding cuisine, Todaj', however, 
the reins are held by her son, Francis 
Paniego, who won a Michelin star 
for Portal de Echaurren, so it now 
ranks amongst ihe best. But he owes 
a lot to his mother, to her way of 
cooking vvith only lop Riojan raw 
materials, fish from che nearby 
Cantabrian Sea, locally-reared meat 
and vegetables from the valley of the 
river Ebro (vvhich flows from 
Caniabria via Rioja to the 
Mediierranean Sea). Again tradition 
and know-how-passed down from 
mother to daughter-come together 
ai Echaurren, and this knowledge 
has been taken up by Paniego but 
with a diiferent vision, a different 
aesiliettc and a differeni concept of 
cuisine. Here the two different styles 
co-exist. The duality between 
tradition and novelty can be seen nol 
only in the dishes hut also in the 
techniques and methods used, 
Marisa (whose methods are still 
followed) focuses on simplicity, on 
impeccable taste, on hearty, finger-
licking good recipes- Her famous 
croquettes are unrivalled, as are her 
potatoes vvith chorizo and old-siyle 
lamb. Featuring alongside her son's 
contemporary dishes, they enhance 
the menu and give personality to the 
restaurant- Though now re bred, 
Marisa spent over five decades in the 
kitchen and is still very much in 
louch with what's going on there. 
Her career started out when, at the 
age of just 15, she spent more than 
three days helping prepare for a 
wedding celehradon, slaughtering 
and removing the feathers from 
chickens, and cooking hake and rice. 
Her culinar)' instinct thus developed 
and her vocation grew but, when re­
creating dishes, she was determined 
lo fighten the traditional local 
cuisine, " i made sure the Rioja dishes 
were not so hot, and 1 made them 
less fatty," she says. But behind her 
concributions was plenty of 
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intuition, piles of books and 
tremendous curiosity. 
The list of groundbreaking women 
chefs muse necessarily mention the 
nine Guerendiain sisiers, nicknamed 
the "Pocholas", who became a real 
institution in Pamplona (Navarre, 
northem Spain). The prestige they 
built up on the basis of culinary 
tradition is still remembered today 
They were working until jusc 15 
years ago, buc only two of them are 

still alive, and in iheir nineties. 
There have been many others. 
ATXEN JIMENEZ, who is 
responsible for the restaurant Tubal 
where for 31 years she has been 
offering pro duct-based, cradirional 
cuisine, alchough with cenain 
concessions to modemity (especially 
now that she's working with her son 
Nicolas); still, her cuisine is always 
light, uses short cooking periods and 
is rich in textures. 

Aixen introduced gradual changes. 
She loved cooking and was certain 
that she wanted to carr)' on her 
parents' business, a bar serving 
/JifiLvds (the Basque word for tapas) 
and small aperitifs in a simple dining 
room. It vvas not easy, because her 
father thought it was a crazy idea for 
his only daughter to take over the 
resiaurant, but she did, and is still 
there loday, making the same dishes 
as before. "The cuisine of every 
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lown, of every city should have its 
own character," she says, "with basic 
flavors chac muse he present and 
recognizable, but always evolving 
with a little imagination and 
attractive presenialion." 
Tubal has kepi up-to-date wiihoui 
relinquishing its past. And the same 
has happened for the Hartza sisters, 
also from Navarre. 
JULI, MARI and NLANOLI 
HARTZ.'V, have had a resiaurani 
bearing their surname in Pamplona 
for 35 years. The youngest of them, 
Manoli, aged 63. recalls that, 
"initially il was jusc a job." A family 
of caccle breeders, when cheir father 
died they ended up in the capital of 
Navarre afier a brief exî erience in 
catering. They decided there and 
then to set up a restaurant together 
and, wiihin the year had achieved 
such a following lhai it vvas full 
ever)' day. Today the three of them 
cominuc unmanicd and hard at 
work, withjuli and Manoli in the 
kitchen and Mari in the resiaurant, 
doing the only thing they've ever 
done and doing it well. Their 
culinar)' style takes little from 
modern trends, but focuses on 
excellent, seasonal products, 
wholesome stews and classic tastes. 

I lic)' have always enjoyed traveling, 
seeing how other people do things 
and adapting, vvhere possible, to the 
demands of iheir customers. They 
appreciate contemporar)- cuisine but 
do not praciice il ihemselves 
because, they say, 'it wouldn't be 
natural." 

In another region and another 
province, in the Castilian town of 
Aranda dc Duero (Burgos) is El 
Mesdn de la Villa and a woman, 
SERI BERMEJO, who has been 
cooking for over 50 years. 
A welcoming, voluble person, she 
worked with her partner and 
husband Eugenic until his death two 
years ago. She continues to head her 
restaurani but "with the help of a 
great team." At 77, her vitality belies 

her age. as she is certainly one of ihe 
oldest of the Spanish women chefs. 
Over her many years of experience, 
she has seen and tried almost 
ever)'thing. She says, "You can't just 
cook. Dishes have to have flavor and 
aromas, and must look enticing." 
She believes that inierest in modem 
cuisine flags after a while, whereas 
iraditional food vvill always have 
customers. 
Slow cooking and traditional values; 
that's whac Seri's dishes are all abouc 
and chars what her customers want. 
She offers the lypical Casiilian roasts, 
stews, pepitorias (in which poultry is 
cooked slowiy with a hearty almond 
and saffron sauce), pickled pouliiy 
or rabbit, eel in green sauce 
iviiiaigrette wilh extra virgin olive 
oil, garlic and parsley), ch'ilindrdn 
(lamb in a pepper sauce), pigeon 
with rice, hake with onions,.. flavors 
to be remembered, carefully-tended 
dishes and years of experience. Seri 
says proudly "In my restaurant, 
customers rarely leave a dish 
unfini.shed," 

Developments 
In Spanish cuisine loday there are a 
number of women chefs who, at the 
peak of their careers, are renowned 
for having developed their owm style, 
and their efforts have been 
acknowledged wilh a Michelin star 
There are cases all over Spain, buc 
che majoricy are locaied along the 
Mediienanean coast, which we vvill 
discuss in our second anicle. But a 
characteristic they all share, vvhich is 
of no little significance, is that they 
own and mn their own restaurants-
Many of them, the older ones, have 
developed gradually, reconsidering 
their cooking methods and adapting 
to the tastes, lechniques and trends 
of culinar)' art today Others 
followed a path laid out before ihem, 
with a preconceived idea as lo what 
they wanted, and joined what could 
be called modem or coniemporar)' 

cuisine. Most of them are self-taught. 
They have learned their trade over 
the years, reading and 
experimenting, living and eaiing. 
They champion excellent raw 
materials, seasonal pioduce, and the 
particular characleristics of their 
surroundings. If a single common 
denominator can be found, it is their 
roots, fondness for their land, lasce 
memories, and almosc always, 
deliberacely light preparations, wilh 
the concepl of a good diet being 
indissolubly linked to gastronomic 
enjoymenl. 
l l is nol easy to classify ihe style of 
their cooking because, allhough they 
share certain viewpoints, they all 
focus on the local products and 
traditions existing in their respective 
locations, this being one of the main 
strengths of Spanish cuisine. 
PILAR I DO ATE, however, believes 
that women chefs are more sensitive 
and thoughtful, "and that is very 
important in cooking." She bases this 
opinion on her 30-some odd years in 
the kitchen of Europa, a hotel-
restaurant in Pamplona, on which 
she has gradually imprinted her 
personality and methods. She 
learned her trade reading, traveling 
round Spain, testing and tasting. She 
also had the help of a top-class 
gastronomic advisor, Xavier 
Gutierrez, Juan Mari Arzak's right-
hand man. As a resulc, Europa has 
built up a great repuiauon and has 
been awarded a Michelin star Her 
traditional dishes based on Navarran 
produce start out, inevitably, with 
vegetables: a medley (in which each 
vegetable is prepared separately, lo 
retain its texture and color), 
springtime asparagus, pocha beans 
(ihe young white beans that are 
i)pical of Navartc and La Rioja) in 
late summer, winter stews and rice 
dishes. AW light, unhurried dishes, 
then steamed fish, slowly-cooked 
roasts. Because Pilar appreciates 
what is nalural (she even offers some 
organic dishes), and believes we 
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should care about what we eat. The 
most modem touches appear in the 
desserts and in some starters, 
allhough these are not her forte. "I 
ir)' to be up-lo-date, but vviihout 
losing sight of what the customers 
coming to Navarre want, which is 
mainly good local produce." 
Tuming westwards, we come to the 
Fogbn Retiro da Costina in Santa 
Comha, a village in the Galician 
province of La Comna- On entry. 

you feel as if you have been invited 
into a private home, because the 
restaurant concepl here is differeni. 
You come into the wine cellar vvhere 
you can enjoy an aperitif and a good 
wine, then you go upstairs to a 
dining room which has just seven 
tables. Afterwards, there is a 
comfortable, private lounge area 
vvith sofas and a fireplace where you 
can enjoy a post-prandial 
conversation with a seleclion of 

spirits, coffees and cigars. And 
"enjoy" is the key word in this 
traditional, 17""-ceniury countr)' 
home that has been a family-mn 
business for ihe last four 
generations. Il Is novv in the hands of 
PASTORA GARCIA, her husband 
and their two children. Pastora and 
her daughter Nochi are in charge of 
the kiichen, but it is very diffcreni lo 
the iraditional eater)' ihey cook over 
from che in-laws. They gradually 
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started doing what the mother-in-
law described as "odd things." And 
their experience, plus the result of 
reading, traveling and getting out 
and about helped them gradually 
iniroduce changes. Pascora says, 
"Greac dishes ofcen result from great 
flops." 
This year che restaurant has obtained 
iis firsl star in the 2008 edition of 
The Michelin Gttkie. and they are 
delighted. The cuisine they offer is 

simple, with quality products and 
many local accents. The dishes all 
receive a personal touch. Their de-
simctured scallop pie is prepared in 
individual poriions and cooked in 
three minutes, with a tomato 
reducrion, scallop stock and a ham 
crisp. Updated tradition, excelleni 
raw materials, a modern 
contribution and plenty of flavor 
Another three Galician women chefs 
share the same common sense, the 

same love of their homeland and the 
same one-star rating by TJie Michdin 
Guide. Their names are Tofli Vicente, 
Ana Gago and Manicha Bermudez. 
TONI VICENTE, chef and owner of 
the restaurant that bears her name 
(Spcun Coumtetour No. 50), was a 
pioneer in new Galician cuisine- She 
was the first to step outside the box, 
because this pare of Spain is one of 
che mosc orchodox in its eating 
habits. Galicia produces a wealth of 
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raw materials that have traditionally 
been prepared simply, withouC 
disguise. Paradoxically; Toni feels 
that che wonderful ingredienis were 
holding back Galician cuisine, 
restricting it to "grilling or slewing," 
She vvas a trendsetter, introducuig 
signature cuisine again.st the grain, to 
the extent that at times even she 
considered she may have gone too 
far. But that was not the case. She 
leamed to cook in her family's 
resiaurant in Tomifvo (in the Galician 
province of Pontevedra), where her 
mother, an exceflent, old-stv'le chef, 
carefully produced traditional dishes. 
She went lo France lo work with 
Michel Cruerard and, on her reium, 
set up her own restaurant in Vigo, 
called Sfharis, in 1982, when she 
was in her eady 20s- Seven years 
later, her modem Gafician cuisine 
(very modern for the times) got her 
the first Michelin star for a Galician 
restaurant. In 1992, she moved to a 
new establishment, lo which she 
gave her name, in Santiago de 
Compostela. She maintained the 
same culinaiy philosophy (signature 
and producl cuisine) and the 
following year her new restaurant 
was awarded a scar, the firsc for an 
escablishmenc in Santiago. Since 
then, this 55-year-old continues lo 
work wonders, appl)ing know-how 
and sensitivity. She has perhaps been 
slightly echpsed by her male 
colleagues, who have been giving 
tremendous impetus to Galician 
cuisine over the last five years, but 
Galicia and modern Spanish cuisine 
owe a lot CO chis audacious, resolute 
woman. 

Traditional Galician cuisine is 
preseni on the menu presented by 
ANA GAGO in Casa Pardo. The sea 
contnbutes ingredients to 90% of the 
dishes, and Ana still uses some old 
recipes that she was taught by her 
molher-in-law, allhough she updates 
them as she sees fit. Simplicity is the 
key with light preparations, exactly 
the right amount of cooking, and 

total respect for the raw materials 
used. She is a great admirer of chefs 
such as Juan Mari Arzak and Ferran 
Adria, and is fascinated by whac they 
are doing. "Thej' are real geniuses, 
and have made tremendous culinary 
breakthroughs. The rest of us try lo 
follow in their footsteps, at a 
differem level, adapring things to our 
respective locations, our restaurants 
and what our customers want." 
Ana, like many women, knew 
noihing aboul cooking when she 
married- But her husband had a 
restaurant and she was game, so her 
molher-in-law taught her and she 
never looked back. She is now 54 
and has been cooking for 32 years, 
more than 20 as cbef at Casa Pardo. 
She slill loves her profession, bui 
says she does not like to do the same 
things every day 
The last in chis quartet of great 
Galician women chefs is MANICHA 
BERMUDEZ who, hke Ana Gago. 
obtained her first Michelin star in 
1996, Her resiaurant La Taberna dc 
Rotilio is a real tribute to the sea. 
The restaurant looks over ihe fishing 
harbor at Sanxenxo (on the ria in 
Pontevedra) and the very personal 
menu reflects the aromas and flavors 
of the sea. The duality between 
tradition and modemity, between 
everyday tastes and more creative 
dishes appears throughout. This 
intelligent approach has marked her 
career and her life. 
Like many of her colleagues, 
Manicha started cooking as a matter 
of course, and helping her mother 
who, in 1950, opened up a small 
guesthouse offering meals. "When I 
was small, my mother used to sit me 
on a bench in the kitchen so that 1 
could stir the butter." she recollects-
"That way, I could watch her making 
the puff pastr)' for the meal pies." 
Manicha continues lo make pastrv' 
the old-fashioned way—one reason 
why people come from far away for 
her meat pies-which forms pan of 
the culinar)' heritage passed on from 

mother to daughter So far, her 
children do not seem interested in 
carr)ing on in the family business 
and La Tabema de Rotilio, the 
gastronomic restaurani in a hotel 
which forms part of the family 
business, is mn by Manicha, now 
aged 57, and her brother Roblio. 
However, their grandmother, now 
over 80 years old, slill keeps a 
watchful eye on what's going on. 
Almost completely self-taught, 
although she has attended the odd 
course and never misses a 
gastronomv' congress, Manicha takes 
her inspiration from tradition and 
works wilh Galician recipes and 
products. She cannot conceive of 
cooking with different roots, because 
she likes to think of herself as 
typically Galician. " I always use local 
fish and shellfish, cheese, and meat. 
They're our brand; they help us 
stand our. Otherwise, afl che 
different cuisines vvould be the 
same," she says. 

She endeavors to ahvays use lop-
class producis and achieve 
excellence in whatever she does, and 
the impression received on eniry 
into the resiaurant is just that, with a 
display of oysters, goose-necked 
barnacles, clams, Norway lobsters, 
it's a least for the eyes. The "classics" 
on the menu are untouchable 
though, presented in a modem style: 
nioiikfish caldeirada (a stew vvith 
potatoes), scallop pie, Galician-style 
tripe (with chickpeas)-bui none are 
too heavy. And alongside them are 
the more creative dishes on the 
sampler menu: sea soup (with 
spherified seaweed), spider crab 
lasagna, and apple with walcame 
pearls (a type of seaweed, see Spain 
Gourmeiour No. 72), stuffed baby 
sardines, oysters fried with crisp 
baby vegetables, eel in tempura vvith 
peas. All these speak other and the 
flavors of her homeland. This is 
faithful, balanced cooking, cooking 
that feeds the senses and makes 
sense. 
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The future ahead 
It ts too early to talk about a group 
of young women chefs that are 
attracting the inieresi of the 
national and international food 
writers. For the time being, the 
besi-knowm case is ELENA ARZAK 
in San Sebastian (see page 88). 

With the exception of Elena (Spain 
Gourmetour No- 53) in this part of 
northern Spain, which has always 
been a matriarchy, there are few 
women chefs who are really on an 
equal standing wilh men. Nor are 
there any relevant cases of women 
chefs owning their own restaurants, 
which seems all ihc more 

surprising considering chac chis 
region has always heen at the 
forefront in the Spanish culinar)' 
business, l l was che cradle of the 
new Basque cuisine-ihe spearhead 
of the Spanish culinary 
revoluiion-and is home lo some of 
Spain's, and the world's, top 
restaurants (Arzak, Martin 
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Berasaiegui, Akelarre, and 
Mugaritz). 
Nor do there seem to be many 
young women chefs prepared lo 
change che staius quo in the north 
or in the whole of this Atlantic side 
of Spain. It may be jusc a matter of 
lime, of opportunicy, of waiting 
until the moment is ripe for sharing 

the reins. Reconciliation of 
professional and family life is 
always a problem for women, and 
even more so in a profession chac is 
so demanding. But the hospicalicy 
schools, especially those 
specializing in cuisine, are 
producing growing numbers of 
women chefs who are brimming 

with enthusiasm. The future of 
Spanish cuisine will undoubtedly be 
marked by them. 

Raquel Castillo is a food wriier. 
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Elena Arzak (Spafb Gourmetour No, 53) 
is the daughter of Juan Mari />jrzak, 
whose restaurant has held three 
Mtchelin stars since 1989. She belongs 
to a family of chefs and a generation 
that has been able to receive thorough 
training. She studied in Switzerland, 
then carried out internships in Lucerne, 
London, Paris, Italy and Spain, always 
learning alongside the best European 
chefs and. obviously from her father. In 
1994, after several years away, she 
returned to the family restaurant in 
which her mother, Maite, responsible 
for the administration, is also one of 
the mainstays. In fact, this famous 
Basque restaurant is almost completely 

female territory: women account for 
80% of the kitchen and 100% of the 
restaurant. 
She is multilingual and a perfectionist 
and has enjoyed cooking since she 
was a child, when she remembers 
making truffles and cleaning squid. 
Today, at 38 and with two small 
children, she prefers not to travel, so 
she shares the responsibility for 
creating and finishing dishes with Juan 
Mari, to the extent that customers are 
unable to tell which of the two did 
what. Together they work on new ideas 
in the restaurant's research kitchen. 
"We use many novel techniques and 
ingredients, but the emphasis is always 

on taste. Technique is important, 
but it's just a means to an end." 
Father and daughter agree on 
most things but, she says, 
"Sometimes my father is a bit 
too daring, 1 like to take risks but 
I'm more cautious." 
This duo can be expected to 
continue working together for 
many years because Arzak is 
always full of ideas, but Elena is 
destined to ensure continuity at 
the restaurant, a gastronomic 
emblem in Spain and woHdwide, 
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A T I A N T I C S P A I N 

ELENA ARZAK 
Arzak 
Alcalde Jose Elosegui, 273 
20015 San Sebastian 
(Basque Country) 
Tel.: 943 278 465 
v/ww,arzak.!nfo 

SERI BERMEJO 
Meson de la Villa 
Calle U Sal, 3 
09400 Aranda de Duero 
(Burgos) 
Tel,: 947 501 025 

IVIANICHA BERMUDEZ 
La Taberna de Rotilio 
Avda. del Puerto, 7-9 
36960 Sanxenxo 
(Pontevedra) 
Tel.: 986 720 200 
www. hotelroti lio.com 

ANA GAGO 
Casa Pafdo 
Novoa Santos, 15 
15005 La Comna 
Tel.: 981 287 178 
www-casapardo-domus.com 

PASTORA G A R C I A 
Fogon Retiro da Costina 
Avda- de Santiago, 121 
5840 Santa Comba ( l ^ Corutia) 
Tel.: 9B1 880 244 

JULIA, MARI and lyiANOLl HARTZA 
Hartza 
Juan de Labriz, 19 
31001 Pam plona (Navarre) 
Tel.: 948 224 568 

PILAR iDOATE 
Europa 
Espoz y Mina, 11 
3002 Pamplona (Navarre) 
Tel.: 948 221 800 
wvw-hreuropa.com 

ADCEN JIMENEZ 
Restaurante Tubal 
Plaza de Navarra, 4 
Tafalla (Navarre) 
Tel.: 948 700 852 
www, nestaufantetubal.com 

MARISA SAI^CHEZ 
Restaurante Echaunren 
Padre Jos6 Garcia, 19 
26280 Ezcaray 
iLa Rioja) 
Tel.: 941 354 047 
www.echaurren.com 

TONI VICENTE 
Toril Vicente 
Rosalia de Castro, 24 
15706 Santiago de Compostela 
(La Corutia) 
Tel.: 981 594 100 
www.tonivicenie.com 

MAY-AUGUST 2008 .SPAIN [MURMETOUR 89 





The Birth of the Blues 

BLUE 
CHEESE Spain's blue cheeses are distinctive, with a character 

all their O'wn. These are cheeses that make their 

presence felt. Nature intervenes while they mature, 

contributing special microorganisms that inhabit 

caves in the highest of the Picos cle Europa mountains 

in northem Spain. These molds belong to the same 

family as those that produce penicillin and those 

involved in curing acorn-fed Iberico ham. The 

cheeses combine pronounced flavor with smooth 

texture, and their overall appeal to the senses earns 

them the position of honor on a v^ell-selected 

cheeseboard: they are left for last, knowing that their 

aftertaste will linger on in the nicest possible way 
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Legend recounts how a shepherd, 
aboul to tuck into the meal of curds 
that he had just prepared, looked up 
to see a beauiii'ul girl moving among 
the trees in ihe distant woods. 
Abandoning his meal and his sheep, 
he set off in pursuit, walking man)-
miles without success. Returning in 
disappointment lo retrieve his fiock, 
he found his dish of curds where he 
had leh i l , now covered in mold- He 
was so hungry that he ate some 
anyway, and found that it tasted rather 
good. The shepherd repeated the 
original process and ascertained that, 
even when he wasn't ravenously 
huiigr)-, the end result slill lasted 
remarkably pleasant. He observed that 
the llavor was now much more 
nuanced; the aroma, though very 
intense, was more elegant and 
delicate; the texture was much 
smoother much more butter)' and 
tended co disperse slowiy in the 
mouth, allowing the aromas and 
flavors to be appreciated lo their 
fullest; furthermore the developing 
mold had dotted the interior of the 
cheese with pretty greenish-blue 
marks. 

0[nnions differ as to where all of this 
took [jlace. If the cheese tn question is 
Roquefort, then i i happened in 
France; if ic's Gorgoiizola, in Italy; if 
it's Stilton, in England; and if it's 
Cuin.lie-,, it happened in die Picos de 
Europa. Whatever their true origins, 
blue cheeses, wliich are made in both 
Europe and America, have many 
devotees who appreciate their 
particular organoleptic qualities. 

Mighty molds 
"the distinctive characteristics of ihis 
t>pe of cheese can largely be 
attributed to the effects of a mold, a 
Pcnidllium, that is a close relative of 
the one studied by Fleming and from 
which he obiained the first antibiotics, 
to date the most significant discovery 
in the straggle against infectious 
diseases- It used to be known as 
PenidJIiutn roquefoni. but strains have 
been discovered that differ from it in 
certain respects, known as Peniciliitiiii 
cabrtiliensis, Peniciilium gorgonzola, 
Pcfiicillium stiltcmifi, and so on, 
depending on location. These same 
molds are also responsible for the 

aromas and flavors of other cheeses 
such as Camemben and TiStar goal's 
cheese, and of some charcuterie, such 
as certain sti/diichon and leniganî a 
sausages, for e.xample, and even cured 
ham. In acorn-fed Iberico ham, the 
mold diversifies in the course of the 
long curing period and strains of blue, 
grey and puqile molds appear 
The molds do not always behave 
consistently, however, since they are 
influenced by the vagaries of the 
en'.lronmcrtr.'. .-orvdidont wiihm vvhii;h 
ihey thrive and exert their beneficial 
effect. Although molds are laborator)--
selected nowadays, Penicillium is a 
widespread presence in nature and can 
be induced to gmw simply by leaving a 
slice of moistened bread, preferably 
high fiber dark rye, in a place that it is 
known to inhabit. Once mold has 
appeared on it, the bread can be dned 
and Peiiicillium spores will be perfectly 
presen'ed which can later lie used to 
make the cheese. 
Penicillium can be grovvm by adding a 
cullure to curds so that it can develop 
during maturation. It can also be 
rabbed into cheeses so that it makes 
its wav into them slovvlv, or it can be 
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added by injecting the cheese with 
impregnated needles. This last method 
usually leaves traces in the form of 
siraighi, easily discernible, vertical 
fines. In some cases, there is no need 
for Penieillium lo be grown because 
the molds are preseni in the 
environmeni: ihis is particularly true 
of specific natural caves where they 
will gradually work their way into the 
cheese from the outside. For this 
reason the color is more intense in the 
pan of the cheese nearer the surface 
and less so in the center This 
describes the majority of Spanish blue 
cheeses which provides them with 
authenticity and, along with that, 
added value. 
For the molds to develop in these 
natural conditions, special measures 
must be taken from the very stan of 
the cheesemaking process: it is 
essential that the curds he very acidic, 
for which purpose the lemperature of 
the milk must be kept below 30°C / 
86°F both while it is coagulating and 
ihroughout the sev-eral hours thai the 
whole process lasts. The curds must 
be spong)' in texture-only very-
si ightly pressed or not pressed at 

all-so ihat they still contain enough 
oxygen to allow the molds to 
proliferate consistently The cheese 
must be left lo mature in an 
environment vvhere the temperature is 
consiani and moderate, that is 
sufficiently well-ventilated to air it 
thoroughly and vvhere the moisture 
level is between 85% and 95%. All 
these factors influence the quality of 
the end producl, and Spain's blue 
cheeses are produced in conditions 
that combine them all. The process is 
longer but pays dividends in the form 
of authentic cheeses that belong at the 
top of their range. 
Things can be speeded up to get a 
blue cheese onto the markei in just a 
few days. Indeed, a significant 
proponion arc made in this vvay and 
are usually very competitively priced, 
but they lack che properties that make 
those produce by the traditional 
method outstanding. Run-of-the-mdl 
blue cheese is easy to produce: it just 
requires raising the temperaiure at ihe 
setting and maturation stages, 
injecting molds in large quantities, 
storing the cheeses in drv' 
environments, and so on. 

Spain's blue 
cheeses 
Cheese was invented as a way of 
preserving surplus milk Geographical 
location has e.xened a profound 
inllucncc over how the traditional 
cheeses of the various producing areas 
are made and preserved. Specific 
methods hav̂ e survived in the most 
isolated parts of the country^ where 
contact with population centers has 
been historically tenuous and where 
milk had to be turned into cheese 
before being sent off lo markei. 
This describes the situauon in the 
Picos de Europa perfectly, and 
explains why the cheeses still made in 
the area occupied by .Asiurias, 
Cantabria and Leon share similar 
characleristics yet also possess 
qualities that disringuish them from 
each other This is reflected in the 
existence of two PDOs tProtected 
Designations of Origin); Cabrales and 
Picdn-Bejes-Tresviso, and one PGI 
(Protected Geographic Indication): 
Valdeon. Nearby, on the northern 
slopes of this mountainous area. 
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another blue cheese is made whose 
characteristics are different; known as 
Gamoneu o Gamonedo, it also enjoys 
PDO staius. 
Cheesemalring is more technological 
these days, wich the result that blue 
cheeses can be made anywhere by 
creating the necessary enviromnenial 
conditions artificially and 
manipulating fermentation and 
curing. They are produced in differeni 
presentations and with different 
sensory characteristics, though always 
with the molds' trademark effect on 
the end product. Interestingly, though 
cheeses of this type can be made 
anywhere, they are largely produced 
by indusirial firms concentrated on 
the C.iii:aitr!.ri .. :.!• i:v:.:\ > ihv iR'iilicni 
mountainous strip facing the Bay of 
Biscay). 

Cabrales 
In the autonomous community of 
.Asiurias. on Spain's nonhem coast, 
local lore relates how, once upon a 
time, French pilgrims were given 

Cabrales cheese to eat on cheir journey 
tovvards Santiago de Compostela. 
They were so impressed by its quality 
thai they traced it to source, observed 
how it was made and took the 
information back with them to 
Roquefort, thereby implanting one of 
the most emblematic of France's blue 
cheeses. This story somehow lacks 
truth, nol only because Cabrales is 
known to date back a long way but 
because there is evidence chat 
Roquefort is just as old. In fact, both 
areas have caves within wiiich 
environmental conditions are similar 
and equally propitious to fostering the 
fungal ffora needed for maturing this 
type of cheese, so is quite possible for 
Cabrales and Roquefort to have 
developed at around the same period. 
Defenders of the Asiurian theory cite 
the fact thai Asturian-bom politician 
and leading figure of the Spanish 
Enlightenment. Caspar Melchor de 
Jovellanos (1744-1811), refers to 
Cabrales cheese in one of his Carta.? 
del v'laje por Asturias (Letters from a 
joumey around Asiurias) written in 

1788. Later written references to 
Cabrales are pleiitiiul and usually 
mention it in the same appreciative 
breath as Roquefort. Some reveal little-
known facts such as tliat Clemenceau 
was a Cabrales devotee and would 
have a cheese sent to him every year 
This is reponed by journalisi Victor de 
la Sema (1896-1958) in his book 
Nuevo viajc de Espana. La mta de los 
•t'l.nw.i'Uiiiu's i.y in-w S[Mni^h ;n;:rri:-',-
The Foramonianos route). 
Cabrales is a mountain cheese, and 
originally a seasonal one made in 
spring and summer exclusively from 
the milk made available by the birth of 
young animals at that time of year. 
Nowadays, Cabrales is made mostly 
with cow's milk, but incorporating 
milk from other species 
atiL|ULj-l:,Mkinlv i.,>n-rih;i;c:^ other 
characteristics and, indeed, better 
quality to the end product. Cabrales 
cheeses made with mixed milks are the 
ones sought by connoisseurs and 
traditionally take the top prizes in the 
competition held annually tn Arenas 
de Cabrales on the last Sunday in 
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August. The winning cheese is 
auctioned immediately after the judges' 
decision is announced- In 2007 it went 
for an impressive 4,206 euros-
Cabrales cheese is made in 18 
municipaliues in the area from which it 
takes its name, and three in 
Penaniellera Alta, making up the 
geographical zone covered by the 
designation of origin. The livestock 
farmers make it on their own premises 
using the following meihod: the milk is 
filtered and rennet is added so that i l 
curdles- It is then kept at a temperature 
of between 26 and SCC (78-8 and 
86'T) so that the curd forms slowly and 
becomes intensely acidic. The curds are 
then cut using a stainless steel wire 
"harp", tieleasing the whey from the 
solids, which form granules one to two 
cm / 0-4 to 0.8 in in diameter The 
curds are pressed together salted, 
finely "milled", and then put into casts 
known as amios which are placed on 
trays vvhere whe)' can be readily 
drained off. The top surface is then 
sailed and the cheese is lefi lo sil for 12 
hours, afier which lime it is turned 
over and the other surface is salted. 

Afier resting brieily the cheeses are 
removed from their casts and 
transferred to a naturally ventilated 
room where they are placed on their 
sides and lefi to air About two weeks 
later they are taken to the caves for the 
nexi stage in the ripening process. 
The maturation caves are karstic 
(formed by erosion in soluble 
limestone) and have to be vetted by 
the PDO Cabrales Regulator)- Council . 
Moisture levels inside the caves are 
high and the temperature very 
constant, ventilation being provided 
by drafis of air (known as soplados) 
that enter ihrough nalural chimncys-
These were described early in the 20''' 
centurv' by the Alvarado brothers, the 
firsl scientists to study this cheese in 
depth. (They were disciples of the 
/iislidiciiiii Liiw tie Ensefianza, the Free 
Institution for Teaching, a progressive 
educational enterprise influenced by 
German philosopher KCF Krause). 
The cheeses remain in the caves for at 
least rwo months, more usually three 
or lour, during which time the)' have 
to be systematically cleaned, nibbed 
and moistened to prevent clogging of 

the pores through which die air laden 
with spores thai will develo[5 vviihin 
them must make its way. As the 
cheeses ripen they lake on the lexture, 
aromas and flavor for which they are 
famous. In preparaiion for sale, each 
cheese is wTapped in green foil 
stamped wilh the Regulator)- Council's 
logo and numerical code, other 
rct|uircd labeling data and producer 
informalion- The tradition of 
wrapping ihem in s)'camore (Acer 
pst-udoplataiiu.s) leaves has had to be 
abandoned for health and safely 
reasons. 

A Cabrales cheese is cylindrical in 
shape and between 7 and 15 cm (3 
and 6 in) high with a proponional 
diameter The rind is sofi, thin and 
grey colored with reddish-yellow 
patches, while the interior is white 
vvith green or grey patches where the 
mold has grown, and compact in 
texture with no "eyes". The flavor is 
verv- pleasant and broad ranging, 
leaving a slightly piquant, enduring 
afiertasie that is more pronounced 
when it contains a high proportion of 
sheep's and goats milk. It smells ver)' 
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strong indeed. Novelist Beniio Perez 
Galdos (1843-1920) summed it up 
accurately as a "pestifera fragancia" 
(foul fragrance) reflecting the fact that, 
after the iniiial impact, one begins to 
discern pleasant, highly idiosyncratic, 
characieristic notes. 
The PDO also includes cheeses from 
Arangas (another district covetied by 
the Cabrales local authority), which 
makes a point of speciali-zing in very 
traditional cheeses produced seasonally 
in spring, using sheep's and goat's milk 
exclusive 1)̂ , and cheeses from Rozagas, 
a district of Penamellera Alta, which 
claims lo have pasture that produces 
milk vvhich is ideal for making blue 
cheeses- In some catalogues they 
feaiure as cheeses in their own righi. 
separate from Cabrales, and the)- vvere 
considered as such for many years, yet 
their characteristics both exirinsic 
(shape, size, presentation, etc.) and 
intrinsic (aroma, flavor texture, etc.) 
are almost identical. 

Picon-Bejes-Tresviso 
Tradition has it that afier che Batde of 
Covadonga (fought betw-een Christian 
and Muslim iroops in 722 and generally 
considered as the firsc battle in the 
Christian campaign to reclaim the 
Iberian Peninsula from its Arab 
invaders), the people of Tresviso 
presented Reconquest hero Don Peiayo 
with a Picon cheese so big that it had to 
he carried on a special cart. He 
expressed his delight by granting the 
donors noble titles. 

This traditional story is useful for dating 
Picon cheese. Other clues are to be 
found in the 10-'̂ -century records of the 
Santo Toribio monastei-)- in Liebana and 
in the DicLonario Gcografico 
(Ceoiiraphical Diciionary) of politician 
Pascual Madoz (1806-1870). It differs 
from other Picos de Europa cheeses in 
some of its characteristics, importani 
among them the fact that it uses milk 
obiained from specific breeds: Tudanca, 

Alpine Brown and Friesian cows; 
P)Tenean goats (whose milk 
contributes an acidic zing); and Lacha 
sheep (whose milk makes the cheese 
more buttery and smooth). Anoiher 
factor that has a differentiating effect is 
that the pastures on vvhich the animah 
graze are situated in eastern Caniabria. 
on chalky soils and frequently at great 
heights above sea level, vvhich means 
that during the hardest winiers iliey 
are covered in snow for long periods. 
The municipalities authorized by PDO 
Picdn-Bejes-Tresviso Regulatory 
Council lie within the Liebana districl 
and the Pefiarnibia local authority 
area. 
As in the method lor Cabralcs, when 
making Picon cheese the curds have tc 
fbmi slovvly and at low temperatures 
so that tbey are acidic enough for 
satisfaciorv' microbial activity to lake 
place. The granular curds must be 
packed loosely in ibe casts and not 
over-compressed, ensuring that ihe 

mass is porous enough to allow the 
molds to develop. 
The cheeses are aged in chalk-walled 
caves where drafis of air are provided 
by ventilation shafts, an essential 
addiiion to those thai lack the natural 
soplados characteristic of this region's 
palaeozoic slate geological fomiaiions. 
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When conditions permit, and out of 
preference on the part of some 
producers, cheeses are someiimes 
transferred for ageing to now 
abandoned mines formerly exploited 
by the Real Compani'a .Asturiana; these 
mines are devoid of drafts of air, so 
teniperalure levels are higher and 
moisture levels lower 
The end result is a very natural, 
powerfully-aromatic and flavorful, 
smooth-textured cheese- Its 
maturation is closely monitored and 
rigorously controlled, lasting for at 
least two nionihs, ihough top quality 
cheeses of this i)pe require longer 
periods of up lo five months for their 
characteristics to develop fully 

Valdeon 
This cheese is produced exclusively 
in the municipality of Posada de 
Valdeon in the north of the Lebn 
[province (northwest Spain). Situated 
very high above sea level, this area 
had a long hisiory of isolation that 
was alleviated only by the building of 
roads that made the Panderruedas, 
Ponton and Pandeirave mountain 
passes accessible and negotiable. 

Frosts occur more than 100 days a 
year here, and the winter snows last 
for several montlis; high rainfall 
completes a combination thai 
provides perfect environmental and 
grazing conditions for producing this 
cheese, whose original function was 
to preserv-e milk over the long 
periods when the area's inhabitants 
were vinuaff y sealed in. 
The atmosphere is less moist here tlian 
in the Cabrales and Picdn producing 
areas, which explains why the molds 
in a Valdeon cheese and its rough, 
irregular rind develop with less 
intensity. It is made with cow's milk, 
with a lesser proportion of goat's milk 
and occasionally sheep's milk. The 
best examples are obtained when the 
three different milks are used. 

capitalizing on their availability when 
the animals have jusi given birch. This 
cheese is made by a mechod very 
similar to that for Cabrales and Picon, 
and it is of a similar size, though it 
sometimes appears in smaller 
presentations. The flavor is intense 
and just slighlly piquant, the aroma 
rich and the texture buitei-)', melting 
readily in the mouth and leaving a 
long aftertaste. 
One often finds a specialty product for 
sale, made from cheeses approved by 
the Regulatory Council of PGl Queso 
de Valdebn. The rind is removed and 
the cheese is cut up and whipped, 
without any additives, then packed in 
glass jars. The resultant product differs 
from the original in both texture and 
intensity of aroma and taste, both of 
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which are perceived as milder owing 
to the air now incorporated into the 
cheese. 

Gamoneu/ 
Gamonedo 
This is also a blue cheese, though 
Penicillium plays a lesser role in it 
than in the cheeses considered thus 
far Combined with the fact that it is 
also lightly smoked, the sensory 
characteristics of the end product are 
significantly different. 
Like the other cheeses, this is also 
made with cows milk, though the 
addition of sheep's and goal's milk 
gives rise to a cheese that acquires 
superior quality during the maturation 
process. Many experts consider this 
the smoothest, most elegant and 
unique of all of Spains blue cheeses. 
.A Real Provisuin (legal administrative 
niling) issued in the mid-17 '' centui")-
provides evidence of the age of this 
cheese. It records the fact that King 
Philip IV (1605-1665) was peutioned 
by local inhabitants to prohibit the 
grazing of horses on their meadows 

L A V \i \l \ I \i T A L 

In Illas, a mountainous rural area not far firom Aviles (Central Asturias), members 
of the Lbpez Leon family exercise their artisan skills to make a blue cheese 
known as La Peral. Produced semi-industrially for over a century, it has a well-
established market presence and appears in all Asturian cheese catalogues. 
La Peral is made by adding Penicillium cuiturss to pasteurized milk which, at 
the appropriate temperature, coagulates. Once the whey has been separated 
off, the curds are put into casts, salted and punctured v/ith stainless steel 
needles to encourage mold spores to develop. The cheeses are cured in 
cellars with high moisture and low temperature levels for three months, during 
v^ich time they acquire consistently ftne sensory characteristics. In 
combination with attractr»/e presentation, these properties guarantee La Petal's 
success in the marketplace. 

Spanish cheese expert Enric Canut tias descritied another artisan cheese 
which, like La Peral, is made by a family firm: Blau d'Osona, which takes its 
name from the Barcelona district of Osona where it is produced. It is a 
cylindrical, moderately blue cheese with smooth and creamy texture and a 
barely-formed rind. 
Monje Picon, another artisan blue cheese, is made by Manuel Monje Tone in 
Panes, a little town in the Asturian district of Perimeliera Baja. Like Cabrales, 
this has a semi-hard rind and is made from unpasteuriz&d cow's milk to which 
yeasts and rennet are added, Tbe temperature is raised to 35°C (95°F) and 
after 40 minutes the resultant curd is cut into pea-sized pieces. Tfie cut curd 
paste is pressed together, separating off the whey, and then placed in casts. 
The cheese's outer surface are salted and it is left to mature in a very moist 
environment for a minimum of ttiree months. 
Industrially-produced blue cheeses include those originated by the dairy 
product company Arias- With a pedigree dating back 150 years, this company 
can tie credited with having introduced various new products. Industrias 
L^cteas Asturianas has taken up the baton, introducing a blue cheese that is 
marketed under its desetvedly prestigious Reny Picot brand. 
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since they ate so much of the available 
grass, causing the production of cheese, 
a staple of the local diet, to suiler. 
Traditionally cheesemakiiig would 
have been more intensive in spring 
and summer to capitalize on ihe 
higher milk >ields generated by ihe 
nourishing highland pastures of the 
Puenos (Cangas de Onis and Onis 
mountain passes) to which their herds 
were transferred at that time of year 
Lower down in El Valle, the livestock 
grazes on gendy sloping meadows 
which, at their most productive, can 
be mowm lo provide hay for the winter 
months. Thegamuncs (asphodels) that 
give their name to the district and its 
cheese are a common feature ol the 
area's pasiureland. 

Though ihings have changed since ihe 
old days, the custom still sunives of 
suffixing an indication of provenance 
to a Gamoneu/Gamonedo cheese. This 
explains the existence of cheeses 
labeled Ganioneti/Gamonedo del 
Puerto or Gamoneu/Gamonedo del 
Valle, whose slighlly differeni 

characteristics can trigger long debates 
among local sybarites. The production 
area lies within municipalities 
belonging to Asiurian local authorities 
Caiigas de Oiiis and Onis. 
These cheeses are made by a slighiK 
differeni method from those described 
above. Penicillium plays a lesser role 
here, so the curds need not be so 
acidic and can be submitted to greater 
pressure. The smoking process is also 
responsible for triggering specific 
aromas and flavors. 
The size limiis imposed by the 
Regulaton't .''iiiu :l A PI>0 Gamoneu 
o Gamonedo and are very elastic and 
iis cheeses can vary considerabK- in 
ihis regard, widi weights ranging 
between "lOO g and T kg (.1.1 to 15 lb). 
For obvious reasons, the bigger ones 
take longer to mature. The most 
gasironomicall)- desirable ones are 
those weighing around 3 kg (6.6 lb), 
though from the commercial point of 
view smaller ones are preferable. 
The smoking process causes a 
noticeable golden brown rind to form. 

and the interior is semi-hard and not 
especially dense, crumbling readily 
when cut. While or yellowish white in 
color with slight bluish patches 
generally close lo ihe surface, it has a 
few small irregularly scaccered "eyes" 
and occasional small cr3cl<s-
This cheese has a clean smell, 
significantly less pronounced lhan chat 
ol Cabrales and with a noticeably 
smoky tang. The flavor is incense, 
delicate and persistent, and includes 
among us nuances an interesling, 
long-lasting hazelnut afiertasie. This is 
a meli-in-ihe-mouih cheese wiih a 
particularly pleasani buttery texture. 

Blue cheeses in 
gastronomy 
An)- cheeseboard worthy of the title 
will include blue cheeses, whether 
Spanish vaneiies or an international 
seleclion. They should be placed last in 
order of consumpiion because of their 
incense flavor, buc there are other 
options too. A board composed of cmly 
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blue cheeses, for e.\;imple. provides an 
opponuniiy to appreciaie the nuanced 
diversity of their ever-iniense arom.as, 
the complexity of their Havors, their 
color differences, and their varying 
lexiures (all of which share the 
characiensiic of melting «?adily and 
creamily In ihe mouth) A good way to 
cat ihem is to spread them on slices of 
whole-wheat bread, or \ieller yet spelt, 
so thai their aroma and fiavor are 
revealed to best effect. 
Blue cheeses can be whipped up with 

milk, cream or cider to create an easily 
spreadablc paste that is pariicularly 
good wilh salads, especially escarole 
or endive, providing a good foil for 
their bittemess-

Checses of this ty|K- also fit in nicely 
alongside lypical canape and snack 
ingredients, both sweet and salted. 
They harmonize beautifull)- with nuts, 
especially almonds, hazels and 
walnuts, and their fiavor is 
accentuated in association with dried 
apricots and dates. It used to be 
common in traditional cooking to 
serve blue cheese with red meal (ox or 
beef chops and steaks), a combination 
that is Slill an enduring favorite in 
many classic re.siauranis. Interestingly 
the same combination has emerged in 
modern cuisine, witii blue cheese 
featuring in various meat dishes as 
well as in sauces for fish such as hake 
and monkfish. 

Blue cheeses can also be sen-ed vvith 
desen, accompanied by fmil preserves 
and, especially, quince paste vvith 
which it provides an intriguing 
contrast, creaiing a manelous 
amalgam of sweet and sally flavors 
ranging from mild to intense. 

What to drink with 
blue cheeses 
Cider and blue cheese are a iraditional 
match that seems just right in the 
infomial setting of a chigre (Asturian 
cider bar) yet. considered objeciively 
the llavor of the cheese almost 
overwhelms the ta.ste of the cider The 
same thing happens with beer which 
becomes just another liquid that helps 

the cheese on us wa)- wiihout much 
flavor of its own. 
Experience has shown that blue cheeses 
demand full-bodied cnanza wines from 
the likes ol bi Rioja, Riliera del Duem, 
Bierzo and Toro, but they actually 
hamionize belter with other smoother 
more delicate wines w ith a hint of 
sweetness such as port, oloroso and 
anioni illado sherries, and even some 
young whites such as Gewiirztraminer 
v-arieials. Eaten at the end of a meal, 
they are iDeaulilulIy complemented by 
an orujo (eau-de-vie) fa)ni Poles 
(Caniabria) or an apple pomace, sturdy 
enough themselves to hold their own in 
the tiavor stakes. 

Ismael Diaz Viiljcro is a member of the 
Spanish Ac<ulc/iiy of Gastronomy and 
coordinator of die Ferran Adria Chair of 
Gastronomic Culture and Food Sciences 
(CamiloJose Ccla University, Madrid). He 
has also otciipied the posh ij ihirctoi-
general oj Spanish Eood Policy, President of 
INDO, Spain's peimaneni representative at 
the Eood and /\gricultuie Organization of 
the United Nations (FAO), and director-
general of Food Safety and of the Spanish 
National Consumers' Institute. 

Recipes page 109 
Exporters page 144 

Cantabrian Sea 
PDO Gamonedo 

PGI Queso de Valdedn 
PDO Cabrales 

PDO Picon-Bejes-Tresviso 

Oviedo 
A s t u r i a s 

Lugo .• 
Palencia 

Lebn 

Burgos 

50 km/ 
31 mi 

w i; 15 s I T [•: s 

www.fundacioncabrales.com 
The website of PDO Cabrales' Regulatory Council is packed with information about 
this highly individual cheese: its history, how it is made, charactenslics, producers, 
recipes, etc. It is also a useful source of information on Cabrales cheese and cider-
related tourist activities. (English. French, Spanish) 

www.quesogamonedo.com 
Pie website of PDO Gamoneu o Gamonedo's Regulatory Council places this 
cheese in the context of its natural environment: livestock, pasturing practice in the 
Picos de Europa, production area, etc. It also provides a list of producers, detailed 
descriptions of the different varieties, unusual recipes and other information. 
(Spanish) 

www.alimentosdecantabria.com/certificados_calidad/certiflcados.php?ld=3 
The Cantabrian government's website features all the foodstuffs with quality 
certification produced wlthm the autonomous region. These include PDO Picdn-
Bejes-Tresviso blue cheeses, wtxjse particular qualities are descritied here. (Spanish) 

www.queseriaspicosdeeuropa.com 
This is the site to consult for information concerning the Regulatory Council of PGl 
Queso de Valdeon. how the cheese is made, suggestions atxjut how to eat and 
store it. labeling explanations, and awards it has won, (English) 
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Restauranie Aponiente 
Puerto Escondido, 6 
Ribera del Marisco 
11500 El Puerto de Sanca Maria 
(Cadiz) 
Tel.: (+34) 956 851 870 
vvww.aponienCe.com 

Angel Leon's cuisine rellecls his love of the sea and everything relaied 
lo il . A great atdvocate of marine resources, he uses ever)' part ol the 
lish-scales for emulsions, eyes as a binding ageni-and finttly believes 
in farmed fish. He could be defined as the discoverer of simple 
things-carefitlly-dcfined fiavors, seaweed and fish brushed wiih 
spice-flavored olive oil, textures and densities thai he interlaces 
using smoked driftwood, or his latest culinaiy find, olive pit charcoal. 
The resulling aromas would be difficull, if nol impossible, to obtain 
by traditional methods. Though not mucli ol a sludeni m his 
schooldays. Angel now regularly visits research laboratories at both 
university and corporate levels, and this has led him lo some 
importani culinaiy finds such as his microalgae filter for clarifying 
Slock. This device, the Clariiuax, received ihe award for technical 
development at the Madrid Fusion 2006 International Gastronomy 
Summit. The wines accompanying his recipes were chosen by the 
restaurants malire d", Pedro Jose Perez Roldan. 



Restaurante 
Aponiente 

lOEECIPES 
Introduction 
Almudena Muyo 
Translation 
Jenny McDonald 
Pholos, recipes 
Toya Legido/ICEX 
Photos, introduction 
Tonias Zarza/ICEX 



Marine hotpot of sole with chiokpeas 
and seaweed 
(Caldereta marina de lenguado con garbanzos y algas) 

A calderela is a iraditional stew, in this 
case one wilh marine Ravors. The sole 
is cooked with chickpeas .and tlav-orcd 
with seaweed, an outstanding 
combination. 

SERVES 4 
4 farmed sole, weighing about 400 g / 14 oz; 
2 medium-sized onions; 1 green pepper; 
2 cloves garlic: 4 ripe tomatoes; extra virgin 
olive oil; 1 1./2 1 / 6 1/2 cup water; 200 g / 7 
oz chickpeas (soaked overnight): La Vera 
pimenton (a Spanish type of paprika); 30 g / 
1 oz kombu seaweed: a splash of wine from 
the DO Manzanilla-Sanlucar de Barrameda 

Slice the 2 onions and place in an 
earthenware dish with extra virgin olive 
oil and cook very slowly When soil, add 
the thinly sliced garlic and the green 
pepper in julienne strips. Cook together 
then add ihe grated tomatoes and cook 
for another 10 minutes. Add a splash of 
Manzanilla. 

Add water and bnng lo a boil. Add the 
chickpeas and the kombu seaweed. 
Simmer for approximately one and a 
half hours. When the chickpeas are sofi. 
stir in half a teaspoon of La Vera 
pimenton and remove from the heal. 
Place the scaled fish on top and leave to 
cook from the heat of the dish for about 
10 minuies 

To serve 
This dish is best served in the 
traditional wa)-: place the dish at the 
center of the lable and inviie those 
.around il to serv-c themselves. 

Prcparation time 
2 hours (plus 12 hours for soaking the 
chickpeas) 

Cooking time 
1 1/2 hours for the slew, plus 10 
minutes lor the sole 

Recommended wine 
Mestizaje 2005 (DO Vino de la Ticrra 
El Tcrrerazo), by Bodega Musiiguillo 
This young red wine, made mostly 
from Bobal grapes, offeis stieuglli and 
iniensity, with clear noies of ripe fmii 
and toast from the wood, both of them 
well iniegrated. It undoubtedly marries 
well with ihis dish by helping combine 
the brininess of the seaweed vvith the 
fiourv- texture of the chickpe.is 

104 MAY-.AUCUST 2008 SPAIN GOURMCIOCR 



FARMED FISH 

pa 

aa 
cn 

Red sea breann en papillote with a marine base 
and consomme of baked plums 
(Besugo en papillote con fondo marino y consome 
de ciruelas asadas) 

,'\n infallible way of cooking fish is to 
wrap il in foil before baking to ensure 
that the llesh remains moist-

SERVES 4 

2 farmed sea bream, filleted; 2 shallots; a 
splash of Manzanilla; extra virgin olive oil; 
4 red plums; 400 g /14 oz wakame seaweed: 
2 cloves garlic; sugar; 21/81/2 cup mineral 
water. 

Place the filleted red sea bream on a 
sheet of foil, add the shallots and 
Man2anilla and wTap. Bake in the oven 
at 170°C / 338"F for approximately 10 
minutes, but bear in mind that che 
cooking time vvill depend on the 
thickness of the fillets. Separately, 
make anoiher papillote vvith the plums 
and a Utile sugar. When cooked, 
remove the pits, add the mineral water 
and blend. Strain through a cloih filter 
to create a light, tasty broth. Saute the 
seaweed with gariic and extra virgin 
olive oil. 

To serve 

Serve the sauteed seaweed and top 
with the red sea bream with some of 
the cooking liquid. At the table, pour 
over the hot plum consommS. 

Preparation l ime 

1 hour 

Cooking t ime 

40 minutes 

Recommended wine 

Vinatigo Gual 2005 (DO Acoden-

Daute-lsora), by the Vinatigo winery. 

This is a wine from the Canary 

Islands that has an herbal nose, is 

fresh and slightly bitter on the palate 

and has a full afieriasie. Its Oow-ery 

nou-s contrast with the sweetness of 

the plums and offer an excellent foil 

for the fish. 



Pollack grilled over olive pits with mint and 
cumin-flavored hummus 
(Abadejo asado al hueso de aceituna con hierbabuena 
y humus de comino) 

Of special interest in this recipe is the 
use of olive pit charcoal for grilling ihc 
fish, a new technique thai is full of 
culinarv- potential. 

SERVES 4 
4 portions of fanned pollack, weighing about 
200 g / 7 oz each; 500 g / 1 lb 2 oz olive 
pits; 4 mint leaves; 250 g / 9 oz chickpeas, 
2 g / 1/12 oz cumin; juice of 1/2 lemon; extra 
virgin olive oil; salt. 

For the grilled pollack 
Take 1/2 kg / 1 lb 2 oz of carbonized 
olive pics and place beneath the grill 
until they start to bum. Sear the fish 
skin side down on the grill, then place 
on a rack over the hot olive charcoal 
(like a barbecue). Use a hairdiyer to 
keep the charcoal red-hot. 

For the cumin-flavored 
hummus 
Cook the chickpeas in a pressure 
cooker witli water and cumin lor 15 
minuies- When cooked, blend in a 
Thermomix with extra virgin oliv̂ e oil 
and lemon juice, and season vvith salt. 

To serve 
Make a base of cumin-fiavored 
hummus and lop with a fine julienne 
of mini. At the table, top the hummus 
with the fish. 

Preparation time 
40 minutes 

Cooking time 
25 minutes 

Recommended w ine 
Vallegarcia Viognier 2004 (DO Vino dc 

la Tierra de Castilla), produced on the 
Vailegarcla vineyard terrain. This 
complex wine from the Toledo 
mouniains offers a bright golden color, 
with notes of white fniit and well-

integrated wood. In the mouth it is full 
and creainy and has plenty of body, 
making il an excellent partner for the 
fish fiavors that are intensified by the 
olive pit charcoal. 
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Eel confit with consomme of dried salted tuna 
and apple 
Anguila confitada con consome de mojama y manzana) 

In this marine dish, the eel is served 
wilh a consomme made from dried 
sailed tuna, tvpical in .Andalusia, and 
the fiavors are brought out by tbe 
contrasting sharpness of the apple. 

SERVES 4 
For the eel conrit: 1 farmed eel, filleted; mild-

flavored extra virgin olf/e oil; peppercorns; 

cardamom seeds; 1 Granny Smith apple. 

For the dried salted tuna consomme: 

1 1/21/6 1/2 cups water; 50 g / 2 oz kombu 

seaweed; 80 g / 3 oz fermented red soy; 

80 g / 3 oz fermented white soy; 200 g / 7 oz 

dried salted tuna, flaked. 

For the eel confit 
Cover the eel with extra virgin olive oil 
and add the peppercorns and 
cardamom seeds. Cook for about 40 
minuies over the lowest possible heal, 
making sure that the temperature of 

the oil never exceeds SCC / 176°E 

For the dried sailed luna 
consomme 
What's most imporiant aboul making 
this consomme is that it must not hoil. 
First cook the kombu seaweed in the 
water for about 20 minutes. Add the 
two lypes of soy and cook for another 
20 minutes. Add the flakes of dried 
salted luna and coniinue to cook 
gently lor another 30 minutes. Remove 
from the heai and leave to stand for 
half an hour Pour into a Clarimax 
(Business Watch, page 124) to convert 
into a very clear yet flavorsonie 
consomme. 

To serve 
First cut the eel confit into even-sized 
pieces. Add some slicks of unpeeled 
Granny Smith apple. Finally, pour over 
the very hot, clear consomme. 

Preparaiion linu-
2 1/2 hours 

Cooking time 
1 hour 50 minutes 

Recommended wine 
Cava Raveiitos i Blanc Gran Reserva 
Personal 1998 (DO Cava), by the Josep 
Maria Raventos i Blanc winery. This 7-
year-old cava has slight smoky and 
yeasty touches, with a fine sparkle, an 
elegant palate and a persistent 
afiertaste. It is an ideal accompaniment 
lor this dish. 

l̂,Vl--.̂ CGOST i008 SPAIN GOUR-METOUR 107 



Turbot and 
noodle 
casserole with 
egg yolk aiioii 
(Fldeua de 
rodaballo 
con alioli de yema) 

This is a simple but memorable dish, 
accompanied by a full-fiavored ahoh 
enriched wilh egg yolk. Fidcua and 
alioli always make for an excellent 
pair 

SERVES 4 

For the turbot and noodle casserole: 
1 tarmed lurbot, filleted; 1 onion; 1 red 
pepper; 1 green pepper; 2 cloves gariic; 
150 g / 5 1/2 oz fried tomato; 800 g / 
1 3/4 oz fine noodles: 1.61 / 6 1/2 cup fish 
stock. 

For the alioli; 4 egg yolks; 1 clove garlic: salt; 

juice of 1 lime; mild-flavored extra virgin olive 

oil; a little toast. 

For the l u r b o i a n d noodle 

casserole 

Gently fry the gariic, onion, peppers 

and tomato until soft and well-

hlended Fry ihe noodles separately 

then add to the vegetables and cook 

for 3 minuies. Add the fish stock 

(made from fish trimmings, leek and 

scallion) and cook until the noodles 

have absorbed all the liquid. Remove 

from the heal and add the turbol, cut 

into pieces. Cover with a cloth so that 

the fish cool<s in ihc heat gt\'i.-r. oii In 

the noodles. 

For the a i io i i 

Make an emulsion with the extra 

virgm olive oil, garlic, egg yolks, loasi, 

lime juice, and a pinch of salt. 

To serve 

Offer individual servings of the 

casserole, with the alioli in a separate 

dish so lhai each person can take as 

much as they like. 

Preparation l ime 

1 1/2 hours 

Cook ing t ime 

I hour 

Recommended wine 

Sketch 2004 (DO Rias Babcas). from 

Bodegas Castroveniosa in Galicia. This 

drv-, creamy wine vviih hints of ripe 

tropical fruiis is one of the irllog)' 

produced by enologist Raul Perez. An 

Albariiio monovarietal produced in 

limited amounts, it partners w iih the 

lurbot and noodle dish withoul 

overwhelming it. 
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FARMED FISH - BLUE CHEESE 

Carpaccio of red tuna on a bed of 
breadcrumbs with Gamonedo sticks 
and ginger oil 
(Carpaccio de atun rojo sobre migas, con galletas de 
gamonedo y aceite de jengibre) 

pa 
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The Havor of red tuna is very much 
appreciated by the locals in ihc Cadiz 
area, but here it comes wilh an 
unexpected accompaniment: smoky 
Gamoncdo cheese. 

SERVES 4 
1 piece of red tuna lillet, weighing approx. 
1 kg / 2 1/4 lbs; 200 g / 7 oz PDO Gamonedo 
cheese; 2 pieces ginger; 300 g / 10 1/2 oz 
dry bread: 100 ml / 1/2 cup extra virgin dive 
oil; sunllower oil: 50 g / 2 oz butter. 

For the Gamonedo sticks 
Slice the cheese using an electric slicer 
sei at 2 mm / 0.08 in and ihen cut with 
a rciund pasin- cnitci 

For the ginger oil 
Place the ginger in sunllower oil and 
coiifit for 1 hour 

For the breadcnunhs 
Drv- the bread in the oven, without 
browning. Use a rolling pin to crush, 
then cook in extra virgin olive oil and 
butler until hazelnut color and crisp. 

For the red tuna carpaccio 
Trim the tuna, forniing a cube. Slice as 
thinly as possible using the electric 
sheer. 

To serve 
Arrange ihe tuna carpaccio on a bed of 
breadcrumbs. Top each slice wilh 
Gamoncdo sticks and finish with 
ginger oil. 

Preparation time 
I hour 40 minutes 

Recommended wine 
Fino .Antique Fernando Castilla (DO 
jerez-.Xeres-Sherrv-). from the Rey 
Fernando de Castilla winer)- This 5-
year-old fino from Cadiz, a wine with 
plenty of personality, complements 

the fish giving an excclleni end 
result. Us saline touches, nultiness 
nnd slightly bitter finish sustain the 

comrast in flavors between the 
Gamonedo cheese and the ginger 
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Valdeon with grilled endives 
(Valdeon con endivias a la parrilla) 

This cheese is one of my favorites 
because of ils strong Havor, slight 
piquancy, aroma and crcaniiness. l l is 
perhaps one of the least aggressive of 
the Spanish blue cheeses, making it a 
perfect partner for endives. 

SERVES 4 
8 endives; 200 g / 7 oz PGl Quaso de 

Valdeon cheese; 50 g / 2 oz cream. 

Blanch die endives in sailed water for 10 
minutes to bring oul their color cut in 
half and sear on the grill. Mell the cheese 

and add cream to tone dovv-n the strong 
llavor. 

To serve 
Place 4 endive halves on a plate and 
pour over a little of the cheese sauce. 

Preparation time 
10 minuies 

Recommended wine 
Lusiau East India Solera (DO Jerez-
.Xer̂ s-SherrvO. by Lusiau. The powerful 
fiavors in this combination of endives 

wuh blue cheese (PGI Queso dc 
Valdedn) go perfecdy with this cream 
sherr)- made of Palomino grapes with a 
little Pedro Ximenez. Ils balsiimic and 
glycerin touches provide a long 
aftenasie. 
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BLUE CHEESE 

Picon-Bejes-Tresviso cheese fondue 
with truffle-flavored bread, seeds and 
acidic flowers 
(Fondue de Picon-Bejes-Tresviso, panes de truta, 
semillas y tlores acidas) 

pa 
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This cheese makes an excellent, 
creamy fondue. 

SERVES 4 
600 g /1 lb 5 oz PDO Picon-Bejes-Tresviso 
cheese; 1 large round loaf ol bread: 1 black 
taiffle; sesame seeds; oats; edible flowers: 
fruit salt. 

-Melt the cheese in a tbndue pan. Cut 
the loaf into small cubes and place in a 
hot oven until crisp. Meanwhile, cut 
the black truffle into very fine julienne 
strips and sprinkle over the crisp cubes 
of bread. Dip the edible flowers into 
fniii salt and dry oul in the oven. 

To serve 
Place the fondue at the center of the 
tiihle and sprinkle with the oats, 
sesame seed and dried flowers. The 
diners spear the bread and dip it into 
the fondue. 

Preparaiion time 
40 minutes 

Recommended wine 
Gutierrez Colosia Palo Coriado (DO 
jerez-Xeres-Sherr)-), by Bodega 
Gutierrez Colosia. This fortified wine 
fiom Jerez is povverful, sliglitly piquant 
on the nose and offers bitter and spicy 
notes in the mouth, blending well with 
the PDO Picbn-Bejes-Tresviso blue 
cheese. 
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Liquid Gamonedo pastry and roasted almond oil 
with orange blossom aroma 
(Empanadllla liqulda de gamonedo con aceite de almendras 
torretactas al aroma de azahar) 

Gamonedo is again the star in this 
dish, this lime wrapped in pasir)- so 
that It can be eaten in almost liquid 
fomi. 

SERVES 4 
8 sheets wanton paslry: 200 Q / 7 oz PDO 

Gamonedo cheese: beaten egg; extra virgin 

olive oil. 

Use ihc wanton pasir)- to make ravioli-
siyle packages containing a little 
Gamonedo cheese. Seal with beaten 
egg. Fr>- in very hot oil and finish by 
heating brieflv in the oven. 

For the roasted almond oil: 

150 g / 5 1/2 oz almonds: 150 g / 5 1/2 oz 

orange rind: 150 g / 5 1/2 oz lemon rind: 

50 g / 2 oz fennel 

Bake everv-tbing together at 120"C / 
248''F for 20 minuies. then blend in 
the TliermomLx. Push ihrough a cloth 
filler to create a roasted almond oil 
with orange blossom aroma. 

To serve 
First arrange a small salad of fresh 
leaves, then add the pastries and 
sprinkle vvith the roasted almond oil. 

Preparaiion time 
20 minutes 

Recommended wine 
Dole de LObac (DO Ca Priorai), from 
the Costers del Siurana winer>-. This 
sweet Catalonian wine, with loasty 
notes and hints of raisin, figs and 
dates, blends perfectly with the roasted 
almond fiavor and the crisp wanton 
pasirics-
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BLUE CHEESE 
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Fried Cabrales cheese with chern/ 
compote 
(Cabrales frito con confitura de cereza) 

This recipe combines sweet compote 
with strong Cabrales cheese, a favorite 
because of its excellent llavor, but here 
sen-ed in an unusual fried version. 

SERVES 4 
600 g / 1 lb 5 oz PDO Cabrales cheese: flour; 

egg; breadcrumbs; extra virgin ofive oil. 

For the compote: 240 g / 9 oz cherries, 

pitted; 60 ml /1/4 cup water; 180 g / 3/4 cup 

sugar. 

Cut the cheese into 50 g cubes, dip in 
fiour and egg and in- in verv' hot oil. 

For the compote 
Cook the cherries over a low fiame. 
When dry add the water and sugar 
and cook for about 45 minuies until 
the right consistency 

To serve 
Serve three pieces of fried cheese per 
person, wilh the compote in a bowl on 
the side so that people can ser̂ -e 
themselves. 

Preparation lime 
1 hour 

Cooking time 
45 minutes 

Recommended vvitic 
Oloroso Tradicibn VORS 30 Aftos (DO 
Jerez-X r̂t̂ s-Sherr)-), by Bodegas 
Tradicion. This fortified dessert wine 
with ils toasty, balsamic and nutty 
notes makes an ideal partner for the 
intense flavors of the PDO Cabrales 
cheese and its sweei garnish. 
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From Bean Stew 
to Signature Chocolates 
They're hard at work, experimenting, creaiing and 

learning. Good produce, traditions, professionaltsin, 

and a warm welcome. Five of the ICEX gastronomy 

interns report on how ihings are going after the first few 

months working side-by-side with some of the great 

names on today's Spanish cuHnary scene. The are 

contrasts and surprises, exactly whal you would expect 

from an authentic sampler menu. 
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Three hectic weeks jjacked wiih 
discoveries: tastes. smeOs, places and 
people, shaping the profile of 
Spanish gastronomy More than 20 
days during which the participants 
on the firsl edilion of the Training 
Program for Young Foreign 
Professionals in Spanish Gastronomy, 
set up by the Spanish Institute for 
Foreign Trade (ICEX), had the great 
opportunity of seeing for themselves 
the backdrop for tradition and new 
expertise in Spanish cuisine (Spain 
Gourmctour No. 72). 
This iraining course, which took the 
fonn of lectures, discussions and 
iravel over much of the Spanish food 
and wine map, was their inlroduction 
to the counir)' where they would be 
based for the duration of the 
internship. The initial phase came to a 
magnificent end in early October last 
year with a dinner al Casino de 
Madnd, a spectacular, 100-year-old 
building in the city cenier The event 
marked ihe end of their travels and 
the start of ihe next chapter in the 
unusual logs being kept here in Spain 
by the 15 young chefs from Denmark, 
Gennany, Japan, Switzerland, and the 
US. Il was a relaxed dinner enjoyed by 
all and which heralded the real 
privilege that awaited them as from 
the next day: working side-by-side 
with the main protagonists of a 
unique gastronomic movement at the 
vanguard of Spanish cuisine. 
Some lefi in the moming, some in 
the afternoon, but everyone headed 
off to his or her respective 
destinations on October 7•̂  The 
different restaurants and one pastry-
kitchen that awaited them all enjoy 

great prestige and recognition in the 
professional guides but, more 
importantly, they all represent 
Spanish haute cuisine, wilh all the 
necessar)' respect for tradition, 
producis, and creariviiy implied. 
From day one, work was, to sav' the 
least, intense. There was no time to 
lose and they all had to follow the 
unwritten mle for those starting oui 
in this profession: "Keep out of the 
way". Space in restaurant kitchens is 
limited; everything has to be in its 
place, and there is something going 
on in every comer Order and 
planning are essenrials for Juan Pablo 
Fefipe, owner of El Chaflan in Madrid 

(one Michelin star), one of the city's 
first to join the bandwagon of creative 
cooking. "Whal I try to teach young 
chels is that they need to carefully 
organize and plan their work. There 
can be no room for improvisation. 
The kiichen is like an engine that has 
lo mn to perfection. If a single part 
fails, the engine stops working, and 
that must be avoided at all cost." 

Down to work 
This chef has crystal-clear ideas. I lls 
penetrating eyes help him express 
what he is saying. "Working in haute 
cuisine is the hardest and most 
martial of all the oprions existing in 
the world of gastronomy. If they are 
going to take full advantage of these 
internships, these young chefs must 
be prepared to work hard. Max is 
clear aboul that. In exchange, we 
offer a top-quality environment and 
a warm welcome." 
Maximilian Denk, from Gemiany, 
has been working with Juan Pablo 
for three months. During the firsl 
few weeks, not only did he have lo 
get used to a new city but he had to 
find his place in the El Chaflan 
kiichen, with limited knowledge of 
Spanish. 'The language barrier is not 
insurmountable," says Juan Pablo, 
"There are people of many different 
nationalities in my kitchen, but 1 
encourage them to make ihe effort to 
leam Spanish. As far as l i i i 
concerned, its extremely important. 
Speaking the language helps them 
understand vvhai sort of products we 
use and where they come from." 
Max iries to tollow Juan Pablo's 
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advice and even prefers us to 
conduct the interview in the 
language of Cervantes, reflecdng the 
detemiination that is said to mark 
the Gennan character. "1 would like 
to become more and more involved 
in the work of the restaurant, so the 
language is very useful." This young 
chefs career has taken a sharp 
upward turn since his arrival in 
Spain, Before coming. Max vvorked 
in one of the best-known, traditional 
Bavarian restaurants in Munich, the 
Weisses Brauhaus, an enormous 
eaierv' with several lloors, all full of 
tables, where food and drink strictly 
fallow local tradition. 
Now, in El Challitn, things are 
radically difierenl. Culinary 
broad mi ndedness is a must. "I'm 
working in every section of the 
kitchen. We are constantly changing 
from cold dishes to hoi lo desserts... 
El Chafian cuisine is more 
individualized, with sampler menus 
and just a few tables, and ihis is all 
new to me." 

He also stresses the diliereni mindset 
needed in a restaurant such as Juan 
Pablo's, where Spanish regional 
cuisine blends seamlessly with 
modern techniques and surprising 
presentations. "We offer Spanish 
tortilla in a foam. It looks nothing 
fike the classic potato omelet, but it's 
made with the same ingredients," 
says Max. 
His time at El Chafian has allowed 
him to make many discoveries about 
Spanish cuisine. "In Germany, we 
don't use so much otive oil but here 
it's essential. Extra virgin olive oil 
adds wonderful aromas and (lavors 

to many of the dishes we prepare." 
Anyone who visits this restaurant 
will see, just as soon as they enter, 
that olive oil is not just another 
everyday ingredient; on the contrary, 
in the middle of the dining room, 
among the tables, is an olive tree. It 
is one of the three key design 
elements in this restaurant-the olive 
tree, the skviight and the glassed-in 
kiichen. And what's more, Juan 
Pablo markets his own olive oil in 
collaboration with the Borges 
Blanques oil milt. It is an extra virgin 
olive oil made from the Arbequina 
variety, grown in the province of 
Ldrida in Catalonia. 
Max was especially .surprised by one 
feaiure of the menu, "In the 
restaurants 1 worked at in Gemiany 
we didn't work much with fish. Here 

il is the star ingredieni." It turns out 
that one ofjuan Pabtoi favorites is 
tuna caught by the almadraba trap-
net method in Andalusia, and he is a 
great devotee of the Andatusian 
fishing tradition. His menu includes 
dishes with bluefin tuna belly and 
neck, sole from the lagoons created 
beside the satt marshes around the 
l\iv ol , nchi. a::d iv-.-;; stvb red-
band ed sea bream (vvith tomatoes 
and peppers, as made by the people 
of Rota, near Cadiz). 
After ills four months at El Ctiaftan, 
Max will ]3ack his bags and set off for 
the restaurant Abac in Barcelona, 
recendy awarded its second star in the 
200S edition of the Michelin guide. 
There Max will be working widi chef 
Xavier Pelficer who will no doubt lead 
him along new culinary paths. 
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An unexpected 
invitation 
Our research into the progress of 
some of the intei-ns in Spain then 
took us northwards, away from 
Madrid, to the Principality of 
Asturias. There we were w-elcomed 
into Casa Gerardo (one Michelin 
star), the restaurant run by Marcos 
Moran. It was a Sunday morning and 
ihe small town of Prendes, just 7 km 
(4.3 mi) from the city of Gijon, was 
still half asleep. Everything was silent. 
The air was fragrant with the fresh 
smell of the meadows opposite the 
restaurant, a lypical local cotisimction 
made of stone, with a balcony looking 
over the peaceful sumiundings dotied 
with occasional houses. 
We were taken straight into Casa 
Gerardo's large kitchen, where about 
15 people were already working 
quietly Marcos, son of the owner, 
Pedro Moran, was carefully cleaning 
several black im files (Tuber 
melanosporum). Our conversation 
took place in a small dining room 
next to the kitchen, thai was 
separated from it by a glass pardiion 

so we could still see what was going 
on. Ttiis room is one of the results of 
the latest renovation carried out in 
this restaurant, where Marcos 
represents the fifth generation in the 
family business. 
"We have only good things to say 
about Gian." he says. Gian is a young 
Swiss chef who has been working in 
this top-llight restaurant in Asturias, 
an establishment that combines 
earnestly traditional dishes such as 
fabada (Asturian bean stew) and rice 
pudding vvith cutting-edge creations 
based on high-quality local produce. 
"From day one, he's heen one of the 
team here at Casa Gerardo. We were 
keen for him to get to know alt the 
different sections in the restaurant, 
from making lunch for the staff to 
helping prepare the avant-garde 
sampler menu," says Marcos who, 
ihough novv in charge of the kitchen, 
is still under the watchful eye of his 
father. Pedro Moran Is known as the 
man behind renovation in Asturian 
cuisine. 
When Gian heard aboul his 
internship destination, little did he 
know he would be participating in 
one of the most gratifying 

gastronomic events of 2t)07. At the 
beginning of last December, the 
Moran family invited everytine who's 
anyone in Asiurian and Spanish 
gastronomy to celebrate the 125' 
anniversary of Casa Gerardo. 
Many of the great Spanish chefs came 
along to Preiides lo celebrate the 
never-ending success of the 
restaurant: Ferran Adria (elBulli, 
Roses), Hilario Arbelaitz (Zuberoa, 
San Sebastian), Jose x'Vndres Qal̂ o, 
Washington), Juan Mari Arzak 
(Arzak, San Sebastian), Quique 
Dacosta (El Poblet, Denia), Dani 
Garcia (Calima, Marbella)-a whole 
host of stars, alongside the many 
/Vslurian chefs who are admirers of 
the Moran family 
The facl that so many well-wishers 
were present .says a lot about the 
respect shown towards Pedro's family 
by his professional colleagues. "It 
was just a party of friends," says 
Marcos modestly. "It just so tiappens 
that our friends are to]i chefs." Gian 
had the opportunity to meet them all 
personally, eat with them and have 
his photo taken alongside some of 
the leading figures in Spanish cuisine 
today 
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Gian's time in this restaurani has 
allowed him to get to know more 
about the extra virgin olive oils that 
arc regularly used in Spani.sh haute 
cuisine kitchens. And he was 
surprised to leam aboui some of the 
work being done recenlly hy Marcos 
v.itli lish ..itt.:! : M.idriLi | - I : S M I I . 

Inlemaiional Springboard, page 
120). 'Here they do interesling 
ihings with red mullet fiver that in 
Switzerland we would never dream 
of doing, and now 1 know all about 
the best jtimdn iberico," he says with 
enthusiasm. This knowledge was to 
stand him in good stead for his next 
destination. In the month of,April he 
changed the lush green Asturian 
counir)'side, vvhich is so similar to 
that of his native Switzerland, for a 
completely differeni environment. 
He is now working at Atrio. a two-
Michelin-slar restaurani in CSceres, 
in southwest Spain, under the orders 
of Tono Perez. Here the landscape is 
stark and the climate drv-. This is the 
land of Iberico ham and fresh pork 
(DO Dehesa de Exlremadura), and of 
the Serena and Torta del Casar 
cheeses. 

T R, ,\ \ [•: I, I N (I S C H O O L I I 

The first three weeks they were in Spain, the young chefs traveled all over 
the country to discover its gastronomy and wines, not to mention its 
anistic treasures and landscapes [Spain Gourmetour No. 72). But the 
course program devised by Sonia Ortega, who for two decades 
coordinated the printed edition of Spain Gourmetour, also included a 
second traveling school, including Madrid, Andalusia and Extremadura. 
After attending the Madrid Fusion International Gastronomy Summit 
(page 120) in late January, the interns traveled to Granada where they 
were able to visit treasures such as the Alhambra and the Albaycln 
district with its narrow lanes and Moorish ambiance, and taste the 
traditional local tapas. 
While still in the province of Granada, they visited Riofrio to see the 
world's only organic sturgeon fish farm, the Piscifacforia Sierra Nevada 
(Spain Gourmetour No. 71). They saw for themselves how the fish are 
bred, tried the exquisite caviar that is produced there and learned 
different ways of preparing the fish, Then the bus moved on to Baeza, a 
beautiful town in the province of Jaen (Andalusia) and one of the 
locations of the magnificent Tierras de Oliva exhibition, which offers an 
excellent introduction to the world of olive oil. It was olive harvesting time, 
and they were able to see a mill in action preparing Castillo de Canena 
extra virgin olive oil. 
Then they headed to Exiremadura. One of the chosen stop-offs was 
Rocamador, a former convent converted into a luxury hotel, in the midst 
of hilly countryside affording plenty of pasturelands for the Iberico pig. 
Here the young chefs saw a traditional pig slaughtering, how the pork 
products are produced, how good Iberico ham should be sliced, and 
learned about the best cuts of Iberico pork. Other high spots on the 
second part of this traveling school were La Vera pimentbn (a Spanish 
type of paprika) and Torta del Casar cheese presentations and a meal at 
the Atrio restaurant in CAceres. 
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The sixth edition of Madrid Fusion 
(January 21-24. 2008) will leave an 
indelible mark on the memories of 
these 15 chefs. Before the start, an 
informal meeting was held with the 
foreign journalists who had come to 
Madrid to cover this not-to-be-missed 
event on the gastronomic calendar 
Lars Lundo, from Denmark, acted as 
spokesperson for the group, and 
described his experience at Celler de 
Can Roca (Girona, Catalonia). 
Tbe four days of Madrid Fusion offered 
them all sorts of surprises. On the first 
day, just ten minutes before the talk 
given by Carme Ruscalleda, the woman 
chef with the greatest number of 
Michelin stars in the worid (Culinare 
Fare p. 74), the interns were invited 
onto the platform along with Andoni 
Luis Aduriz, one of the Spanish chefs 
participating in this pioneering initiative 
organized by ICEX. They received warm 
applause from the large audience, while 
the cameras flashed, taking their 

picture for the press and for the official 
Madrid Fusion program to be handed 
out the next day. 

Then, on day two, Marcos Moran, chef 
from Casa Gerardo. offered his talk on 
fish offal. He was assisted by three 
members of his team, among them the 
Swiss intern Gian Durish. They 
prepared dishes such as red mullet liver 
and heart of bonito, giving the audience 
plenty to think and talk about. Day 
three featured Takayuki Kikuchi, a 
sommelier who is working at El Portal 
de Echaurren (Ezc^ray, La Rioja) this 
year and who joined a team of 
international experts-John Radford, 
Gerry Dawes, Rodolfo Herschmann and 
Andres Proensa-for a tasting session 
featuring DOCa Rioja wines. In the 
afternoon, he was a member of the jury 
that selected the winner of the 2nd 
National Contest for Sommeliers. 
Thursday the last day of the congress, 
was an exciting one for some of the 
young chefs from Denmark. First Juan 

Mari Arzak demonstrated some 
of his latest proposals, and then 
he introduced the members of 
the team accompanying him. 
Amongst them was Mie Bestlund 
whom he described as "very 
special". "1 could say plenty 
about her and it's all good," he 
said. Later on, Mie was back on 
the main stage at Madrid Fusion 
to assist Bo Bech, one of the 
Scandinavian chefs who were 
the stars of this year's edition. 
With her were two compatriots 
who are also ICEX interns this 
year. Nicolai Tram and Ronny 
Emborg. These were some of the 
outstanding moments in their 
rising careers. 
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(Vlaster of maestros 
Near the Miracruz summit on the old 
road to Irt'in, in an area which now 
forms part of San Sebastian's urban 
profile, is a Mecca of Spanish 
gastronomy: the Arzak resiaurant (the 
first Bascpie restaurant to be awarded 
three Michelin stars). Juan Mari Arzak 
still keeps in touch vvith what's going 
on there even though he now runs 
the restaurani with his daughter Elena 
(Culinay Fare, page 74). 
Juan Mari, one of the founders of the 
New Basque Cuisine movement in 
the late 1970s, is one of the most 
widely-respected personalities on the 
national gasironomic scene, partly 
because of his seniority but 
especially for his career Many 
people consider him to be the 
perfect maestro, and Mie Besilund 
from Denmark has been soaking up 
his wisdom during her assignment at 
this restaurant. 
And Arzak describes her as the 
perfect pupil. "The whole team in 
the restaurant is convinced that this 
girl has what it takes to succeed in 
the sector She's sweet, cheerful and 
hard-working, three characteristics 
that fit in perfectly with our 
philosophy She's very keen to learn, 
so we are giving her increasingly 
complex ihings to do, things that 
require technical skill. 

concentration and creativity." 
"1 was obviously very enthusiastic 
but rather awed to be here, alongside 
Arzak, one of the most relevant 
figures in gastronomy," says Mie. 
"Never before had 1 seen so man)' 
chefs working in the same kitchen, 
and I didn't know vvhere to go, but 
they welcomed me in. Elena and 
Juan Mari suggested we sit down 
and chal for a white before getting 
down to work. Even today, after four 
months, they still stop me Ln the 
kiichen to ask me if every tiling's 
going well!" Mie says one of the 
ihings that most caught her attention 
was the arti.siic slam of the dishes, 
'The food is brilliant on its own, 
with wonderhil flavors and the best 
local produce, but the presentation is 
really spectacular" 
Mie is keeping a diary to note down 
everyihing she learns during her slay 
in Spain. The entries include 
comments on the spices used in the 
Arzak kitchen, many of them 
prepared on site using techniques 
such as freeze drying. Other 
discoveries included "a small, sweet 
fruit called a medlar, and various 
mojo sauces created as marinades for 
fish and meat. The recipes are secret, 
allhough I've found out some of 
them for myself; but rest assured, 1 
will never reveal the formulas." 
Mie will be working hard at Arzak 

until October; the last month, 
however, is going to be very special. 
She will change from the kitchen to 
the laboratory to work with Elena 
Arzak, Xabi Gurien-ez and Igor 
Zalakain, creaiing flavors, textures 
and culinary wonders. This will be a 
reward for her good work, a 
privilege fora trainee and a very 
special gift for iliis promising young 
Danish chef. Another memory she 
win cherish for the rest of her life are 
the meals she shares every day, 
before the first customers arrive, 
vvith the whole team at the 
restau rant-about 40 chefs, afi seated 
at the same table together wilh Juan 
Mari, Elena and other members of 
the Arzak family It's a time for jokes, 
chit chal, rest and, it goes without 
saying, good food. 
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The latest in sweets 
The last stop on this tour is Barcelona, 
a cosmopolitan yet Mediterranean city, 
open to the winds of gastronomic 
innovation. Here we find Oriol 
Balaguer and Rene Frank from 
Gemiany who, for the firsl five 
tiiontlis of his internship, has been 
working alongside this well-known 
Caialonian pastry chef. 
"How things have changed! Twenty 
years ago nobody vvould have 
dreamed of coming to work in our 
restaurants," says Oriol, who worked 
for seven years with Ferran Adria at 
elBulli. He is like a steam engine that 
is constantly churning out new 
projects. He heads a team that 
launches up to four collecrions of 
chocolates and two of pastries every 
year "This is the first time this has 
been done in patisserie. Our 
customers appreciate what we're 
doing, and by working this way 
we're always highly motivated and 
never gel irajiped in a routine." 
This chocolate trendsetter is an avid 
advocate of sweet cuisine, the periecl 
complement for savory- food- "Most 
young chefs vvani to be a new Ferran 
.̂ \dria or Santi Santamaria, but there's 
a fascinating gap to be filled in haute 
parisserie." Oriol is very clear abc-*ut 
what he wants to transmit to the 
young chefs v\'orking vvith him. 1 

want to leach them my philosophy 
which is based on hard work, 
professionalism, quafiiy, design and 
research." Rene, who had already 
worked as a pastry chef in 
restaurants in Germany, stresses the 
last of these; "Here they give priority 
to research, and we all participate in 
the process, trying out the latest 
creations and giving our opinions," 
For this young German chef, who 
knows all the basics of traditional 
German patisserie, working with 
Oriol has heen a challenge. "The 
system here is very organized. It's like 
a small production plant, hut with a 
huge dose of creativity." One of the 
things he has appreciated most has 
been the warm welcome received 
from his colleagues. "There's no noise 
in the kitchen. Tlie work is strenuous 
hut the atmosphere is one of 
concentration, vvhich is very different 
to what I was used to. And when I've 
made mistakes, such as getting the 
proportions of the ingredients wrong, 
my colleagues have always 
encouraged me to try again." 
Oriol had a busy sian to 2008: 
cooking for foreign joumalists at 
Madrid Fusion, a trip to Tokyo where 
he has a store (European things are 
popular in Japan, and Spain is in 
fashion-its design, architecture and 
gastronomy) for a series of seminars. 

Akelarre 
www.akelarre.net 
Arzak 
VkT̂vw. arzak, es 

Casa Gerardo 

ww/w. casa-gera rdo. com 

El Chaflan 

www.elchaflan.com 

Oriol Balaguer 

v/ww. oriol balaguercom 

preparation of a new collection of 
sugar-free chocolates and pastries in 
unusual shapes, the inauguration of 
his new store in Madrid, and the 
launch of his products on the market 
in Hong Kong and Australia. Rene 
completed the first stage of his 
internship in April, after which time 
he treaded to Aketarre (San 
Sebastian), the three-Michel in-star 
resiaurant mn by chef Pedro 
Subijana, where he will complete his 
stay in Spain. Rene wilt be swapping 
pastries for Basque haute cuisine. 
Meanwhile, Oriol never stops. As 
always, it's a whole whirlwind of 
activity on the Spanish culinary 
scene. 

Rodrigo Garcia Fenmndcz is a 
journalisi and has worked for El 
Mundo, La Verdad de Murcia and 
Heraldo de Soria- He is cunently a 
member of the team at 
www. spaingourmetaur.com. 
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Tl'ie An'iet icai'i cl'ief Bt«t ida 
Ramirez sent in a note to Spair) 
Gourmetour on the first part of her 
ICEX gastronomy internship. 
Coming directly from the Chinese 
Windows Restaurant, she was 
a.ssigned fir.st to Ran Seb-astian 
under Pedro Subijana (Akelarre, 
three Michelin stars). After that, 
she moved on to Barcelona, with 
Ramon Freixa (El Raco d'en Freixa, 
one Michelin star), 

When I thought about the prospect of 
going to Spain and working in Michelin-
star restaurants, I wondered if my 
adventure would be a success or an 
opportunity that I would fail to fully 
appreciate. 1 was afraid my previous 
experience was not enough to get me 
through the rigors of working in some 
of the world's best kitchens, but with 
the encouragement of friends and 
family and remembering all that I have 
learned over the years from teachers 
and fellow chefs, l went into the 
program confident I would do well and 
ready to take in as much as possible. 
Once In Madrid I could not wait to get 
started traveling and visiting the 
numerous towns, restaurants and 
bodegas that were part of our cultural 
and gastronomical tour of Spain. After 
three weeks of tasting and drinking just 
about everything Spain has to offer, I 
was eager to head to San Sebastian 
and to begin my adventure at Akelarre, 
where 1 was sure I would gain another 
perspective on Spanish regional and 
nouvelle cuisine. 

Amving that first day to the restaurant, 
unsure of where to go and hoping to 
find other interns like myself, 1 was 
nervous, excited and a little bit in awe 
of the idea of working in a restaurant 
and for a chef I had only read about on 
the internet and had heard about from 
Spanish friends interested in the 
culinary scene. Soon, though, other 
interns and chefs began to arrive, 
induding two other women, which 
made me feel a little more at ease. After 
a quick tour of the restaurant, we were 
immediately assigned to our sections, 
in my case the cold kitchen, and put to 
work, leaving no time for nerves. Little 
by little, I have become accustomed to 
the kitchen's rhythm and routine and 
have adapted to the often demanding 
work load that a busy service can bring. 
I've been working at Akelarre for three 

months now, and not a day goes by 
where 1 do not learn or see something 
new. My time here has been made even 
better by the incredible patience and 
willingness of the chefs to explain 
unfamiliar techniques and correct 
mistakes, and by the camaraderie with 
the other cooks who are always willing 
to lend a hand or explain something 
that my Spanish kitchen vocabulary 
does not cover 

It has been an incredibly rewarding 
experience working at Akelarre, both in 
terms of the people 1 have come to 
know and learn from, as well as for the 
products, dishes and techniques I am 
now familiar with. And while the end of 
my time at Akelarre approaches, I look 
fonward to what awaits me in the next 
chapter at Barcelona's Raco d'en 
Freixa. 
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High-tech 
Cooking 
ICC 
For the last ten years, Spanish cuisine has been in the throes of v/hat can only be 

described as a revolution. Tlianks to Ferran Adria and many other like-minded chefs, 

and to industrial initiative, 'world gastronomy is in the process of being reinvented. 

Among those who have contributed to making this happen is ICC, a small Catalan 

company that provides chefs all over the world with the ver>' latest in sophisticated 

cooking equipment. Its unique tools and appliances are designed to keep pace with 

the unflagging creati\Tty typical of'what Pau Arenos (Spanish National Journalism 

Prizewinner for food 'writing in 2005) calls "techno-emotional cuisine". 

Barcelona, with its Gothic Quarter, 
the Sagrada Familia, Giiell Park and 
Agbar Tower, is symonymous with the 
avant-garde, cutting-edge design and 
modernism The capital of Catalonia 
tnortheastern Spain) has always been 
receptive to new infiuences and, 
indeed, has been a trendsetter in its 
own right, acquiring a deserved 
reputation for bold innovation. In the 
city cenier, right at the heart of all 
this, near the Passeig de Gracia, site of 
some of Gaudi's most outstanding 
buildings, and the Ramblas, vvhere 
artists and tourists mingle with 
students and assorted trendies. 
International Cooking Concepts 
(ICC) has established its headquarters. 
The company's founder, Marc 

Calabuig, welcomes me to its premises 

on the ground fioor of one of the 

stately buildings along the Gran Via 

des Cons Cataianes. ICC moved here 

early in 2007, selling up a small office 

(the company employs barely half a 

dozen people) and a vast kitchen in 

which they stage demonstrations of the 

assorted pieces of equipment ihey 

develop and market. These are 

iniriguingly-namedinventions-Roner, 

Gasirovac, Roiaval-and seem more 

akin to lab instruments lhan to kitchen 

utensils, yet they can be credited vvith 

challenging cooking conventions in 

many parts of the globe, blurring the 

boundaries between kitchen and 

laboratory in the process. 

Super siphon 
Before betting up ICC, Male worked in 
hts father's firm iiiiporting and 
distributing raw materials for the 
confectionery trade: cream, nuts, 
powdered egg, paper, and so on. "We 
had a customer in Croatia whose sales 
of cream far exceeded what might have 
been expected from such a small, 
exotic country, ]iarticularly one 
recovering from a war," he recalls with 
a smile. "So I went to visil him and 
discovered his secret; along with our 
t[V.i:ii. he \v,i:. vv-Li:;!; ^i|r:Mi:- ; ;^ ; ; i i[:i\c 
it a special texture that people loved." 
The siphon was produced by an 
.-\ us Irian manufacturer and as there 
vvas no Spanish distributor for it, Marc 
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took it on and began promoling it 
back home. This was in 199fi, and 
some of his customers commented that 
they had seen FerrSn Adria do amazing 
ihings with the same device. "Ferran 
who?" wondered Marc, jotting down 
the name on a piece of paper that vvas 
to remain untouched on his desk for 
many months When he eventually did 
get round to calling him, he learned 
from AdriS thai the siphons were the 
key to a whole nevv culinary world- "Al 
that time, elBulli was making foams 
out of everything, even smoke, and 
being deliberately provocative," he 
recalls. "We met, we got on well, came 
to an agreement and decided to 
produce the first recipe book of foams, 
explaining the technique and 
presenting recipes for dishes served at 
elBuUi- Though the product was still 
the same, wilh this completely new 
conceptual presentation itie siphons 
staned to sell." In fact, they were an 
instant success, to such an extent that 
distributors for his father's firm could 
not meet demand. "We were working 
at a ridiculous rate, generating 
enomious demand but lacking a well-
organized distribution network." That 
was when he decided to set up his 
own company and, in 1998, afier 
agreeing with elBulli to continue with 
the siphon collaboration, he 
established International Cooking 
Concepts. 

For the firsl few years, ICC did 

nothing more than distribute ihe 
siphons and occasionally other, very 
specific, machines such as the Pacojet 
sorbetiere. "We gradually acquired a 
reputation in the market as the 
company that sold weird machines 
and siTecial instruments for particular 
lasks. This led to our being 
approached by chefs with very precise 
requirements, and we started working 
wilh them to produce highly function-
specific utensils and small-scale 
machines." The Roncrwas one 
example. The first of their appliances 
to be manufactured in-house, this 
invention vvas developed by Joan Roca 
(El Celler de Can Roca, two Michelin 
stars) and Narcis Caner (La Fonda 
Ganer). The only difference between a 
Roner and a traditional bain-marie is 
the apparently minor, but actually 
inspired, feature of the water being 
kept in constant motion. The effect of 
ihis IS that the temperature remains 
constant and ideniicai throughoui the 
receptacle, giving the chef greater 
control and also making it possible to 
cook at low temperatures, allowing the 
best ingredients to maintain iheir 
stellar quafities. ICC gradually 
developed and produced several more 
pieces of equipment, among them the 
Fakircook grill (Spain Courmetour No. 
71), designed by Jordi Herrera, the 
inert fabric Superbag, and the 
Gastrovac. The latter, another 
revolutionary ICC appliance, looks 

more like a space-age pressure cooker; 
i l was jointly invented by chefs Javier 
Andrfe (La Sucursal, one Michelin 
star) and Sergio Torres (El Rodat) and 
a leam from Valencia's Polytechnic 
University, It worlcs by creating an 
artificial low pressure, oxygen-free 
atmosphere, thereby reducing cooking 
temperatures and creating a sponge­
like effect; when the pressure is 
restored, the food absorbs the liquid 
around it. Some of today's top chefs 
such as Wylie Dufresnc of Nevv York's 
WD-50 restaurant (one Michefin star), 
Norway's Eyvind Hettslrom from 
Bagatelle (two Michelin stars), and 
Italy's Cario Cracco from Cracco Peck 
(two Michelin stars) are exploring the 
(.-xciiing new areas that thts appfiance 
opens up. 

Techno-emotional 
tools 
Many readers will be appalled at the 
idea of cooking being reduced to a 
series of laboratory procedures. Marc 
has his defense ready: "Jusi because 
you use technically-advanced 
equipment doesn'i mean that the food 
you produce will be sterile and 
soulless. Chefs who have adopted this 
.i|;pri.ii. h .irt |UM as imp-i-iMoncu :J-
those who shun cutting-edge 
technology, perhaps even more so!" 
And i l is a fact that this trend has been 
influential in serious food circles for 
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several yeare now, earning itself 
various labels: "molecular cooking", 
"the foam revoluiion'' and, of course, 
"techno-emoticnal cui.sine". "Pau 
."Irenes' coinage sums up the curreni 
situaiion raiher well," observes Marc. 
"The chefs involved may use hlghly-
speciafized equipment but they will 
also select top-quality food products 
and be just as emotionally committed; 
its just ihat ihey use different 
approaches, different tools. They 
demonstrate the fact that, ihough 
tlieres a lot of technology involved, 
there's plenty of pa.ssion, too." 
Clearly, Spanish cuisine is in a state of 
llux. "We're on the move: I don't know 
whether backwards or forwards, but 
there's a definite shift. And we at ICC 
are contributors to it, just as the 
manufacturer of the besi cooking 
knives is, and the maker of comfier 
chef's jackets, and the grower of more 
flavorful vegetables," declares Marc 
modestly In his opinion, dialogue and 
collaboration have provided the basis 
for this shift of direction and have 
been the driving force behind Spanish 
gastronomy for ihe last dccade-
"Everybody shares recipes, 
iiifomialion, and know-how. If we 
were all to play our cards close to our 
chests, things wouldn't be the same. 
There would just be elBulli, which 
would srill be elBulli, but there 
wouldn't be any siphons, or canned 
textures, or Roners..." 
As the end product of close 
coOaboration among university, chefs, 
laboratories and company, ICC 
appliances refiect this conviction 
perfectly. "Our products always emerge 
as a result of a particular chef 
recognizing a gap in the restaurant 
equipment at his disposal, and 
realizing that a specific procedure 
really calls for a purpose-made 
appliance," explains Marc. Beiween 
research, making prototypes and fine-
tuning, it can lake as long as three 
years from that initial idea to the 
appearance of the first model of a nevv 
product. Prototypes are issued to a 
select group of chefs all over the world 
10 be put through their paces and, if 

necessary, reinvented. In the process, 
each of them will discover a new use 
for the device in addiiion to ihe one 
originally iniended, and will suggest 
modifications: Whai about a pressure 
control valve here? And a transparent 
lid for keeping an eye on the cooking 
process? "One has to take all of them 
on board, consider them, and 
eventually put inio application 
modifications that are worthwhile in 
terms of cost, utility and feasibility." 
Those who see this sort of high-tech 
equipment as relevant only to 
compficaied avani-gardc cuisine may 
be surprised to learn that one of the 
best-known traditional restaurants in 
Segovia (heariland of the Casiilian 
roast) uses a Roner for cooking its 
legendary milk-fed lamb. Meanwhile, 
ICCs latest creation, the Clarimax, 
could be equally useful in an liauie 
cuisine restaurant or a hospital 
kitchen. This revolutionary piece of 
equipment, developed by Angel Lebn 
from the restaurant Aponiente 
(Recipes, page 102) and Cadiz 
University capitalizes on ihc properties 
of diatomic algae to clarify broths and 
eliminate chotesierol withoui affeciing 
the flavor of food. 

The Clarimax is this year's latest iCC 
product, but Marc reveals that there 
are already more ihings in the pipeline. 
"I'tl be satisfied with producing one 
new machine a year: an enormous 
amount of work goes into developing, 
modifying and marketing each one. 
They aren't just mn-of-the-mill 

products," he declares. Even so, he is 
already exploring several new avenues: 
he is obviously a dynamic, inquiring, 
hard worker and it therefore comes as 
no surprise to leam that he is Juggling 
various schemes at once. "We want to 
build up exports of our technology, 
both utensils like the Fakircook and 
compact appliances fike the Clarimax,'' 
he inlomis us. To dial end, ICC is 
staging hundreds of presentations: 
"Recently vve brought a group of 
Norvs'egian chefs to Barcelona to show 
them our products and what can be 
done wilh them. We stage 
demonsirarions for 2,000 or 2,500 
diets a year in Spain alone, aside Irom 
the ones we do abroad." In addition to 
traveling all over the world presenting 
ICCs products to chefs, he has just 
created I lobbycliefi .'̂ imed at private 
individuals, this new company sells 
cooking utensils and other items, and 
also organizes courses for both 
professional and amateur cooks. As we 
are saying our goodbyes, he casts an 
eye round the premises and 
commems: "We could have a fittle 
shop here later on." And widi thai it 
becomes more than clear that we'll be 
hearing plenty more aboul 
Internationa! Cooking Concepts. 

Jourriulist AiitJces Ramirez Soto has 
worked for the France-Presse agency and 
at the Spanish Embassy's Economic and 
Commercial Office in Rabat. He is 
currently an inlern ;oiinici!i<;l at Spain 
Gourmetour. 
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Date of foundation: 1998 
Activity: Manufacturing and distributing 
specialist cooking equipment 
Workforce: 5 employees 
Turnover Jor 2006: 2.8 million euros 
Export quota; 30% 
Headquarters: Gran Via de les Corts Catalanss, 
08010 Barcelona 
Tel:-1-34 932 531 210 
Fax: -1-34 932 127 425 
www.cookingconcept s - com 
icc®cookingconcepts.coni 

1 K-^ Ki.vi .w.GVSi :,xw r̂.viN- ciorKMPmrR 



On the Move 
TEXT 

ANDRES RAMIREZ 

ILLUSTR.\TTON 
JAVIER \'AZQUEZ 

TRANSLATION 
hh\WYS PRITCHARD 

Aracol expoils know-how 
to Latin America 
Snails are calcn throughoul the 
Mediterranean area. Spain alone 
consumes some 15,000 tonnes 
[35,000,000 lbs) a year, the majority ul 
which are simply gathered in ihe wild, 
thereby putting some oi the most 
sought-after species at risk of extinction. 
Having spoiled a market niche and 
ĵ rovving demand. Zaragoza-based 
company .-Xracol (Aragonesa de 
Caracoles) has been breeding snails in 
captivity since 2002. Today the company 
has an annual turnover in excess of half a 
million euros and has exported its 
industrial model fann for fattening 
haiclilings to .several Latin .̂ me l̂can 
countries. 

At the end of 2007, the company 
finalized an agree mcni wiih the 
Biotechnology Institute of Bogota 
University and the Association of 
Colombian Heliciculturists (ANHELCO) 
to carry out a project designed to 
develop snail rearing In Colombia based 
on .Aracol's produciion system. 
The key to Aracol's approach has been 
standardizing ils snail farming model so 

that it can provide technical and 
prnduciion advice to other snail farms 
engaged in fattening hatch I ing snails. 
In 2005, the company Ijegan exporting 
ils farming model to Latin American 
countries, successfully meeting the 
region's growing demand for snails in ilic 
process. "Each country has iis own way 
of doing things, so agreements and 
schemes have to be negotiated 
accordingly,'' reports the company^ 
founder, Jose Metero Abadia, who is 
already working wilh fanns in Chile, 
Nicaragua and Colombia. Aracol is 
engaged in various ongoing research 
projects with a view to increasing the 
profitability of farms in those couniries 
with which it has entered into a 
commercial agreement. 

Date of Foundation: 2002 
Activity: Snail breeding and fattening; 
design and managemenl of la tie ning 
farms; manufacuire and disiribution of 
snail products 
Workforce: 7 employees 
Turnover for 2006: 500,000 euros 
wvv w, araco I. CO m 

Citron: a taste of Aragon 
in China 
Four agri-food companies from the 
AragOn region (northeastern Spain) have 
formed a new cxpon consortium vviih 
the aim of introducing their products 
into Southeast Asia. The new company, 
known as Shanghai Citron Trading Co.. 
has already established an operational 
base in Slianghai (China) which will 

serve as a bub for its activities 
ihroughoul the region in the near future. 
The consortium's constituent companies. 
Bodegas San Valero, Cexcar, Grandes 
Vinos y Vifiedos and Ponesa, have 
devised a joint plan to internationalize 
and expori their respective products. The 
products in question-wine, meat, cured 
ham and charcuterie-constiiute an 
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attractive range ol Spanish ioodstufls. 
and the four companies aim to capitalize 
on die potential synergistic benefits of 
this seleclion to make a bigger impact on 
the .-̂ sian market. They are currently 
making iniiial contact wilh disiribuiion 
firms, pulling the finishing touches on 
their center of operanons in Shanghai, 
and hiring local sialT. 
Bodegas San Valero is one of DO 
Curiiicnas besi-kiiown wine producers 
and. founded in 1945, is also one of the 
oldest. Its 3,500 ha (6,640 acres) of 
\ ineyards produce a wide variety of 
wines-young, crianza and 
reserv'as-v\'hich are distributed all over 
the world. 

Created in 1997. the Grandes Vinos y 
Vifiedos winery encompasses five 
wincmaking cooperatives in the 
Canflena region. Since us inception, the 
company has based its business strategy 
on C{ualiiy and innovation, creating 
wines thai arc highly distinctive in their 
areas of provenance. 
Cexcar, vvhich has produciion plants in 
Zaragoza, Huesca and Temel, processes 
over 6 tonnes (13,000 lbs) of pork and 

1.8 tonnes (3,900 lb) of beef a week, 
both for disinl>ution in domestic and 
iiiternaiional markets and for processing 
into products such as cured ham and 
chorizo and salchichcSn sausages. 
Portesa produces, processes and 
distributes pork products under the 
auspices of DO Jamon de Teruel. The 
company controls ihc enure produulion 
process, from raising the animal (on 
Ponesa-made feed) to distributing the 
end producl (cured ham, pork loin, 
bacon, eic), thereby guaranteeing 
qualiiy 
Through Citron, which in Chinese 
means "excelleni Wesl". these four 
companies aim lo aci as standard-bearers 
for producis and know-how from Aragon 
in the /vsian ninthuqilace. 

Date of foundation: 2007 
.Activity: Exporting agn-food products 
Workforce: 7 employees 
www.grandesv-inos.com, 
vvww.sanvalero.com, www-.cexcar.com, 
wvs'w.porcinotcruel.com 

Agnus Verus: ready-roast 
lamb for Asia 
Rihera del Duero is famous among 
gastronomes; the region's outstanding 
wines are known all over die world, and 
ils roast lamb enjoys quite a repuiation 
as well. Devoiees of ibis iradiiional roast 
used to have lo rely on local asadores, 
restaurants w here this was precisely their 
specially Now. however the Lechazos 
Ribera del Ducro company (whose 
products sell under the Agnus Verus 
label) has decided to make this classic 
dish available to everyone, even 
exporting il to several Asian countries 
since last year "We cook it according to 
the traditional recipe and then vacuum 
pack it so thai all our customers have to 
do is heat it up and enjoy." explains 
Enrique Mlngucz, head of the company 
Folk wisdom, handed down from 

generation to generation, knows that ihe 
Ijest way of cooking lamb is also the 
simplest: tender, lechazo lamb (ihai has 
been fed only on ils moiher's milk) is 
seasoned wiih a little salt and then 
roasted slowly in its own Juices. It 
becomes indescribably delicious in the 
process, ' particularly when there's a 
Ribera del Ducro wine lo go with it," 
Lkl'. l'---S r n i lLillL'. 

This little Castilian company, which was 
formed specifically to export this 
producl, has successfully introduced it 
into several foreign markets since 2003. 
lis objective over the last year has been 
to establish a fooihold in the Asian 
markei. Gourmei food stores already 
carry its products, and Hong Kong's 
Spanish resiauranis arc also among ils 
customers. Meanwhile, negotiations wilh 
distributors in Malaysia and Singapore 
arc well underway, as producl samples 
have been met with considerable 
interest. 

In addition lo milk-fed lamb, the 
company also sells sucking pig. cooked 
W illi the i.une iradilional recipe and lo 
identical standards olciualiiy and 
excellence. 

Dale of foundation: 2002 
.A.crivily: Producing and selling food 
products 
Workforce: 8 employees 
Turnover for 2006: 300,000 euros 
Export quota: 70% 
ww-w.agnusverus.com 

Bodegas Peique now 
exports to Canada 
Bodegas Peique has reached an agreement 
with Canadian distributor Christopher 
Stewart Wine and Spirits for "the 
distribution of its wines in the stale of 
.-Alberta'. Canada is a difficult expon 
inarket for drinks, as bureaucratic 
requirements are complicated and the 
local importers cautious. •'.Alihough we 
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first made contact in February 2007, we 
didn't send off our first shipment until this 
year," says Damian Cinepa, Peique's 
commercial director. 
Pcique is a small family winery in tbe 
Bierzo region, founded in 1999 and 
dedicated to growing, making and ageing 
quality wines using a combinaiion of 
innovaiive and anisan methods. The 
young owners of this bodega have a long 
winemaking pedigiee that goes back three 
generauons, 
Wliile it expands into Canada, Peique will 
lean initially on iis already-established 
position in the US market. "Canada is 
heavily influenced by critics in the States, 
so that's where we're concentrating our 
efforts for the moment. We're also aiming 
lor media coverage that will be effective in 
both countries at the same lime," explains 
Dainian. 
The wines of Bierzo (Spain Gourmetour 
No. 72), a region ol Spain vvith a long 
winemaking history, are starling lo make 
their mark internationally. Tiie 
consummate skill demonstrated by its 
new generation vvinemakers has attracted 
inieresi from vvine professionals, closely 
followed by consumers all over the 
world. A young Peiquc Tinio Mencia 
2005 lhai earned 90 poinis in a Jay 
Miller tasting for the Parker guide was 
what prompted the Canadian distributor 
to get in louch wiili the winery. ''Mind 
you, that could tum out to be a double-
edged sword: if you don't score as well as 
usual one year, il might result in lower 

sales lhan you aniicipaied." 
DamiSn observes cautiously. 

Date of foundation: 1999 
Activity: Winemaking and ageing 
Workforce: 8 employees 
Turnover for 2006: 395.000 euros 
Export quota: 15% 
vvww. bode gaspeique.com 

Tapelia: paeila for the 
Muscovites 
Tapelia. trade name of the Aficante-based 
Restoralia Group, is to open 
approximately- 100 restaurants in Russia 
and other Eastern European countries, 
having entered into an agreement with 
Russias Universal Resources Group. The 
first of them is due to open this year, nol 
far from Moscow's legendary Bolsboi 
Theater. 
Tfie restaurants are to be managed 
Llirectly by the Russian partner. Several 
of it.s executives vvere sent to Spain at the 
end of 2007 to gain firsihand experience 
with Restoralia products and familiarity 
with tbe company's philosophy and 
:ti.iiiu:;i:i:iL;]l luutljija;. 
Resioralia will contribuie know-how and 
is responsible for designing the 
restaurants' menu, feauiring their 
Mediterranean and iradilional Spanish 
dishes made from raw materials which 
they supply. They vvill also be involved in 
creating an ideiitifiahly Spanish 
personality for the nevv restaurants. 
The key to all this is Restoralia's Culinary 
Workshop in Elda (Alicante) vvhere all 
the products served in the 50 restaurants 
tbey own in Spain are prepared, either 
totally or partially and which will also be 
sole supplier lo the new Easiem 
European establishments. 
Tapelia uses innovative processes which 
allow it to offer quality cuisine, 
specializing in rice dishes and paellas 
along with other recipes typical of 
eastern Spain. For its nevv venture, the 

company has adapted its repertoire lo 
suit local tasies and added new dishes, 
particularly soups, to the menu. 
Resioralia intends the opening of the 
new premises in Moscow to mark the 
start of a new phase of expansion, the 
aim being lo establish around 140 
restaurants in Russia and Eastern Europe 
in tbe next ten years. Meanwhile, il is 
looking into forming nevv partnerships to 
replicaie the formula in diQerent 
countries, including France, the UK, 
China and Panama. "We aim to be the 
world benchmark company for top-
C[uality Spanish anisan cuisine. It's a very 
ambitious goal but we have the necessary 
team and technology- lo achieve i l , " 
declares Pedro Fernandez Macia, the 
group's expansion direclor. 

Date of foundation: 1992 
Workforce: 105 employees 
Tumover for 2006: 12.5 million euros 
(headquarters) plus 30 million euros 
(restaurants) 
www. rcstoralia. com, 
www.iapelia.es 

More news 
www.spaingourmetour.com 
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Florencio Sanchicirian: 
Ham Slicer Extraordinaire 
You don't have to be a gypsy to be a good llamenco 

singer OT Andalusian to be a good bullfighter Skilled 

ham slicer Florencio Sanchidrian comes from A\n.la, 

a pro\Tnce 'with many claims to fame but not known 

for pig breeding. When Florencio sets about an acom-

fed Iberico ham with his expert knife, he enters into 

dialogue with it. Here he shares the many secrets he 

learns in ihc process. 

Unsung 
Heroes 
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Houston airport, Texas. An airplane, 

passengers already on board and 
seated, is about to close its doors. It is 

suddenly announced that the night 
will be delayed, and Mr. Florencio 
Sanchidrian is requested to make 
himself known to a member of the 
cabin crew. Florencio is the told that 
he must get off the plane and is 

escorted to a small room by two 

policemen: 
"The bag you checked in contains 
dangerous weapons." 
"They're ham slicing knives. " 
"They're what?" 

'Tm a ham slicer. " 
"You're a chef/" 

"No, a ham slicer." 
"That's a job?" 
Things are not going well. Florencio is 

not fluent in English and the burly 
Texan policemen think that he's 
pulling their legs. They don't seem to 
find his explanation convincing, but 
Florencio suddenly remembers 

something that might help get him off 
the hook. A collection of photographs 
in his hand luggage includes one of 

him slicing acorn-fed lberico ham for 

the President of the United States. The 
policemen are astonished to see 
George W Bush smiling at their 
suspect as he accepts a slice of ham 
from his professional slicing knife- a 

tool that could indeed be a very 
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dangerous weapon in the wrong 
hands. The situation is defused amid 
jokes and laughter. 
This is one of many stories from 
Florencia's anecdotal repertoire. Like 
the one about Richard Gere who told 

him that acorn-fed Iberico ham was 
absolutely delicious but that he found 
watching him slice it just as enjoyable. 
Most of the stories are unrepeatable , 
however, because they feature world­
famous politicians, businessmen, 
athletes and stars of stage and screen. 
"I've seen very important people forget 
their manners over a plate of ham." 
Florencio spends more than half the 
year away from home, slicing away at 

all kinds of events, ranging from the 
Madrid Fusion International 
Gastronomy Summit (which is where 
our conversation takes place) to a 

Hollywood premier or a private party 
on a yacht in the Mediterranean. 
Florencio has even sliced acorn-fed 

lberico ham in Dubai (one of the Arab 
Emirates where the predominant 
religion is Islam and eating pork is 
forbidden). 
"So how does all this dashing about fit 

in with family lifer 
"Badly, but it's my job. " 
Florencio is committed to a profession 

about which few can claim any 
knowledge or understanding, even in 

Spain. ls it really possible to earn a 

decent living Just by slicing ham? 
Florencio does, and has done for the 

last 25 years. 

How it all began 
Florencio Sanchidrian is a native of 
Avi la. That was where he chose to set 

up his restaurant, and where he first 
came into contact with ham and all that 
it entails. "I started slicing and just got 
hooked I" He became a very ski lful 

cortador (slicer) and plucked up the 
courage to enter various competitions, 

from which he emerged victorious. He 
is a four-time winner of the Ci1chillo de 
Oro (Golden Knife), Spain's top award 

for ham slicers, and was declared World 
Champion at an event held in Paris. 

Florencia's skills are such that he can 

cut a thin slice of ham almost 12 m 
( 40 ft) long; however, as in so many 
walks of life, it takes more than 

technique to be the best at what you 

do. He brings an emotional 
component to his work, which is 
something that can't be learned: you 
either have it or you don't, like 

bullfighters and flamenco singers. 

Florencio treasures a photo album 
crammed with pictures of the most 
dazzling international celebrities. Most 

people would be proud to show 
photographs of themselves alongside 
Robert De Niro, Pope j ohn Paul 11 , Al 
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Pacino. Victoria Beckham. Naomi 
Campbell and the like, but Florencio^ 
heroes move in more local circles-
"In my Avila restaurant (unsurprisingly 
called El Riitci'ii del jabugo, meaning 
Jabugo Ham Comer). I have just two 
photos: one of me vvith the bullfighter 
Curto Romero and anoiher with the late 
fiamcnco singer Camartin de la Isla " 
Neither of these figures is exactly 
lamous outside Spain, but Florencio is 
clearly modest. His jei-seiiing life 
hasn't changed him. Whenever they 
meet, KingJuan Carlos ("a good ham 
slicer himself) hails him wilh a 
familiarity that many presngious 
figures would find enviable, but the 
honor doesn'i go to Florencio's head. 
Another anecdote sheds further light 
on his character: about 15 years ago, 
wilh several Cuchillo de Oro awards 
already lo his name and acknowledged 
as an unnvalled slicer in Spanish 
gasironomic circles, he arrived at an 
event in Extremadura vvhere he was to 
give a demonstration. 
"1 set about slicing a ham. A local man 
approached and stood watching me. 
Afier a while lie came closer and 
scolded me: How many prizes are you 
supposed lo have won? Forgive my 
saying so but you're not slicing that 
ham properly'" 

Florencio reeled... 
"Give mc the knife." the man 
demanded, going on to explain: "You 
are using it in a completely horizontal 
position, whereas you ought to be 
holding it at an angle: that way you gel 
the different fiavors from both edges, 
combined in the same slice." 
Different? Florencio vvas amazed. But 
he lasted the ham and had lo admit 
that it vvas true. The unknown man 
carried on, giving him advice and 
offering explanations. He said that the 
.same ham yields dillcrent fiavors 
according to which part the slice 
comes from and hov̂ ' that slice is cut; 
somefimes it's better to slice upwards 
and other limes dowmwards, 
depending on the grain. 
"It was like a revelation," admits 
Florencio. " I said to myselfi I'm 
completely ignorant about all of this." 
His lechnique vvas good but he hadn't 
acquired and understanding of his 
producl. and to .slice jamon properly 
you have to understand it. Florcncio, 
now a man obsessed, quickly bought 
himself four acorn-fed Iberico hams 
(each from a differem region) and a 
stack of books and reports on cured 
ham and retreated to a monasiery for 
nine days. He spent the whole lime 
experimenting wilh sficing lechniques. 
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Serrano ham (Spain Courmetour No. 63) Is obtained from breeds of white p:g 
imported inlo Spain during the last century, They are intensively reared and fed a 
fodder-leased diet. 
Iberico ham (Spain Gourmetour No. 66) comes from lb6rico pigs, a native breed 
notable for their dark skin and black hooves. They are free-range reared on forested 
grassland, principally in Extremadura, Andalusia and Salamanca. lb§rico ham comes 
in three categones: cebo. when the pig has been led exclusively on fodder: recebo, 
when it has been fed on acorns and fodder during the final fattening phase; and 
bellota, when it has been fed exclusively on acoms during that final phase. 
This means that not all Iberico hams are acorn-fed. but all acom-fed hams are 
lb6rico. In other words, there is no such thing as an acorn-fed Serrano ham. 
Acom-fed Iberico ham is the more highly regarded of the two and therefore more 
expensive. The problem is that acorns are scarce: Ihey are obtained solely from tfie 
dehesas, wooded grassland areas home to holm. cori< and gall oak, all of which are 
slow-growing and slow-fruiting species. To complicate matters further, they can yield 
a lot one year and little the next, making the acorn supply impossible to predict. 

tasting the results and trying to analyze 
the organoleptic secrets of acom-fed 
Iberico ham. 
" I lost 3 kg (6,6 lbs). ! ale nothing but 
ham and drank nothing but water 
Today-1 slice the way I do thanks to 
that man from Exireniadura." (He was. 
as it tumed out, a pig breeder in Jerez 
de los Caballeios, Badajoz, and he and 
Florencio have since become good 
friends). 

Singular and scarce 
Florcncio has carved many, many 
hams, both Serrano (Spain Gt'ui melonr 
No. 63) and acorn-fed Iberico (Spain 
Gourmetour No. 66), vvhich are two 
completely different producis. 
"Acorn-fed Iberico ham is one of the 
world's greai delicacies, ranked 
alongside caviar, foie gras and miffies, 
albeit less well-known. Even the 
Spanish haven't really come lo grips 
with l l , so it Slill has great unrealized 
potential. The trouble is that the acorn 
supply is only enough to feed 250,000 
pigs a year-the equivalent of 500,000 
hams. Producing more is an 
impossibility, yet demand is growing 
day by day. I just got back from San 
Diego (US) where 1 sliced the firsl 
Iberico ham to be imported into the 
couniry (Spain CDunnctour No. 67) 
amid tremendous excitement. There is 
a waiting list of people prepared to pay 
S900 for an acorn-fed Iberico ham 
(aboul double the price in Spam) " 
Big new markets are opening up in, for 
example, the US and also in China 
where, in Ncwcmber 2007, a protocol 
vvas .signed that will soon allow fresh 
and cured meal to be imported from 
Spain. 

Florencio's right when he says. "We're 
going lo have to gel used to paying 
more." 

I he market tries to impose uniformity 
on producis so as to achieve stable 
sales figures, but the standardization 
that this implies makes il neither a 
possible nor advisable option in the 
case of acom-fed Ib^rico ham. 
" l l isn't just any old product, it's 
complex, like wine. So much depends 
on the year: whether aroms have bef n 
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plentiful or not, how cold ii has been, 
how much it has rained., all these 
factors affect the properties of aconi-
ied Iberico ham. even ihough the same 
procedure is closely adhered to during 
the curing process," 
Florencio has acquired a great deal of 
knowledge and understanding over the 
years. With the first cut he can tell 
whether a ham is male or female which 
not an easy task ("Female is belter 
because it has more infiltrated fat, and 
that makes it juicier and more 
aromaiic"). He has also identified seven 
differeni flavors wiihin one acom-fed 
Iberico ham according to which pan of 
the joint a slice comes from. 
"What's your favorite part?" 
"The punta, which is the up of the Joint 
at the opposite end to the hoof, 
because the ham is hung from the hoof 
ihroughoul the curing process and the 
fat gravitates down to the puma, giving 
it the flavor and aroma I like best " 
"Any slicing hints?" 
"Just be motivated and do it in a 
pleasani environment. In my 
experience, the happier I am, die 
better I slice!" 

Ham is best when eaten in good 
company and laking plenty of lime to 
savor it. It's a classic example of 
unadulieraied slow food. 

"Acom-fed Iberico ham is such a special 
pnxluct that it dcser\'es lo he treated 
Wlih respect- It's important to do ihings 
properly. I've seen people who call 
thcni.sclvcs professionals, slicing a ham 
on top of a Coca-Cola craie and 
weanng shorts! I call that sacrilege!" 
When he's slicing, Florencio adopts a 
bullfighter's stance. 

" I always do, even when I'm alone. It's 
a way of showing respect. I think of 
ham as a living product wilh which I 
engage in a dialogue, and my knife is 
the instmmeni ihrough which vve 
communicate." 
And what does an acorn-fed Iberico 
ham have to say for itself? Il speaks 
eloc[uently of a native breed of pig 
reared in almost total freedom. Of 
centuries-old holm and cork oaks. 
Acoms - Scnibland redolent of 
aromaiic herbs. Cold vveaiher. Slow 
curing in a cellar. Subtle flavor 
variations wiihin the same joint. 
"People need to have all that explained 
to them. A slicer should do more lhan 
just provide the food; he must pass on 
what he learns from the ham." 
This explains vvhy Florencio insists 
that there be no more than 30 people 
present when he stages a tasiing-
"Do you find English a problem when 
vou're abroad?" 

"Actually a liaiii slicer shouldn'i speak 
English. It doesn'i seem righl. It's the 
same as for a bullfighter-he loses 
authenticity! Seriously ihough, my 
English is just about good enough to 
get me through airports. What I can't 
do is communicate, in a language that is 
not my OVVTI, everything thai needs to 
be said about whal an acom-fed Iberico 
ham is, what it stands for, and whal I 
ex-perience when I'm slicing it. I prefer 
to delegate that Job to a translator." 
Florencio is riding the wave. He has 
just published a book. El jainon iberico 
en la gastronomia del s'lglo XXI (lasting 
Impressions, page 136), jointly wilh 
other authors, which includes recipes 
from Spain's top chefs. He ow-ns two 
schools for cortadores, in Valencia and 
in Barcarrota (Badajoz), w-ith plans to 
open one in Madrid in the pipeline, lie 
is also working on a scheme with chef 
Paco Roncero (Spain Gourmetour No. 
71) and a prestigious food company to 
open a chain of tapas bars in the US 
called En Estado Puro (Unadulterated). 
"Acom-fed Iberico ham and 
charcuicrie will be the star atiraciions, 
wilh wine in a supporting role raiher 
than the other way around!" 

Journalist Carlo.s Tejero has been a 
regular contributor to Spain 
Goumietour since 2003. 

A 11 A .\l S L I C E R • S R U L E S 

-By hand or by machine? 
-Alv/ays by hand. Machine slicing 
requires the ham to t>e deboned, and 
11 loses many of its aromas in the 
process. Furthermore, a mechanical 
knife scorches the meat, which 
adversely affects the fiavor. 
-Should all hams be sliced in the 
sanne way? 
-No. because they don't all have the 
same marbling or the same grain. 
-Where should one start slicing? 
-You should place the ham in the 
stand hoof upwards and start slicing 
ths maza-Dne widest, fattiest part; the 
fat will gradually work its way 
downwards to the babilla, the 
narrowest, leanest area, which tends 
to tie less succulent. 

-Describe an ideal slice. 
-5 cm (2 in) wide, cut with the grain and very 
thin. Ihough not necessarily translucent. 
There should be enough meat for you to 
know it's there. 
-Would it be a crime to cut it into chunks? 
-No, not at afl. In fact, when you're reaching 
the end of a ham and there are some areas 
close to the bone where you can't get 
proper slices, cutting chunks is preferable. 
Better a good chunk than a bad slice. 
-Is it alright to touch tfie meat with one's 
fingers? 
-As little as possible. It should go from 
knife to plate or directly into the hands of 
the eater. 1 don't believe in using tongs, 
ttiough they are preferable to a fork; you 
should never puncture a slice of ham with a 
fork. 
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Text 
Samara Kamenecka / 
.f^imudena Martin Rueda 

Fiestas en Espaiia (Festivals 
in Spain) by- Maria .Angeles 
Sanchez. Spanish- One could 
argue lhai Spain is the most 
festive country in Europe 
(and maybe the world) lis 
jiesias, however, go beyond a 
few ranning bulls and some 
Hying tomaiQcs. Experiencing 
one of ils couniless lestivals is 
like being a part of history, 
and these experiences allow 
participants to enter into the 
very- soul of Spain 
In addition to the brief but 
detailed history of events 
such as Carnival. Holy Week 
and .San Juan, this book 
ofl'ers a breathtaking 
photographic journey 
ifirough Spain's lestival 
circuit, fi-oni the religious to 
the intimate to the 
extraordinary. If you can't 
make it to the actual event 
yourself, this book vvill make 
you feel as if you were there, 
(/-lunvcrj; f t̂iikircs, 
ivvviv. lunvvcrg.corn) 

Renovrtcioii (Renovation) by 
Enric Rosich. Spanish. A 
renovacion is precisely v\'liai 
the secior needs, according to 
Enrich Rosich, and after 25 
years in ihe busineSvS, it's clear 
lhai he more lhan knows 
what he's talking about. Step 
inside his revokitionary 
proposal for fresh, healthy 
tasty pastries, an idea in line 
with the changing limes. 
Purity lightness, 
opiimization, diversity and 
ease are the five basic pillars 
of liis work, which pave tfie 
wa)- for innovative, quality 
creations. This text lakes a 
serious look at the scientific 
side of pastry-making with a 
special locus on the 
elaboration and applicafion 
]jrocess, respeci for the 
materials, packaging, 
prcscniatton, profitability and 
successful sales. The many 
delicious recipes are well-
thought-oui and inspired. 
This is a book where science, 
lechniciue and an come 
together. 

(Montdgud Edilores, 
vmiv. numtagud. com, 
monlagud@momagud.com) 

El viaje de los gurbanzos 
(The joumey of chickpeas) 
by Benjamin Hernandez 
Btazquez. Spanish. What's 
cheap to grow, easily 
conserved, fantastically 
nutritious and can flourish m 
arid areas? If you guessed the 
chickpea, you must be 
fainiliar v\ith this gL-m at a 
legume. In this book the 
author shares stories, 
memories and reflections 
from his youth, as well as a 
plethora of infonnaiion on 
chickpeas: differeni vaneties; 
proiluciion in Spain; recijies 
from the Golden Age; 
regional and iniernaiional 
dishes; nutritional quafities; 
and of course, succulent 
recipes (try the creamed 
chickpea curry- with duck 
liver and crispy onions, or 
the chickpea salad wiili warm 
pheasant broth). Both a 
subsistence food for the poor 
and a delicacy lor the rich, 
learn more aboul the many 
faces of this gasironomical 
treasure. 

(Fiindacum Univcrsitaria 
Espa iwta, juesp@jucsp.com) 
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l-| ;ti 1)1011 itt-f ico eti Irt 
^fistrortoiiiifi del siglo XKl 
(Iberico ham in gasironomy 
in the 21' ceniuiy) by 
.Academia fispairola dc 
Gasironomia. Spanish. Enter 
into the unique and magical 
world of Iberico ham, a 
passionate world all its own. 
Mealtliy tender, and rich in 
unsaturated fatty acids, 
fabulous as a solo act, 
delicious in countless 
combinations, its very 
Spanish fia^-or is not only 
revered by the most 
demanding and refined of 
laste buds, bui Iberico ham is 
by far the most representative 
item in IIIL- Spanish kiichen. 
Tfiis book brings together 
great specialists, including 
catllc farmers velennarians. 
gastronomes and cnologists, 
to disseci the Iberian world 
from all possible points ol 
view, The topics discussed in 
depth include different types 
of breeds; the cuneni 
situaiion in the pork sector; 
grazing grounds' ecosystems, 
an analysis ol microbiological 
charactensiics; the 
produciion process; how to 
care for ham al home; ihe an 
of cutting; nutritional, health 

and anistic points of view; 
different designations of 
origin, and ham and 
technology 
Top chefs offer an original 
and varied selection of more 
than 60 recipes with ham as 
1 heir base product, iiictiidiiig 
Fenan Adria, Sergi Arola, 
Juan Mari Arzak, Carlos D. 
Cidon and Paco Roncero. Try 
ihe pumpkin and ginger soup 
wilh /\sian style ham and 
scallops, ilie Iberico ham 
wilh melon and basil ice 
cream, or the honey shrimp 
with ham crisps over 
stravvbcrnes. 

One look ai ihis book and it's 
clear iliai there's nothing like 
it in the world. It is 
undoubtedly the great 
ambass.idor ol Spains 
culinary- culiure. 
(ELiil.'irial Evt-rest, 5.A,, 
wu-u'.evctcst.fis, 
omuirii[iiLioti@cvt'rcs(.t's"> 

Saberes y sabores de oyer y 
de hoy, los proAiiclos de 
luicstrn licnn y sus receias 
(Know-how and Ilavors from 
ycsterdiiy and today; protlucls 
and recipes from our land) by 
'Ymelda Moreno y de Aneaga, 
Spanish. Spain is on ihe cusp 
of culinary world 
recognition, and it's high time 
an adec|uaie reference manual 
for the kitchen was availablc. 
That day has come. 
This book is an indispensable 
guide for anyone wb(,i truly 
loves to cook. Featuring an 
extensive selection of the 
principal foods from Spain, 
chapters feature everything 
from saffron, rice and oliv-e 
oil to cherries and lamb. Each 
Item is lealured in an 
iniroduciory text with 
informalion on us sensorial 
.md gasironomic 
characteristics, how to use il 
in the kitchen, and its 
designaiion of origin and 
geographic protected 
indication categories. 
Every producl appears in two 
subsequent recipes, one of 
w filch IS signature cuisine 
and the other more 
traditional, the idea being to 
marry products fiom classic 

rc'cipes ivith modern 
creations. The recipes eome 
from none other lhan a 
selection of Spain's most 
highly-acclaimed chefs, 
including Ferran Adria, 
.AJoni LuizAduriz, Dani 
Garcia, Francis Paniego and 
Carme Ruscalleda, among 
others, Suggesiions include 
Aranjuez strawberries with 
vinegar ice cream, smoked 
saknon terrine with anchovy 
butler, and beef cheek 
prepared with red wine and 
served with fresh cheese, 
garlic brocheite and bkick 
oliv-e marmalade. 
-All of the best Spanish 
recipes are logether at last so 
go ahead and set the table, 
it's lime to eat! 
(Slvria de EtJirionc-iy 
PuWicacioiics, S L. 
wivii'Slyriacs, 
c (»mi 11 i Lcit i jn@s ly rm. cs) 
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UM V J A J F T U U N A R I D RCGlON A REGtON 

BEBER F 
EN ESPANA 

Cercltf iberico, las mejores 
recetas (Iberico pork, the 
best recipes) by Manuel 
Sanchez Gdmez-Merelo. 
Spanish. Loin, suckling pig, 
sirloin... Ibenco pork is 
considered to be the grand 
Jewel of pork producis. Nol 
onty does it offer an amazing 
range of dried meat, it also 
Stars as the primary 
ingredieni in many of Spain's 
most traditional dishes and 
around the worid. This book 
offers infomiation on the 
history of the Iberico pig and 
a seleclion of 200 recipes, 
each wilh its own personal 
touch, and organized 
according to the cut of pork, 
From the sirloin millefeuille 
wilh quince sauce to pig's ear 
and snoui with chocolate to 
prcsa widi pistachio 
vinaigrette, if your mouth is 
watering, then this book's for 
you. 

(S(m!t!laiia Etiiciones 
Gcneralcs, S.L, 
wwvv. c'lpa isagu t (ti r cs) 

Comer en Espafia, beher en 
Espaiia, un i-iajc cutiiiiii iii 
fcgidn a region (Cook 
Espaiia, drink Espana! A 
culinai-y joumey around the 
food and drink of Spain) by 
John Radford and "Mario 
Sandoval. English, Spanish. 
From Andalusia to Valencia, 
the author oilers a cultural 
overview of each of Spain's 
17 regions as well as 
infonnaiion on regional 
wines, the best wineries and 
three recommendations for 
each recipe. Sandoval 
proposes a series of 
traditional, avant-garde and 
modern dishes inspired by 
each area, ail the while letting 
his unique style shine 
through. 

Old favorites share the pages 
with new ones. Try the 
^almorejo from Cordoba, 
Galician potage, sweet 
Calasparra rice with king 
prawns from tbe Mar Menor 
and red wine-scented cheese, 
or white asparagus tempura 
with Roncal cheese 
mayonnaise. 

(Mitchell Beazley, Otltipus 
liiWisiiiiig Croup LlmitcJ, RBA 
Liiiros, S.A., 
wwm rfcalibros.com, rfcci-
lihros@rhii.es) 

Cocina (lel norie (The cuisine 
of northem Spain) by Jenny 
Chandler. English, Spanish, 
Menus change radically in 
northern Spain, from the 
Basque Country to Caniabria 
to Galicia. and local dishes 
are an intriguing part of each 

;.lurcit\: li-.iii-iv 

travels have come together in 
this book vvhere she presents 
ingredients, proposes a 
selection of wines and 
cheeses and offers a 
collection of more than 130 
recipes, many of vvhich are 
old classics with a surprising 
twist. Fromfabada to pepper, 
leek and king prawn salad 
wilh ]iheai;itst L'I;;^^ LU 

t IT:. s:nu; Ik̂ n -.v .•••:,-ii i-i|.-:'-
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this text Ls a pleasure for the 
senses, paying homage to the 
old school cuUnary customs 
of the north, and teaching us 
how to rediscover them 
(Ruridom House Mondadori, SA., 
www. randomhousemori litiLlori. es) 

Niicvfl Cocina E.spofiola, 
New 5ptiiiisJi Cnisine. 
English, Spanish. In today's 
day and age, creativity in the 
kitchen is an absolute must. 
Luckily, time-honored flavors 
lay the perfect foundation for 
new and innovative crealions 
in Spanish cooking. Vichy 
Catalan and Buffet&Ambigu 
teamed up 10 create a contest 
in search of tbe niosi 
ingenious dishes which 
successfully combine 
tradition with technology 
This wonderful book features 
those cutting-edge recipes, as 
well as an index wilh a list of 
winners, finalists, and their 
tcsiauranis. The bcnutitully-
presented recipes and phoios 
include celery soup with lime 
and dill-coated lima and 
cockles, olive oil globes with 
pepper neciar and cod fish 
soup emulsified with Vichy 
(...iialan, and marinated 
salmon, iroui caviar and 
orange air... redefining 
delicious. 

(Buffet&Abigu, S.L, 
www.catologobujjet. com, 
injo@catologohuffet.com) 
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2008 gaslronotny ancl 
wine guides 
We begin with three road 
guides with information 
aboui hotels, restaurants and 
wiiics: CHKI C«nips<i Espan« 
2008 (Campsa Guide 2008; 
Repsol YPE 
www. guiacampsa.com; 
Spanish). Gma MitJu-liii </c 
Esptiim y Portugal 2008 
(Spain and Portugal Michclin 
Guide 2008; Michclin, 
www.viamichelin es; and 
GiiKi de hoteles v 
rcsidiinintrs dc Espafui 
(Guide to Spain's hotels ,ind 
restaurants; El Pals Aguilar, 
www elpaisaguil a r. CO m: 
Spanish) We continue with 
ihc guide Lo nicjor de la 
gasironomia (The best of 
gasironomy: Ediciones 
Destino, wwvv.cdcstino.es; 
Spanish), a comprehensive 
review of the best chefs and 
the regional specialties served 
in their respective 
restaurants. A classic among 
guidebooks about Spain is 
Giiid gastronoinicay 
(iiristica de Espana 
Gourmetour (The 
Gourmetour guide to 
gasironomy and tounsm in 
Spain; Grupo Gourmets, 
www.goumiets.nei; Spanish) 
Finally, the .4iiiiflrio dc la 
cocina de la Coniunitat 

V«l(-nci<ina (.'\iinual guide to 
gastronomy in the Valencian 
Communily; Edilorial Prensa 
Valenciana. www-.levante-
cmv.com; Spanish), which 
focuses primarily on 
gastronomy and rcsiaurants 
In Valencia. We wish to 
highlight the lollowing wine 
guides: Guirt Pcnin de los 
vinos de Espafui '2008 iPcniri 
Guide to Spanish wines 
2008; Penin Ediciones. 
ŵ vvv. grti popenln.com; 
English. German. Spanish). 
Lu Cni« ToJoVino MMVIll 
iThe 2008 TodoVino guide; 
TodoVino The Spain Wine 
Shop, w-w-vviodovino.com; 
Spanish), GIIKI de vinos 
goiinnefs 2008 (Gourmet 
wine guide 2008; Grupo 
Gourmets, 
www.gourmets.net; Spanish), 
Giiia Proensa de los mejorcs 
vinos de Espafiu 2008 
(Proensa Guide to the best 
Spanish wines 2008; 
Vadevino Edilorial, 
guia@proensa.com; Spanish), 
and La guia dc oro de los 
vinos dc F.spafui '2008 (The 
gold guide to the wines of 
Spain 2008; N&A -
Naturaleza y Ambiente, -1-34 
91 316 36 00; Spanish). All 
o( these reference books 
contain information aboul 
wine-produciiig regions. 

Spanish regional 
gastronomy 
Because of its tremendous 
diversity-. Spain is a 
gastronomic world in and of 
itself. Each region has its own 
specialties based on local 
products, history and culture. 
As evidence of this point, a 
number of recently published 
culinary guides take root in 
the regional environments 
ih.il mark their respective 
origins. In this issue we wish 
to highlight the following: 
Cocinii Vcisffl. Ell cl Bodegon 
.Mejandro. (Basque 
gastronomy: in Bodegon 
.•\Icjandro). Martin 
Bcrasategui. (Spanish) The 
.luthor began his career in the 
family restaurant Bodegon de 
.Mejandro from which he 
highlights 135 recipes that 
demonstrate the breadth of 
Basque Country culinary- arts. 
Additionally the book 
includes a li.st of the local 
providers that supply the 
Bodegon de Alejandro 
restaurant. (Gourmandia, 
ww-w.gourmandia.es) 
Alava. AqucUa gran cocina y 
su Infiovocidn (Alavti; grt'cii 
giistronomv and ils Innovation) 
Fernando Gonzalez de 
Hcredia "Tote." (Spanish) 
After providing a brief 
summary of Alava's 

gastronomic literary-
references, crilic Fernando 
Gonzalez de Heredia reveals 
ihc mosi traditional recipes 
and rvjiical p.istries of .Alava, 
ending the guide with a 
discussion on modem 
gasironomy i.Wava Local 
Government, w-w-vvalava.net) 
Navarra a la carta vNavarre 
a la carte) Pedro Luis Lozano 
Uriz. (English, Spanish). 
Organized in the style of a 
restaurant menu, this book 
offers a tour of Navane by 
way of its typical products. 
The guide presents various 
items, their respective places 
of origin and a recipe for 
each of the featured 
deficacies. (Navarre Institute 
of Food and Agriculture 
Quality - ICAN, 
vv-ww icannavarra.com) 
Mflcslros de la Cocina 
Extremefia (M.isiers of 
Exiremaduran Gastronomy) 
Mari Cruz Vazquez and C ŝar 
Serrano. (Spanish) Fourteen 
Fxiremaduran chefs show- off 
this region's gasironomy with 
iheir culinary creauons. 
(Depanment of Economy and 
Labour. E.xiremadura 
Regional Government, 
v '̂wwjuntaex.es) 
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.Acciles Borges Ponl, S.A. 
Tei: (•f34) 973 501 212 
Fa.x:(-f34) 973 314 668 
abp.cxpori@borges.es 
wwwborges.es 
Page: Inside from cover 

.\ngel Camaclio 

.Alimenwcion. S..-\- (Hragala) 
Tel: •̂̂ 34) 955 854 700 
Fax: (•t-34) 955 850 145 
inro@acamatho com 
w-wwacamachocom 
Page: 4 

Beam Global Espana, S..\. 
(Ilarvcys Bristol Cream) 
Tel: (-1-34) 956 151 500 
Fax: (-f34) 956 342 601 
jere2@domecq.cs 
w-ww.clomecq cs 
Page: 149 

Bodegas Chivile. S.A. 
Tel: (-1-34) 948 811 000 
Fax: (•i-34> 948 811 407 
bodegas@chi\ile.com 
www. bodegasc h i vi le com 
Page: 145 

Bodegas Franco Espanolas 
TeL (-f341941 251 300 
Fax: (-h34) 941 262 948 
Irancoespanolas® 
francoespanoias.com 
w-ww. francoespanolas com 
Page: 5 

Bodegas Prolos 
Tel: (•f34) 983 878 011 
Fax: (-1-34)983 878 015 
www bodcgasprotos.com 
Page: 143 

C.R.D.O. Rucda 
Tcl: (-̂ 34) 983 868 248 
Fax:(-i-34) 983 868 219 
comunicacion@dorueda com 
www dorucda-com 
Page: Back cover 

Caja Espaiia 
Tel: (•(•34) 987 292 694 
Fax: (+34) 987 231 026 
cajaespanacome.x@cajaesp.'>na cs 
wvv-vv cajaespana.es 
Page: 147 

Conscrvas /Xrlesanas Rosara. 
S.A. 
Td: (•(•34) 902 304 010 
Fax: (•(•34) 948 690 301 
w-wwrosara.com 
P.age: 13 

Consorcio del Jainon Serrano 
Espanol 
Tel: (-+34) 917 356 085 
Fax: (+34)917 350 503 
consoicio@conson.-ioserrano com 
ww w consorciosertano com 
P.age: 155 

D Elille Export Consortium. 
S.L. 
Tel: (+34) 963 812 490 
Fax: (+34) 963 812 491 
expon@deliltc5pain com 
ww-w d e 1 i 11 espa 1 n. CO m 
Page: 8 

Exlcnda-.-\gcncia Andaluza 
de I'romocidn Exterior 
Tel: (+34) 902 508 525 
Fax: (+34) 902 508 535 
info@extenda.es 
vvwwexicnda.es 
Page: 15 

F.J. Sanchez Sucesorcs, S.A. 
Tel: (+34) 950 364 038 
Fax: (+34) 950 364 422 
risanchczsa@laniral.cs 
wvvw.fjsanchez.com 
Page Inside back cover 

Fcdcrico Paiernina, S..\. 
Tel: (+34) 941 310 550 
Fax: (+34)941 312 778 
paicrmna@p.ucrnina com 
www paiem i n a. com 
Page: 140 

Gonzalez Byass, S.A. 
(Tio Pepe) 
Tel: (+341 956 357 004 
Fax: (+34) 956 357 044 
ilopezSgonzalezhyass es 
wwwgonzalezbvass.es 
Page: 155 

Gnipo Ciourmcls 
Tel: (+34)915 489 651 
Fa.x: (+34)915 487 133 
|ram@gourmeis.nel 
w-ww. gourmets.ncl 
Page: 6 

IAN - Industrias 
Aliincntarias dc Navarra 
Tel: (+34) 948 843 365 
Fax: (+34) 948 843 394 
manbel-arana@grupoian.com 
www grupoian com 
Page: 156 

Indusirial Quesera 
Cuquerella 
TeL (+34) 926 266 410 
Fax: (+34)926 266 413 
rocinanic@manchanet.cs 
www rocinantc.es 
Page: 144 

IPE.X - Instilulo de 
Proniocion Exterior de 
Caslilla La Mancha 
Tel: (+34) 925 286 650 
Fax: (+34) 925 286 655 
consuliasipex@jccm.cs 
www.ipcx-jccm.es 
Page 14 

Junta de Comunidades dc 
Caslilla-La Mancha 
Conscjcrui dc .Xgricultura 
Tel: (+34) 925 266 705 
Fax: (+34) 925 266 756 
agriculiuragabincic@jccm.e5 
www.jccm.es 
Page: 7 

LorcU) Speciality Foods. S.L. 
TeL (+34) 954 113 825 
Fa.x: (+34) 955 711 056 
info@cenlo.com 
wvvwcenlo.com 
Page 1 1 

Proalimcnl - Jesus 
Navarro. S.A. 
Tel: (+34) 965 600 150 
Fax: (+34) 965 603 012 
,\-avi@carmencila.com 
wwAV proalimcni.com 
Page: 10 

Rafael Salgado, S.A. 
Tel: (+34)916 667 875 
Fax: (+34)916 666218 
cxpon@rafaelsalgado.coni 
wwAvrafaclsalgatIo com 
Page: 153 

San Miguel 
Tel: (+34) 932 272 300 
Fax: (+34) 932 272 398 
sbru@mahou-sanmigucl.com 
www. sanmigue 1. es 
Page: 147 

Sanchez Romate Hnos., S.A. 
Tel: (+34)956 182 212 
Fax: (+34) 956 185 276 
cxport@romate.com 
wAVAv. romaic.com 
P.age 12 

Sanclici Romero Carvajal 
Jabujo, S.A. ( 3 Jolas) 
Tel: (+34) 917 283 880 
Fax: (+34)917 283 893 
5j@osborne.cs 
www. osbome es 
Page: 9 

Spaingourmctour.coni 
www spaingourmelour com 
Page: 150 

Spanish Commercial Office 
Tel (212)661 4959 
Fax: (212) 972 2494 
buzon.oficial@nuevayork.ofco 
mes.mcx.es 
Page: 152 and 154 
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If you would like lo know-
more aboui any subject dealt 
with in ihis magazine, e.Ncepi 
for lounst Information, please 
write in the ECONOMIC AND 
COMMERCL\L OFFICES AT 
THE EMBASSIES OF SPAIN, 
marking the envelope RFF-
SPAIK GOURMETOUR. 

AUSTRALIA 
Edgccliff Centre. Suile 408 
203 New Souih Head Road 
EdgeclilT NSW 2027 Svdnev 
Tel: (2) 93 62 42 12/3/4 
Fax: (2) 93 62 40 57 
sidneytSiiicx.cs 

CANADA 
2 Bloor St. East, Suite 1506 
Toronto Oniario, M4W IA8 
Tel: (416) 967 04 88 
Fax: (416) 968 95 47 
toronlo@mcx.es 

CHINA 
Spain Bldg , 5ih-6ih Floor 
Gongiinanlu Al-b , Chaoyang 
Districl 
100020 Beijing 
Tel: (10) 58 799 733 
Fa.x:(10) 58 799 734 
pekin@mcx.es 

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

DENMARK 
Vesterbrogadc 10, 3" 
1620 Copenhagen V 
Tel: (33) 31 22 10 
Fax: (33) 21 33 90 
copcnhague@mcx.es 

HONG KONG 
2004 Tower One, Lippo Cenire 
89 Queensway .Admirally 
Hong Kong 
Tel: (852) 25 21 74 33 
Fax: (852) 28 45 34 48 
hongkong@mcx.es 

IRELAND 
35, Moleswonh Street 
Dublin 2 
Tel: ( I ) 661 63 13 
Fax: (1)661 01 I I 
dublin@mcx.es 

ITALY 
Via del Vecchio Politecnico, 3 
16" 
20121 Milan 
Tcl: (2) 78 14 00 
Fax: (2) 78 14 14 
milan@mcx.es 

) . \ 1 ' \ \ 
3F1, 1-3-29. Roppongi 
Minato-Ku 
Tokyo 106-0032 
Tel: (3) 55 75 04 31 
Fax: (3) 55 75 64 31 
lokio@mcx cs 

MAUXYSIA 
20th Floor Mcnara Boustcad 
69, Jalan Raja Chulan 
50200 Kuala Lumpur 
RO. Box 11856 
50760 Kuala Lumpur 
Tel: (3) 2148 73 00/05 
Fax: (3) 2141 50 06 
kualalumpur@mcx.cs 

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

NORWAY 
Karl Johansgate. 18 C 
0159 Oslo 
Tel: (23) 31 06 80 
Fa.x: (23) 31 06 86 
oslo@mcx.es 

RUSSIA 
Ul. Vozdvizhenka, 4/7 
(enter via Mokhovaya) 
125009 Moscou 
Tels: (95) 783 92 81/ 
82/83/84/85 
Fax: (95) 783 92 91 
moscu@mcx.es 

SINGAPORE 
7 Temasek Boulev-ard 
#19-03 Suiitec Tower One 
038987 Singapore 
Tcl: (65) 67 32 97 88 
Fax: (65) 67 32 97 80 
singapur@mcx.es 

SWEDEN 
Scrgcls Torg. 12. 13 i r 
SE-111-57 Stockholm 
Tel: (8) 24 66 10 
Fax: (8) 20 88 92 
estocolmo@mcx.es 

UNITED KINGDOM 
66 Chillcm Sireet 
W I U 4LS London 
Tel: (20) 7467 23 30 
Fax: (20) 7487 55 86 / 7224 
64 09 
londres@mcx.es 

UNITED STATES 
405 Lexington .Av. Floor 44 
10174 4497 Nevv York. NT 
Tel: (212) 661 49 59/60 
Fax: (212) 972 24 94 
nuevaN'ork@mcx.cs 

For tourisl informalion, con­
tact your nearest TOURIST 
OFFICE OF SPAIN 

CANADA 
2 Bloor Sireet We-it 
Suite 3402 
Toronto, Ontario M4W 3E2 
Tel: (416)961 31 31/40 79 
Fax; (416)961 19 92 
loronto@iourspain.es 
www.tourspain toronio on.ca 

CHINA 
Tayuan Oflice Building 2-12-2 
Liangmahe Nanlu 14 
100600 Beijing 
Tel: (10) 65 32 93 06/(^7 
Fa.x:(IO) 65 32 93 05 
pckin@iourspain.es 

DENMARK 
NY Osicrgade 34,1 
I lOI Copenhagen K 
Tel: (45) 33 18 66 30 
Fax: (45) 33 15 83 65 
topcnhague@tourspain.es 
ww-w.spanien-turisi dk 
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ITALY 
Via Broletto, 30 
20121 Milan 
Tel: (2) 72 00 46 17 
Fax: (2) 72 00 43 18 
milan@lourspain.es 
wwvv lurismospagnolo ii 

Via del Monaro, 19 
Iniemo 5 
00187 Rome 
Tel: (6) 678 29 76 
Fax: (6) 679 82 72 
roma@lourspain.es 
www.iurismospagnolo.it 

JAP.AN 
Daini Toranomon Dcnki Bldg 
6F- 3-1-10 Toranomon 
Minato Ku, Tokyo 105-0001 
Tel: (3) 34 32 61 41/42 
Fa.x: (3) 34 32 61 44 
tokio@tourspain es 
ww-vv.spaintourcom 

NETHERLANDS 
Laan \-an Mccrdervoot. 8 A 
2517 The Hague 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
lahaya@iourspain.es 
www spaansve rkee rsbu reau. nl 

NORWAY 
Kronpnnsensgaie. 3 
0251 Oslo 
Tel: (47) 22 83 76 76 
Fax: (47)22 83 76 71 
oslo@tourspain.cs 
WAVw-.tourspain-no.org 

RUSSIA 
Tverskaya - 16/2 
6° Floor office A-601 
Moscow- 125009 
Tcl: (7495) 935 83 99 
Fax: (7495) 935 83 96 
moscu@tourspain es 

SINGAPORE 
541 Orchard Road # 09-04 
Liat Tower 
238881 Singapore 
Tel: (65) 67 37 30 08 
Fax: (65) 67 37 31 73 
singaporc@lourspain cs 

SWEDEN 
Stureplan. 6 
114 35 Stockholm 
Tel: (8)611 19 92 
Fax: (8) 611 44 07 
e4tocolmo@tourspain.cs 

UNITED KINGDOM 
79 New Cavendish Sireet 
London W I W 6XB 
Tel: (20) 7317 20 00 
Fax: (20) 7317 20 48 
Iondres@tourspain.es 
wwwtourspain.co.uk 

LtNITED STATES 
Water Tower Place 
Suite 915 East 
845 North Michigan .Avenue 
Chicago. IL 60611 
Tel: (312) 642 19 92 
Fax: (312) 642 98 I " 
thicago@tourspain.es 

8383 Wilshire Blvd. Suite 960 
Beverly Hills, CA 902II 
Tel: (323) 658 71 95 
Fax: (.323)658 10 61 
losangclcs@tourspain.es 

1395 Brickell Avenue 
Suite 1130 
Miami, FL 33131 
Tel: (305) 358 19 92 
Fax: (305) 358 82 23 
miami@lourspain es 

666 Fifth Avenue, 35th floor 
New York. NY 10103 
TeL (212) 265 88 22 
Fax: (212) 265 88 64 
nuevayoTk@tourspain cs 
wwwokspain.org 

PARADORS CENTRAL 
BOOKING OFFICE 
Requena, 3 
28013 MADRID 
Tel: (34) 915 166 666 
Fa-x: (34)915 166 657/58 
w-w-w. parador.es 
reserv-as@paradores 



Quesos 

PREMIUM QUALITY SPANISH CHEESE 

III GOURMETQUESOS CHAMPIONSHIP 
MADRID 2005 "AGED SHEEP'S M/L/C 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 -ma i l : roc inan te tsYoc inan te .es 

w w w . r o c l n a n t e . e s 

The follownng list includes a 
seleclion of exporters. It is 
nol intended as a 
comprehensive guide and lor 
reasons of space, vve cannoi 
list all the companies devoted 
to export of the featured 
products. The informalion 
included is supplied by the 
individual sources. 

Food 
Products 

Farmed Fish 
Culmarcx, S..A. 
Tel: (+34) 968 493 449 
Fax: (+341 968 447 221 
culmare.x@culmarex.com 
vvwwculmarcx.com 

Dylcan 
Tel: (+34) 928 728 383 
Fax: (+34) 928 732 260 
adminisii-.-icion.adsa@ 
tinamenor.es 
www.dylcan.es 

Frescamar, S.L. 
Tel: (+34) 964 587 068 
Fax: (+34)964 586 321 
lnfo@frescamar.cs 
v\-wAvacuicolamarina com 

Isidro de la Cal 
Tel: (+34) 981 178 520 
Fax: (+34)981 217 303 
grupo@isidrodel.'ical.com 
wwAv isidrodelacal .cs 



1/iticuftors and winemakers 
since 1647 

Niordseas 
Tel: (+34)938 156 1 Li 
Fax: (+34) 938 157 452 
ccimercifll@conei.com 
vv̂ vvv.conei.com 

Piscifacioria Sierra Nevada 
Tel: (+34) 958 322 621 
Fax: (+34)958 321 114 
come rci al@ca viarderi o frio. com 
w w w.ca v lard e r i o fri o. com 

Ricardo Fucntes c Hijos 
Tel: (+34)968 554 141 
Fax: (+34) 968 165 324 
rfiienies@ricardofuente5.com 
www, ricardofuentes.com 

Slolt Sea Farm, S.A. 
Tel: (+34)981 837 501 
Fax: (+34) 981 761 031 
enc@sloltseararm.com 
wvvw.stolfseafami.com 

Source: 
Asociacion Empresarial de 
Prodiictores de Cultivos 
Mariiios (Marine Fish Farming 
Producers' Association. 
APROMAR) 
Tel: (+34) 956 404 216 
Fax: (+34) 956 403 388 
info@apromar-es 
WAvw.apromar.es 

PDO and PGI 
Blue Cheese 

PDO Cabrales Regulatory-
Council 
Tel: (+34) 985 845 130 
Fax: (+34) 985 845 335 
q uc so @cab rales, o rg 
wv.'W. fundacioncabrales- com 

PDO Gamoncdo Regulatory 
Council 
Tel: (+34) 985 844 005 
Fax: (+34) 984 844 230 
in [o@qucsogamone do.com 
www.quesogamonedo-com 

PDO Picon-Bejes-Tresviso 
Regulatory Council 
Tel: (+34) 942 269 855 
Fax: (+34) 942 269 856 
odcca@odeca.es 
wwvv.alimcntosdecaniabria. 
com/certificados_calidad/l 3 

PGI Qucso dc Valdeon 
Regulatory Council 
Tel: (+34) 987 740 514 
Fax: (+34) 987 740 568 
quesosv® 
queso5picosdeeuropa.com 
www.qucseriaspicosdeeuropa 
.com 

Decanter UK, Tim Atkin: 5/5 stars. 'This has to be one of the 
best value icon reds in Spain". 

El Pais, Carlos Deigado 9,5/10 points, "A touch ol brilliance". 
Campsa Guide'06:95/100 points. 
Proensa GuideVG: 97/100 points 
Garcia Santos Guide'06:9/10 points-

BODEGAS JULIAN CHIVITE 
DE PADRES A HI |OS DL.SDi; 1647 



SINGLE 
PAYMENT i 

ZONE ̂ . 

Today we initiate the transfers migration process to the SEPA environment. 
Making online payments with the European Union with Caja Espana is easier 
than ever before. Copy of the SWIF code, retrieving information on recent 
transfers, obtaining the IBAN and BIC codes, automatic transfer financing, looking 
up Comex lines, unified binder management; SEPA is here and Caja Espaha is 
ready for it. 

Far fnpre information contat l a ry 
Ca}a EspaAa bianch or telephone 

Line@E$paria 902 365 0 2 4 
www.caiae5Daiia.e5 

Caja Espana ^>rr\ 
W 0 l i a i / D t K a c n l i i t i n n 



jf)B K A L P R e l 

. all that passion 
a bottle 

C E R V E Z A 
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Discover the taste top chefs have used for years. 
Olive Oil from Spain. 

From Barcelona to Paris to Nero York, the uvrld's finest chefs have gol teti more titan just familiar with Olive Oil from Spain. 

The rich, intense flavors that have enhanced dishes throughout the Mediterranean are noiv the foundation for many 

culinary cuisines throughoui the ivorld. As the largest producer and exporter of oHi^e oil in the world, xpe've been 

knoxon for creating oils that are as distinct as the regions they're from. Olive Oil from Spain, knorvn for its 

quality and xride varieiy offlax>ors. has captured the hearts and palates of some of ihe toughest critics. 

e T 
Oli ve Oil 

Spain 
The Signature of Good Tasle. 

t r f l to Riglit: Kerry Simon •Hmm Kitthm B dar. iaa Vejtas, NV • Wy/ie Dufmne Wt>S>. Nea' York Oty • Dean Tearing The Mansion cn Ttn-tit Crn-k. Pulluf. TX 

• Melissa Perello Th-Fifth Tloor. San Fiamtsco • Paul Kamm BliKkbird. Oiicsjio » Jose Andres d^f Atlanlko. Wathingtoii. PC • Andy Nasser Cirsi Mfne, Nnc VoftCrty 

Foods From Spain. Trade Commnsion of Ji;)a/n. 405 Uxin$lon Aw. 44lh floor. New York, NY Un74. For man irifornuilipn vifil our avbfitt mscw.ohveoilfromspaiii.com 



BRISTOL CREAM 
O R I C . I N A l S U P t R I O R 

0 f j ^ W riuxHici Of 
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Fictional foods. 
Vmual wines. 
Digital gastronomy. 
Imaginary journeys. 

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

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

For more inlottn.vtion vi.sii uww.chc-c.̂ clromspcvin.com 
And contcvct Iradc Commission of Sp în. 
405 Lexington .-\vcnuc 44th llr. New York, NY 10174 



O/h'c OU 

Spain 

9* 
< t-VTW 

I* P • 

VlRGENEru 

RAFAEL SALGADO 
oesp t l a r s 

C/Ferrocarril. 18 •2» 
28045 Madrid 

Tel.: 34 91 666 78 75 • Fax: 34 91 506 33 35 
E-mail: export@r3faelsalgado.com 

http://www.rafaelsalgado.com 



'f:̂ .CO Rioja "Qui ero 
mi Rioja." 

Je veux 
mon Rioja! 

."! want 
my Rioja." 

win ssf ra mspainufff.cam 

In any language, the same message comes across. 
Chefs are clamoring for Rioja because it's the best 
food pairing wine in the world. Kampai! Salud! Sante! 
Cheers! Sign up and learn more at VibrantRioja.com. 

Vibrant Rioja. Wines for life. 

VIBRANT 

RIOJA 

I 



Jamon Serrano from the Consorcio 
Probably the best Spanish jamon Serrano 

Offer your clients 
a guaranteed quality product 

Trustthe ̂  

More information at 

www.consorcioserrano.com 



Alubias con Iterduras Garhanzos con Verduras 
White B«ans milh vcjelables Chick Peas with vetelables 

Lenlejas con Verduras 
Lentils wilh vesclables 

Ensalada de Airo2 
Rice Salad 

Ensalada de Pasta 
Pasla Salad 

Ensalada de Pasia • Atiin 
Pasta Salad • luna 

• • • 

•an 
O I U ' O A i l M I N T A I I O 

lAN.S.A.U 
Pefiallons, s/n 
31330 VllLAFRANCA 
Navarro (Espana) 
Tel: •^34 948 843 360 
Fox: •^34 948 843 387 

Cover 
Manuel Birada/ICEX 
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The products of La Pedriza are Fruits of a unique nature, 

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

enriched in the purest tradition of the Mediterranean. 

Specially macJe for those -vvho wish to en)oy the best 

of a thousand years of a cuisine which is conquering 

consumers all over the wor ld . 

LA 
PEDRIZA. 

F. J. SANCHEZ SUCESORES, S.A. 
C/ Campanario - Apartado Postal n" 4 - 04270 Sorbas (Almcria) Spain. 
Tel: 54.950.564038 - 34.950.364060 - Fax: 34.950.364422 - Tele.-<: 75337 fjsf e 
E-mail: nsanchczsa@!arural.(;s 
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VERDDO GRAPE 
NEVER DID A GRAPE MEAN SO MUCH TO A WINE 

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