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ear readers, 

One of Spain's classic exports has alway.s been the dessert or­
ange. Particularly towards the end of the year, when the day,s be­
come shorter, the bright color of this fruit bring.s light and joy to 
our table. Previously, these oranges were only available at Christ­
mas time, but today, thanks to up-lo-date growing and culiivation 
methods, there are some varieties that can be harvested as early 
as September and others which continue tmo July. The long ex­
port tradition of this fruit is beautifully reflected In the old Art Nou­
veau and Art Deco labels and posters advertising oratiges from 
Spain around the turn of the century and later, all over the world. 

En Rueda too, a few enthusiastic oenologists are producing, with 
the aid of modern technology, a wine from another "thoroughbred 
Spaniard," the autochthonal Verdejo grape, comparable with no 
other wine on the market. This varietal while attracted winemak­
ers like Jacques Lurton from Bordeaux and Bodega.s Marques de 
Uiscal from Rioja to the Castilian plateau. 

Any special wine will always attract its court, and an emperor, 
Carlos V, was similarly attracted by a very special place. Four hun­
dred and fifly years ago the Yuste Monastery in the La Vera area 
offered the emperor the peace and beauty which we still find in 
this region. Rich in architectural and historic treasures, you will 
al.so find such gastronomic delights as paprika from La Vent with 
its own quality denomination. 

We end our series on Spain's wine rivers which has taken you 
through the northern half of Spain, with the Galician rivers of Mirio 
and Sil, which have an instrumental effect on the climate of the 
wine growing regions of Bierzo, Valdec'Jrras, Kibeira Sacra, .Vlon-
terrei, Ribeiro and Rias Baixas. 

At Christmas, we would like to invite you to two festive menus 
from Spain which can var>' your traditional Christmas fare if you 
would like a change. One is classic, the other innovative, and both 
will entice you to round off your meal with a handmade cigar from 
the Canary Isles. Our article on the pure pleasure of these noble 
cigars tells you how and where they are made and how they ar­
rived in the Oid Worid. 

On this culinary note, we say our farewells for this year and wish 
you all a happy 1997. 



I 

Ik 
flagdalenas 
Amdradas 

Our bakeries 
than 60 differen 
At Martinez we are 
disposal at: 

c:rt">^''"'*" 

rl»icolrt' 

J , . . i l i n«* 

18 
'Sobaos 
Pasiegos] 

CON M A N T E Q U I L L A 

Unidades 
Bll lMJUiJj" ^11 

',11 

1' 





S T O P P R E S S 
C o m p i l e d by 
BETT INA K R U C K E N 

BODEGAS BILBAINAS PRESENTS 
LA VICALANDA RESERVA '91 

La Viccdanda hails from 
the eight-hectare vineyard 
of the same name, which 
belongs to the famous Vina 
Pomal in the heart of the 
Rioja A ha, dedicated com­
pletely to the Tempranillo 
grape. Tlye 1991 harvest 
achieved perfect mattirily 
with good acidity and has 
been classified as "Very 
good. "According to tradi­
tional IVine making meth­
ods, the harvest was fol­
lowed by one year in oak 
barrels and three years ma­
turing in the bottle. La Vi-
calanda Reserva '91 is a 
classic red wine from the 

SALICAL 97 OPENS ITS DOORS FOR THE FOURTH TIME 
The International Exhibition of Quality Label Foods, Salical 97 and Tec-
no.salical, is hosting an extensive program of events in La Rioja from die 
12th to the l6[h of March. 1997: wine tastinij;s and championships and 
the Food Technology and Quality Congress, the second European Meet­
ing for Denominations of Origin which, as a forum for education and 
debate on tested quality products from the many regions of Europe, 
gives experts an opportimity to get to know other products and pro­
duction methods, providing an important venue for visitor and e.xhibitor 
alike. Machinery for processing, fiUing and packing, new services for 
manufacturers of quality products, marketing, and restaurants complete 
the exhibition showing the various aspects of this specialist field. 

BODEGAS CARLOS SERRES 100 YEARS OLD 
Charles Serres and Ciprianno Roig founded their bodega in La Rioja in 
1896, bringing with them wine-making methods and technology from 
Bordeaux. To celebrate its centenary, this year the bodega marketed 
its Gran Re.serva 1987 Centenario. The sophisticated business philos­
ophy of the company is based on careful husbandry of the soil and 
vines, the rigorous selection of the best grapes, the processing and pre-
seniaiion of the wine, and last hut not least, a professional marketing 
and after-sales service. Today, they claim a market presence in more 
than 100 countries. Gran Reser\'a 1987 Centenario is made from 80% 
Tempranillo, 10% Gamacha, 5% 'Viura, and 5% Graciano and has ma­
tured for 36 months in American oak and five years in the bottle. The 
result is a wine the color of ripe cherries with clear brick red glints, a 
clean and complex aroma of leather from the oak barrel, spices and 
coffee and an elegant bouquet. It is smooth, harmonious, lasting and 
balanced with noble tannins, promising a long life. 

JABUGO HAMS AND SPANISH CUISINE IN THE FRANCHISE SYSTEM 
Three partners have joined forces under the name of Mesones de 
Sanchez Romero Carvajal, S.A. in order to sell their exquisite Jabugo 
hams and other products made from Iberian pork in the capitals and 
large cities of Spain and Europe using the franchising system. Since 
Sanchez Romero Carvajal-Jabugo was founded in 1879, hams with the 
best flavor, aroma and quality have been awarded five Is, now syn­
onymous with the highest quality in Jabugo ham production, and also 
the trademark of "Mesones Clncojotas." The franchise concept com­
bines a restaurant, a bar for Andalusian tapas ^̂ nd the sale of fresh and 
air-dried products and other quality products made from Iberian pork 
under their own brand name. The company is planning 45 establish 
ments in Spain and 25 throughout Europe in the next 5 years. Also us­
ing the franchising .system, but concentrating entirely on Spain's re­
gional cuisine, the "S61o Spain" chain is opening its first restaurant in 
Francfort Main in Nov^ember of this year. Apart from selling, and there­
fore promoting Spanish c[uality products, such as virgin olive oil from 
Baena, Piquillo peppers or Iberian ham, "Solo Spain" will organize 
Spanish weeks or dinners with the best Spanish chefs in top restaurants 
throughout Furope and publish a yearbook listing all the specialities 
of the chain. The main markets for the two franchising projects are 
Belgium, Great Britain, The Netherlands, France, Germany, the Scan­
dinavian countries, Portugal, and Austria. 
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Rioja: an intense, clear color 
iviih a powerful aroma rem­
iniscent of red berries and 
sound wood, smooth and 
with a lasting aroma. La Vi-
calanda Is ready to drink, 
but will gain in elegance in 
the next six to seven years. 

SPANISH CITRUS FRUITS 
FOR THE aS.A. ANDJAPAN 

Tlye Valencian citrus fruit 
sector is investing 8.3 mil­
lion USS in promoting sales 
on world markets. The.Span­
ish Institute for Foreign 
Trade (ICEX) is putting up 
60%, with the remaining 
40% coming from the Va­
lencian Export Institute 
(IVTX). For the first titne, 
but presumably not the last, 
ICEX and TVEX are cooper­
ating in a Joint promotion 
campaign for Clementines 
in the U.S. A. Now that Japan 
has lifted its itnport ban on 
certain Spanish oranges, 
this country offers neiv po­
tential for the Valencian ex­
port trade. It is mainly a 
question of satisfying the 
high quality demands of the 
Japanese market. 

SPAIN ON THE INTERNET 
The Spanish Institute for Foreign Trade (ICEX) now offers information 
via Internet in order to support the international networking of Span­
ish companies. Publications on export conditions and important ad­
dresses of ICEX trade delegations throughout the world and other fa­
cilities, in addition to databases (Oferes. Biblos, Estacom and Asoc, ac­
cessible via Telnet, run by the In.stitute for small and Medium Busi­
nesses - IMPI), also provide data on Spanish industry- and Expotecnia 
'96 in Sao Paulo, Brazil. The information is also available in English 
(www.icex.es). 
The Spanish Food and Drink Industry Federation, FlAB, has a list of 
Spanish companies that want to access potential customers throughout 
the world more quickly and more efficiently using infcirmation pages on 
the Internet. The data relating to the individual .sectors and companies 
already on the .Net can be traced easily and are more accessible. You can 
find the 'Web pages of FIAB on the so-called Yellow Pages of the Inter­
net, the starting point of any search, (http://www.sister.es/fiab.htm) 
The Marketing Club of Navarre, in partnership with the Association of 
Owners of Hotel and Restaurant Companies in Navarre CAEHN) has al­
so grasped the initiative and publi.shed a hotel, restaurant and camp­
ing guide for Navarre via the Internet '"Web." Names, addresses, tele­
phone and fax numbers, prices and services for more than 100 hotels, 
200 restaurants and 20 camping sites in Navarre can be called up via 
http://cnin.navarra.net 

CLASSIFICATION OF THE 1995 VINTAGE OF SPANISH WINES WITH D.O. 

ALELLA VG MENTRIDA G 
ALICANTE G MONTILIAMORILES A 
ALMANSA VG NAVARRA E 
AMPURDAN - COSTA BRAVA VG PENEDES G 
BIERZO G PRIORATO E 
BINISSALEM - MALLORCA VG RIAS BAIXAS VG 
BULW.S VG RIBEIRO VG 
CALATAYUD VG RIBERA DEL DUERO E 
CAMPO DE BORJA G RIOJA E 
CARINENA G RUEDA G 
CAVA(V.C.P.R.D.)* G SOMONTANO E 
CHACOLI DEGUETARIA G TACORONTEACENTEJO VG 
CHACOLI DE VIZCAYA G TARRAGONA VG 
CIGALES G TERRA ALTA VG 
CONCA DE BARBERA VG TORO VG 
CONDADO DE HUELVA G UTIEL-REQUENA G 
COSTERS DEL SEGRE E VALDEORRAS G 
EL HIERRO G VALDEPENAS VG 
JUMILLA G VALENCIA G 

MANCHA G VALLE DE OROTAVA G 
MONTERREI G VINOS DE MADRID G 
LANZAROTE VG YCODEN-DAUTE-ISORA G 
LAPALMA VG YECLA VG 

• V.C.P.R.D.: QuolilyWines Produced in 0 Determined Region 

D: POOR R: AVERAGE G: GOOD VO: VERY GOOD E: EXCELLENT 
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F O R U IVI 
Text: Charles Powell 

Fiesta 
de Espana 
in New York 
Foods and wines 
from Spain are 
a revelation 

A
culinary mys­
tery some two 
miUenia in the 
making was 
unraveled at a 
seminar that 
took place over 
three crisp days 
of a New York 

aummn. The mystery is 
why Spain's fascinating 
culinary culture, splendid 
foodsmffc and many con­
tributions to the spread of 
foods between hemisphe­
res are so Uttle known or 
understood. Like peeling 
an onion , it was debated 
and revealed by a stellar 
assembly of food experts, 
editors, chefe and res­
taurateurs, culinary scien­
tists and historians who 
led over 200 attending se­
minarians through mee­
tings, receptions, tastings 
and meals that explored, 
explained and savored a 
broad spectrum of the Span­
ish culinary experience. 
Logic and Spain's role in 
world affairs does little to ex­
plain the mystery, 'Well over 
2000 years ago, Spain was 
Ancient Rome's most fa­
vored nation in supplyng 
food. The historj' of Spain in­
cluded 700 years of Moorish 
and Jewish influence, leav­
ing a rich culinary heritage. 
Five hundred years ago 
Spain introduced many new 
world foods to the old 

world: com, toma­
toes, potatoes, pep­
pers and com are 
on that list, 
.additionally, they 
brought many fo­
ods to the new 
world. Spain was 
once rich beyond 

-fĉ  belief, the ruler of 
I a vast colonial em­

pire. The language 
is still there. In these latter 
days Spain, with its tem­

perate and sub-tropical 
growing climes and boun­
tiful f<JOd exports is right­
fully called "the market 
garden of Europe" and a 
major food and wine ex­
porter to the U.S. 
Why then is Spain trapped 
in the dark corners of so 
many culinary minds? 
Theories for this curious 
set of circumstances were 
an important part of the to­
tal immersion seminar enti­
tled: "Fiesta de Fspana, A 
Celebration of Spanish Cul­
ture and Cuisine." This im­
portant event was presented 
by The International Olive 
Oil Council and Tlie James 
Beard Foundation, North 
America's first and only his­
torical culinary center, with 
the active support of Foods 
and Wines From Spain, the 
country's Emba.s.sy Com­
mercial Office devoted to 
promoting Spanish exports. 
The seminars attracted fond 
journalists, cookbook au­
thors, restaurateurs and 
American chefs of every 
type and stripe. Attendance 
was strong among wine afi­
cionados and American 
"foodies," people who help 
set trends for the great restau­
rants and are so important to 
the sale of specialty foods. 
We invite you to share this 
culinary experience by com­
ing along with us. 

Day one, the mystery 
described and partially 
revealed 
The seminar venue was the 
elegant Essex House Hotel 
facing Central Park. The 
day began with an authen­
tic Madrileiio and Catalan 
breakfast experience. Chu-
rros, olive oil fried strips of 
\yztier, cooked to crLspy-crun-
chy morsels were dunked 
like donuts in rich cocoa, just 
as they are savored in virtu­

ally ever)' breakfast kiosk in 
Spain. They are the Spanish 
equivalent of French crois-
.sants and New York's bagels. 
For those with a more Cata­
lan bent, there was Pan 
tomaca, toasted peasant 
hrejd rubbed with ripe 
tomatoes and drizzled with 
tjlive oil. 
Len Pickell, President of The 
James Beard Foundation 
welcomed us and intro­
duced Nancy Harmon Jenk­
ins, noted journalist and 
cookbook author (..The Me­
diterranean Diet Cook­
book), an expert on food as 
well as food hLstory. She fo­
cused on tlie olive varieties 
grown in Spain as we 
learned about the manage­
ment of groves, har\'e.sting, 
pressing and the factcjrs af­
fecting quality and shelf-life. 
We also learned that Spain 
has over one third of the 
world's olive oil production. 
Tastings were led by Jeroni­
mo Diaz, technical advisor to 
the olive oil industiy in Spain. 
No brands were tasted. 
Rather, various olive varieties 
were sampled. We were in-
stnicted on how to taste for 
flavor qualities described as: 
earthy, grassy, sweet, pep-
pciy, [ruitv ;)nd l'i:iy" in tin.' 
oils. As Ms. Jenkins said of 
Spanish olive oils; "You just 
can't find the same variations 
of flavor and character from 
any other country." 
The next seminar, "Explor­
ing the Spanish Spirit" was 
a lively panel discussion 
with members coming from 
diverse culinary careers as 
authors, restaurant review­
ers, educators, chef/patrons, 
even a curator at one of 
Harvard's libraries focusing 
on women's hi,story and 
thus culinary subjects. We 
learned of factors that hin­
dered the spread of Spani.sh 
cuisine: for example, the 
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700 years of Muslim domi­
nation in Spain, profoundly 
alien to the rest of Europe; 
Spain's long struggle with 
England to dominate the 
western hemisphere; the 
Spanish-American War; im-
mlgrarion patterns and an 
insular foreign policy dur­
ing the Franco years. The 
morning seminars ended 
with a review and tasting of 
classic gazpacho recipes. 
The first Luncheon fea­
tured a regional round-up 
of some of the great dishes 
of Spain. We fea.sted on in­
tensely-flavored Clams Ma-
rinera in the Catalan man­
ner, Valencia-style crusted 
rice wifli poultry, Basque 
braised ox-tail in an incred­
ibly rich meat sauce and for 
dessert, a cake created by 
the Spanish Capuchin Nims. 
The religious orders have 
created many of Spain's "sin­
fully rich" desserts. Wines 
for the lunch and other tast­
ings were selected and de­
scribed by wine lecturer and 
tour guide Gerry Dawes, En­
tertainments included Span­
ish guitar and singing. 
The afternoon lectures with 
author Paula Wolfert fo-
cu.sed on some of the es­
sential ingredients of Span­
ish cooking: olive oil, garlic, 

pimenton (Spani.sh 
paprika), saffron 
and other season­
ings. This was fol­
lowed by a review 
of the traditional 
tools of the Spanish 
kitchen: caziielas 
(clay pots), paella 
pans, and the mor­
tar and pestle by 

Maricel Presilla, the Hispan­
ic culinary historian. 
Chef Antonio Buendia of the 
Cafe Barcelona in Florida 
then created a superior alioli 
and romesco sauce. Next the 
noted Madrid culinary expert 

Clara Maria G. de Ameztja 
spoke on Spanish culinary 
history and pointed out that 
Spain is now rediscovering 
its culinary roots, a cuisine 
that was always based on 
peasant fare that included 
Arabic, Jewish and even 
Gypsy influences. She told 
us of the poverty of tire past 
that made it so, but current 
desires for the simple has 
now made it very much the 
fashion. And in Spain, whe­
re expansive out-of-home 
entertaining is the rule, 
foodservice provides what 
customers require: simple 
fare prepared with the best 
ingredients and the utmost 
care. Hardly a poor recipe 
for a superior cusinel 
The first night reception, 
held at Sign of the Dove, a 
New York temple of gas­
tronomy, was a sterling 
success. Chefs from ten of 
the top restaurants in New 
York competed for culina­
ry attention with their tapas 
fare. Included were Bolo, 
the Tapas Lounge, Marichu, 
Bistro Latino, SparUna, Erizo 
Latino, Paradis, Picholine, 
Contrapunto and, of course 
The Sign of the Dove. Tlie 
dishes were exquisite and 
delighdul, especially when 
taken with a splended fino 
Sherry, poured by venenci-
ador (Sherry poorer) Jestis 
Maria Delgado Rey, one of 
but 20 in all of Spain. 

Day two, more revelations 
The day began with Ms. 
Barbara Haber's informa­
tive review of the "Co­
lumbian Exchange," cover­
ing the importance of Spain 
in the introduction of foods 
between two hemispheres 
that had previously exi,sted 
unaware of each other. De­
spite all the gold and silver, 
it was the food interchan­
ges that were the true rich­

es, for they have fed tlie 
world in new, healthier and 
better ways ever since. 
"The Allure of Spain" was 
the next topic, addressed by 
American chef panelists and 
moderated by SaveurmAgz-
zine editor Coleman An­
drews, author of the cook­
book Catalan Cuisine. It 
was the sense of the meet­
ing that though Spain's su­
perior quality foods and 
wines are fairly well known 
by America's chefs, the cui­
sine is not. Andrews made 
the point: "Many Spanish 
restaurants must :ilso Icaiurc 
Mexican fare to retain cus­
tomers and this creates con­
fusion." .Several panelists 
felt that the tapas trend 
among non-Spanish opera­
tors will increase knowl­
edge of Spanish fare. 
The morning seminars end­
ed with a review and tasting 
of classic gazpacho recipes. 
Lunch featured Basque 
cooking by Chef Teresa Bar-
renechea of Marichu, an au­
thentic Spani.sh restaurant in 
New York. In addirion to ba­
by squid in black ink sauce 
(rich and full of flavor), ten­
der, sweet piquillo peppers 
of Navarra were served 
stuffed with meat. The 
haunfingly piquant flavor of 
these vegetable gems were 
exquisite, ranking right up 
there with truffles and fois 
gras in gourmet cachet.* 
Afternoon seminars covered 
the importance of rice in 
Spanish cuisine by author 
Naomi Duguid and a well- . 
described slide tour of typi­
cally Spanish home cooking 
with Tom Lacalamita. This 
was followed by artisanal 
cheese and Sherry tastings 
and ratings led by cheese 
consultant Steve Jenkins 
and wine expert Ana Fabi­
an o. They were superb food 
and beverage combinations. 
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The evening activity, held as 
the prestigious New York 
.\thletic Club, was "The 
Great Match '96: Wine & 
Tapas," one of the six re­
gional ta.srings throughout 
.\merica. Over 140 different 
Spanish wines, brandies and 
sherries were sampled by 
some 800 merchants, cus­
tomers and wine aficiona­
dos. Eight noted restau­
rants offered samples of 
what they felt would be a 
perfect match for these Span­
ish wines. Alhough ser\ed 
lapas style, the morsels were 
inspired Iiy many cuisines: 
the Thai restaurant. TyplKxjn, 
served grilled chicken satays 
and .Malthews offered corian­
der-crusted tuna on chickpea 
tlatbread. the Park .Avenue 
Cafe served BBQ chicken 
and Jalapefio cheese dump­
lings and Layla presented a 
Middle Eastern mezze with 
hummus and tabouleh. They 
all proved to lie exceedingly 
tasty accompaniments to the 
Spanish wines served. 

Day Three, Summaries 
and Sumptuousness 
The venue for the last day 
of the seminars was Peter 
Kump's School of Culinary 
.\ns in Manhattan. In their ex­
pansive demonstration kit­

chen, Spanish Chef/ 
Instructor Joseba 
Encabo of the Culi­
nary- Institute of 
America demons­
trated rice cooking, 
followed by the 
rent iwned Basc|ue 
chef/in.stmctor Iha-
ki Iziiguirre of the 
Madrid School of 

Hotel Management. He will 
.soon open a restaurant in his 
native province. He de­
monstrated fish cooking, 
preparing roasted baby 
squid and shrimp and rice, 
fisherman's style. An inter­
esting "sweeii.sh" flavor nu­
ance was achieved by using 
ladyfingers as the thickener. 

Lunch was prepared by Chef 
Jo.se Antonio Valdespino of 
tlie noted restaurant La Mesa 
Redonda in Jerez, Andalusia. 
.\ tapas plate included moja­
ma (cured mna). scallops on 
toast and a potato omelette. 
This was followed by a 
seafood stew with Spain's 
rarest of all siiice.s. saffron, sea 
bream in lemon sauce and 
quail roasted in sherrv' wine. 
.\ lemon almond tan ended 
the meal and was .served with 
.\rgue.so Pedro Ximenez sher­
ry, called "the cream of cream 
Sheriy" for its incredibly rich 
liqueur-like flavor. 
After lunch, Chef/Patron 
Richard Stephens of Madrid's 
\jA Gamella restaurant, de­
monstrated deep-fr\ing with 
olive oil, recommending a 
mix of pure and extra-virgin 
oil to provide the best flavor. 
.K Grand Finale Dinner for 
100 (a .sell-out) was held at 
the Beard House in Green­
wich Village. Manhattan. 
Chef .Salvador Gallego and 
his wife, who own the noted 
El Cenador de Salvador out­
side of .Madrid, were the vis­
iting celebrity chefs. Working 
with in-house staff in a great 
display of organized chaos in 
the "smallish" Beard kitchen, 
it was a pleasure to observ-e. 
To begin, Fino Sherries and 
Malavella waters were ser­
ved in the garden. Tapas 
were there, of course, in­
cluding delicious toasts with 
baby asparagas and black 
olive cracklings and a 
chilled tomato puree with 
quail eggs. The elegant din­
ner that followed included a 
Tomato Charlotte with Pick­
led Tuna, a thick chickpea, 
.salt cod and spinach soup, 
Bascjue-style steamed au­
tumn vegetables and stewed 
partridge with almond and 
.saffron sauce. Dessert was a 
visual feast of edible ele­
gance: Espuma de Turron 
dejijona. a highly decorat­
ed almond nougat mousse. 
This seminar went a long 

w t( aiisw (_'iiii,u tfie 
my.stery that has baffled culi-
nar\' historians, fmstraied im­
porters, befuddled growers, 
proces.sors and exporters, 
exasperated many great 
chefs in search of qualit)^ and 
annoyed die restaurant cog­
noscenti; why Spanish cui­
sine and the extraordinarily 
high iiualily Spanish foods 
and wines are not always 
available and, as yet have not 
achieved a more exalted .sta­
tus on the .X'orth American 
continent, indeed in the En­
glish-speaking world. 
Perhaps before the third mil-
lenia begins, the an.swer will 
come. After all. the appreci­
ation of Spanish food mere­
ly requires a liking for flne 
olives and their oils, hearty 
breads, delicious cheeses, 
su|-)erior seafood, splendid 
spices, ripe delicious fruit, 
great wines and brandies, 
the freshest vegetables and 
the very best hams and 
sau.sages. As New Yorkers 
are fond of saying, "So 
what's not to like?" 
* Addendum: On the fol­
lowing day, the Marichu 
Restaurant was the host for 
a presentation featuring ar­
tisan-prepared sweet piqui­
llo peppers from Navarre. 
The top tier of 25 New York 
chefs and food journalists 
attended to s;imple piquillo 
peppers in .several recipes; 
in a potato soup, in a salad 
with fresh basil, with feta 
cheese, in an egg frittata 
and stuffed with salt cod in 
a bechamel sauce. Intro­
ductions to this new, splen­
did culinary specialty will 
be repeated in Los .Angeles 
and San Francisco. 

Charles Powell of the Amer­
ican Cultnaiy Federatiim is 
an author, chef, tvstaurant 
reviewrandfood/inii et u rit-
er. He makes his home in 
.\eir York and Netv Hamp­
shire and is a regular con­
tributor to Spain Gounnetour. 
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ACEITES 
MEDALLAS DE ORO MEDALLAS DE PLfflA MED/UXAS DE BRONCE 

ENVASFii ESPECLALES 

ENVASFii I LITRO 

Hermida 
Carlos Hcmiicla Sanchez 

Esqunias 

JVloroJ Oro 
Coop. Santiago .Aposlol 

Moral dc Calatfdva 

Dinte/-Virgen Extra 1/4 
Aceiles Toledo, SA 

Los Vibfiits 

Panfocrotor 
,'\lta Alcama, S.C.L 

Val<lfoli\-a.s 

Dintcl-V'irgen Extra 3/4 
Aceites Toledo, SA 

L*K Yobcnes 

CastiHo tie Ontur 
Coop. San Jose 

Ontur 

ENVASES .5 LITROS 
Mora] Oro 

Coop. Santi;i}>o .Ap<istol 
Moial (le Calalrava 

Sierra Prieta 
Colival 

Valdepena.'i 

Pantocrafor 
.'\lta .Alcania S.C.L 

\iildeolivaN 

Aceites de dastilla-La Mancha 
Nntiimlmente btienos. 

Junta de Comunidades de 

Castilla-La Mancha 



L A S T I N G I IVI P R E S S I O N S 
SONIA ORTEGA 

• Since the official opening 
in 1918 of the first Spanish 
National Parks (Covadonga 
and Ordesa), policies for the 
protection of nature have 
come and gone, but there 
are now over 700 protected 
areas in Spain and these are 
the subject of Nature i n 
Spain - Natura l Protected 
Areas. Tliis is a Liilinguai 
publication in two volumes: 
one showing the striking 
photos by Antonio Man­
zanares with comments by a 
number of specialists, and 
the other giving ful l maps 
with a complete list of the 
protected areas and a brief 
description of each. If your 
interest goes even further, 
we would recommend Los 
parques nacionales es-
panoles, in which two envi­
ronmental specialists give 
fu l l details of the back­
ground of the different pro­
tected areas. 

• As an economic sector, tou­
rism clearly moves consider­
able interests, not least in 
publishing. Apart from the 
tremendous number of tou­
rist guidebooks available, 
new periodic publiaitions are 
now appearing on the mar­
ket. One such is Espana de-
sconocida, a monthly maga­
zine giving the usual type of 
infomiation such as tourism 
routes, gastronomy, local fes­
tivals, art, mral tourism, etc. 
But since this hook covers 
Spain alone, it is able to deal 
with the subjeci in deptli and 
to cover more remote, less 
frequented spots that are 
rarely mentioned in other 
such guides. 

• The prolific collection of 
Gutas con encanto (Guides 
wi th Charm) published by 
El Pais-Aguilar that we 
have had call to mention 
on previous occasions, has 
now produced a work of 
considerable interest - a 
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collection of eleven books 
entitled V i n o s y Ucores 
de Espana (Wines and 
Liqueurs of Spain). Each 
covers one area (Cataluiia; 
Levante y Baleares; Ta jo y 
Guadiana; A n d a l u c i a y 
Canarias; Cast i l la y Leon; 
A r a g o n , Navar ra y los 
Chacol ls ; La R io j a and 
GaJlcia) wid i die remaining 
three dealing more specifi-
fally u i i h Jerez: PJ cava: 
and Licores and aguardi­
entes. Compiled by two 
oenologists, Isabel Mijares 
and Jo.se Antonio Saez I l lo -
bre, the collection covers a 
thousand bodegas in all the 
Spanish Denominations of 
Origin, The books are i n ­
tended for the non-special­
ist tourist (as is the whole 
of the Gufas con encanto 
collection) so the content is 
straightfor5\'ard, the price 
reasonable and the format 
easy to use. Along the 
same lines, the Ribera del 
Duero Regulatory Council 
has recently published a 
double guide, Guia de 
R ibe ra d e l D u e r o , firstly 
covering the local wines 
and bodegas and then giv­
ing routes to visit all the 
main monuments in the 
area. The first section is 
bound wi th a ring binder 
so that any new bodegas 

set up in the future can be 
added, 
• During the more than 20 
years that Janet Mendel has 
been l iving in Spain, she 
has become closely ac­
quainted with our ga.stron-
omy, local produce, etc. 
Her specialist knowledge 
has already given rise to 
t w o books - Cooking i n 
Spain and 77je Best o f Span­
ish Cooking, and now her 
third book has appeared, 
called T r a d i t i o n a l Span­
i s h C o o k i n g . The recipes 
it gives are arranged ac­
cording to the typical eat­
ing times in Spain. She 
starts w i t h breakfast fo r 
which she recommends a 
thick, hot chocolate drink, 
then a fu l l meal at midday, 
a snack in the afternoon, 
tapas in the evening and, 
f inal ly , a light supper. She 
is certainly unusual in un­
derstanding the Spanish 
idicjsyncrasies w h e n it 
comes to mealtimes. 

" Penelope Casas is anoth­
er veteran writer on Span­
ish food and tourism. A l ­
though already mentioned 
in these pages in 1992, her 
book, D i s c o v e r i n g Spain , 
has now come out in a 
completely revised and up­

dated version. We again 
recommend it for anyone 
want ing a carefully-prepa­
red, first-hand guide. 

Nature in Spain-Natural 
Protected Areas. 
Lunwerg Editores, S.A. 
Beethoven, 12 
08021 Barcelona 
Tel: 134-31201 59 33 
Fax: (34-3)201 15 87 
Sagasto, 27 
28004 Madrid 
Tel: (34-1)593 00 58 
Fax:(34-f]593 00 70 

Los parques nacionales 
espanoles 
Joaquin Fernandez Sanchez and 
Rosa Pradas Re^el 
Organismo Autonomo de 
Parqges Nacionales 
Gran Via de San Francisco, 4 
28005 Madrid 
Tel: (34-11 347 61 08 
Fax: (34-1) 347 63 01 

lispaita desconocida 
Espaiia Desconocida, 
Cartagena, 70 
28028 Madrid 
Tel: (34-11 355 14 35 

S.L. 

Paris, 50 
08029 Borcelona 
Tel/Fax: [34-3)410 75 47 

Coleccidn de Vinosy Licores 
de Espana 
Ediciones El Pais-Aguilar 
Juan Bravo, 38 
28006 Madrid 
Tel: (34-11 322 47 00 
Fax; (34-1) 322 47 71 

Guia de Ribera del Duero 
Consejo Regulodorde la 
Denominacion de Origen 
Ribera del Duero 
Hospital, s/n 
09300 Roa de Duero [Burgos] 
Tel: [34-471 54 12 21 
Fax: [34-47154 1116 

Traditional Spanish Cooking 
Janet Mendel 
Garnet Publishing Ltd. 
8 Southern Court, South Street 
Reading RGl 4QS 
(United Kingdom) 

Discovering Spain 
Penelope Casas 
Alfred A, Knopf 
201 East50th St, 
New York, NY 10022 [U S.A.) 
Tei: (1-2121751 26 00 
Fox: (1-212) 572 25 93 
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I V I A I N E X P O R T E R S 

Bottled Olive Oil 

Uie lisi of main expotets of ol'rve oil publistied 

in lf\e lost issue ot Spoin Gouimetom 

V/C5 wrong. We regiel Ihis error and 

provide herewilh tfie correct list, whicli 

has been supplied by ASOIIVA (Associ-

olion of Sponish Olive Oil Exporters] 

We remind you that an additionol list of 

Spanish monufadurers ol this product is 

avoiloble os a brochure and on diskette. 

For more infornation see poge 25. 

Cigars 

.\{ i;n i;s bOR(,i:s I'O.M . s..\. 
I . Trcpat, s./n - 2'i}m> T.VRREGA (Lcrida) 
Tel: (34-73) 'SO 12 12 - Fax: (34-73) 50 00 60 

.\CErrES CARBONELL, S.A. 
Victor Hugo, 4-3" - 2m) i MADRID 
Tel: (34-1) 595 90 00 - Fax: (34-1) 531 37 07 

ACEH ES DEL SUR, S.A. 
A|xio. 67^ - 11080 SFVIl.IA 
Tel: (34-5) 469 09 00 - Fax: (34-5 ) 569 04 50 

ACETTES YB/VRRA, S.A. 
Ctra. Isla Menor, km. 1.800 - 41700 DOS Hl-RMAN/VS (Sevilla) 
Tel: (.34-5) 566 12 00 - Fax: (34-6) 566 07 77 

AGRA, SA. 
Avda. I'io XI, 24 - Apdo. 251 - 46700 GA.\DIA (Valencia) 
Tel: (34-6) 287 30 40 - Fax: (34-6) 287 02 .30 

AGROALIMENT,VRL\ AnNERV^V, S.A. 
Apdo. 119 - 2'X)80 .MALAGA 
Tel: (3 »-5) 223 14 52 - Fax: (34-5) 223 75 04 

AGRO SEVn.LA, SDAD. COOP. A.ND. 
A\ da. de la InnovaciOn, .s/n - Edificio Renrase\ ilia, pi. 8' - 41020 SEV1U.A 
Tel: (34-5) 425 14 00 - Fax: (34-5) 425 10 72 

iVNGFJ. C A M . \ C : H 0 . S.A. 
Avda. del Filar, 6 - 41530 MORO.N DE L-\ FRONTERA (Sevilla) 
Tel: (34-5) 485 12 00 - Fax: (31-5) 585 01 45 

GOYA EiN ESPANA, S.A. 
Ctra. Scvilla-Malaga, km. 16 - Apdo. 60 - 41500 ALC^L^i DE GLAD/UR.-\ CSevillal 
Tel: (34-5) 561 18 54 - Fax: (.34-5) 410 06 56 

HISP/V.NOUVA, S.A. 
Apdn. 123 - 14080 CORDOBA 
Tel: (34-57) 28 20 62 - Fax: (34-57) 28 20 61 

JirAN BALLESTER ROSES, SUCESORES. S.A. 
Apdo. 22 - 13500 rORTOSA (Tarragona) 
IVI- I.A,.— ) =,n 01 .-i'; - I-.I.X. i.-t.).—1 fou.-t r 

KOBAVTER, S.A. 
Crta. de Alora, 31 - 29140 ClIURRIANA (M:ilaga) 
Tel: (34-5) 262 14 50 - Fax: (34-5) 243 53 26 

RAFAEL SALGADO, S.A. 
Fundicion, 6 - Pol. Ind. Sania Ana - 28529 RIVA.S VACIAAIADRID (Madrid) 
Tel: (.34-1) 666 78 75 - Fax: (34-1) 666 62 18 

SALGADO, SA. 
Maor Hugo. 5 - 28(KM ,\L\DK1D 
Tel: (34-1) 532 77 15 - Fax: (34-1) 531 37 07 

TORRF.S Y RIBELLES, SJi. 
Ctra. Nacional IV. km. 555,9 - -11700 DOS HER.MA\AS (.Sevilla) 
Tel: (34-5) 566 28 00 - Fax: i.Vi-S) |-2 21 .3=1 

COMERCLU. ARICO 
Calle de la Cancela, 15 - San Lorenzo - 35018 L^S l','MAL\S DE GRAN CANARIA 
Tel: (34-28) 67 02 50 - Fax: (34-28) 67 22 84 

TABACOS VARGAS, SJL 
Cruz Roja, 22 - 38700 SA.NTA CRUZ DE LA I'AIAIA (Santa Cruz de Tcnerife) 
Tel: '34-22) 41 65 03 - Fax: (34-22) 41 67 65 

VT.GA GIL, FULGENCIO 
Alhen Einstein. 16 A - t rb. Ind. U>s Taraliales - 35013 LAS I'AUIAS DE GR.\N CANARIA 
Tel: (34-28) 41 16 50 - Fax: (34-28) 41 16 50 
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I V I A I N E X P O R T E R S 

Flour ConfecHonery 

An additional list of Spanish manufac­

tures of this product is ovaloible os o 

brochure and on diskelte. For more in­

formation see poge 25. 

D.C. La Vera Paprika 

AIJMENTARH DEL GEML, SA. 
Crta. Osiina-Lucena, km. 28,200 - 14500 PUENTE GENIL (CCirdobaj 
Tel: (34-57) 60 17 50 - Fax: (34-57) 60 15 47 

CODAN, S.A. 
Crta. N. 3, km. 25 - Cam. Guleana, s.'n - 28500 ARG-JiNDA DEI, KEY (.Madrid) 
Td: (34-1) 871 02 50 - Fax: (34-1.) 871 21 17 

DULCESA, SA. 
Camino Viejti de Oliva, 50 - 46700 GANDIA (Valencia) 
Tel: (34-6) 287 26 71 - Fax: (34-6) 287 52 07 

EL QUTTERLVNO, SA. 
Transversa, 1-7 (.Sierra Mediana) - 22400 .MONZON CHuest-a) 
Tei: (34-74) 40 12 96 - Fax; (.34-74 ) 4(1 3131 

INDUSITUAL PA5TELERA SAN NARCISO, SA. 
Urb. Mas Aliu - c' Barcelona. 5-9 - 17181 A1GUA\1VA (Gt-rona) 
Te!: (34-72) 24 19 11 - Fax: (34-72) 24 51 85 

MAGDALENAS DE IAS HERAS, SA. 
.Segovia, s/n - Pol ind. .Mlendt-duero - 09400 .<Ul/\NDA DE DUEHO (Hiirgo.O 
Tei: (34-47) 50 24 58 - Fax: (34-47) 50 94 84 

MAGDALENAS L\ZARO, SA. 
La Balsa, 7 - 50461 AI.FAVIEN (Zaragoza) 
Tel; (34-76) 62 60 65 - Fax: (34-76) 62 83 32 

PANRICO, S.A. 
.\lid(). 2R - 1)8130 SAATA PERI'ETl'A DE MOGODA (Barcelona) 
Tel: (34-3) 576 05 00 - Fax: (34-3) 560 33 89 

PRODUCTOS AUMENTICIOS LA BELLA EA.SO, SA. 
Pol. Malpica, e/b 62-63 - 50016 ZARAGOZA 
Tel; (34-76) 57 48 85 - Fax: (.34-76) 57 43 26 

PRODUCTOS CASADO, S.A. 
Antonio de Villegas, s/n - 474tX) MEDINA DEL CAMPO (Valladolid) 
Telr (34-83) 80 33 21 - F.ix: (34-83) 80 48 ()8 

PRtiDUCTOS RECONDO, SA. 
Avda. de Iparnilde, 31 - 20304 IRLIN CGuipdzcoa) 
Tel; (34-43) 62 54 U - Fax: (34-43) 62 40 23 

REPOSTERIA MARTINEZ, S.A. 
Barrio San .Mariin, s/n - 39011 PI-N.̂ CASTILLO (Siiniantler.) 
Tel: (.34-42) 33 39 68 - Fax: (34-42) 34 04 15 

UNIPASA GRUK), S.A. 
Polig. Industrial de SabOn, pare. 6 D - 15142 ARTEIXO (La Corufia) 
Tel: (34-81) 60 26 00 - Fax; (34-81) 60 28 OR 

CONSEIO REGLTADOR D.C. PIMENTOr^i DE l A VERA 
.-U-da. de la Consiiiuckin. 6^- 1041)0 l.\H.\IZ DE I. \ \ ' l[R\ n:.iLV!vs) 
Tel; (34-27) 17 02 72 - F.-ix: (34-27) 17 02 72 

D O M I N G U F J : RLfBIO,JOSE LUIS 
Gabriel y Galin, 92 - 10740 ALDEANLiEVA DEL CA.MINO (CSceres) 
Tel: (34-27) 48 40 74 - Fax: (34-27) 48 40 74 

PEBNANDFJr: PA VON, lEODORO 
PolSgono Ind. Parcela - E - 10400 JARAIZ DE lA VERA (Caceres) 
Tel: (34-27) 17 03 10 - Fax: (34-27) 17 03 10 

GARCIA S,MSCHEZ.JOSE 
Ctra. del Camping, s/n - 10-140 ALDFJ\N"1;EVA DE L-\ VERA (Cacen;5> 
Tel: (34-27) 56 08 40 

m j O DE ANGEL BORJA CASTANO 
Avda. Calvn S( Jtelo, -18 - 10450 |,-MtANDIIX.A DE IA VTR.A (Cict-rc-i i 
Tel; (34-27) 56 00 66 

HUO DE ANGEL RODRIGUEZ RTVAS 
Ctr,i. N. 630 - I0~4() AI.I)EANUH\^\ DEL CAMINO (Caceres) 
Tel: (34-27) 48 40 10 - Faxi (.34-27) 48 40 10 
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SOLERA G R A N RESERVA 

C A R D E N A L MENDOZA 
Brandy de Jerez 

S A N C H E Z R O M A T E H N O S . J E R E Z D E L A F R O N T E R A 



I V I A I N E X P O R T E R S 

D.O. Rueda Wines 

IIUO DE FCO. GIL BOTE, S.L 
Derechos Humanos, 11 - 10400 )ARA1Z DE LA VERA (Caceres) 
Tel: (.34-27) 46 02 93 - Fax: (34-27) -i6 02 93 

HUO DE PEDRO SA.NCHE2 LOPEZ 
Avd;i. Constilueion. 63 - 10400 JARAIZ DE LA VERA (tjceres) 
Tel: (3-4-27) 46 00 00 - Fax: (34-27) 46 OO 00 

JOSE M» HERNANDEZ, S.L. 
Avda. Ccinstinicion, 68 - 10400 JAR/MZ DE LA VERA (Caieres) 
Tel: (34-27) 46 01 99 - Fax: (34-27 ) 46 07 27 

IJBERATO MUSOZ, S.L 
Avda. Constitucion. 60 - 10-i30 CUACOS DE YUSTE (Caceres) 
Tel: (.34-27) 17 21 09 - Fax; (31-2-) P 21 09 

LOPEZ .VIAIIAS, TERESA 
Sfvcrnno Ma,sides, 3 - J074() ALDI-ANUEVA DEL CA.\lINO (Ciiccres) 
Tel: (3-i-27) 48 40 06 - Fax: (.34-27) 48 40 06 

N.E.T.A.S.A. 
Clr.i. Tmjillo, km. 1 - ItXiOO PLASENCIA (Caceres) 
Tels: (34-27) 41 27 12/12 27 - Fax: (34-27) 41 79 53 

RAMOS RUBIO, EUFE\UO 
Calvo Sotelo. 22 - 10480 MADRIGAL DH b\ \'ERA (Claceres) 
Tel: (.34-27 ) 56 50 14 - Fax: (34-27) 56 50 14 

UNION DE PRODUCTORF.S DE PLMENTON SD;VD. COOP. 
. \ \ i l ; i . ConMitucion. 5 - IO4OO \.MiAlZ DE LA VERA (Caceres) 
Tel: (.34-27) 46 00 1 2 - Fax: (3-)-27) 17 00 ^1 

^T)A. DE SEB^VSnjUV OVNADAS 
Santo Cristo. s n - 10 l50 lARANDII.lA DE L^ VERj\ (Caceres) 
Tels: (3'i-27) 56 m 7().-'03 '19 

CONSEIO KEGULrVDOH D.O. RITOA 
Real. 8 - -1-490 RUEDA (Valladolid) 
Tel; (.̂ 4-83) 86 82 -18 - F:i.\; (3 I ^3) 8(. 82 -l3 

AGRICOLA C^STELLANA SDAD. COOP. L1T)A. 
Toni:is Bav(in, .s/n - 47491 LA SE(A (Valladolid) 
Tel: (34-83) 81 63 20/21 - Fax: (34-83) 81 65 62 

:VNGEI. LORENZO CACHAZO, C.B. 
Estacit'in. 53 - 47220 I'OZALDEZ (\-'alIodnlid) 
Tel; (34-8.3) 82 20 12 21 Ml Fax: (34-83) 82 20 12 

ALVAREZ V DIEZ, S.A. 
Juan .\ntonlo Camiona. s/n - 47500 NAVA DEL RE\ (Valkidolkl) 
Tel: (34-83) 85 01 36 - Fax: (.54-83) 85 01 36 

BODEGAS ANTANO, SA. 
Arribas. 7-9 - 47490 RUEDA (Valladolid) 
Tel: (34-83) 86 85 33/35 - Fax: (34-83) 86 85 14 

BODEG.A5 CERROSOL, S,A, 
Camino Villagonziilo, s/n - 40460 SANTJLISTE DE SAN |UAN BALITISTA (Segovia) 
Tel: (34-21) 59 60 02.-63 26 - Fax: (34-83) 59 60 35 

BODEG.-VS DE CRL\NZ.\ DE C4STILLA LA >TEJA, S A 
Crta. Madrid-Coruna, km. 170,6 - 47490 RUEDA (\'alladolid) 
Tel: (34-83) 86 81 16/83 36 - Fax: (34-8.3) 86 8-i 32 

BODEGAS G.\RCIAREVALO, S.L. 
Pza. San luan, s/n - 47230 M.VIAPOZUELOS (Valladolid 1 
Tel: (34-83) 83 26 72 - Fax: (34-83) 83 29 14 

BODEGJVS H U O S D E AlitERTO GUTIERREZ, S.A 
Crta. ValdestiUas, 2 - 47239 SERRADA (\'alladolid) 
Tel; ( 34-83) 55 91 07 - Fax: (34-83) 55 90 8 i 
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E V E R Y T H I N G B U T T H E E L E P H A N T . . 

/

rt 1501, the city of London enjoyed a 

week of Jesrivities to celebrate the 

arrival of a Spani.sh Princess, who was 

to marry the King's brother. 

Her name was Catherine, Infanta of 

Castile, and the locals turning out Jo i 

the beer and fireworks in her honour 

were cheer j i l l l j convinced that they 

were going to the south-London district 

where she was staying 10 see . . 

the Elephant and Castle 

...The rest is history. 

Everyone knows the 

story, but how many 

know the Castile from 

which the Infanta took 

her title? There's not a 

lot in the way of eiephants "^'V'Q' '**——-""^^O 

to be found here, but the 

historic countryside .still has its share 

of castles, as well as the heritage of a 

thousand years of history provided hy 

the Royal houses of Leon and Castile. 

The river Duero flows through a 

lush green landscape of fertile soils and 

rolling hills under a crisp, alpine-blue 

sky. This is a land of wi ld f lower 

meadows and sheep-farms as well as 

castles and kings, known as the 

breadbasket of Spain for its production 

of c|uality ccrcal.s... And soon to be 

known for another of its outstanding 

contributions to gastronomy: the wines 

of the Denoniinacion de Origen Ribera 

del Duero. The vine thrives in the 

The twelfth-century castle of PeHaJiel, in the heart of Rihera dei Duero, 

chalk and sandstone soils here, at an 

altitude of 2,SO0 feet: the very limit at 

which grapes can be grown and ripened 

anywhere in Spain. 

The high, cool spring, hot summer 

and autumn, and very cold winter 

ensure that only the healthiest vines 

survive to produce grapes, and the 

combination of freshness, acidity and 

ripeness of those grapes is 

in Spain, and the 

rest of the wor ld . The 

vine is the Tin to Fino, 

O or Tempranilio, which 

has evolved its own 

unique characteristics 

in this high Castilian 

plateau - characteristics 

which have been much prized 

by those in power in tlie major cities 

of the region: Burgos, where El Cid 

launched his campaigns against the 

Moors; Segovia, where Isabella -

mother of the Infanta Catherine - was 

proclaimed Queen; Valladolid, former 

capital of Spain and Soria, for many 

years the frontier between Christian 

and Muslim Spain. 

These proud Castilians demanded 

and couid afford wines which 

matched their elevated tastes and the 

hearty foods which nature provided in 

such abundance. 

Jn the countryside, too, people had 

a healthy thirst for good wine, and in 

almost every village you'll sec luceras -

strange lowers like giant spears of 

petrif ied asparagus which stick up 

almost everywhere, between die houses 

and on the hillsides. 

These provide light and fresh air for 

the labyrinthine cellars burrowed into 

the soft bedrock below, where every 

family, no matter how humble, would 

tread its ration of grapes and store 

their beloved product. 

Add to this an explosion of new 

technology in the wineries, new ideas 

f rom young wineinakers who are 

masters of their c raf t , and new 

investment in the land, and you ' l l 

understand why there's an atmosphere 

of excitement in Ribera del Duero, 

The region's winemakers, the 

Conscjo Regulador which polices the 

quality, and some pretty impressive 

international wine experts believe that 

one of the world's greatest wines is 

emerging here. You wi l l , too. 

It was, after all, good enough for 

the Injanta - and you can enjoy it 

with or without an elephant! 

WINES FROM 

66 CHILTERN STREET, LONDON W I N IPR 



I V I A I N E X P O R T E R S 

CON CL-VSS, S.L. 
Cuairo Calles, s/n - 47491 lA SECk (Vatladolid) 
Te!: (34-83) 81 64 12 - Fax- (.34-83) 81 64 22 

FELDC LORENZO CACHAZO 
M;!iini Garcia, 2 - 47220 POZALDEZ iVailaduIid) 
Tel: (34-83) HO 20 08 - Fax: (34-83) 80 20 08 

MARQUES DE IRUN, S.A. 
47491 L*, .SECA (Valkidolid) 
Tel: (.34-83) 81 63 98 - Fax; (34-56) 85 3'J 62 

BODRIGITZ VIDAI, ANCEL 
Torcido, 14 - 47491 LA SECA (ValladoUd) 
Tet: (34-83) 81 63 02 

SA.T, LOS CURROS 
Cria. Madrid-Coruna. km. 173,5 - 47490 RUEDA {Valladolid) 
Tel: (34-83) 86 80 97 - Fax: (34-83) 86 81 77 

W.GA DE LA RELNA, S.A. 
Los Moros. 10 - 47490 RUEDA (Vatladolid) 

T.̂ I (.34-83) 86 80 89 - Fax: (34-83) S6 85 94 

\TNOS BIANCOS DE C A S n i i . \ , S.A. 
Crta. Madrid-Corufia, km. 172,6 - 47490 RUEDA {Valladolid) 
Tiil: (34-83) S6 80 29/83 - Fax; (34-83) 86 85 63 

VLNOS S.\NZ, S.A, 
Cria. Mad!-id-C.m.ina. km. l-(i,5 - -i--t>)() KI I-iDA 1 Valladolid) 
r,-l i.-i )-M3l Hli Ml (K) - l-:ix: 1.̂ 4-83) .86 81 17 

A SOCIA CION INTERPROFESIONAL 
(2 o m i t e 4 e Q c s t i 6 n d te ^ i t r i e o s 

Mfwjas fie Santa Cataliiia,8 46002 Valencia Tel.: (.U-6) .352 11 02 Fax: (.34-6) 351 0718 
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I N F O R I V I A T I O N 

If you would like to know 
more about the brochures 
of Spanish manufacturers 
and any subject dealt with 
in this magazine - except 
for tourist information -
please write to the 
SPANISH EMBASSY 
COMMERCIAL OFFICE, 
marking the envelope REF. 
SPAIN GOURMETOUR. 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AUSTRALIA, Fxlgcvliff Centre, .suite 408 - 203 New Soudi He-ad Road - EIKIECUEK NSW 2027 
Tel: (2) 362 42 12 - Fax; (2) 362 40 57 

CANADA, 
• Place Bonaventure CP. 1137. Mart E, 10 Elgin H5A 1G4-MONTKEAL-QUEBEC 

Tels: (514) 866 49 1-4/15 - Fax; (514) 866 68 50 
•151 .StiturSt., Suite801 - KIP 5H3 OTrAW.-y-ONT.-^RIO 

Tcis: (613 ) 236 04 09/00 - Fax: (613) 563 28 49 
•55, Blcxir.Sl. West, suile 120-1 - TORONTO-ONTARIO, M4W 1A5 

Tel: (416) 967 o4 88 - Fax; (416) 968 95 47 

CHINA, 11. I.i:iii^mahc NanLu - Taxoian Otlice Building, 2-2-2 - Post Code 100600 BEHING 
Tels: (10) 65 32 20 72.''31 03 - Fax; (10) 65 32 11 28 

DENMARK, Veslerbragjide 10. 3". - 1620 CCOPENTIAGEN V 
Tel: (45) 31 31 22 10 - Fx\: (45) 31 21 33 90 

HONG KONG, 2004 Uppci Tow er, Bond Centre - 89 Queenswav Road, Cenlral HONG KO.N'G 
Tel: (852) 25 21 74 33 - Fax: (852) 28 •)5 34 48 

IRELAND, 35. Moleswortli Sn-eet - DUBLIN 2 - Tel: (1) 66I 63 13 - Fax: (1) ()6l ill 11 

ITALY, \ ia FatelK-nel'ralelli, 5 - 20121 MILAN 
Tel: (2) 657 29 15 - Fax: (2) 6s- T I y 

JAPAN, Sanhancho KS Bldg., 3F, 2 .Sanbancho. Cliiyoda-Ku - TOKYO 102 
Tel: (3) 32 22 35 55 - Fax- (3) 32 22 35 50 

MALAYSIA, 20th Floor. .Menam Bou.stead - 69, Lilan Haja Cliulan - 5(J200 KUAL.\ 1.1 iMPl̂ K 
P.O. Box 11856 - 50760 KUALA LUMPIER - Teis: "(3) 248 73 00/09 - Fax: (3) 241 50 06 

NETHERIANDS, Bur«. Paiijniaan, 67 - 2585 THE 1-L\GUE 
Teb: (70) 364 31 66 - 363 55 09 - Fax: (70) .360 82 74 

NORWAY, .-̂ kersgaten. 35 - 0158 OSLO 
Tel: (47) 22 41 41 28 - Fax: (47) 22 42 96 79 

SINGAPORE, 15. Scons Itmd - Tliong Teck Bldg. 05-09 SING.M^ORE 0922 
Tcls; (65) 732 97 88/90 - Fax: (65) 732 97 80 

SWEDEN, Sergels Torg. 12 - S-111 57 STOCKHOLM 
Teis: (8) 24 66 10 - 20 90 93 - Fax: (8) 20 88 92 

T I : R K E Y , And Sol;. H I , - 'H>':M-i tANKA\A i.VNKAKA-
Tek: (312) 468 70 47/48 - Fax: (312) 468 69 75 

LINITED KINGDOM, (>6 Chiltem Street - Floor?; 2-3 - LONDON Wl.Vl 2LS 
TeLs: (171) 486 01 01 - 953 15 16 - Fax: (171) 487 55 86 - 224 64 09 

UNITED STATUS, 405 Lexington Av.- .|4th S 45th floors. NT\V YORK, NY 10174-0331 
Tels; (212) 661 49 59/61/62 - Fax; (212) 972 24 94 - 867 60 55 

CANADA. 2 Bloor Street West. 34th floor TORONT O. O.M ARKJ M iNV 3E2 
TcLs; (416) 961 31 31/40 79 - Fax: (416) 96I 19 92 

DENMARK .Store Kongea.sgade. 1-3- 12(» COPENTLAGEN V 
Tel: (45) 33 15 11 65 - Fax; (45) 33 15 83 65 

FTALY 
• Piazza del Gimvine, 4 - 20121 MIIAN 

Tel: (2) 72 00 46 25 - Fax; (2) 72 00 43 18 
• Via del Mortaro, 19 - Inlemo 5 - 00187 ROME 

Tel.s: (6) 678 31 06/28 50 - Fax: (6) 679 82 72 

JAPAN, Daini Toninomon Denki Bldg. IF - 3-1-10 Toranoiiion - MINATO-KU. TOKri'O 105 
Tels: (3) 34 32 61 41/42 - Fax; (3) 34 32 61 44 

NETHERLANDS, bran van Mecrdervoort, 8-8» - 2517 THE FL-VGLIE 
Tels: (70) 346 59 00/01 - 360 92 05 - Fax: (70) 364 98 59 

NORWAY. Raselokkveien. 26 - 0251 OSLO 2 
TeLs: (47) 22 83 40 92/50 - Fax; (47) 22 83 19 22 

SWEDEN, .Stureplan. 6 - 114 35 STOCKHOLM 
TeLs: (8) 611 19 92/41 36 - Fax: (8) 611 44 07 

UNITED KINGDOM, 57-58 St. lames' SlrM LtJNDON SVC lA ILD 
1 ' I - l ) 49<) 11 69/09 01 - Fax; (171) 629 42 57 

UNITED STATES 
• Water Tower Place. Suile 915 East - 8-15 Nonh .Michigan .Avenue - CHICAGO. IL 6O611 

Tels: (312) 642 19 92 - 944 02 l6.'25/26 - Fax; (^12) 612 98 17 
• 8383 Wilshire Blvd. Suite 960, BEVERLY HILLS. CA 90211 

Tels: (213) 658 71 88 - 658 71 92/93/95 - Fax; (213) 658 10 61 
• 1221 Hri(.i;ell .-Wenue - floor 35 - \n.A\n. H. 33131 - Tel: (305) 358 19 92 - Fax: (305) 358 82 23 
• 6(16 Fifth .Avenue, NEW YORK, NY 10103 

Tel: (212) 265 88 22 - Fax: (212) 265 88 64 

SKITSMIlEl! I5F.CE.MIIER « . Si'.VIN <.iOl.R.METOUH 
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QUESOS 

/VRTESANOS 
SEM1CUR/\D0S 

MEDALLAS DE ORG 

Marantona 
Qnesoi La Ca.sota, S.L. 

MEDALLAS DE PLAIA 

Castillo de Peiiairoya 
Jose .Antonio Valverde Lara 

MEDALLAS DE BRONOJ 

Carpuela 
Josd GOinez Calcenada 

1 k-renda 

.ARTEŜ XNOS 
CURADOS 

Monteguerras 
(juc^L-|a I-k-|c[ki;:iii: Ci)Ii-(. S.L 

I letc'nda 

Seftorio de (Jucro 
l inos, Ruiz VillantitHva, C.B. 

Flor de Ja Plata 
SAT La Plata 

M)USTRIALES 
SEMICURADOS 

INDUSITtALES 
CUW)OS 

Valdebierro 
Quesos Cilsto del Prado, C,B. 

Madridejos 

Coquem 
Coop. Qiieserd Sta. Cm?. 

Ls Alberca de Zrincaia 

Don Cayo 
Queserias VillamaTOr, S.L 

Vilknia>-nr ite Santî n 

Ei Foiifei'dn 
Artesanos Lacteos S.L 

Los Velx'nt's 

MonfescusQ 
Quesera .Manchega Coiial de 

Almaguer, SA 
Qjirdl (fe AliDiiEiicr 

Valdehierro 
Quesos Cristo de! Piado, C,B. 

Madridejos 

0ieso Mmch^ 
Naiiimlmmte liuiuis. 

crm 

Junta de Domunldsdes de 

Castilla-La Mancha 



A D I N D E X 

THE PUBLISHERS OF SPAIM GOURMETOUR CANMOT ACCEPT RESPONSIBILITY 
FOR THE CONTENT OF ANY ADVERTISEMENTS. 

ACEITES BORGES PONT, S.A. 
Avda. J. Trepat, s/n - P.O.Box, 20 
25.300 TARREGA (Ueida) 
Tel: (34-73) 50 12 12 - Fax; (34-73) 50 00 60 

ANGEL CAMACHO, S.A. (FRAGATA) 
Avda. del Pinar, 6 
41530 MORON DE L-\ FRONTERA (Scvilla) 
Tel; (34-5) 485 12 00 - Fax; (34-5) 585 01 45 

ARAEX-RIOJA J U A V E S A EXPORT GROUP 
Dato, 38 - 01005 \T10K1A (Alava) 
Tel; (3--)-45) 14 18 00 - Fax: (.34-45) 14 31 56 

BERLYS ALIIVIENTACION, S,A. 
Einstein, 6 (Fol.Ind, .Alcohendas) 
28100 AI.COHEND.AS (.Madrid) 
Tel; (34-1) 661 40 51 - Fax: (34-1) 661 64 55 

BODEGAS BILBAINAS, S.A. (VINA POMAL) 
Panicular del Noiiu. 2 - 48003 BILB.AO 
Tel; (34-4) 415 17 41 - Fax: (34-4) 415 00 59 

BODEGAS FRANCO ESPANOI-AS 
Cabo Noval. 2 - 260(Xi LOGKONO (I.a Riot:!) 
Tel: (34^1) 25 13 00 - Fax: (34-41) 26 29 48 

BODEGAS MONTECILLO, S.A. 
Feman Cabaliero. 3 
11500 EL PUERTO DE SA.NTA MARIA (Ciidiz) 
Tel: (.34-56) 85 52 11 - Fax; (34-56) 85 34 02 

BODEGAS 5A.T, W S CUBRO.S 
Qra. Madrid-Coruiiia, Km. 173.5 
47490 RUEDA (Valladolid) 
Tel: (34-83) 86 80 97 - Fax: (34-56) 86 81 

CANDIDO MIRO, S.A. (EL SERPIH) 
Oliver, 56 - 03800 ALCOY (Aliainte) 
Tel; (34-6) 552 ,35 11 - Fax; (34-6) 552 18 08 

C.R.D,CAXn)A» PLMENTON DE LA VERA 
Avda. dc la Con.stltucion, 65 
10400 JjUiAlZ DE LA ̂ TRA (Caceres) 
Tel: (34-27) 17 02 72 - Fax: (34-27) 17 02 72 

C.R,D.O, Rl/EDA 
Real, 8 - 47490 RUEDA (Valladolid) 
Tf l : (34-83) 86 82 48 - Fax: (34-83) 86 82 48 

COMITE DE GESnON DE CITRICOS 
Monjas de Santa Ciitalina, 8 - 46002 VALENCIA 
Tel; (34-6) 352 11 02 - Fax: (34-6) 351 07 18 

CHEESES/SPANISH COMMEKCLIL {JFFICE 
405 Lexington Avenue, 44th floor 
NEW YORK, N,Y. 10174 
Tel: (212) 661 49 59 - Fax; (212) 972 24 94 
Telex: 5106014778 OFCOME NTY LIQ 

FEDERICO PATERNINA, S.A. 
Avda. Santo Doniingo, 11 
26200 llARO (La Rioja) 
Tel: (34-11) 31 05 50 - Fax: (34-41) 31 27 78 
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Marques de Caceres 
A quality Miiile for every occasioni 

Young White 
Made from lOfl^i. Viiira fermented at 
cold temperatures lo preserve the fruit's 
vibrant character cmd fresh acidity. Silky 
smooth, with a lightly floral bouquet, this 
wine is crisp, dry and distinctive. Ideal as 
a light aperitif that will delight the taste 
buds and a perfect accompaniment to 
fish and seafood. 

C- r I o nza 
This wine has been aged in French Tron^ais 
oak casks Just long enough to give it a touch 
of oak, balanced with elegant fruit and good 
acidity. Produced from selected citvees, it has 
complexity and structure for an excellent 
development in bottle. Delicious as an 
aperitif, with shellfish, fish and beef 
prepared in sauce, .sauted vegetables and mild 
cheese. 

Ante a 
liarrel-fermented, produced fro m 
Viura grapes with a small percentage of 
.Malvasia. A fine bouquet of ripe apples, 
well-balanced and complex with a 
perfect combination of fruit and 
delicate notes of vanilla. Can he served 
as an aperitif or with all kinds of fish, 
shellfish and lobster as well as rice and 
pasta dishes prepared with seafood. 

Sat me la 
A slightly sweet wine made from late 
harvested Viura grapes with a small 
percentage of Malvasia. It has a fresh 
htm quel of apricot, peach and acacia flowers 
and is perfectly balanced with good length. A 
refreshing aperitif and an exquisite 
accompaniment to sweet and sour dishes, 
curries, foie gras, goat cheese and light 
desserts. ,4 very original wine for drinking al 
any time. 

Never has a bodega in Rioja cared so 
imieli ff»r its white wines! 

de Cacei^ 

26.̂ .50 (̂ <?iu<'t*ro (L[i Hiojio S|tiiipi 
T<4 : .11. - 11 - Li,=;()f>4 
Fa.1 : i 4 -41 - 4»H(K( 
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iSpain nmiv at;rca^e devoteci to vint'yartl.s tkan any otkcr country in llic world. A n d 

yet, we Jon t protiiice tlic mo.̂ t wine, \\ '^liat we Jo pioJuce is wine of an unexpectedly 

l-ii;;li .standard. With 5̂ d enomlnationi of origin, .Spain continues to !]uild a tradition in 

j:upcrior viticiiltiiri-, t)i,«cover tor your.ielf tlie winci from 5pain. 

O ,4^S tt^il," F*r,Mt .Sft.tl.. F„f It'ntr I'ji/urm jlJijn , ui, Fdf I Win., Frt.m S y t i . . ^nS / . . . . n j l v f l Ar,aBt. Sitw Varjl. S ' . Y . . f t ^ . 
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GENERAIITAT VALENCIANA 
(CONSmERLA DE .AGRICULTURA Y MEDIO .AMBIENTE) 
Amadeo de Saboya, 2 - 460)0 V.ALENCIA 
Tel: (3-1-6) 386 69 00 - Fax; (34-6) 386 69 04 Page: 18 

GONZALEZ BYASS 
.Manuel Mnr'ia Gonzalez, 12 
11403 JEREZ DE lA FRONTERA (Cadiz) 
Tel: {3'l-56) .34 00 OO - five. (3-i-36) 33 20 89 Page: 80 

JESUS NAVARRO, S.A. PltOvVLlMENT (CARMENCITA) 
Isaac Peral, 46 - 0366O NO\ELDA (Alicante) 
T ut: (3-i-6) 560 01 50 - Fax: (34-6) 560 47 96 /30 12 Page; 90 

JUNTA DE CASTILLA l A MANCHA 
(CONSEJERLA DE AGRICULTURA 
Y MEDIO .AMBlEaM'E) 
Duque de Lerma, 3 - 45017 TOLEDO 
Teli (34-25) 26 67 48 - Fax: (34-25) 27 67 22 Pages: 14-26-110 

MAGDALENAS LAZARO, S..A-
La Balsa. 7 - 50461 ALFAMEN (Zaragoza) 
Tel: (34-76) 62 60 65 • Fax: (34-76) 62 83 32 Page: 111 

NULEXPORT 
Senda Olivereta, 9 - 12520 NULES (Castellon) 
Tel: (34-64) 67 37 12 - Fax: (34-64) 67 40 21 Page: 108 

RFPOSTERIA MARTES'EZ, SA. 
liarrio San .Martin, s/n 
39011 PENACASTHLO-SANTiVNDER 
Tel: (34-42) 33 39 68 - Fax; (34-42) 34 04 15 Pages: 6-7 

RIRERA DEL DUERO WINES 
SPiVNISH COMMERCIAL OFFICE 
66 Chiltem Street - LONDON WIM 2LS 
Tel: (171) 486 01 01 - Fax: (171) 487 55 86 - 224 64 09 
Telex: (051) 266406 OFCOME G Page: 22 

SANCHEZ ROMATE, S.A. (0\RDENAL ME?ro02A) 
Leaks. 26-30 - Il404 JEREZ DE lA FRONTERA (Cadre) 
Tel: (34-56) 18 22 12 - Fax: (34-56) 18 52 76 Page: 20 

THE ELEVENTH INTERNATIONAL GOURMEI CLUB SHOW/ 
PROGOURMET, S.A. 
Claudio Coelio, 52 1" - 28001 MADRID 
Tel: (34-1) 577 04 18 - Fax: (34-1) 431 13 59 Page: 50 

UNION VTltVlNICOLA, S.A. (MARQLTES DE CACERES) 
Cu-a. Logrono, s/n - 26350 CENICERO (La Rloja) 
Tel: (34-41) 45 40 00 - Fax; (34-41) 45 44 00 Page: 27 

VICENTE GENER, SJL 
Ctra. Fuente Encarroz, s/n - 46722 BENIFLA (Valencia) 
Tel: (34-6) 280 00 75 - Fax: (34-6) 280 13 21 Page: 37 

\TNOS HI.ANCOS DE C.VSTILLA (,\LARQUE.S DE RISCAL) 
Ctra. Madrid - Coruria. Km, 172.6 - 47490 RLEDA (^'alladc^lid) 
Tei: (.34-1) 345 28 67 - Fax: (34-1) 345 45 82 Page: 102 

WINES FROM SPAIN/SPANISH COMMERCIAL OFFICE 
405 Lexington Avenue, 44th floor - NEW YORK, N.Y, 10174 
Tel; (212) 661 49 59 - Fax: (212) 972 24 94 
Telex: 5106014778 OFCOME NY UQ Page: 28 
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9 outstanding 
brands of 
Rioja Alavesa 
united by a 
common expertise 

FOR RIRTIIFR INFORMATION PLEASE CONTACT: 

ARAEX - Rioja Alavesa Export Group. Dato 38 01005 VITORtA-SPAIN 
P.O. Box 298 01080VITORIA-SPAIN Tel,: (34) 45141800 Fax: (34)45 1431 56 
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RECIPE SELECTION: C U R A MARIA G. DE AMEZUA 

INTRODUCTION: SONIA ORTEGA 

STILL UFES: IvIENGHU ARTIIVIE 

PHOTOS; ANTONIO DE BENITO/ICEX 

RECIPE PRODUCTION: CASA BENIGNA 

TRANSLATION: JENNY I^CDOtvlALD 

CHRISTMAS IS, WITHOUT A DOUBT ONE OF THE MAIN FESTIVALS OF THE WESTERN WORLD 

AND THE OCCASION FOR A MULTITUDE OF SOCIAL EVENTS, MANY OF THEM AROUND A TABLE. 

IN SPAIN, WHERE EATING WELL IS A MATTER OF 'VITAL IMPORTANCE YEAR ROUND, CHRIST­

MAS IS AN OPPORTUNITY FOR THROWING CAUTION TO THE WIND AND GIVING FREE REIN TO 

THE RICH GASTRONOMIC TRADITION. CLARA MARIA G. DE AMEZUA, AN EXPERT IN SPANISH 

CUISINE, HAS DRAWN UP TWO MENUS, ONE CLASSICAL AND THE OTHER MORE INNOVA­

TIVE, SO THAT YOU TOO CAN GIVE A SPANISH FLAVOR TO YOUR CHRISTMAS CELEBRATIONS, 





mm 
1 

r 





• 

\ 

• 

1 
I.I > 1 % 



fL-Q^vv-*^ /'//r///r'/'rr/f'^i' / J t ^ ^ c ^ f ^ ' .^/'rr///y^f > r/////r.}/r/y^^ct^/^/r^/u.} /ry^///C?/l^ 

^/^r/r/f I' y/ ''r^/ rr//.)///r. rj/^i^rrW/y^ /'// //f<' rr.y r/^rr/6^/r.//r/}. 

Arc you tired of the .same old 
loie-jiras year in, year out, or 
of u i r k e y antl Christmas 
piiddingf' Does ii horrify you 
lo think of eatinji yet anoth­
er iradiiitmal (.Jirisimas din­
ner? In .spite of a generous 
dose of Chrisinias s|)irii and 
goodwil l , do ytju long for a 
change f rom the menu you 
have heen eating for the last 
few decade.s? If .so. or if you 
are, qui te s imply, keen to 
internationalize your l o o k ­
ing and try something new, 
then this is a good opportu­
nity to try out .some new lla-
vors. So why not a Spanish 
(Christmas meali* 
hi Spain there is no "stan­
dard" Christmas menu. A l ­
though ceilain foods are al­
ways pre.sent, such as turron. 
and otiiers are practically al-
\\;i\.s son iewhere on the 
scene, such as shellfish, here 
again, the variety of Spanish 
regional gastronomy come.s 
to the fore. A few years ago. 
one o f the great Spanish 
chefs, Luis Irizar. devised for 
Spai)i Gourmettiur ii menu 
incltiiling ihe (^hri.stmas spe­
cialities of several areas o f 
Spain. This lime we wanted 
to do .something tlilfereni so 
w e asked Clara Maria de 
Ainezua lo select t w o f u l l 
menus: one a classic menu 
and another to r i n g the 
ihanges. At the same l ime 
we wanted her to include as 
wide a range as po.ssihle of 
Sjianish products. She was 
happy t(j take up the chal­
lenge and litis put together a 
meal i n c l u d i n g p roduc t s 
rang ing f r o m sa f f ron and 
()li\c' oil to Iberian ham and 
[erez vinegar. 

For I rad i t ional i s t s 

T hough for us this is a clas­
sic meal, for readers beyond 
our frontiers il shoukl ha\e 
the cha rm o f s o m e t h i n g 

new. It includes some of the 
dishes served at Christmtis-
l ime in (.lillereni tireas of 
Spain - a lmond soup, red 
cabbage, oven-baked bream, 
antl the iradilional lunon but 
this time in the form of ice 
cream. Note that three of the 
recipes incorjiorate nuts - al­
monds in the soup and the 
t i i r ron . and pine nuts wi th 
the red cabbage. T"he .Arabs 
that lived in much of Sjiain 
for almosi eight cenltiries left 
their mtirk on, among.st other 
asjiects of Spanish life, our 
cuisine and counir>side. with 
extensive use o f r ice, or-
tinges. etc., and especially, 
almonds. 
This almond soup is mostly 
prepared in Castile and has 
a sweet yet salty taste that 
means it can be ser\'ed ei­
ther ;it the start of a meal or 
as a dessert. To add an orig­
inal touch, this recipe in-
cltitles salfron, lhal almosi 
m y t h i c a l spice that has 
found its perfect habitat in 
La Mancha. There, every au­
tumn, the f lowers are col-
lecletl with the inmost care 
and the siigmas toasted lo 
give the be.st-quality saffron 
in the world in a cla.ss of its 
o w n that is descr ibed as 
'.Mani ha (|tialiiy." 
Ked or piiqile cabbage needs 
no introduction. This winter 
vegetable often tippears al 
Spanish Christmas celebra­
tions, sometimes just boiled 
then to.s.scx̂ i in garlic-llavored 
o i l . Here the combinat ion 
wi l l ) pine nuts and raisins 
and the Kibera del Di iero 
wine give a stronger flavor 
and delicacy to the shiny red 
cabbage. TTiis e.vcellent com­
bina t ion of pine nuts and 
raisins is o f t en appl ied in 
Catalan cooking, especially 
with spiniKh it) preptire es-
pinacas a la catalana. 
N o w to turn lo f i sh . Af ter 
j apan . Spain is the wor ld s 

SL-̂  ond hirgfsi (onMinu-r (if 
fresh fish. It is not only con­
sumed in coastal areas but 
ihroughoLil ihe Peninsula. 
Trtinsporl is now nr) prob­
lem bi l l , until (iiiile recently, 
a complex horse and cart 
system used to br ing per­
fectly fresh fish to the cities 
of the interior. And if there 
was not sufficient fresh hsh, 
then sail cod could be kept 
and used in a multitude of 
ways. Today .salt cod contin­
ues to be one of the essen 
tials of a Christmas meal in 
many Sjianish homes, al­
though perhaps bream is a 
greater favorite. However, 
the latter is a costly tradition, 
as the ta.sty breams fished off 
the Cantabrian and Calicitin 
coasLs fetch enormous prices 
over the holiday .sea.son. But 
Christmas comes but once a 
year, and Spaniards are reti­
cent to g i \e up iheir iradi-
t ions . In this recipe, the 
bream is baked un a bed of 
f ine slices o f p o l a l o and 
onion with a traditional fia­
voring of garlic, parsley, and 
saffron. And just before .ser\ -
ing, it is sp r ink led w i t h a 
dre.ssing of lerez vinegar fi;i-
vored with red chili pejiper 
that goes periectly with ihe 
fish. In the Ba.stjue Country, a 
lopjiing of verv' fine slices of 
fried garlic is added. The re­
sult is magnificenl. Jerez vine­
gar is one o f those gastro­
nomic peaHs that, once di.s-
coveivcl, ra|iidly becomes in-
disjx-n.sable. It is versatile and 
can be used for salads antl 
marinatles as w e l l as fo r 
cooketl tlishes and is .so art)-
matic thai just a couple of 
drops will do. 

rhe obvious clo.se lo such a 
classic meal is turr t jn . This 
sweet t>f Arab origin, made 
of a lmonds and honey or 
sugar, is an e.s.sential jiart of 
a Spanish ("hrislmas. Totlay 
there is a tremendous range 

of variatit)ns - chocolate, co­
conut, praline - but the an-
cesiral :intl original formtilat-
give what we call soft or Ji-
jona turn')n (with crushetl ; i l -
montls) antl the hard or Ali­
cante lunon in which the al­
monds are left whole. Chira 
Maria tie Ameziia suggests an 
unusual varialitin: tuir<')n in 
ihe fonn of ice tTeam served 
with a chfx'olate .sauce made 
not with butter but with olive 
o\\, as it used to be matle 
when cocoa was received 
from Americii. 

T ime f o r a change 

If the above menu was clear­
ly cla.ssical, the .secontl lakes 
a little from both wtjrltLs. 
To start, an o r ig ina l je l ly 
matle of lomalo servetl with 
f i n e shavings t>f Ibe r ian 
ham, the "caviar" of Spain. It 
comes f r t )m the Iber ian 
breed of pig which is practi­
cally non-existent outsitle 
Spain. A l l o w e d to range 
freely on rhe grasslands or 
i int ler the ho lm and ct>rk 
oaks of the west of Spain, 
for much of their life these 
pigs feed on acorns. The 
combination of breed, envi­
ronment and feeding gives a 
ham in which the fat i n f i l ­
trates the f lesh making it 
smooth antl aromatic and 
giving it a iinic|ue fiavor. 
Did yt)u know that in S|iain 
there are over a lu in t l red 
t l i f f e r en i types of cheese? 
The wealth of Spanish milk 
products is generally un­
known but the great diversi­
ty o f landsca[>es antl c l i ­
mates of Spain mean that 
cattle, sheep and goals can 
be rearetl. Their milk, either 
singly or in combination, is 
converted using both iratli-
tional methods and modern 
technit|ues into a range of 
cheeses that would be the 
delight of any chee.se-lover. 
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One of tlie most emblematic 
Spanish cheeses is ("iabralt-s. 
a blue chee.se of inten.se fla­
vor and aroma that is left to 
ripen in natural caves in re­
mote areas of the A.sturian 
ini>umains in the north of 
Spain. Here il is used as the 
basis for an original, and very 
special, cheese pie. 
Keeping tti the Spani.sh tra­
dition of eating fish for 
Christmas, this menu in-
clutles turbor. T'liis fish has 
always been captured off 
the coasts of Galicia but 
now is also being bred on 
fish fiirnfLS, mostly in Galicia. 
The broad beans thai are 
.served fried as a garnish are 
just an example of the 
w t ' j llli i)f spani.sh iiiarkcl 

garden prtitluce. This agri­
cultural sector is backed up 
by a strong processing in­
tl tistiy so thai, in addilitin to 
fresh produce, many vegeUi 
bles are al.so frozen, canned 
or [ireserved. An example of 
the latter are the small red 
p i ip i i l lo peppers that are 
baked, peeled by hand and 
bottled. Either slightly pi­
quant or sweet, having be­
come enormously popular 
within Spain, they are now 
repeating their success 
abroad. Many Parisian chefs, 
tor example, enjoy experi­
menting with their versatili­
ty. They can be .siuffetl in a 
thousand ways, served cold 
in salad or, as in our menu, 
sauteed with a little garlic 

antl olive t)il to acct^mpany 
our Christmas capon served 
stuffed wiih meat antl drietl 
fruits, in a very Catalan pre-
.sentatitin. 
T he dessert this time is a 
combination of fruits - juicy 
tiranges and gnipefniits frc)m 
the Valencian coast, and 
strawberries from Huelvtt. 
This Andalusian province has 
hL-cimie tliL' iii:iiii prctliKXT in 
Hurope not only of .strawber­
ries but also of mangos. 
These and other irojiical 
fruits, such as avcKado pears 
and custard apples, are now 
lx,'iiig grown along what has 
come to be known as the 
"tropical coast" of Spain in 
the province of Gninada, as 
well as in the Canaries, 

Readers of these recipes will 
nt)ie at once that there is 
one product that is present 
in all of them (exce]5t ftir the 
•sectmd de.s.sert) - t)live t)il. It 
is impossible to imagine 
Spanish cooking t̂ r even 
Mediterranean cooking 
witht)Ut tjlive oil . It is cer-
ttiinly a basic ingredient antl. 
in spite tjf the harsh drtiughi 
of recent years, t>live oil 
continues It) enhance our 
cuisine. :il (;]irisim:is ;intl all 
year round. 
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Almond soup 
Sl:KV[:s j - ( ) : 
1 l,-4 1 milk 
75 gr sugar 
150 gr grounti almonds (or 
almond paste) 
2 tbsp fresh wh i t e bread-
cm mbs 
2 garlic cloves 
Rock s;ili 
•'1-5 .simnds t>f ,saffron 
4-5 sprigs of parsley 
White jiepperctirns 
Garnish: 
200 ml exlrti \ irgin olive oi l 
for fry-ing 
12 ver)' thin slices of bread 
fried in the olive oil 
50 gr toasted flaked almontLs 

Pui the milk on to boil, hi a 
mortar, ptjund the rock salt, 
saffron, pepper, garlic cloves 
and par.sley. Place this mix­
ture w i t h the g round al­
monds or paste, bread­
crumbs antl sugar in the lx>il-
ing milk. Lower the heat and 
le-jve to cook sltiwly for 8-10 
minutes. Sprinkle w i th the 
f laked almonds and serve 
with the slices f)f fried bread. 

Red cabbage slewed 
in red wine 
SER\TS 4-6; 

I red cabbage, approx, 1 kg 
250 ml young red Ribera del 
Duero wine 
4 tbsp extra virgin olive oil 
75 gr raisins 
75 gr pine nuts 
Salt and pepper 

S(i:ik l l i r raisins in ihc w<A 
wine. Thinly slice the cab­
bage and wash. Heat the oil 
in a pot and lightly saute the 
pine nuts. Add the cabbiige 
.itul saute for half a minute. 
Pour on the red wine wi th 
the raisins. Sea.son with .salt 
antl pepper Cover the pan 
as l i gh t ly as possible and 
simmer for one hour. 

Christmas bream 
Sr.Rvr.s 1-5: 
One bream, apprt)x. 1.5 kg 
0.5 kg potatoes, peeled and 
thinly sliced 
200 gr thinly sliced onicjn rings 
Juice of two lemons 

I Sn ml f \ l r ; i \ IV,L;III • i l i \ L- ( nl 
1 t.sp rock salt 
3 garlic cloves 
-I SUHIKIS (tt S.IiI n JR 

1 generous bunch of parsley 
For serving; 
2 tbsp Jerez vinegar 
Pepper 
2 red chi l i [iei^pers, thinly 
sIl.X'cl 
Peel of 1 lemon 

Heat the oven lo 200°C 
1392^) for 25 minutes. Clean 
the fish and .sprinkle with the 
lemon juice inside and out. 
Lower the oven tem|)erature 
in lsn-( (.iVvi--). 
In a mortar, [lound the rock 
salt wi th ihe garlic, saffron 
and parsley. .Add 4 tbsp oi l 
and 3 ibsp water. Mix wel l 
antl set asitie. 
Grease w i t h o i l an oven­
proof serv ing tlish. SpiCLitl 
the potatoes antl onion rings 
over the base and sprinkle 
Wil l i the salt, gar l ic , and 
herb mixture, ciotik gently 
tor about 20 minutes. Place 
the bream on l o j i o f the 
potatt)es and sprinkle wi th 
2-3 tbsp o i l . Place in the 
oven at 200°C (392''F) fo r 
15-20 minutes. 
F ina l ly , heal the vinegar 
w i t h some of the co t ik ing 
juices and ground pepper. 
Remove ihe fish f rom [lu-
oven and decorate w i t h a 
sprig of parsley. Sprinkle 
w i t h the vinegar m i x t u r e 
and dectirate with very fine 
slices o f l emon peel antl 
chili pepper. Serve hot. 

Two turron ice cream 
with chocolate sauce 
SERVES 4-5: 

150 gr sugar 
A tbsp water 
6 egg yolks 
150 gr soft Jijona airron 
2 tbsp Malaga wine 
200 ml cream 
3 egg whites 
75 gr hard Alicante turron 
For the sauce: 
200 gr plain chocolate 
2 tbsp extra virgin olive oil 
1,'2 tb.sp water 

Roughly crush the Alicante 
t u r r o n . Grease a 1/2-liter 
souffle dish with biiller. Tie 
a sheet of grea.se-proof pa­
per around the tlish so that it 
p ro jec ts by 5 cm (2 i n ) . 
Place in the freezer. 
Make a thin syrup with the 
water and sugar. Beat the 
egg yolks together wi th the 
warm syrup in the blender. 
Dissolve the Jijona turron in 
the two tbsp of wine. Whip 
the cream. Bcai the egg 
whiles imti l stiff. One after 
the other, gently ,stir the dif­
ferent mix tures together . 
Spr ink le the s o u f f l e d i sh 
wi th .some of the Alicante 
turron. Pour in the prepared 
m i x t u r e . Leave f o r a f e w 
hours in ihe I'ree/er (jirefer-
atily overnight). Then take 
out, remove the paper and 
sprinkle with the remaining 
Alicante rurron. 
Make the chocolate saute by 
melting the chocolate w i th 
die water over a pan of hot 
waier . Whisk in the o i l . 
Serve hrst with the ice cream. 

... r/z/r/. V/fZ/r'^r f / / / r Y' 

Tomato jelly with 
Iberian ham 
SERVT.S (i-K: 

1.5 kg fresh tomatoes 
20 gr gelatine diluted in 50 
ml hoi vv;itfr 
100 ml Jerez vinegar 
100 ml Pedro Jimtinez sherry 
Salt and pepper 
1 heaped tbsp finely cht>pped 
green pepper and 1 heaped 
ibsp finely choppecl retl pep­
per fappiox. 60 gr altogether) 
Garnish: 
250 gr Iberian ham cut in 
fine shavings 
300 gr smtill new potatoes 
Vinaigrette sauce: 
3 ibsp extra virgin olive oil 
1 tbsp Jerez vinegar 
Sail 
1 tbsp f r e sh ly c h o p p e d 
spring onion 

Reduce the vinegar and 
sherry to half. Blanch, peel 
and tirain the iomalf)es then 
remove the seetls and make 
into a thick puree. Dissc)lve 
the sheets of gelatine in the 
hot water. Mi.x the vinegar 
and shenv with ihe tomaio. 
Seasf)n w i t h salt and pep­
per. Adci the gelatine and 
chopped pepper. Ptjur the 
mixture into a ring mold that 
has f i r s t been mtristened 
with coltl water. Leave to set 
for a few htmrs in the refrig­
erator then turn out. 
Meanwhile, wash and boil 
the potatoes in their jackets. 
Prepare a vinaigrette sauce 
wi th ihe ingredients given 
above. Peel the potatoes 
antl cui in l . ' '2-rm slices. 
Spr ink le w i t h the sp r ing 
onit jn. Fill the center of the 
lomalo jelly with the potato 
.salad. Before .sen ing, arrange 
the ham shavings around the 
outside of the ring. 
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Cabrales cheese pie 
SERVES 6-8: 

300 gr (;:abrales cheese 

100 ml extra virgin olive t)il 
100 ml cream 
2 tbsp fresh breadcrumbs 
2 tsp giound white pepper 
1 ibsp butter 

Heat the oven to 175''C 
(.347°F), Melt the cheese 
with the olive oil over u pan 
of hot water. Remove fr tmi 
the heat and atld ilie beaten 
eggs and cream. Grease a 
3 /4- l i le r pan w i t h butter. 
Spr inkle w i t h the bread­
crumbs and pepper. Pour 
the creamed cheese into tJie 
mold and place in the oven 
inside a pan of hot water for 
one hour .After 20 mimites. 
cover the m o l d w i t h a lu­
minum foil to jiivv eni a crust 
from ftirming on the .suiface. 
T'urn out and serve with a 
salad t)f shredded endives 
w i t h walnut pieces or ac­
company w i t h yt)ung raw 
vegetables. 

Baked turbot 
SERVES 4-6: 

1 airbot or salmtin weighing 
approx, 2 kg 
100 ml extni virgin olive oil 
2 garlic cloves 
A few •-iii i.iis ' if |->;ir--lc\-
50 gr dry breadcrumbs 
-Salt and pepper 
Garnish: 
4 tomatt)es 
50 gr fresh brettdcrumbs 
2 garlic cloves 
A few sprigs of parslev-
Salt and olive t)il 
500 gr f rozen baby broad 
beans 
100 ml e.xtra virgin f)live t j i l 
Salt and pe|")per 

Heat the oven to 200°C 
(392°F). Cut the turbot into 
3-crn (1 in) slices leaving the 

skin on. Cover the base of 
the oven dish in which the 
fi.sh is to be .served with half 
the o i l , the garlic and the 
chopped parsley. Season the 
f ish w i t h salt and pepper 
and coat we l l wi th the re­
ma in ing o i l . Spr inkle the 
breadcrumbs on the f i sh 
slices, pressing them on by 
hand. Sprinkle with a little 
oil. Bake for 20-25 minutes. 
Meanwhile halve the toma­
toes, arrange them in an 
t jven dish and ctjver w i t h 
the fresh breadcrumbs, gar­
lic and chopped parsley. 
,sr;i^i >n w uii s;ill . iml sjinn-
kle w'ith olive o i l . Bake for 
15 minutes then arrange 
arountl the fish for serving. 
Heal the oil and fr\ ' the pre­
v ious ly def ros ted b road 
beans for 2 miniiies. Drain 
and season. 

Spanish-style roast capon 
Capon is the finest of poul-
tiy. If you are lucky enough 
to fintJ the genuine castrated 
version, treat it with care as 
it can be a real treat. If not, 
u.se a free-range chicken. 
SERVES 6-8: 

1 capon weighing approx, 
3 1/2 kg 
6-8 shalk)t.s 
100 ml olive oil 
500 gr sausages in smal l 
sli( es 
500 gr diced lean pork 
200 gr dried peaches 
200 gr pnines 
100 gr pine nuts 
3 coarsely d iced Granny 
Smith or cooking apples 
1(1(1 ;4r lard 
1 glass Malaga wine 
Salt antl pepper (and cinna­
mon to taste ) 

First soak the prunes and 
dried peaches in the wami 
w i n e . Chop the shal lots . 
Heat the t)il antl satitil- the 

shallots unlil lrans(5areiit but 
wilhtjut letting them brown. 
Saute the sausages and 
dicetl pork with the sh.illois. 
Add the pine nuts, prtines 
and peaches. 'Then atld the 
apples. Season w i t h salt, 
pepper and cinnamon. Fill 
the capon with this stuffing, 
sewing up the ends. 
Place the capon w i t h ihe 
l a rd in a pan (on t w o 
crossed wooden spotjns or a 
stijipon so I I K I ! the bird does 
not rest directly on the base 
(5f the pan). After half the 
cooking lime, add the Mala­
ga wine previt)usly u.sed to 
soak the prunes and dried 
peaches. Baste fKcasit^nally 
d u r i n g c o o k i n g . .\ g o t j d 
3 1/2-kg captm w i l l take 
2 1/2-3 hours to cook, de­
pending on its quality and 
condition. 
Caive the capt>n and airange 
on a serving dish wi th the 
smffing in tlie center. Pour the 
fat o f f the cot)king juices. 
Spof>n a lillle sauce over ihe 
capon slices and .serv-e die rest 
separately. .Accompany with 
saffron-flavored rice sauleed 
with raisins antl pine nuts antl 
a few Pitjuillo pepfXi-rs. 

Piquillo pepper garnish 
SERVES 4-6: 

3 cans Piquillo peppers 
50 ml extra virgin olive oil 
2 thinly sliced garlic cloves 
Salt 

Heat the oi l . Drain the pep­
pers. Fry the garlic slices until 
just golden. Set aside. In the 
same t)il, heat the peppers, 
kt-nuive f r o m heat, dra in , 
season and ,ser\'e sprinkled 
with the gadic slices. 

Caper sauce 
2 ib.sp oil 
•1 chopped shalltMs 
4 anchovy fillets in oil 
2 Ibsp capers 
1 small Lsp ctJinstarch 
I tbsp stock 
Parsley antl pepper 

Saute the shalltjts in the t>il 
Lintil transparent. Add the an­
chovies and cmsh with a ftuk. 
Dissolve tile cornstarch in the 
stock. .Add the capers and 
choppetl parsley, tlien leave 
to cook ft)r a few minutes, 
stining with a v\'CK)den .spoon. 

Orange and grapefruit 
cream 
SERVI-:S 4-6: 

1 oranges 
-1 grapefniit 
250 gr strawberries 
2 mangos 
6 eggs 
40 gr sugar 
Mandarine liqueur, or Valle 
tlel Jerte cherry' brandy 

Peel the graiK'I'ruit .segments. 
Wash the strawlK-rries and cut 
the mangos into equal-sized 
pietes. Real ihe egg yolks 
w i t h the sugar un t i l pale. 
.St[ueeze the oranges and re­
maining grapefruit and cook 
over a vei-\ gentle heal. Poach 
the f i i i i i in the ht)l juice for a 
few secf)nds. Remove f rom 
the heat, drain the fruit and 
keep in a wami place. 
Gently heat the eggs and .sugiir 
mixiure together with the 
stniined juice. pR^ferably over a 
]i:in 1 (flu )1 water, until ihiek anti 
cTĉ amy. .-\dd a few sptxjnfiiLstjf 
liqueur. For a .sweeter flavor, 
ch(X)se the iiiantLirine liqueur. 
The Valle del Jerte cherry 
bnintly will give a drier Ilavor, 
Place the fnii t in a gla.ss dish 
and cover w i th the hot or 
warm cream. 
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Tlitf tleCLsion tf) invest in 
the Tokay area was quite 
simple; because o f the im-
[>ortance of its tradition and 
ixs historical value, and also 
the singulariry- and quality 
o f its wine. 
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SUCCESS ABROAD (XII) 

IN THE PAST FOUR YEARS, WE HAVE INTRODUCED YOU TO 
SOME OF THE MAIN SPANISH FOOD AND WINE COMPANIES 
WHICH NOT ONLY SELL SUCCESSFULLY ABROAD, BUT ALSO 
INVEST AND PRODUCE ON FOREIGN GROUNDS. WE 
THOUGHT BODEGAS VEGA SICILIA AN EXCELLENT CHOICE 
TO BRING OUT A TOAST UPON THEIR "SUCCESS ABROAD" 
AND CONCLUDE OUR SERIES, 

ega uicilia 
Turns Tokay Towards llie wast 

Te.xt: David Ing Photos: Bodegas Oremus/ICEX 

BODEGAS VEGA SICILIA HAS MADE ITS NAME AS THE ROLLS 
ROYCE OF SPANISH WINKS, WITH A LIMITED OUTPUT OF A 
PRESTIGE PRODUCT THAT IS THE MOST EXPENSIVE ON THE 
MARKET. FOR ITS FIRST FOREIGN VENTURE THE COMPANY 
SELECTED ANOTHER "RARITY," TAKING THE MAJORITY' STAKE 
IN OREMUS, ONE OF THE LEADING PRODUCERS OF TOKAY, 
THE HUNGARIAN DESSERT WINE WHICH WAS A FAVORITE OF 
17TH/18TH CENTURY EUROPEAN MONARCHS. 
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IF ANY COMPANY CAN RELY ON WORD OF MOUTH AND THE PEN TO 

GET ITS PRODUCTS RECOGNIZED, THEN VEGA SICILIA HAS TO BE IT. 

Apart f rom their indis­
putable Cjuaht)- and limited 
production, there is a anoth­
er similarity between what 
are otherwise two totally dif­
ferent wines. 
The smooth dry reds which 
Vega Sicilia produces along 
the banks of the Dtiero River 
in central Spain fsee Spain 
Gonnnettnir No, 32) and the 
.sweet white Tokay from the 
far-off hills of eastern Hun 
gaiy both suffered peritKls of 
neglect before their present 
ow-neis rook them over. 
In its homeland, Vega Sicilia 
was a large estate where die 
wine [iroduced was used for 
simply supplying the nearby 
Rioja region until the Herre-
ro brothers mt>ved in at the 
beginning of the century. 
They decided to produce 
their own wine and named 
it after the estate. The first 
bottles appeared in 1915 
and, thanks to the patronage 
of the nobility, Vega Sicilia 
had already made its name 
in Spain when it won its first 
international recognition at 
the Barcelona Expo in 1929, 
However, despite its early 
fame, lack of investment 
meant that Vega Sicilia re­
mained a rarity virtually un­
known to foreign buyers un-
Lil the -Alvarez family 
stepped in in 1982. 
They modernized tlie bode­
gas, extended the v'ineyards 
and introduced new quality 
controls - giving ihe wine a 
more sound commercial 
base while making .sure it 
lost nothing of its character. 
Eleven years later the family 
saw antiiher, .similar open­

ing. Like Vega Sicilia, the 
Tokay region had suffered 
from neglect a.s the former 
Communist bloc first CRim-
bled and then fell apart. 
The Hungarian government, 
which under Communism 
had run the vineyards as 
state famis, decidetl the best 
way to revitalize them was 
by setting up joint ventures 
with ft>reign companies. 

Accept tiie Challenge 
Vega Sicilia was one of six 
west European companies 
to accept the challenge, tak­
ing a 75% ,stake in the Ore-
mus vineyards. Since dien, 
the ctmipany has increa.sed 
its share lo mtjre than 87% 
while antither 11% has been 
taken up by Spanish invest­
ment company Cofides, a 
member of the Argeniaria 
banking group, as part of 
the European Union's aid 
program for eastern Etirope. 
According to Vega Sicilians ex-
pt>rt manager Rafael Alonso, 
"Tlie decision lo invest in the 
Tokay area was quite simple: 
f>ecaase of the tm[X)rtance of 
its tradition and its historical 
value, and also the singularit-s' 
and quality of its wine. 
"Bodegas Vega Sicilia. being 
a producer of red wine of 
superior quality, wanted to 
wager on the recovery t^f the 
concept and ctmfiguralion of 
the t|ualiiy Tokay wines, 
"The tjbjective is to preserve 
die traditions of 'Tokay while 
making full use of the ad­
vantages to be gained from 
technological development." 

Tokay's history as a wine 
growing region dates back 
over 1,000 years. Lintil the 
phylloxera epidemic struck 
in 1875. nearly a dtwen dif­
ferent varieties of grapes 
were grown for making 
white wine, but ihey have 
since been reduced to three: 
Funnint. Harslevelii antl 
Muscat Lunel. 
Much of the producticjn 
goes to producing fruity 
table wines which have king 
been ptjpular in ea.stern Eu­
rope. But the speciality of 
the vineyards is without 
doubt the late, Iiandpicked 
grapes, known as Aszi't. 

litoble Rat 

The long, .sunny autumns in 
the Zemplen hills coupled 
with mtirning mists from the 
rivers encourage the growth 
of the fimgus bottyitis cinerca 
which shrivels the grajies \n\o 
a high sugar-content raisin in 
a process known as noble rot. 
"When a tittle i.s mixed with 
ncjrmal grapes, the Aszu can 
be used to prtjduce a blend 
kntiwm as Szamorodni, the 
name given by Polish mer­
chants whcj com mere ialiiied 
the wine in the 19th centuiy. 
The sweetness of each 
Szamtirodni wine is regulat­
ed by the quantity of Aszu 
grapes used in the vinifica-
tion, enabling them to vary 
from dry to sweet. 
If it has I'Xien a gcxxi growirig 
year, the marc left from the 
first pressing of the ASZL'I 
grapes can also be used 
again to produce a Fordllds 

(turnover) wine which is sim­
ilar lo a sweet Szatnorodni. 
But the stars of ihe Tokay 
collection are undoubtetlly 
the dessert wines known 
simply as Asz.iJ or Eszenzia. 
These have been likened to 
the Chateau d'Yquem t)f 
Sauternes and Germany's 
Trt)ckenbeerenauslese, al-
thoLigh they outdate eitlier of 
them by more than a cent my, 
'Tt) produce this type of wine, 
the Aszij grapes are put into 
laige barrels where the juice 
is allowed to squeeze natu­
rally from the grapes. The 
nectar which is collected is 
know^n as eszenzia. 
The remaining pulp is then 
macerated with fresh wine of 
the year to bring out the high 
sugar content before being 
stored in otik casks to fennenr, 
l b gauge liie .sugar content, tlie 
amount of A.szu u.̂ etl is mea­
sured in puttonws, the name 
for the 25 kilogram-capaciiy 
htiskets wJiich iJie pickers c:irry 
on their shouldeis. 
Thus a six putU)nyt) wine 
will use twice as much Aszu 
grapes as a three puttonyo 
and be con.siderably sweeter. 

Final Decisiofi 
The puttonyos also give a 
rtjugh guide to how long the 
wine has been aik;wed to 
mature. .Although the final 
decision as to when to bottle 
rests with ihe cellar master, 
the general mle is one year 
for each puttonyo plus two. 
When the vintages are of 
very high quality, an .Aszu-
Eszenzia may be produced, 
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which can exceed six ptii-
lonyos. These must contain 
at least 180 grams per liter of 
residual sugar and 50 grims 
per liter of sugar-free ex­
tracts and can need 15 years 
or more to mature. 
But the highest of the liigh is 
the wine which uses solely 
the eszenzia. Because the 
must is so concentrated, the 
fermentation produced by 
the yeasts is ver>' slow. 
An Eszenzia takes at least 20 
years to mature and even 
then has a strength of no 
more than four degrees. 
This was the drink that l!ie 
Empress Maria Teresa tif ALIS-
iria look daily lor its medici­
nal properties and which 
France's Sun King, Louis XiV, 
described as "the wine of 
kings antl the king of wines." 
Cz.ar Peter the Great of Russia 
was so impre,ssed on retieiv-
ing a bottle that he wrtste; 
"Tile Eszenzia itself, which 
flows in the Aszu grapes, 
cannot l>e bought with mon­
ey; it can only be obtained 
through friendship, from aris-
itx.'rats and rich people," 
To make sure of his .sup­
plies, he later sent crack 
Cos.sack troops to guard the 
Tokay wine cellars and the 
road from there to his 
palace at St, Petersburg. 
These cellars, some of which 
date back to the 13th ceniu-
T)', also play a major part in 
the prtxluctitMi process. 

Investment for Expansion 
Casks are rarely filled right to 
the top, allowing oxygen in 

the air It) take its elTect, w hile 
the mold which grows on the 
cellar walls provides yeasts 
and bacteria which work on 
tlie wine and enhance its fla-
vtjr during maturation. 
With such a long histt>ry and 
tradition behind Tokay, Ve­
ga Sicilia has decided not tt) 
change the basic product 
but lo ctincentrate on up­
grading production tech­
niques and re-launching it to 
a western world that re­
ceived little more than a 
trickle during the years t)f 
the Communisl regime. 
"Until 1990, Russia took 
nearly 90% of ail the re­
gion's wines, yet even tht)se 
.sales virtually dried up in the 
eariy '90s," says Rafael Alonso. 
"t.)ur .lim n;iw is m iiici'ease 
prumorif)!! and awareness in 
western t:nuntries.' 
Since Vega Sicilia tot)k over 
Oremus, prtKl union has ri.sen 
steadily to nearly 400,(J(J0 liters 
a year of vvhieii abom ivvo-
thirds now goes for export. 
"That may sound a high fig­
ure when you consider we 
started with virtually noth­
ing. But we are not looking 
for a big production. Our in­
terest is in producing quality 
viines." he .said. 
Even so, the company has 
Ixien plea.sed enough witli iLs 
original LJS$4 millitsn invest­
ment to start looking at a US$6 
million expansion prtigitim. 
Plans include doubling the 
vineyard area, currently cov­
ering 51 hectares (126 
acres), as well as investing in 
replanting vines, further im-
prt)ving t[ualiiy controls, and 
building new wiireliouses. 

While he believes a resui^ 
ing Russian market will be 
the main outlet for the table 
wines, which account for 
around half the total pro­
duction, Setitsr Alonst) sees 
Gennany, the LInited Slates, 
Switzerland, Sweden, Bel-
,^il.l;n. ;inL.I d ie I ililev! K'U,:-;-
dom as the most important 
for the AsZLt varieties. 

Word of Moutti 
But diat will not mean mam­
moth advertising campaigns, 
"We are concentrating on 
tastings at wine fairs and ar­
ticles writ ten by visiting 
journalists to get the name 
better known," he said. 
If any ctjmpany can rely on 
word of mouth and the pen 
to get Its products rect)g-
nized, then Vega Sicilia has 
lo be it. 
Prockiction of its namesake 
Spani.sh wine is around a 
quarter-t)f-a-million boilies a 
year, although no more than 
a quarter manages to reach 
the export market. 
Despite its seemingly exor­
bitant price tag, Spanish 
connoisseurs have their 
names registered tin waiting 
lists and snap il up ,so tjtiick-
ly that the wine is sold be­
fore it is even bottled. 
The only consolation for 
many wtiuId-be buyers is to 
i i \ . m i l tini.l ;he \^-ine-. tr. MM 
the Alvarez family"s new win­
ery. Bodegas y Vihetkis Alit)n. 
Also bordering the Duero 
and producing wines from 
the same grape varieties as 
Vega Sicilia - 'Tinto Kino, Al-

l>illo, Cabernet Sauvignon, 
Malbec and Medot - its pro­
duction is set to grow h-om 
50,000 bottles a year ro 
350,000 by 2002, 
Many wine experts like to 
ct)mpare Vega Sicilia with a 
first giTiwiii Pitirdfaux, per­
haps not surprising when it 
has several grape varielies in 
common which w-ere 
brt) Light over frt>m Era nee in 
the last ceniuri'. 
Now the wheel may turn 
again as the comjjany looks 
not to buying vines from Bor-
de: iu \ 1 nil i if |)i i.^sil iK in\ es;-
ing in thai or anf)ther of 
France's leading wine regions, 
"When we mtjved intt) 
'Tokay, we saw it as an op­
portunity to expand," said 
Serior Alonso, "Vega Sicilia 
hatl never left its own region 
before, bui the investment 
in Oremus has given us 
added experience," 
Whatever the final decision 
may be, one thing is sure, 
"We will never be involved 
in mass prt)tltiction of 
wine," he said. 

Da v i d Ing is a f ree I a nee 
/ournalist who reports on 
Spain f<n' .several leading in­
ternational trade publica ­
tions int'olved in the travel, 
J<mutanti bciVIa.Lx iiuI,istive.v 
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ONE GREAT 
ORANGE GARDEN 
Photf)S: Rafa Chirbes/Sobremesa 
Text: Vicky Hayward 

T he country b'y now was one great 
orange garden, wrote traveler and 
writer Rose Macanlay of the Valen­

cian coastal plain i n 1949. "In the orange 
season i t must be del ic ious, w i t h the 
golden f r u i t s h i n i n g among the dark 
glossy leaves." The garden has g r o w n 
since then, its groves creeping up coastal 
hillsides and running up inland river val­
leys. They keep a deceptively tranquil air, 
but behind that the orange-growing busi­
ness quietly transforms itself. New vari­
eties, improved cultivation methods and 
warehouse technology, plus shortened 
journey times f r o m tree to consumer, are 
p r o v i d i n g f r e she r oranges t h r o u g h a 
stretching season. Behind that are t w i n 
spurs f o r change: on the one hand, a 
competitive producers' market and, on 
the other, the scientific research closely 
linked to cultivation. 
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The great orange garden mns mainly from Tan-agona to Alicante, with the groves concentrated in the heart of the region. 





Planting today is geared towards stretching the season and an 
evenly balanced supply during those months. 

By the t ime a Valenc ian 
[iriest |)lanted Spain's first 
commercial grove in I7S1, 
orange trees had been 
growing in Iberia ft)r a thtju-
sand vears. I 'nder Muslim 
ru le , they graced A l - . \ n -
tlalus' paiios just as they do 
today in the courtyards of 
Cordoba 's mt)sque and 
Seville's cathedral . These 
early varieties of bitter or­
ange (Cairtis Aurant ium L) 
were planted not so much 
for their fn i i t trees but their 
f ragrance and stiggeslive 
beauty. "Are they embers 
showing their g lowing col­
ors on the branches, or 
cheeks g l impsed through 
green curtains ol cov ered lit­
ters?" asked the Arab poet. 
Ben Sara de Santarem, in his 
poem Ihe Orange Tree. 
But the trees were not pure­
ly ornamental: the zest w .is 
potintleiJ in to a t l igesi ive 
paste ealen in pellets ai 
mealtimes, the blo.s.som was 
useti f o r m a k i n g orange-
f lower water and the bark 
chewed as a .sweetener for 
the breath . Such uses, as 
much medicinal as culinary, 
were handed d o w n and 
kepi after the Reconquest. 
One 1611 tract e n t i t l e d 
Spanish nwdicine contained 
in vulgar proverbs... recom­
mended bitter orange juice 
"to h o l d back the heal o f 
anger and mi t iga te the 
thirst." Tt)day, too, an o id 
Anda lus i an saying runs . 
"Bitter orange before break-
fa.st; gt)f)tl health." 

From Bitter To .Sweet 

Given the tree's natural ten­
dency to mutate, bitter or-

anges soon threw up less 
acidic strains. Agricul tural 
wr i t e r Ak)nso de Herrera 
hinted at this when he ad-
visetl burying sheep's horns 
close to f)nnge trees it) inns-
f o r m bi t ter f ru i t to sweet 
(1513). Htjwever, these less 
tart oranges coukl not com­
pete with the fully sweet vari­
eties (Citrus sinensis) brotighi 
f r o m the east by the Por­
tuguese in the 1520-15.30s. 
Called China oranges, iliey 
were soon g r o w i n g right 
arountl the Mediterranean. 
It can be no coincidence 
that among Spain's ct)t)k-
book wri ters , mf)nks first 
made good use of oranges, 
juan .\liimiras. a Franciscan, 
used the juice in Fish dishes 
in his Muevo Arte de Cocina 
f 1745) while /;/ Cocinero Re-
llgloso (penned in the late 
17th t)r early 18th century) 
gave recipes for ciyslallizeti 
r ind, orange marzipan and 
ba t t e r -d ipped f r i e d f r u i t . 
Certainly, the orange tree 
graced monasterv' patios be-
itire i l was widely g rown: 
the Venetian ambassatlt)r to 
Charles V's court wrote ad­
miringly of tho.se growing in 
Seville's S:in Jerbnimo mt)-
na.slery and an early n t h -
century French traveller , 
Bartolome jo ly , commented 
on the oringes servetl on ihe 
table, with the salt, at every 
meal in the great Cistercian 
monastery of Pf)filei in Cat­
alonia. This is how they ap­
pear, glt)wing incandesceni-
ly on dark lablett)ps, in Fran­
cisco de Zui ba rail's shatk)v\'y 
still lifes painted at thai lime. 
As Seville's leading reli.gious 
painter, he would have been 
well aware of their u.se - antl 
that t)f orange bltjssoms - by 

other artists as symbols f)f 
the Virgin Man 's purity. 
Me:inwhile, the oltl bitter or­
anges did survive. One such 
tree, grtivvn in a po i by 
Eleanc:ir o f Caslile. vvas tic-
quired by the Duke of Bour­
bon in 1523 antl found its 
v\ ay U) Tontainebleau where 
the famous orangery grew 
up a round it. When royal 
pastry cook Juan de la Mara 
dedicated a chapter to or­
anges in his 18lh ceniury 
A r t e de la Reposterta, he 
gave recipes kir "sweet, bit­
ter and bittersweet" oranges. 
Today, mo,st famtnisly they 
flt>urish in the streets of An-
tlahisian cities but they also 
grt)w and f r u i t in the 
Caribbean, where Cokimbus 
planted the first tree in 1493-
And the legacy is not ju-si t)r-
ntimental: tangy breakfast 
marmalade and Caribbean 
ctira^'ao l i t juei i r were both 
inspired by bitter oranges' 
a romat ic tanginess. Less 
well known but equally im­
portant, the trees also pro-
V i t ie t l the roo l s iock on to 
which sweet varieties ctiuld 
be grafted. 

The Orange Groves Today 

I n i t i a l l y g r o w n r andomly 
t i long roadsides and in 
kitchen gardens, ihe newly 
arrived sweet oranges stjon 
threw up spontaneous im­
proved strains. Comuna re-
maineti the nuxsi popular va­
riety, but t)thers such as Sakis-
tiana - still grown commer­
cially itxlay - alsf) established 
them.selves. Once commercial 
grov es were planted in Valen­
cia and Castellt)n in ihe 18th 
century, agricultural tech-

nifiues also began to im-
prt)ve. The Museo de la 
Naranja - or Orange Mu.seum -
in Burr iana just south of 
{^aslelltm keeps extimples of 
carved wt)f )den tf)t)ls de­
signed by fanners for weed­
i n g , shak ing the trees or 
picking. In the 19th century 
came the key switch frt)m 
planling by seed to grafting 
shoots onto citron, lemon, 
or biller orange rooislt)ck. In 
this way, seedlings could 
bear f r u i t or thei r variety 
could be switchetl w i t h i n 
four to hve years. 
By the end of the 19tli cen­
tury, when a lucrative ex­
port market was estafilished. 
ihe great orange garden on 
the coastal plain ntjrth and 
south of Valencia began its 
sieady g r o w t h . From an 
area t)f just 2,765 hectares 
(6,832 acres) in 1873 i l grew 
tt) 80,000 hectares (197.6B0 
acres) by the t ime Rose 
Macaulay .saw it in the 1940s 
antl 135,000 hectares 
(333,585 acres) in 1989- To-
ilay it runs mt i in ly I ro i i i 
Tarragona U) .-Micanie, w i ih 
the groves concentrated in 
the heart of the region but 
also spilling over south into 
Murcia and back f rom the 
t tKisi onto slopes and river 
valleys. Land requirements 
for ]-)lanting are simple: irri-
galit>n, drainage and a cov­
er ing t)f s i t jny soil m ixed 
with lime and fertilizer. But 
the climate .sets natural l im­
its U)o. While the best fla-
voretl fruit comes from the 
risky iriniies of j^rowing 
area, the trees cannot sur­
vive away from the .Mediter­
ranean s frosi-free t limate. 
tAiriously, though, the char­
acter of Spanish growing is 
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The character of growing is set by a pattern of small-scale 
groves that has endured since the 18th century. 

set nt)i by this expansion 
but by a pattern of smtill-
scale groves that has en­
dured since the 18th centu­
iy, A few big exporters keep 
groves in order to guarantee 
,supply and experiment with 
new technicjues and vari­
eties, but most oranges siill 
come from family-owned 
parcels, 80% f)f which are 
less than three hectares (7.4 
acres) and ^0% under one 
hectare (2.4 acres) tn size. 
Linusual in the era of big 
agribu.siness, liiis ,siiiallliokl-
ing structure has been a 
lynch pin of S]")anish grow­
ers' succe.ss since the llexi-
biiiiy and competition of 
such a spread market has 
prt)duced a rare agility and 
re.sponsivencss to changing 
market demands. 

Switcliiiig Varieties, 
Stretchuig I'lie .Season 

Nowhere is that agiliry more 
evitlent ill an in tlie replanting 
t)f new varieties. Many groves 
apparently unchanged to the 
casual obserx'er's eye have 
switched variety thrt)ugh 
grafting or replanting r>ver 
half a tlozen times in the last 
fifty years. 
The most important 20th-
century variety was the 
Washington Navel, the first 
seetlle.ss orange with juicily 
sweet flesh, which originat­
ed spontanet)Usly in Bahia, 
Brazil, and arrived in Valen­
cia in 1910, Its potential had 
already shown itself in the 
hands of Calikirnian settlers 
and although it took time to 
take tiff ct)mmercially in 
Spain, the Navel family -
with such varieties as 

Naveiina, Navelate and 
l..uiehue now makes up 
the majority of Spain's ct)m-
mercial crop of lop-quality 
eating tiranges. Even with 
today's continual trials with 
new varieties, they will re­
main ilie main types till well 
into ihe next century. 
In the last twenty years, 
planting has been geared 
not tcjiwards prtjductivity but 
towtirds stretching the sea­
son and balancing supply 
right ihrrnigh iho.se mtmths. 
That, in turn, has meant or­
anges fresh frt)m the tree 
and shorter warehouse ,stt)r-
age right through the grow-
ini; months, .Navelinas, 
widely planted in the 1970s 
and 1980s, allowed the or­
ange ,sea.sf)n to open in Sep­
tember rather than Novem­
ber while Navelate and Va­
lencia Late have extended 
its end from Febmary it) Ju­
ly, With both early and late 
seasons ct)vered this way, it 
has been a mid-tf)-lare sea­
son import from Australia 
called Navel Uinc Late (42% 
tjf new plantations) which 
has made its mark in the 
1990s although mo.si trees 
do not yet bear frtiii. Lower-
risk late varieties are planted 
on new sk)pes away from 
the coastal plain while 
blot^d oranges and pre-
Navel "white" varieties are 
fa.st dLsappearing. 

(FVIA), where a leam of some 
5i) [leople work on genetic 
antl biotechnology prngiams. 
mechanization and cultiva­
tion techni<[Lies, 
Varietal research, in particu­
lar, centers around a collec­
tion of over 400 virus-free cit­
rus varielies lhal have be­
come a point of reference for 
grtjwers around the world. 
Some are wild trees, tiihers 
were cukivatetl historically 
but are ttiday disappearing, 
yet others are new. But all 
are valuable ftir their diverse 
genetic t|Lialilies, Specimens 
are kept in triplicate: gn:)v\-
ing in tubs in a vast green-
hou,se, planted out-of-doors 
in an open grove, and as 
deep-frt)zen cell samples. 
This scientific orangery has 
proved invaluable as a 
source of disease-free stock 
for die nurseries wJiich sell 
to gi'tivvers, but it may prove 
to be of even greater im[ior-
lance in the f'ulure as a ge­
netic bank for creating liy-
brids. Of st)me 700 obtained 
since 1982 through polliniza-
tion or laboratory shoot-dp 
generation, the finst ones will 
soon be given commercial 
[rials. In ihe k)ng term the 
ptxssi hi lilies are even greater, 
not only t)f extending the 
seascjn but al,st> of oranges 
designed to be disease-toler­
ant, drought-res islam and 
rich in viiamins. 

The Future; Designer (Iraages Growiny And Picking 

/Alongside this the t>ld potluck 
ways Willi new varieties have 
been re]-)laced by tlie scientif­
ic methods of the inierdisei 
plinary lnsiitutf> Valenciano 
de Investigacion Agrictjla 

Grt)wing and picking, on 
the t)iher hand, remain re­
markably tr3ditif)nal. When 
the groves are wrapped in 
clouds of fragrant blossom 
in earlv summer, the ex-

pt)rlers' buyers begin to 
travel around tirange coun­
try to assess the coming 
crop and reserve it on the 
tree, either 'J^y eye," with 
advance down-payments on 
;i jiriee per tree and all ri.sks 
with the buyer, or "by 
weight," with an agreed 
price for weighed pic ket 1 
fruit, iianesiing dale and all 
risks wiih the grower, 
Alt>ngsitle this, growers and 
buyers wi l l agree on care 
until the fruit is picked. Pes­
ticides and other chemical 
ireaLiiienis must end before 
they can leave residues in 
the harvested fruit and may 
be specified in advance by 
the importing client in ac­
cordance with national leg-
islaiion. Currently, the ten­
dency is towartls reducing 
treatments of all kintl. Fully 
f)rganif i7it)di.icnon remains 
difhcult becau.se fields need 
to be isolated, but exporters 
are introducing their own 
criteria such as chemical 
residues one-third of tli(.>se 
allowed in Europe. Al the 
.same lime. T\̂ A is develop­
ing a new generation of nat­
ural treatments for fruit on 
the tree, wJiich range from 
vitamins to waxes (pine or 
bee) lo prevent damage tt) 
the fruii during final grow­
ing and picking. 
\\ hen ihe i'niii is ripe - .starl­
ing in September wi th 
Naveiina and Newhall - the 
exporters" teams of pickers 
are sent in. Such is the gen­
tle hantlling iet[uired that, as 
yet, no successful means of 
mechanized picking has 
been found. The teams set 
to work once the dew has 
lifted, packing boxes of 20 
kilos. With the first drop of 
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THE ELEVENTH INTERNATIONAL 
GOURMET CLUB SHOW 

rid,25*,26*,27*,28*ApriM997 Modri 

What Is the Qourmet 
Show? 
It is the event where 
product manufactures, 
elite gastronomes, 
artisans and industrialists 
can meet the owners 
and chefs of the 
best restaurants, head 
buyers from hotel 
chains and large select 
food chains, special 
shops and experts 
which are lovers of a 
good table (members of 
wine clubs, readers 
of magazine for 
gastronomes and users 

tourist and good 
food guides). 

Access to the Show is 
only through invitation 
or as professional. 
Under no circunstances 
are those under 16 
years of age admitted. 

M JAHOM 
O E H C U OE 

SUHK.L£IIES 
VINOS M W O l * 

Products to be shown 
Wines, spirits and 
liqueurs. 
Sweets, chocolates and 
biscuits. 
Condiments, spices, 
oils and vinegars. 
Aperitifs and beers. 

Cheeses. 
Meat, fish and 
vegetable conserves. 
Charcuterie. 
Pates, loie-gras and 
duck and goose 
by-products. 
Accesories tor the table 
(china, glass, 
linen, etc.). 
Various (kitchen 
utensils, books, 
specialized magazines, 
etc.). 

Activit ies anc 
conferences 
During the period of the 
Show, a number of talks 

nd championships will 
be taking place, among 
which the V Forum 
DiWine 
stands out. 

The result of the tenth 
Show 
The tenth Show%_A 
occupied a total area of 
19,000 sq. m. among 

the 458 companies 
which are exhibiting -of 
which 40% were from 
the food sub-sector and 
51 °o from the drinks 
sub-sector Throughout 
the four exhibition 
days more than 31,000 
professionals ^ ^ ^ ( B 
visited the show. 

Forecast for the 
eleventh Show, 
Exhibitors: 500. 
Professional visitors: 
35,000. 

For further Information about the eleventh International Gourmet Club Shov/, send this coupon to Progourmet, S. A. CA Claudio 
Coello, 52 - 1.^ Planta. 28001 - Madrid (SPAIN). Tel.: (1) 57704 18. Fax: (1) 431 13 59. 
Firm Address, Town and country 

Telephone Fax 
Person to be contact and post held in the firm 



By the time Spain's first commercial grove was planted in 
1781, oranges had been growing here for a thousand years. 

rain, picking stops: fruit 
must never get wet to avoid 
rotting. Despite its well-prt> 
tected appearance, it is a 
fragile fruit which needs to 
start its journey to the con­
sumer in perfect condition. 

In .\nd Out Of The Warehouse 

Once t)ranges reach the 
vvareht)use they gt) through 
an initial selectit)n process 
for size and quality. At this 
stage, some good-t|uality 
fruit is set aside as rotating 
stock in chilled sttirage it) 
outlast halts in picking. Ear­
ly and late varieties grown 
without contrast between tlay 
and night temperatures may 
neetl degreening. as in the 
tropics: Uiat is, the rind rijx^n-
ing from green to tirange for 
4-5 days. Fruit which fails lo 
make the grade (art)und 
10%) goes lo industry, the 
majoriiy of il these da\s m 
faclories producing chilletl. 
fresh squeezed orange juice. 
Although warehouse clean­
ing and packing prtx^esses 
differ in dei:iil, the processes 
are essentially the same, 
drading by size and tjutvvard 
appearance - with blemished 
fruit weeded out - is fo l ­
lowed by a thf)rf)ugh .soapy 
washing, disinfecting, diving, 
polishing and waxing to .stop 
the vitamin C and juice from 
evaporating. Many waxes til-
so contain a hamiless hingi-
cide, such as diphenuyl, to 
prevent mt)ltls grtivving dur­
ing journey lime. 
In the last five years all iliese 
prf)cesses have tx-en met ha-
nized. with computer contrt)! 
and photocelltilar screening 
of the fruit replacing costly, 
lator-intensive hantl pnlLe^s 

es. Packing has also changed. 
The tnitliiitinal wtiotlen lx).\-
es with their richly cok)red 
.4n Nouveau ;ind Deco labels 
- now collectable items in 
themselves (see article on 
page 108) - have been re­
placed by recyclable card-
!x)ard. reu.sable plastic er.iles, 
shrink-wrapping or nets. An­
other key change has heen 
precooling to 7-8''C (44-46°F) 
before the fmit is packetl on-
lo irucks to maintain il at that 
temperature unlil il reaches 
its destination. 

Exports: 
Each To His Own Taste 

More than any other Spanish 
crop, t)ranges have always 
been grown tor sale to the 
rest of the vvodtl. By the early 
18th centuiy, fniit was Ixing 
shipped frt)m the Balearics to 
northern Eurt)pe - France, 
Germany, and the Fniied 
Kingtit>m - while the grtiwdi 
of tiie orange garden frt)m 
the late 19lh ceniury was a 
response to the lucrative 
markets opened up by 
steamlx)at. By lhal lime. 9CPA> 
of oranges were eaten 
abrt)ad. .Spaniards finally 
learned it) enjt)y them dtiring 
die Civil War, when exports 
were boll led up, but today 
stime 60% t)f the crtip still 
goes abroad. Equally, with 
exporters pivt)tal to the busi­
ness for tjver two htintlred 
years, altitudes are framed by 
ihtise of the txitside wt)rld. 
Of H)da>''s expt)rts - tin esti­
mated 1,100,000 t Por 1995-(). 
for example - some 90'Ki go 
to the EH and 10% to other 
countries. Germany, France, 
Holland, and then the I nited 
Kingdom, Poland, Benelux 

countries, Italy, and Czech 
Republic are the leatling im-
[•)t)rters, in that t)rder. The 
main feature of the 1990s has 
been rising exports to east­
ern Europe, curtently leliaiil 
on subsidies but likely it) 
grt)w in the future. Markets 
efsewhere in the world are 
also expanding. Oranges go 
as far afield as Singapore 
and .Australia, while japan 
is currently- studying im-
pt)ris by ship. 
Meanwhile, the .system it.self 
has become highly sophi.sti-
cated, ,'\s in the growing 
side t)f the business, there is 
an old-fashioned fragmenta­
tion: there .ire (il)ll exporler-s 
SO of w hom control half the 
markei and some 27% of 
which are ct̂ o pera lives. To­
day, though, the emphasis is 
on cotirtlinaiion, A growers" 
association represents the 
.sector's interests in Bru.ssels, 
as well as Valencia, w hile 
government-run S.O.LV.R.E. 
implements indejientlently-
controlled quality tests on 
e\]T(ined ^>n^l,^l.•^. h ])r'o-
vides a certified chemical 
analysis of t)ranges, tested 
through an exiraci from the 
crushed whole fruit, which 
gives readings of all chemi­
cals present, as well as over-
ripenetl llesh. The latest ini­
tiative lo ease the .sectt)r inlt> 
the next century has been 
• . he W c w . u l i d e l . i n i-. ^.k' 

Ciiricos. ihe workl's first ever 
perishable fruit futures mar­
ket, which f)pened in Valen­
cia in 1995. It quotes prices 
k)r the main t)range varieties 
in season, just as other com-
mf)dilies exchanges tiut)ie 
on gold t)r oil . helping ihe 
f low of capital and trans­
parency of prices. 
Ant)iher feature of the inter­

national market has been 
the growing importance of 
direct supennarket .sales and 
.steady standardization of na­
tional tasies. Even so, each 
market keeps its own lasies. 
The L;.K. puts the emphasis 
on standardized f)utward 
appearance; Germany likes 
large t)ranges with high 
juice content: the LInited 
.Slates is concerned with the 
specifics f)f chemical iretii-
ments; Belgium and France 
have taken to selling or­
anges with their leaves t)n as 
prot)f t)f freshness. 
But one thing di.siinguishes 
these ,S|xinish oranges from 
those grown elsewhere. 
Nearly all are luscious fruit 
ft)r eating rather than juice-
making. Of cour.se there are 
counile.ss ways for cooks lo 
improvise with them in 
green leaf or fruit sahitls, 
sorbets or ice creams, .souf­
fles and mt)u.s.ses, jams and 
cakes. But is it po.ssible to 
improve t)n eating an or-
.inge in the simplest and 
most sensual way? .Segment 
hy sennient. with the zesly 
aroma of the peeled rind 
caught t)n your fingers as 
you bite into the sweet, 
tangy juiciness of the flesh. 

Vicky Flay ward is a free­
lance Journalist, writer ami 
book editor living in .Meulrid 
IV hose Jea lure articles -
a ben ft food, arts & culture, 
and society - antl travel 
guides are published inter­
nationally. 

A list o f Spanish orange 
producers is available as a 
brochure and on diskette. 
For more information sec 
page 25-
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LA VERA 
AWAY FROM IT ALL 

Text: Sonia Ortega 

Photos: Juan Ramon Yuste/ICEX 

Translation: Hawys Pritchard 
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F
our and a half centuries ago, the most po'werful man on Earth chose to 'W'ithdra'w^ from 
worldly concerns to a secluded part of Spain -where, it was reported, one could live a 
quiet hfe. The man in question was Emperor Charle.s V and the place Yusie, a little 
monastery in the heart of La Vera, an area known for its abundance of water, benign cli­

mate and the lush vegetation these produce. The attractions of La Vera are still much the same 
today: multiple shades of green provide the setting for a collection of charming villages whose 
cii.siinciiv e popular architecture and traditions have survived the centuries, and for the area's "cap­
ital," the stately town of Plasencia. 
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It always amazes me as 1 
travel art)und .Spain just ht)w 
dramatic differences of land­
scape and character be­
tween one area and another 
can be, even areas that bor­
der one with another, and 
even wi th in the same re­
gion. This impression was 
reinforced this summer 
when, in mid-July, 1 set olT 
to explore La Vera, By that 

time of year, Spain has tak­
en on a distinctly gt)Iden 
color which lasts until au­
tumn. Only in the northern 
strip and certain other isolat­
ed parts of the ct)untry does 
green feature in the mid­
summer landscape. La Vera, 
in the north of the Au­
tonomous Community of 
Extremadura, (western 
Spain) is one of these green 

exceptions. The nearby 
Valle del Jerie, is another, 
ihcjugh, proving the point 
about diversity^ f)etween ad­
jacent areas. It is quite dif­
ferent, in the Jerte Valley, 
cherries thrive (see Spain 
Gourrnetour No. 19), and 
their domain spreads from 
ihe hilltops down to the 
veiy banks of tlie river that 
gives the valley its name. 

The villages there, quiet and 
pleasant, though not out­
standingly attractive, adhere 
to the banks of the river 
which, channelled between 
two mountain ranges, 
wends its way to Flasencia, 
the local big town. On the 
far side of these mountain 
ranges, the Sierra de Tor-
mantf>s, lies La Vera. Here, 
cherry trees are replaced by 
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With some cxccp-
tioas. .SLidi as tlic 
monaster)' in 
YU.SIO, Ul Vera i.s 
not an arv:i u( 

• : . - in , j 111 lilt I 

ings bat r;ilher ot 
hamionif combi­
nations of villasc 
and landsf;ipe. 
and the stone and 
wood tliat 
L-haracterizes tt.s 
iraditional tkinie,-;-
tie art! li lecture. 

It.s old houses 
are stone-bui It 

up to hall-height, 
the remainder is 

built out of 
adolx; (mud and 

stnivv) bricks 
arountl a 

framework of 
wooden beams 

which ;ire 
left exposed. 

chestnut and oiive, orange 
and lemf)n, oak and fig, cy­
press and mulberrv',.. La Ve­
nt's villages stand not at die 
riverside, this valley's river is 
the Tietar - but several kilo­
meters uphill, leaving be­
tween them and the water a 
fertile strip nrjw used for irri­
gated crops such as pep­
pers, ff)r the manufacture of 
pimenton (Spanish paprika), 

ttjbacco, and flourishing 
fruit and vegetable gardens, 
skirting villages with a very 
particular character of their 
own and, in many cases, a 
fascinating Iiistory, 
These villages have beauti­
f u l sonorous names, and 
most of them share a com­
mon suffix: Jaraiz de la Vera, 
Jarandilla de la Vera, Villa-
nueva de la Vera, .Madrigal 
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Ctiacos is quiet 
and restful. The 
hrsc plaza one 
comes to on en­
tering Cuaco.s is 
dedicated to 
Juan de Austria, 
and die restored, 
house in which 
"leromin " lived 
Stands beside it. 

de la Vera... their names 
burble along as merrily as 
the runnels of fresh waler 
that course along the center 
of many of their streets, 
shov^ ing just how much of it 
they have and performing 
an effective cooling function 
in summer. Water, such a 
rare commodity in other 
parts of Spain, is part of this 
area's natural heritage, and it 

plays an important role in its 
life and landscape. Cold and 
clear, it gushes down from 
die snowy peaks of the Sien'a 
de Gredos, blue-tinged in 
summer, to join the slower-
moving waters of the Tietar. 
The channels it has carved 
for itself are knowm locally 
as gargantas, or gorges, 
though they are not neces­
sarily as narrow or steep-

sided as their name would 
.suggest. Tlieir impact on the 
landscape is dramatic and 
beautiful: because of the 
force with which the moun­
tain streams rush down­
wards, their beds and banks 
are lined with boulders, 
some of them huge, among 
which the river forms little 
waterfalls and pools, some­
times creadng natural swim­

ming pools which in suinmer 
are a big aitt-iction for locals 
and summer visitors, despite 
the chilliness of the water. 
Water is also much in evi­
dence in the fountains 
which prt)vide the center­
piece of most local village 
plazas. The most typical 
model, found throughout 
Exlremadura, has a stone 
basin with, at its center, a 
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column suppfjrting a stt>ne 
ball from w-hich jets of wa­
ter fiow. Stone and wood, 
used in skillful combina­
tion, provide the basis of 
the tradititjnal architecture 
which is one of La Vera's 
principal attractions. While 
not particularly monumen­
tal in the sense of not hav­
ing many large imposing 
buildings, La Vera is lucky 

enough to have architectur­
al treasures in the form of 
entire villages. Visitors to, 
for example, Villanueva, 
Valverde, Cuacos and Gar-
ganta la Olla find their orig­
inal layout intact, their nar­
row streets and houses dat­
ing back hundreds of years. 
And the.se are not carehiUy 
preserved "museum v i l ­
lages" wfiich stop brealhing 

Villanueva and 
Valvcrde de la 

Vera are ihe bcsi 
examples of the 
traditional archi-

tecttire. Doth 
were given "Vil­

lage of Historical 
and ArtLstic Inter­

est" status early 
enough to .save 
their traditional 

houses from be­
ing replaced by 
new iiuildings. 
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once the last tourist is back 
on the bus. So far at least, 
real life is still lived here: as 
you roam the streets, you 
hear and smeU lunch being 
cot)ked; the ptisiers in ihe 
plaza advertise events that 
make up the program of the 
forthcoming fiestas in honor 
of the local patron saint; on 
warm summer nights, peo­
ple bring chairs out into the 

street and sit outside their 
hou.ses chatting animatedly 
w4ih their neighbors instead 
of watching the omnipresent 
TV. It's not all bucolic charm, 
though, and in .some of tliese 
villages, "For Sale" signs hang 
on many ancient house 
fronts. If nobody buys them, 
many of these houses wil l 
end up either falling into 
disrepair or being patched 

up just enough to keep them 
.standing, doomed to a half-
life as part of a museum vil­
lage, particularly i f the 
y'ounger generation tend.s tt)-
wards buying modem hous­
es. For, as so often happens, 
the villages that have pros­
pered most in modem times 
are now the poorest in terms 
of cultural heritage. Such are 
the swings and roundabouts 

of progress. Mercifully for 
the moment, though. La Ve­
ra is relatively unscathed. 

Getting There 

Heading for La Vera f rom 
Madrid, there are several 
routes to chtiose from. The 
most straightforward takes 
barely two hours, traveling 
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Garganta la Olta 
is one of this 
area's most 
engaging 
viljages, not jast 
for its houses 
and streets but 
also for its 
setting among 
picturesque 
gargaiilas, 
woodland and 
fertile fruit and 
vegetable plotS-

Sierra de teredos, 
the mountain 
range which 

serves as a pro­
tective shield for 

l.a Vera and 
whose melting 
snows provide 

lis life force. 

through Toledo Province as 
far as the town of Ort)peKa, 
whose imposing castle is 
now a fine Parador de Turis-
mo (see box). A road frt)m 
there lakes you straight to 
Madrigal de la Vera, Another 
road, leading to the same 
destination, runs parallel to 
the foothills of die Sierra de 
Gredos, the mountain range 
which serves as a protective 

shield for La Vera and 
w l jose i i t e l t h l g s n n w s ]-m>-
vide its life force. This rtjute 
is rather htllier than die first, 
but it is alst) mtjre scenic. 
More di f f icul t , but even 
more rewarding, is the route 
across the mountains that 
separate the Valle del Jerte 
from La Vera, From the 
mountain pass known as El 
Fuerlt) del Piornal. there is ;t 
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A mixture of the sacred and folkloric characterizes the fiestas and 
traditions which live on in La Vera. Some of the traditions are 
unique and are a must for anyone interested in popular culture, 
since they survive here in authen tic form. 

marvellous view over almost 
the whole of La Vera, dotted 
with villages, that makes tlie 
extra effort well worthwhile. 
Most of Ltt Vera's villages lie 
immediately beside the road 
that winds through it. 
though some, such as Gar-
gania la Olla and Guijo de 
Santa Barbara, seem to be 
suspended from the h i l l ­
sides. All of them share the 
commt)n characteristics of 
steep streets and stepped al­
leyways - an approach to 
planning which is a frequent 
featute of villages in a ctiuii-
try as mountainous as Spain, 
Traveling from east to west, 
and hetitiing eventually I'm-
the medieval town of Pla­
sencia, you come upon the 
twenty or so villages that 
make up ihis area. They all 
have their attractions but, 
unless you are making an 
in-depth study" of La Vera, 
selectivity has to come into 
play. .My personal favorites 
(1 isted in east to west order) 
include Villanueva de la Ve­
ra, Valverde de la Vera, 
Jarandilla, Cuacos, Yuste 
with its nearby mona.stery, 
and Gargania la Olla. 

Loc£il Architecture 

With some exceptions, such 
as the castle in Jarandilla, 
the nK)nasteiy in Yuste and 
several churches. La Vera is 
not an area of imposing 
buildings but rather of har­
monic combinations of vil­
lage and landscape, of 
shades of green, species of 
trees, and the stone and 
wt)od that characterizes its 
traditional domestic archi-
tectuie. Its .sturdy old houses 
are stone-built up to half-
height, the remainder is 
built f)ui t)f adobe (mud and 
straw) bricks around a frame­
work of wooden beams 

which arc left expt)sed, tn the 
manner of ihe colomhage 
houses of Normandy, The 
upper ,story usually juts out 
above the rest of the fatade 
and has a balcony supported 
by large beams, often betiuti-
ful ly carved, as are the 
bakislratk'S, In these narrow 
streets, balct)nies and f)ver~ 
hangs on either side of 
the streets almost meet in 
the middle, close enough 
for their plants and fiow­
ers to intertwine, 
Villanueva and Valverde de 
la Vera are the best exam­
ples of this type of tradilit)n-
al architecture. Both were 
given "Village tif Historical 
and Artistic Interest" status 
early enough to save their 
traditional houses from be­
ing replaced by new build­
ings, I wandered aboul their 
streets on a quiet, hot after­
noon (tempered by mnnels 
of ct)oi waler .set intt) them) 
savoring thai sensation of 
time having .stood still that 
we cily-dwellers fintl so se­
ductive and experience less 
and less often these days. 
Valverde's eccentric maze of 
streets and roofs is crowned 
l̂ y the ruins of the 15ih cen­
tury casde of Nuho Perez de 
Monroy and a l6th centuiy 
cl lurch, charmingly named 
for Nuestra Senora de Fit en-
les Claras (Our Lady t)f Clear 
Springs), which contains the 
alabaster tombs of the first 
Condes de Nieva, Just as 
you enter Valverde, you 
come upon a pillory with 
Gothic decorative detail. 
The pilloiy, known in Span­
ish as the picota or t-ollo. is ti 
column at which con­
demned criminals were ex­
hibited for public ridicule, 
and it was also a sy'mbol of 
the fact that a village had at­
tained the status of "villa " in 
its own right and w-as enti­
tled to atimini.ster ]u.stice, in­

cluding die ultimate sanc­
tion, independently of other 
townships. Castle, pillt>ry, 
counts,,, these relics suggest 
a past when Valverde de la 
Vera enjoyed mightier status 
than one mighi imagine to­
day, with its barely 800 in­
habitants and quiet plaza. 
ValveRle's plaza, lil<e nearly all 
the village .squares of La Vera, 
is arcaded and siiil provides 
the focal point of village life. 
Villanueva de la Vera has 
neither pillory nor ca.stle but 
il does have more inhabi­
tants and more verve. This is 
my favorite in the traditional 
architectural stakes. Its maze 
of streets and covered alley­
ways seem the work of a de-
signer unfamiliar with the 
concept of symmeiiy. Many 
of its houses are quite grand, 
their doorways topped by .se­
vere stone lintels in which the 
date t)f constmction is carved, 
as if declaring proudly that 
they have withstood the pas­
sage of two hundred, some­
times nearly three hundred 
years. These lintel stones oc­
cur in other villages, too, but 
they are mt)si common in 
Garganta la Olla where the 
dale t)f constRiction is often 
accompanied by the name 
of die house's tiriginal own­
er, generally a tradesman. 
Overall Garganta la Olla is 
one of this area's most en­
gaging villages, not just for 
its houses and .streets but al­
st) for its setting among pic­
turesque gargantas, wood­
land and fertile frui t and 
vegetable plots, Theie is an 
excellent view of it, presided 
t>ver by the square tower of 
its church, from the road that 
leads up to the Monastery of 
Ytiste, not far away General­
ly confined to his apart­
ments as he was, it seems un­
likely that Charles V ever en­
joyed this particular view, 
tliough he was careful to en­

sure that his retreat was sur­
rounded by natural lieaut '̂. 

In tlie Emperor's Footsteps 

Emperor Charles V knew all 
about the benign climate 
and natural beauty of this 
part of Spain when he chose 
it as his retreat. Born in 
Ghent, Belgium, in 1500, 
King of Caslile and all the 
constituent states of the 
Catholic Monarchy, includ­
ing the .fKmerican ct)Jiiinent. 
Holy Roman Emperor of the 
German Nation, worthy suc­
cessor to his .Spanish grand­
parents (Ferdinand and Is­
abella, the "Catholic Mon-
archs"), and father of the fu­
ture Philip I I , the vicissi­
tudes he bore in the ct)urse 
of his action-packed life 
caused him frequently to 
consider the possibility of 
abdicating power. 
By 1543, he had reached a 
decision, for an imperial com­
missi t)n was traveling through 
Spanish territories charged 
with finding the most suitable 
place for die iiionarch-s retire­
ment. Tlit)ugh Charles was 
only 43 years old tti the time, 
his health was very poor. 
The suggestion that he 
^hiii.dd settk- in \.A \ er.f 
came from the Exiremadu-
ran-born .Marques de Mira­
bel, leading figure in the 
Emperor's small court and 
thoroughly acquainted with 
Charles' lastes and physical 
contiiiit)n. In 1554, while in 
the Low Countries preparing 
his abdication. Charles in-
stnicied his son, Philip II , to 
visit Yuste. He was to deliv­
er to its l-Iieronymite monks 
the sum of 3,000 ducados 
and a letter expressing his 
desire to retire amt)ng tfiem, 
along with a plan of the 
:ipartments he wanted built. 
The plan was apparently 
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Villages have beautiful sonorous names, and most of them share 
a common suffix: Jaraiz de la Vera, Jarandilla de la Vera, Villa­
nueva de la Vera, Madrigal de la Vera... their names burble 
along as merrily as the runnels of fresh water. 

ba.sed on the Ghent ht)u.se 
in which he vvas born. 
Charles V finally abdicated 
in 1 555 bill coukl nol \ el 
move into his longed-for re­
treat since, for various rea­
sons (including disagree­
ment within the monastic 
community), building wt>rk 
was taking k)nger than an­
ticipated. In early .\ugusi 
1556. though his apartments 
were still not ready, he set 
off from Rrussels for Ex-
tremadur.-i, where he was to 
arrive in mid-November, 
Chrtmiclers of the jtiurney 
report that, in his impatience 
to reach La Vera, rather than 
taking the usual route via 
Pl.iseneia, Charles opted to 
cross the Sierra de Credos 
so as to arrive as quickly as 
pf).ssible at Jarandilla wheie 
lie vvas tt) stay as ihe guest 
tif the Cf)nde de Oropesa in 
his imposing castle (see 
bt)x). This part of the jt)ur-
ney was a nightmare: in the 
absence of beaten tracks, his 
retinue had lo create a way 
ftjrward, and the Emperor 
iniv eletl it) Jarantlilla neither 
by litter nor on horseback 
bui on the shoultlers of 
peasant bearers. Small won­
der, then, thai accounts of 
the journey relate how-, on 
arriving at the summit 
Charles declared: " I shall 
never gt) through ant>ther 
pass in my life unless il be 
that which leads to death," 
Aher a couple of months in 
ihe castle, he al last set off 
for Yuste on 3 February. 
1557. Visitors are invariably 
amazed at ihe simplicity antl 
austerity of the ex-emperor's 
apartments. The palacete 
that the most important man 
t)n Earth had built onto the 
monastery is composed t)f 
four simple rtioms ("A large 
cell for a nit)nk; a small 
refuge tor a Caesar, " was the 
ct)mment at the lime) in 

which he meant to lead a 
life detlicaled it) reatling, 
study, religious meditation 
and to receiving visitt)rs 
who tiaveled tis far as Yuste 
to see him, Tht)ugh small, 
ilie apartments were com­
fortable, albeit hung with 
copit)us black hangings re­
calling his grief for his tlead 
wife, Isabella t)f Portugal, In 
fine weather, he strolled 
about the garden ttnd fished 
lot iioiil ill the lake. 
It was at Yuste that Charles 
got tt) know his illegitimate 
st>n, Juan de .Austria. Born to 
a German noblew^oman. the 
bt)y had been brought up in 
secret by Luis Mendez de 
Quijada, a coltmel with over 
3<) years spent in the seivice 
of ihe Emperor, and his wife 
Ma.udalen.i tie Ulloa. When 
Charles V moved to Yuste, so 
did "Jeromin" (the local nick­
name for Juan de Austria), 
and his adoptive family 
which set up home in Cua­
cos. Juan de Austria later be­
came an important military 
leader, particularly after his 
pan in the defeat t)f the 'l urks 
in the Baide of Lepanio. 
("hades' plans for a peaceful 
retirement were marred early 
tin by a serious tleterit)raiioii 
of his health. Gout, exacer­
bated by consistent over-in-
tliilgence at table anti. appar­
ently, malaria, brtiuglit about 
his death in 1558. He sa-
voretl the pleasures of La 
Vera for a mere year and a 
half. When he had bectime 
so ill that he could barely 
mt)ve. he wtiuld spend 
hf)urs in the sun-filled room 
f)verk)oking the lake, Hsliing 
from his armchair. This 
chair, specially built to ac-
eoiiuiiodate his gouty leg. 
can be seen there today, as 
can the .sedan chair in which 
he crtissed Spain en route 
for Extremadura. 
He spent the last days of his 

life prtisiraied in bed, Pro-
ff)undly religious and tibses-
sively preoccupied with the 
idea of a buena miierle i "a 
good death"), Charles had 
his lietl placed in a pt)siiit)n 
from which he coukl follow 
the many masses which he 
oideretl lo be celebrated in 
the mf)nasierv "s church, ad­
jacent to his betlroom. His 
.son Philip II later copied this 
arrangement at the Eseorial. 
" '̂hen he died, Charles vvas 
burietl according tt) his wash­
es in a crypt beneath the al­
tar, pt)sitioned so that his 
head lay beneath the feet of 
the priest as he celebrated 
mass as a .symbol of humility. 
When Philip II t)rdered his 
lather's remains It) be trans­
ferred to the Escorial, the 
anaiigemeni vvas replicated. 
The fact that I gt) into such 
tletail aboul \'usk' and its il-
lustritjus occupant reveals 
.something tif how evocaiiv e 
a visit there is: the knowl-
etlge that almtist five cen­
turies agti. when this area of 
gkirious ct)iintrysitle and 
woodland was completely 
isolated, it was home lo a 
personage of such stature, 
sets the imagination work­
ing. One cannot help pictur­
ing hfiw things were then, 
or rect)gnizing how cleverly 
ihe Empert>r cho.se his place 
t)f retreat. It is significant 
thai Frav Luis tie Letin 
(1527-1591). one of Spain's 
finest Renaissance poets 
detlicaletl his poem Vida re-
tirada (A Secluded Life) U) 
the Emperor in his retire­
ment in Yuste. Its first lines, 
very well known in Spain, 
declare: 'Que descansada 
vlda/la del c/ue htiye del 
unindanal niido.-'y sigtte la 
escondida scnda por donde 
ban ido/lospocos .sabios epte 
en el man do ban si do.'" 
(What a restful life they lead, 
tlltise v̂ •ĥ l flee from vv tirklly 

noLse and follow the hidtlen 
path trodden by the few 
wise men there have been 
in the world.") .\t Yuste, as 
well as ihe Emperors 
palacele, there is also the 
monastery with two fine 
cloisters - t>ne Gothic and 
the other Plateresque, an 
unpretentious church and 
impeccably kept gardens 
sliLided by miglity trees. 

r i ic Ct>url and the Military 

.Austere thtiugh Charles was 
in many respects, an emper­
or is an empert)r, and he did 
not renounce all privileges. 
He arrived at Yuste accom­
panied by a retinue tjf abtiul 
fifty petiple, made up of sec-
reiaries. genilemen-in-wait-
ing, doctors, cooks, barbers, 
waslierwt)men. tasters and 
other "indispensalile" ser­
vants, mtist of them Flemish. 
The retinue was installed in 
the villages near the 
nK)nasteiy. As if by natural 
segreganon. the military set­
tled in one village and the 
members of ihe small court 
entourage in another, the 
villages being Gargania la 
Olla and Cuactis, respective­
ly. One imagines Garganta 
la Olla It) have lieen the live­
lier of the rwo, k still is to 
this day. At least part of its 
animaiitin vvt>uld have em­
anated from the blue build­
ing which siantis on the 
main street, its door-post 
adorned with a relief carv ing 
of a doll. This is La casa de 
las mtinecas - The Dt)lls' 
Htiu.se. The dolls were pros­
titutes permitted to exeici.se 
their profession by Royal 
Decree t)f Isabella, the 
Catholic Queen, tm condi­
tion that they distinguish 
themselves from other 
wtimen by wearing grtiy-
colored hems on their un-
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FRAGATA .... Perfection does exist I 
Based on the experience of over three generations of the Cainacho Family, our 
product range is constantly improved and expanded The recent iticttiding 
of home-made, premium fruit pre.serves is just another example. 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

For any further infomiattoji pleâ ie contact; 

|'ni.\iiiiui 

Avenida del Pilar, 6 
41530 Mortin de In Froiilsira (Sevilbi 
.sI'.M.V 
Phone: 34/5/485.12,00 
Fav: 34/5/585.tJ 1.45 - Telex 72126 

P.O. Box 1564 
2035 N. 15 ih Avenue 
Melruse Park, IL, 60161 
U,S.A. 
Phone; I/708/344.fX166 
Fax: 1/708/344.4207 

4410 Ea.sl .Adamo Drive 
Suile 106 
•fiiinpa. FL 33605 
U.S.A. 
Ptiimc: l/s 1,3/247.45.34 
Fax: 1/813/248,3260 



Emperor Charles V knetv all about the benign climate and natur­
al beauty of this part of Spain when he chose it as his retreat. In 
1554, while in the Low Countries preparing his abdication, 
Charles instructed his son, Philip II, to visit Yuste. 

tlerskirts. The sysiem contin­
ued to functitm during the 
reign of Cliarles V, lieing 
considered necessary tor the 
soldiers in time of war. The 
slill current expression Urde 
picos pardos" (To go '•grey-
hemming'), meaning to go 
f)n the razzle. derives frtim 
this. This house, the only 
one with a tloll relief, and an­
other three in Garganta, are 
still painted an unmi.stakable 
aniline blue. In the interests 
of historical aLitiienricity, 
their present-day inhabitants 
have opted to retain their 
houses' ortginal \ook. 
As 1 strolled art)und Gargan­
ta la Olla on a .Sunday mom-
ing, there was a kit going 
on. Had I arrivetl a few tlav s 
earlier, I could have wit­
nessed the Danzas de las 
ilatiancts (Dances of the 
Italian Wt)men) tin the 1st 
and 2nd of July. The girls 
wht) take part in the tlttnt e 
wciir costumes of Cretan ori­
gin, and the rite itself de­
rives from a tribute to Ceres, 
Koman goddess of agricul­
ture. Now we know why 
this area is so fertile. 
That .same mtirning, Cki:iLns 
was quiet and restful. The 
first plaza f)ne ct)mes lo on 
entering Cuacf)s is dedicaletl 
to Juan de Austria, and the 
restf)red (intleed over-re-
sttired), house in which 
• leromin" lived stands be­
side it. The picturesque Plti7ii 
.Mayor, fuilher into ilie village, 
is Ikinketl by broad arcatles 
antl llie .streets leading into il 
contain beautiful examples ol 
La Vera architecture, 
file roatl lo Plasencia passes 
ihrougli Jaraiz, which is 
worth snipping ui expk)re. 
The park al the entrance to 
this industrit)us town con­
tains its pillory, and also 
provides a marvclkius bal­
cony from which tti look out 
over La Vera. The okl tobac­

co drying towers which dtit 
llie lantLscape are .something 
of a blot. These vented red 
brick buildings are now in 
(.lisiise, the v:irieU < A toliat -
CO grown nowadays being 
dried by heaters rather than 
naturally, as in the tild tiays. 
The tobacco question is a 
vexed one hereabouts, for 
.stumer or later. La Vera will 
have tfl opt for alternative 
crops. Mtire tilives, figs, or 
asparagus? .More peppers for 
f)iincuii'i}i' y,irM-L is the cen­
ter for most of the pimentt')n 
manu fact u re rs" ct)t) perati '̂es 
(see box) antl is the main 
focus of the area's economic 
activity and populatitin. 
Seen from the rf)ad, it does 
not kitik pariicLilarly inter­
esting, but its okl tpiarter 
still has charming streets and 
picu.ire.s<iue sights, in addi-
ii{)n i(> the ISih eenliiry 
church of Santa Maria. On 
the outskirts tif U)wn is an 
enormous natural .swimming 
pool, la garganta de Pedro 
Chale - surrounded by 
greenery and ver '̂ popular 
with the locals, as are all the 
gargantas within easy reach 
of villages. But if you prefer 
privacy yt)u can be sure of 
f inding a gotid place to 
bathe by just fblltiwing the 
course of the gargania. 

Plea.sures of Phisencia 

As we leave La Vera behind 
us, ihe lantlscape changes 
again. In a matter of kilome­
ters, the verdant, wooded 
landscape gives way to a 
more mf)nt)tonotis, antl pre-
tkiminantly golden one. 
Even the town of Fhtseticia 
is built of golden-ctilored 
,stone. Founded around the 
12th centiii-}- by .Alfonso V'lll. 
al a time when much of the 
Iberian Peninsula vvas ticcu-
pied by the .Moorish in-

vatlers. Plasencia was en-
ckised by defensive walls, 
ctinsiderable stretches of 
vvhich still stand, as do .sev­
eral of their gatew ttys. Liv ing 
up to the king's motto ftir il -
"('/ placet deo et honunihu.s 
(Pleasing lo both God and 
man) - the city developed 
quickly initi one of the mtist 
important bastions of west­
ern Spain. Today, Pla.sencia 
is a combination of the no­
ble heritage t)f its religious 
and civic buildings and 
bustling street life. Except, 
that is, at siesta time in sum­
mer, w liich is .still a respect­
ed inslilulion here. Pla.sencia 
is the capital of its surrtiund-
ing area, for much of whose 
economic activity il serves 
as the conduit. If you time 
your visit here itir a Tues­
day, you will witness the fa­
mous market which has 
been lieki in the Plaza May­
or since the 12th ceniury 
and vvhich reaches a high-
ptiinl t)n the first Tuesday in 
August, the date of a fiesta 
known as Martes Mayor. 
when the plaza is irans-
f 1)11 lied into a medieval mar­
ketplace. With t)r vvithoLit 
the market, the plaza antl 
surrt>unding streets, full of 
bars and eating places of 
one .sfirt tir another, are the 
focus fif activity in this lively 
town. You nt)lice the con-
irast vv hen you move into its 
quieter old c|uarrets. Me­
dieval alleyways lead 
through arches, among noble 
escutcheons, elegant facades 
antl plazas, passing stalely 
homes such as the Casa de 
los Monroy, interesting archi­
tectural tietail such a,s ihe cor­
ner balctinies of the Ca.s:i i lel 
Deiin, convents such as San 
Vicente, and mansitins such 
as the Renaissance Palacio 
tie los IVIartpieses tie 
.Mirabel, (de.scetidants of the 
.\l:ir(|iies who first recom­

mended La Vera as a suit­
able retreat to Charles V) 
W'ith its two kively patios 
and a fascinating hunting 
museum. All these are dom­
inated by the cathedral, 
which is actually composed 
t)f one cathedral superim-
pti.sed on another: the Cate-
tlral .Aniigua, built in a tran­
sitional style between Ro­
ma nestjue and Gothic, and 
the l6th ceniury Caledral 
Ntieva, with its Gothic interi­
or and Platerestjue facatle, 
on which the leading archi­
tects of tlie ceniuiy wtirked. 
Overall, it exemplifies the 
best t)f the styles il inctirpo-
raies: fine facades antl 
vaults, a lovely cloister and, 
best of all, the choir stalls 
(.-aiv ed in walnut by master 
craftsman Rodrigo ,Aleman, 
vvhich, in their mLxlure of sa­
cred and profane scenes, jux­
tapose mythological, satirical, 
lanla.stic. antl folklore images 
vvhich were tmce deemed 
ptirnographic and cost their 

i w i l i .^ : i - p e l l I ' l i i - ' i - i Hi 

Traditions and Fiestas 

This same mixture of the sa­
cred antl folkloric character-
i/es the fiestas and tradkions 
which live f)n in La Vera. 
Stime of the traditions are 
unitiue and are a must tor 
anyt)ne interested in pt)pu-
lar culture, since they sur­
vive here in authentic form. 
They include controversial 
displays, emblematic of a cer­
tain facet of deepest Spain, 
such as the empalcuis proces­
sion tif Valverde and the 
Pero-Palo fiesta of Villaniie-
va, both as ancient as they 
are distinctive, and literally 
tinhirgetiable once experi­
enced. The empalaos are a 
sui v iv al f)f the most violent 
expressions of penitence 
tiuring Holy Week. These 
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There s only one thing better 

than serving your guests 

something extraordinary. 

A n d thats getting raves! 

The great cheeses of Spain 

are inspiring passionate 

responses from cheese lovers 

everywhere, , , 

w i th their hig complex 

fiavors. . . their sensuous 

tejdures . . . their affinity for 

an incretJihle variety of 

foods and wines. . .and 

the unmistahahle quaky of 

their centuries-old artisan 

traditions. 

D o n t deprive yourself-

or your guests - another 

minute. Serve one of 

the great cheeses of 

Spain tonight, . , 

and savor the raves. 

CHEESE FROM* 

YOUR 
GUESTS 

WILL 
RAVE 

The Cheeses From Spain can be used in a myriad of ways. 
They are great for eating as well as equally enjoyable as part of your favorite recipe, 

Manchego Cabrales 
Tangy with herbal undertones. Great for antipastos and tlessert. Lush and complex. Wondedul with fruits, salads and meats. 

Idiazabal Tetilln 
Smokey & sharp. Try it with grilled meats and burgers Creamy & mild. Melts beautifully. Lovely with Imit. 

ibe'rico Zamorano 
Sniiioth, unique Ilavor. Excellent with a young red wine. Rich, smooth fiavor. Makes a hearty omelet, 

.Mahon 
I ' I l k , 1 '. !• L'MMllL' 

For more information call (212) 661-2787 or fax (212) 867-6055. Food From Spain, New York, 



have died out in many other 
parts of Spain, in part be­
cause of enlightened legisla­
tion during the 18th centuty 
and in part because of mtire 
recent sticial change Here, 
however, ihroughtiut the 
night before Good Friday, 
the streets of Valverde are 
walked till dawn by a pro­
cession of spectral figures -
the enipalaos - to the ac­
companiment of murmured 
prayers. The hooded em­
palaos have their extended 
arms lashed to w^ooden 
beams which lliey carry 
acro.ss their shoulders, and 
their naked upper btjdies 
are lightly bountl with rtjpes 
to recall the sufferings tjf 
Christ. 
Villanueva's Pero-Palo festk 
val, medieval in origin, is a 
livelier affair. The Pero-Palo 
is a life-size straw figure 

tlressed as a bandit, which is 
paraded through the village 
streets between Sunday and 
Shrove Tuesday at carnival 
time, foflowed by a jostling 
crtwd t)f adults and children 
who dance to the beat of a 
drum and chant rhymes 
aboul the impending fate of 
the Pero-Palo. The figure is 
finally tossed in a blanket 
until he falls apart and is 
eventually burnt, it) the de­
light of some and mock-
wailing of others. The end 
of the fiesta is accompanied 
by good wine and sweets, 
provided by the festivals's 
so-called "captain," to any­
one who cares to join them. 
Food and drink are always 
an iniegrai pait of Spain's f i ­
estas just as, for me, sam­
pling local cuisine (not nec­
essarily festive) is an integral 
part t>f exploring. 'Fhe cla.s-

sics of this area's gasirtmo-
my is kid cooked either as a 
caldereta (casseroled with 
garlic, wine, and pimenton), 
or as a J'rite (cut up and fried 
with garlic and green pep­
per). Extiemadura has been 
sheep-herding territory for 
many centuries, and the 
quintessential dish tif shep­
herd cuisine, migas, occurs 
throughout the region. The 
w'ord miga means simply 
"CRimbs," and the dish is, in­
deed, basically fried bread­
crumbs in combination with 
garlic, pimenton, salt pork 
;intl anylhing else yt)ii might 
care to add: sardines, pep­
pers, charcuterie... even 
grapes, Readers will have 
realized that Lit Vera dtiesn'i 
grow its peppers for noth­
ing. Vegetarians can eat well 
hear, too: there is good 
lomait) .soups and a range of 

rei.iielto dishes - eggs scram­
bled with local produce har­
vested from the wild, such as 
spme asparagus, cardoon, or 
pale local truffles. "Hie area's 
icy rivers give tench and 
trout, which are sen'ed fried 
or in stews, and local fruits 
provide the dessert. This is 
timeless f t iod. as simple, 
classic and enduring as the 
overall appeal of this lovely 
part tif Spain, 

Sonia Ortega is a Journalist 
and has been Coordinator of 
lhi> nur^a.ziisc .since i ; //'(.'.s 
launched in /9<S'6. 

.Sec recipes on page 106. 

V E R A A N D S U R R O U N D I N G S 
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JARANDILLA 
DE LA VERA AND 
ITS R\RADOR 

Situated in the geographical 
center o f La Vera and i n 
beaut i ful surroundings, 
Jarandilla is dominated by 
its castle, now converted in­
to a magnificent Parador. 
Built in the late 14tli century by 
the Conde de Oropesa (wlio al­
so owned tlie cLsde in ilie town 
of Oropesa), diLs ca.sde provid­
ed tcmporarv- Itxlgings for Em­
peror Charles V while work 
was lieing finished on his apart­
ments at '\'uste. Had acctiinmt)-

datif)n at the casik- been then 
as it is now since its recent re­
habilitation, he might well liave 
simply stayed t>n liere. 'Hie im­
posing effect of its arcfiilecaire, 
with its mighty airrets antt tow­
ers, is softened by ilie apprtiach 
adopted by Malta .Medina, one 
t)f Sfiain's leading inlerit)r dect>-
rators. who has capitalized on 
its liest existing fetuures to cre­
ate a new Itxik throughout the 
whole Parador by means of 
clever use tif color, fabric, and 
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Built in ihc late- l-tth i fnt i in- by ihe Oinde de Oropesa, this castle provided temporary lodgings for Emperor Charles V. 

lighting. Features such as the 
splendid Patio de '̂Vonas court­
yard, with its series of Gothic 
carved sttme balconies and die 
delicious juxtaposition of 
green ivy against ancient wtills 
needed little aesthetic help. 
Palms, ficus, and hydrangeas 
grow tliere - evidence of a mild 
climate - suggesting the de­
lights of sitting out on summer 
nights with the fountain pro­
viding a background murmur, 
'lliis part of die Parador is a fa­

vorite with its young mtinager, 
Susana de la Rubia, Though a 
relative newcomer in this par­
ticular post, she declares lier-
self completely^ seduced by 
both the Parador and La Vera, 
She likes to ensure that, as 
well as enjoying everything 
the I'arador itself has to tiffer -
traditional cuisine prepared by 
chef Paco Muiioz, and, in sum­
mer, the pleasures of a gor­
geous swimming pool set 
among tilive and orange trees, 

and rtisemary bushes are just 
sijiue e.xaiiipk's - guests are in-
fomied aboul and encouraged 
to expltire their wider sur­
roundings, whether on fool , 
on horseback or by canoe, 
helped by local adventure 
tourism companies. Although 
the Parador is open all year 
round, Susana de la Rubia rec­
ommends autumn and, espe­
cially, spring, as the best times 
to enjoy La Vera at its best. If 
ytiii do opt for winter, though. 

you get the opportunity to 
watch tile Jarramplas, a tradi­
tional event when bonfires are 
lit and the straw bnooms that are 
made for this occasion are 
cliarred in die flames, Tlien the 
assistents slap each other with 
tlie Imxinvs leaving ash marks, 

Parador Carios V 
.''vv. Garcia Prieto, 1 
larandilla (Caceres) 
•'Fel: (54-27) 56 01 17 
Fax: (34-27) 56 00 88 
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PIMENTON: 
A TASTE OF LA VERA 
Every October, the air of La 
Vera takes on its own special 
smell - the aroma of peppers 
dry ing in t)ak tir holm-oak 
smt)ke in preparation for mak­
ing Spanish paprika or pimen­
ton. This process is peculiar to 
this area and gives the final 

prtxluct particular characteris­
tics which have earned it a De-
nominacicin de Calidad, 
On his return in 1493, Christo­
pher Columbus made a presen­
tation of gifts to the Catholic 
Monarchs at the Monastery of 
Guadalupe in E.xlremadura. 

They included exodc faiits from 
the New '*X'orId, and among 
them was the capsicum, or liell 
pepper. The monastery's Hi-
eronymite monks were enimst-
ed with the proliferation of pep­
per cultivation among their 
monasteries, and thus it was 
that the pepper reached ihe 
Mtmaster '̂ of Yuste and, by ex-
LerLsit)n, La Vera, where it found 
an idc-al habitat. 
However, it was not until the 
niid-19di cenmo" diat the fann­
ers of La Vera began growing 
peppers for the purpose of 

manufaouring ptmenton, dehy-
dradng die fmits in wood-fueled 
driers and grinding them in the 
flour mills dial sttxiti along the 
are:i's riversides. 
Little has changed since those 
times, Pimenton is obtained 
from the species Capsicum ait-
ntitn and the sub-species 
Cerasiforme and Longum. 
which give three types of pi­
menton: sweei, bittersweet, 
and hot. The plant's biological 
cycle lx;gins in March and entls 
in early Oaober when the fmit 
is hand-harvested, only cora-
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llianks to the oak or holni-r)ak burned to provide the heal and smoke that will dr '̂ tlie peppers. La Vera pimenton acquires Its 
chanicteristic aroma, ta.ste and color stabiJiiv-

M U E S T R A C R A T U I T A ^ i 

iPininl^nde 4 l^era 

pletely ripe fruit being selectcti. 
Next, the peppers undergo the 
drying process traditional to La 
Vera: oak or holm-oak is 
burned to provide the heat and 
smoke that will dry them com­
pletely, i'his is a slow process, 
lasting ten to fifteen days, dur­
ing which dme die fanners turn 
the peppers daily. Though la-
lior-inlensive, this mediod pays 
off since La Vera pimenton ac­
quires characteristic aroma, 
laste. and color stability which 
differendatcs il from pimenton 
produced in other areas from 

peppers dried either in the sun 
tir, particularly, blow-dried 
Once dry, the peppers are 
transported to the manufactur­
ing plants where they are sort­
ed by quality and variety, and 
destalked. They are then 
grtiLind - seven times in all - in 
traditional .stone mdls until re-
dutt:d to a very fine red pow-
tler vvhich is tiien given one f i ­
nal grinding in a large mi l l . 
This system ensures that the 
temperature is kept low so that 
die pimeni()n lo.ses none of the 
smoky aroma characteristic of 

the La Vera product. Tlie spe­
cial bouquet of La Vera pimen­
ton and the care dial goes into 
iLs cultivation and mjniifaclure 
(all monitored by the Regulato­
ry Council of the Denoini-
nacion de Calidad) make it 
sonieihing of a deluxe product, 
and it is highly regarded by 
cooks and, especially, by the 
ciiarculerie industry, which 
buys 85% of La Vera's pimen­
ton output - the folor stability is 
what makes it such a good 
product ftir charcuterte. Jestis 
.Maria Hernandez, manager of 

tine of the area's biggest coop­
eratives explains: "The slow 
dr>'ing process we use prcduces 
enzyme.s ^'hicli raise the resis­
tance to t)xitiation. Tiat is why 
a cjfjon^omade with diis pimen­
ton will keep its namral color 
much longer." 
Flavor, color, aroma.,, these 
are c[ualities that interest any 
gounnet, and in La Vera pi­
menton, they occur mtturally, 
without any additives at all. 

See list of Main Exporters on 
page 19. 
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s WEETS KEEP EVERYONE SWEET, JOKED 
ONE EXPORTER, TO EXPLAIN WHY 
SPAIN'S MASS-PRODUCED CAKE AND 
PASTRY PRODUCTS ARE DOING SO WELL 
ABROAD. IT'S A NEAT SAYING, BUT 
ONE THAT ONLY APPLIES IF THE SWEETS 
ARE GOOD ONES. SPAIN'S MODERN 
BAKERY PRODUCTS INDUSTRY, WHICH 
HAS ITS ROOTS IN LONG-ESTABLISHED 
TRADITIONAL FAMILY BUSINESSES, HAS 
RESPONDED DYNAMICALLY TO NEW 
CONSUMER TASTES AND HABITS. IT 
PROVIDES QUALITY AND DEPENDABILITY 
HAND IN HAND WITH INNOVATION, 
AND THESE CHARACTERISTICS ARE 
EARNING THE CONFIDENCE OF FOR­
EIGN BUYERS AND CONSUMERS. FOR­
EIGN MARKETS ARE GROWING, AND 
THIS IS JUST THE BEGINNING. 

Text: Julia Lopez de Sagredo Photos: Magdalenas Lazaro Translation: Hawys Pritchard 

SPAIN'S FLOUR CONFEaiONERY INDUSTRY: 

LET THEM EAT CAKE 
7 0 SFAI.N OOL'RMtTOL'R SiaTE.VnrR-nErF.MBFR 'X. 



... new product lines 
being introduced and 
equipment updated. 

SEI'TFAIHER-DECEMHER 'Xi SPAIN OOUKMETOUH 7 1 



THERE HAS BEEN TREMENDOUS DYNAMISM IN THIS SECTOR OVER THE LAST 
FIVE YEARS, DISCERNIBLE PRIMARILY IN ITS LEADING COMPANIES. 

Most f)f the companies iliai 
make up Spain's intlusii ial 
"Hour confeciionery" secior 
were founded by people 
from what one miglil call a 
baking background. The 
hisltiry of each of these 
companies can nearly al­
ways be traced back to a lit­
tle bread or t ake shop from 
whose oven emerged mag­
dalenas (cupcakes). Kills, 
buns, and rost/u i l las 
(tiouglinuts) ffir kical cus­
tomers in the village or part 
of low 11 lhal ihev sei \ eti. 
Gratlually, the tiriginal prti-
prielt)rs and their descen-
tlants began moving t t i -
wards larger-scale produc­
tion, automating processes 
previfiusly carried tiut by 
liand, extending or ret)rga-
ni/ing their range of protl-
ucts, tintl creating the sort t)f 
logistical ,set-up necessary to 
reach new customers further 
away. Some, of course, 
matle greater changes than 
others. Today. Spain's flour 
confectionery industrv is 
very Iragmenietl: a l.irge 
number tif smtill companies 
tiperating within a very- Itical 
sphere ctiexist alongsitle 
large, mtidern, industrial 
ct)mpanies which sell their 
products all over the vvt)dd. 
There has been tremendtius 
dynamism in this .sector over 
the last five years, dis­
cernible primarily in its leatl­
ing companies. It is a periotl 
thiit has .seen heavy invest­
ment in new production 
plants, the expansit)n of ex­
isting ones, new protkit t lines 
iK-ing introtlticetl, antl etiui|i-
ment updated. Turnover has 
doubled, and significant ac­
tivity has begun in the tirea 
tif exports. Spain's industri­
al Hour tt)nfectionery secttir 
turns over an estimated 
270,000-plus itins per year, 
worth tiver 116 billitin pese­

tas (US$906.25 million), of 
vvhich some 61 billion |)ese-
tas (US$500 million) is ac-
countetl ftir exekisivelv by 
small cakes and lireatls. 
Consumption t)f this type of 
product is currently .stable in 
S|i:iin, antl [irotlticers are 
opting for various formulas 
lo su.siain grt)wih: exjiloring 
sales channels other than 
ft)od t)utlets, tieveloping new 
[irotkict lines, antl seeking 
new markets abrtiad. 

PRODUaS WITH APPEAL 
So what is it, in general 
terms, that differentiates 
Spain's mass-pniduced flour 
confectionery and makes it 
St) accejiiable lo foreign 
iiKirkei.s? We asked execu­
tives frtim stime tif Spain's 
seclor leatlers for iheir opin­
ions. Ft)r Luis .Marline/ and 
.Antonio Lamadrid, respec­
tively tlireclor genenil antl 
marketing manager of Ke-
jiosleritt Marline/. S.A. in 
Santantler. the key factors 
are the enormous variety 
ihai Spain oilers aiitl the 
lightness - not to be con-
fu.sed with "lileness" - tif its 
protlucis. Spanish buns antl 
cakes are softer and spongi­
er, less den.se in texture, and 
therefore lighter than their 
et|uivalents in t)ther Cf)un-
iries. Mariana .Moncasi, mar­
keting manager tif Frotltic-
los Alimeniicios La Bella Ea-
.so, S..̂ . in Zarago/a, points 
out that the products are 
generally sim|ile. tinsoiiliis-
ticaled. natund and. as such, 
healthy. These characteris­
tics, along with their light 
texture, make them readily 
adaptable to the lasles of 
mtist ctmsumers and also 
corresptind clo.sely to what 
the market has been de­
manding in recent years. 
Along these same lines, jo.se 
Ignacio Pardt), ftireign sales 

tlirectfir tif Panricti, S,A, in 
Barcelonti, comments that 
the recipes iisetl are liasetl 
on traditional ones that any­
one could make at home: 
"The prtiducts lend to be ;is 
natural as pti.ssible; if a nat­
ural ingietlient can be u.sed 
instead of an artificial flavor­
ing, we use il, antl we like-
wi.se avoid using any .sort of 
preservative." 
The range of protlucis ptii 
fiut by this secttir is very 
wide. .Many originate from 
sitting regional antl artisan 
tratliiifins, while others are 
recent "creations" and re­
flect prt)ducers' efforts to 
meet current consumer de­
mand. Sjianish lltiur conlet-
lionery can be caiegori/etl 
into groups, tif which mag-
tlalenas (see Spain GiUinne-
tour 'So. 3.3) constitute a 
very important one. These 
liitle cti[icakes are very tra­
ditional, popular classics, a 
fact lellecletl in the wide se­
lection of mass-prodticeti 
ones available in general 
food shops and the consitl-
erable and very vtirietl ninge 
made and stild locally by 
bakeries antl cake shojis 
and small-scale industrial 
liroducers. 
Magdalenas come in mtiny 
ftirms, and what they con­
tain varies slightly act ortling 
to what shape they are, 
Spain's classic magtlalena, 
.still the best-seller, is rounti 
and comes in two types: 
aragintes antl castellano. the 
first of these being made tif 
a puffier sptmge than the 
other. Concha Morales, 
commercial director of .Mag­
dalenas La/art) S,A, in 
Zarago/a. explains that this 
is becau.se it contains more 
egg antl less sugar ( sugar in­
hibits the formatifin t)f le.iv -
ening gas, .so that the mixitire 
rises less). The antgones type 

is con.seciuently a bit blander 
in tkivt)r than the t)ther, antl 
is usually given a touch tif 
vanilla. Square magdalenas 
are the most |)optilar abroatl, 
stimetimes lemt)n-navoretl, 
sometimes nol, t)r matle 
with yogurt, tir filletl with 
chocolate spread, apricot or 
str:is\berry jam or - a new 
line this - lemon marinalatle. 
Ehmgaled niagdalenas, 
kntiwn as the valencianti 
type, are also .sold and en­
joyed abroad, though st)iiie 
other types - triangular f)nes, 
for instance - are so far sold 
on the domestic markei on­
ly. Sobaos paslegos lire an-
tither Spanish classic. 
Spain's leading mass-pro­
ducer t)f sobatis pasiegos 
and the mainspring behinti 
their being sokl nalionwitle. 
is Kepfisteria Martinez, S.A. 
These cakes origintite from 
the northern Spanish region 
of Cantabria. more specifi­
cally frtim t)ne t)f the re-
moiest parts of that regitin, 
the Valle del Pas, Tradition 
entltires in this wiltl vertlant 
cf)untryside where rivers 
wend their way through dra­
matic mtiuntain terrain 
whose high pastures are 
dolled Willi huts occupietl 
by shepherds at Sf)me sea-
.sons of the year, and whose 
kively tild towns are gems 
of traditional architecture. 
The local inhabittints are 
known as pasiegos. antl 
they, using ingredients they 
had at hantl. were the inven­
tors of these delicate bimer 
and egg sptmge ctikes 
which bear their name. Tni-
tlititmally made in indiv idu.il 
flat st)uares, ihey are now al­
so available in smaller, rec­
tangular form, Sobaos pasie­
gos are still very much in ev­
idence in their regitin of tiri-
gin, in both prf)tltiction antl 
consumption. There are 
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THE RANGE OF PRODUCTS IS VERY WIDE. MANY ORIGINATE FROM STRONG 
REGIONAL AND ARTISAN TRADITIONS, WHILE OTHERS ARE RECENT CREATIONS. 

many local prtiducers, and 
private hou.ses in the more 
lotirisiy ttnvns often display 
signs inviting vLsitors to sam-
jile leche con bizcochos tipi-
cos (milk and local sptinge 
cakes): this is the classic 
combination ftir Spaniards. 
"The secret tif a good 
sponge-cake is high egg 
contenl," reveals Luis 
.Marline/, "and in the case of 
the sobao, egg is what 
makes it sptingy. In magdale­
nas. on the other hand, veg-
et:ihle I at is what gives them 
their spt)nginess." Antonio 
Laniadrid points out that the 
sf)bao. periiaps because it is 
made with butler, is creamier 
on the palate than the mag-
dalen.i. be that as it may. 
both are light cakes and as 
such have tti be baked in pa­
per cases, without which 
they would lt)se their shape 
during the baking process. 
Othenvise. they would have 
lo be made tif a closer 
grained, denser mixture, as 
madeleines are in France. 
The Spanish croissant is a 
less tratlititjnal protlucl alto­
gether, though it has met 
with complete acceptance 
since being "tievelopetl" as 
a product by Spain's flour 
confectitinery industry five 
years ago. The Spanish 
croissant has been antiiher 
key protluct in expanding 
the export market. It is 
made from a sptmge-lype 
tlough different f"rom the 
flaky type used for the clas­
sic patisserie croissant as 
made kir and seived in cafes 
and cake shops. The "Span­
ish crt>i.ssant" is stild in "mi­
ni" size, and comes both 
straight and curved: the 
curved type is the more 
popular in Spain (they pre­
fer iheni straight abroad) 
and is mtire labor intensive 
Ul pn>tluce since it has tti be 

curved by hand. .Mini-crois­
sants can be eaten just as 
they are tir toasted, and 
made into a sweel snack 
with butter and jam or htm-
ey, tir a savory one with 
ham. t:heese. salad, pale and 
so on, for breakfast, lunch, 
or snack-times during the 
day. This versaidity is one of 
the secrets tif their success, 
along with other characteri.s­
tics, as .Mariana Moncasi ex­
plains; "They are made of a 
lighter dough than the flaky 
type, and are smotith and 
easy to eat since they don't 
tear tir fall apart, .ALsti, they 
can be heated in the mi­
crowave, while the flaky 
type needs a conventit)nal 
t)ven." Mini-crtii.ssanis also 
ctime with chocolate, peach, 
strawberry and confection­
er's custard fillings. Aiming 
at the impulse buyer and 
snack purcha,ser, both Panri-
co antl La Bella Easo have 
recently launched a larger 
croissant, filled with t hoco-
lale spread in the first case 
(brand-name Dofi) and 
choct)late, raspberry or con­
fectioner's custard in the 
second (brand-name Big 
Roll). The ensahnada is an­
other iraditional Spanish 
pastrv . which many trjtirisis 
to Spain will already be fa­
miliar with, especially visi­
tors to the island of Mallor­
ca, where it is a local spe­
ciality. Traditional en-
saiiiiathis. w l i i t l i tome in 
many different sizes, are 
long strips t)f Haky pastry 
titiugh ctiiled into a flat spi­
ral and baked. The mass-
produced versifin comes on­
ly in a small, individtutl size, 
is made of a spongier 
dtiugh, and does ntit inclutle 
the tradititinal addition of 
cabello de angel (candied 
stpiash). The iraditional 
snail formation and sprin­

kling of icing sugar have 
been retained, thtiugh. 
The dividing line between 
sweet and ,savtiry in mass-
produced cakes antl rolls is 
neatly sir-,KldleLl by the me-
diasnoches. This liiile rtill is 
nol unlike the mini-crois­
sant, tht)ugh rather sweeter 
in taste, finer in texture, oval 
shaped and glazed: it is 
made from a muffin-type 
dough. Its size and other 
characteristics make it suit­
able for using in the same 
son of ways as the mini-
crtiissant. As well as their 
snack kiod function, medias 
noches are ubiquitous at 
Spanish .social events, from 
children's parlies to adult 
cocktail parties and buffets, 
f-illings obvdou.sly change to 
suit the occasit)n. but the 
combination t)f savory f i l l ­
ings with the slight sweet­
ness of its light, smt)t)th tex­
tured bread accounts for 
much of the medianoche's 
success. 
Paslelilos constitute another 
grtiup. According to Antonio 
Lainadrid, these little cakes 
are different f rom their 
equivalents efsewhere in Eu­
rope. They are bite-sized 
sponge cakes which ctime 
in different shapes antl with 
various cream or jam fillings, 
sometimes syrup-stiaked, 
sometimes chocolate cov­
ered. Ilojaldres, another 
group again, are crisp puff 
pastries, stimerimes of tradi­
tional regional tirigin, .some­
times adaptations of pastries 
f rom other sources. De­
pending on how the pastry 
strips are ctiiled, looped tir 
twisted, they have names 
such as palmeritas. lazos. 
corbatas... Other as.stiried 
Sptinish classics include 
rostpiillas. frietl or oven-
liaked doughnuts which 
ctime in many varieties, fla­

vored with orange, vanilla, 
lemon, almond, anise liqueur, 
oil, wine,... Tortus de aceite 
.svvillanas are, as their name 
suggests, a Seville specialty, 
antl are thin, rt)und, crisp 
biscuits (in the "cookie" 
sense) made with tilive oil, 
anise litjueur. and spices 
such as .sesame and ani.seed. 
Ttirtas andaluzas, also An-
dalusian. are similar to them 
but are thicker and flakier in 
texture. Pastas are .s-weet bis­
cuits (cookies) of various 
sorts, which often incor]")t)-
raie traditional ingredients 
such as almonds antl can-
tlietl stiiiash. 

QUICK RESPONSE: 
THE SECRET OF SUCCESS 
Spain's flour ct)nfectionery 
intki.stry, particularly as rep­
resented by its leading com­
panies, has shtiwn an im­
pressive degree of dy­
namism and adaptability, es­
pecially in the last five tir six 
years. Product ranges are an 
example of this: using the 
paiisserie tradidon as a point 
tif departure, they have 
managed to cf)nibine main­
taining traditional recipes 
and ft)rmulae wriih quick 
and flexible responses to 
different lastes and new 
ct)nsumer habits by mtitlifv-
ing exi,siing recipes and cre­
ating new prtiducts based 
on iradilional ones. The 
wholemeal product range 
otTeretl by La Bella flaso, for 
example, is a ca.se in ptiint: 
they make a wholemeal 
flour and brown sugar range 
tif niagdalenas, mini-crois­
sants and mediasnoches. 
The invenlitm tif a Spanish 
versitin of the croisstmt is an­
other: it meets demands that 
the flaky-doiighed paii.s,serie 
classic did not. And it was 
with the particular demantis 
of foreign markeis in mind 

SEPTEMIIER DKCEMIIER % SPAIN <-.f)rR.vit-roLiR 73 



Mr 

1 ^ 

Quality by Origin 
REGULATING COUNCIL FOR DENOMINATION OF QUALIT 

Avda. de la Constitucion, 65 
E 10400 lARAIZ DE LA VERA {Caceres) ESPANA 

TPI / Fav -1-14.77.17 (\'} 71 



THE SPANISH CROISSANT HAS BEEN A KEY PRODUCT IN EXPANDING THE 
EXPORT MARKET. IT IS MADE FROM A SPONGE-TYPE DOUGH DIFFERENT 
FROM THE FLAKY TYPE. 

that differeni fillings were in­
troduced into magdalenas 
and croissants: in Spain, 
these filletl versions account 
for a mere five percent of 
consumptit)n, and show no 
signs of increasing. 
Packaging has lieen changed, 
ttx), both in appearance and 
size, to meet the particular 
neetls tif each markei. Re-
posteria .Martinez, S.A. is cur­
rently speudieading a trend 
lovvartls individual pat kipp­
ing. The advantages of this 
are iwofokl; il extends shelf-
life and :ilsf) expantls rhe 
tiptions tor marketing and 
s;iles. Individual wrapping 
prevents each "unit" from 
di")'ing out and losing ll:i\ or. 
in effect keeping il fresh un­
li l it is eaten. It alsti makes 
the prtiduct easier to carry 
about as a snack for school 
t)r at work. Marketing laiiii-
ly-size packs containing in­
dividually wrapped pieces 
resjionds well u> the ctin-
temptirary trend towards 
less frequent sht)pping, the 
contents of the f>uter pack 
staying fresh long after the 
outer ]iack is opened. This 
.sort of packaging has also 
opened up new sales chan­
nels ft)r the ma.ss-producetl 
fifjur confectitinery sector: 
bulk supplies for self-sendee 
sales represents an titlraciive 
new option for food tiullels 
and alst) finds ihese proti-
ucts a place in the impulse 
buy, catering, and large-
.scale purchasing markets, A 
high propt)riion of recent 
producer investment is be­
ing directed towards gearing 
iheir plants tti this sort of 
packaging, despite initial 
object if ms iti over-packag-
tn.i;. l-xpon customers are 
buying the intiividually 
packaged prt)ducis, con­
vinced by its obvious advan­
tages and suitability to cur­

rent palierns of purchase 
and consumption. 
The dynamism within this 
sectfir also reflects a tiesire 
to supply top quality piod-
ucts. In ma.s,s-produced hour 
t^onfectitinery. quality de-
lientls on ihree hmdamenlal 
factors: raw materials (quali­
ty ctiniit)! is can led oui tlai-
ly by qualified experts in 
laboratories equipped with 
the late.si analytical technolo­
gy), the manufacturing 
process, and how ciuickly the 
prothict reaches the con­
sumer. To meet the require­
ments of this lasl factor, com­
panies plan their work pai-
terns according to orders so 
thai even the longest-lasting 
protkicts are warehoused for 
no more than two tlays, antl 
gear their tlisiribulion sy.stem 
to ensuring that deliveries 
are as tjuick as po.s.sible. 

TAKE-OFF YEAR: 1993 
Mf),st t)f the leading compti-
nies in this secnor started ex-
ptirl ing five years ago. 
Though the star prt>duct 
was. and srill is. the niag-
dalena, stmie ctinipanies 
opened up foreign markeis 
with other prt)ducts, as La 
Bella Fast) did in Germany 
with the mini-croissant. The 
take-off year ft ir foreign 
sales of these products vvas 
1993. Exptirt figures, inclutl-
ing sales tif special breads 
and biscuits (cookies), in-
eieased by 71.3% over J992. 
reaching 14,852 itms. In 
1994, this .sector showed a 
posiiive irade balance for 
the first lime, with 68.785 
tons exported - a 53-4% in­
crease on the previous year -
as again.st 65.105 Itmes im­
ported. The value of ex­
ports, of industrial Hour ctin-
feclit)nerv exclusively, in­
creased by 108.6% in'1994 
over die previous year's fig­

ures, reaching 11 billion pe-
.sclas (LIS$85.9 million). The 
main target market is Eu­
rope, though this bv" im 
means excliities other possi­
bilities. Even so, as Luis 
M:utiiiez warns; "You have 
to treat! warily in the export 
business. We're talking 
about [lerishable items here, 
St) it's very important to 
choose a partner who will 
hantlle tfie protkict prt)per-
ly." The most important cu.s-
toiners al present are 
France, the LLK,, Belgium, 
Germany, Pt)rtugal, and 
Swiizerlantl. Interestingly. 
Svv itzei"land's per capita con­
sumption rate of luagdak'-
nas is not far t)ff Spain's, ac-
cfirding to Jose Ignacio Par-
do whose company, Panri-
co, is the leader in that par­
ticular markei. As he says 
liim,self: "In industrial-scale 
patisserie, there's lillle left tti 
invent. What's happening al 
the moment is a decanting 
tif products from tine market 
tt) antiiher. Because it is tlilTi-
cult to f ind new- bakery 
gofjtls within Europe with 
wliieli to galvanize the mar­
ket, we have lurnetl our 
siglils backwartis to rectijier-
ate traciititmal protkicts, or 
even towards tither coun-
iries. an approach that has 
helped us introduce our 
piotlut ts into their mtirkets," 
That said, thtiugh, products 
are also seni farther afield; to 
the Arab countries. South 
.America, Russia and the U.S. 
Cont ha .Morales, commercial 
director tif Magdalenas 
Ui/.uro in Zaragoza. does ntit 
rule out the .Ntirih African 
11 l U I i t l i e > . \ l , u e M ; i .1 I ' d M ' 

rtxrco, which "alihtiugh they 
might be rather difficult at 
the moment, are potentially 
interesting markets." 
Ex|iO]t roniiiilae vary ac­
cording to each company's 

approach. Some aim for 
arrangements with local dis­
tributors. t)thers for collabt)-
niiit>n with manufaclurers to 
complete ranges in thek re­
spective markets, as in the 
cases of Reposieria .Martinez 
and I'nipasa. while t)tliers 
set up subsidiaries, as Panri-
co aims to do in Europe. 
Many ctimpanies have al.sti 
consitlertxl the possibdity tif 
broaching more distant mar­
kets by .selling up produc­
tion plants. This has been 
done by Panrico in China. 
Reptisteria .Martinez in 
Moscow, the Huesca-ba.sed 
El Quileriant) ("Heras") in 
Buenos .Aires and Lkhuania. 
and the Valencian Dulcesoi 
group in Hungtiry. Some 
companies are even consid­
ering bectiming producers 
of frozen ckiughs with a 
view to exporting very 
short-life baked gtiods, ul­
tra fre.sh, and taking advan­
tage of ilie growing trend 
ffir so-called "htit pf)inis" as 
an alternative sales outlet. 

Julia Lopez de Sagredo is 
an agn)nomi.st. She u1)^i^edf^)r 
setx'n n'aiy at the Commen ial 
Office of the Spanish Emlxis.sy 
in Dusseldoif. Gennany. pn>-
nioting Sfxi)iishf(X)dpmdiict.s. 
and cunx^ntly lives in. Almeria. 
ivheiv she tvritcs for agm-alt-
inenlary and fnreign trade 
publications. 

See list of Main Exporters 
on page 19. 

'iKl'TFMnrR-DFCK.MlirK <X> SPAIN' c m R.METOI H 



i^' ** 



PUROS FROM THE CANARY ISLES 

Puro-s - or cignrs. a.s we know them - from the Canary I,s!e.s go back a long way. In fact, it 
all began with Chri.stopher Columbus. Roclrigo de Xeres had been sent off to find gold. But 
in.stead he found ''chimney men," who had smoke coming out of their mouth and nose, but 
he had no idea that he had indeed found gold - brown gold - or tobacco. 

The date chronicled was 2 November, 1492, 
three weeks after Columbus landed in the 
new world . Columbus sent Rodrigo de 

Xeres off to find out about the inland and at the 
same time to kiok for gtiid. He was very disap-
pf)inted when Rodrigo de Xeres returned without 
gold, but with incredible news - he had discoveretl 
the land of the chimney men. With great excite­
ment, he reported that he had seen natives smt)k-
ing like chimneys. They carried about a brown 
tube thai burned at one end. They put the other 
end in their mouth and then blew tiut smoke 
ilirt)ugh the mf)uih and nostrils, which they 
.seemed to find extremely plea.surable, 
l'nderstantl:ilil>, Coltiinbiis foiinti it tlifhcull to be­
lieve this story and decided to pay the land of the 
wandering chimneys a v isit himself. What the -Ad­
miral then .saw was later chronicled by the monk. 
Bartolome de las Casas: "all the men carried a torch, 
breathing in the heady smtike like incen.se. A few 
dry herbs were placed on a dry leaf, which was 
then rolled up into a tube nol unlike a small musket 
barrel. This was then lit at one end. They inhaled a 
type of smoke from die other end with each breath, 

said lo .stitith the btitly antl have a pleasant inebri­
ating and soporific effect. The natives called the 
lubes "tabacos." Neither Cfiltimbus. the mtink nor 
Rotlrigt) de Xeres suspected at that time that they 
had tumbled on "gtild leaf"- die brown gold called 
tobacco. But they totik it home with them as a cu­
riosity and also for the purptise of documenting the 
barbaric cusitims they had kiund. And that is ht)w 
the tobacco plant arrived on the Canary Isles, the 
first port of call after the long and weary journey 
acro.ss the Atlantic. Ft)r Columbus, and all the other 
Spanish explorers. Islands like La Palma, Gomera, 
Hierro, Tenerife and Gran Canaria were like a green 
paradise after the blue, wet wilderness of the At­
lantic, somewhere where they could tibtain fresh 
water, fniit and vegetables. TTiey were also the first 
chance they had to tell aboul the strange habits of 
the natives, iheir "chimney men." La Palma nour­
ished early as a result and the capital and port of 
Santa Cruz de La Palma grew cpiickly as the result tif 
die contact with the new world, to bectime a lead­
ing trading post and the third largest port t)f the 
Spanish empire after Seville and .'\niwerp. This is 
how tobaccti arrived in La Pa I ma. 

Text: Erich F. Mixlilhofer 

srnT.\iiiEK-i )i (1 viiitH 

Phfito: Rudi Bacher/ICEX 
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Tobacco tradition of the 
Canaries 

The name "lobiicco" t i r ig i -
nales from a mistake by the 
chrtinicler. What the natives 
calletl "tabatos " were ;icttial-
Iv ilie small tubular tir trum­
pet shaped objects - early 
f igu rado cigars - and not the 
plants from which they were 
rolled. But, ;is is of ten the 
e:ise. sometimes l l is lor i t ; i l 
errors become facts, 
Nfir was it true that Cf)luni-
bus t>r the C(ni(/uisladores 
immediately became enihu-
si:isiic smokers of lobaeeo -
this heathen habit remained 
suspect ff)r a lt)ng time. But 
for Rfidrigti de Xeres, w ho 
d i scove red the "ch imney 
men," uibacco was his un­
t i t l i ng . Back in Spain, his 
w i f e discovered that he 
snioketl secretly in the tlark in 
his room. . \ntl in the sinister 
atmosphere t)f the .Middle 
.\ges, .she Ix-lieved that he liati 
mtide a pact wi th the devil 
and .sfi reptiited him lo the In-
t juis i i ion. And the smoking 
Xeres ended up on the stake, 
Demelrio Pela was ihe firsl 
cigar "manufaclurer" wht) , 
in 1541, reported that Pan-
tluka. the Indian chieftain, 
had taught him hfiw to rf>ll a 
cigar. In any ca.se. the Eurt)-
peans transffirmed the cum­
bersome smoking device -
the "tubes" made f r f u n 
leaves - into the work f)f art 
vvhich is the cigar itiday. The 
lechnifiue was perfected in 
Cuba, but was principallv" 
the W"f)rk f)f Spaniartls. main­
ly migrants from La Palma. 
Since the time of the Ctin-
t ju is ta t i f j res . La Palma has 
enjoyed close relations with 

Cuba. Adventurers left the 
islantl to fintl their torttine in 
the .New Wor ld . Not all of 
them were successful in the 
.search for the legentlary I ' l -
doradt), the land t)f gt)ld, but 
many se i l l ed in Cuba as 
farmers and establishetl fam­
ilies there. The fact lhal they 
were excellent farmers aiitl 
were also very- industrious 
was ex t remely advanta­
geous ftir the tobacco intltis-
tn . In the middle of the last 
cen iu ry , l lu ise r e tu rn ing 
litime and who had wtirked 
as tobacco planters in Cuba, 
mainly in the region of San 
Juan de los Remetlios, 
brought the tobacco plant 
with them to the islantl antl 
cultivated i l t in small plots 
f t i r their own needs. Lip to 
111 i\v. I.:i r.ilm.i i-> the < mlv is 
land in the Canaries vv here 
lf)liat'Cf) grows. Helped by 
the mountainous topography 
f)f the island, the vtilcanic 
soil and the aliuntlani rain­
fall, .sfime parts tif the islantl 
provide an ideal micr t ic l i -
maie ff)r culiivaling tf)baccf). 
Arountl 1870, tobacco grow­
ing on La Palma lui t l be-
Cf)me so impt i r lant that it 
even surpassed the succe.ss 
f)f breeding the cochinil la. 
the in.sect used f t i r dyeing 
silk. Families like StiHimayor 
( the famtnis Cuban high 
jumper had ancestors f rom 
La Palnia) antl Poggio liati 
large lobacco plantatitins. Al 
that lime. "Purtis de La Pal-
ma" became synf inynmus 
with craftsmanship and first 
cUi.ss lobacco. Accf)rding U) 
f)ld recf)rds. a cigar frt im La 
Palma had tti include tobaccti 
le;iv es from Brena .Mia antl the 
Caldera (the enomious crater 

of the e.xtinci volcain) Taburi-
ente). it had to bum unifomily 
all round, producing a vv hite 
ash, antl liavo the t haratteri.s-
lic heriiy aroma which vvas the 
mark t)f quality. 
The pef)p le f ) f La Palma 
.stion learned the art of cigar 
i f i l l ing h"om those returning 
f r o m Cuba; al l f ami l i e s 
ro l l ed cigars at home f o r 
their f iwn needs and later al­
so for selling in ctmiinental 
Spain. Nothing has changed 
f)n La Palma up lo now - the 
art o f m a k i n g cigars has 
been pa.ssed tin frf)m gener­
ation to generation. 
.Mfire t i r less at the same 
lime as on La Palma, in the 
secfind half t if the last centu­
ry, the great cigar boom also 
sUiiletl in Cuba. More than 
f o u r hundred large antl 
small ct)mpanies hand j i r t i -
diu eti the t igars sutltlenly in 
demand in Furtipe antl the 
U.S.A. Thti.se invtilved were 
mainly Spani:irtls and m i ­
grants from La Palma, as the 
fanifius brand name "Htiyt) 
de .Monterrey" prt)ves - afler 
the Monterrey f ami ly that 
origiiiaietl from La Palrna. In 
the 1920s, when there was a 
recessit)n, there was mass 
emigration fri im I.a Palma to 
Cuba. Exports of si lk and 
textiles - the mainstay of the 
island's ecf)nt)my unlil then -
had ct)llapsed ctimpletelv. 
Hunger and neetl became 
every day life. 

.As ; i result, many petiple left 
La Palma f t i r the cigar is­
lands in the Car ibbean , 
where they already hatl rela­
tives and were we lcomed 
with open arms. .After Cas­
tro's revolution, there was a 
move in the opptisite direc­

tion: many t)f the migrants 
reiurnet l home and many 
Cubans f o u n d a second 
home on the larger islantls 
f i f the Canaries, such as 
Tenerile antl Gran Canaria. 
'I'hey inc lude such leg-
entl.iry ntimes in the cigar 
business as ihe succes.stirs of 
Jose Maria Garcia and 
1 le rmenegi ld t i Menendez. 
whf) createtl the MonlecrisU) 
brand, and al.sti part of the 
Ciluentes family, who f o l -
l f )wed Jaime Parlagas, the 
hiuntler of the factory w k l i 
the same name in Havana. 
They ftiund everything they 
needed on the Canarv" Isles -
stifficienily experientft l l i g -
ar rtillers antl a great lolxic-
co i radi l i tm - and st) were 
able It) cfiniinue their tnitle. 
This prf)videtl a .sectind ma­
jor impetus ftir cigar |irf>duc-
lioti on the Canaries. .Natu­
rally, the small quantities of 
tf)bacco prt)dticed in La Pal­
ma were not sufficient ff)r 
the mass prt)ductifin t i f cig­
ars, ,sf) raw uibatco vvas im-
pf)rtetl frf)m the nf)minican 
Republic. Hf)nduras, Nica­
ragua, Mexico, but also from 
Indonesia and Cameroon, In 
the same way as a cuvee 
wi th wine. Canaries cigars 
are always a blend tif .sever­
al excellent l()baccf)s f)f tlif-
ferent provenance. This al­
lows many variations in Ila­
vor and subtle nuances. 
What they have in ct)mmon 
is die excellent craftsman­
ship cf)mbinetl with the e.x-
perience f i f generatitins. It is 
i nd i ca t ive that in Spain. 
lorcedores and torcedoras 
(cigar rol lers) , are n t i i re-
gartted as normal w-orkers, 
but as c raf t smen and 
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crafts women. For at the end 
of the day, the prcxluct that 
they make - the cigar - is a 
work of art. 

Cigar production in the 
Canaries 

The lobaccf) industry in 
general and cigar produc-
iif)n in particular not tinly 
have a great tradiiitin in the 
Canary Isles, but are also 
v"ery impottant economical­
ly. Twenty-three billion cig­
arettes (1.15 billitm packs) 
and 400 million cigars (in­
cluding machine made cig­
ars) are produced every 
year. Seventy-five percent of 
the production is exported. 
The lobacco indu.stry em-
plf)ys 4,000 people directly 
and anodier 2,000 indirectly 
as stipjiliers. 
Whereas the Spanish do­
mestic market has always re­
garded handmade cigars 
from the Canaries as a t|u;il-
ity symbol, and these have 
always .sokl very" well, il vvas 
only in the last few years 
lhal the cij^ar boom in the 
U,S.A, and Europe (mainly 
Germany, Switzerland, Great 
Britain :mtl, recently, Fran­
ce) has dramatically in­
creased the interest in pinx)s 
canario.s. Top protiucers are 
ntiw emerging to deal with 
the exptirt demanti. 
Puros Vargas in Santa Caiz 
tk* La Palma is t)ne of these 
companies - it employs 52 
people, making il fhe largest 
cigar protiiicer on this small 
island. Seventy-ihree-year-
old Enrique Vargas, compa­
ny founder and father of the 
pre.sent Manager Director tif 

the same name, is slill going 
strong and .smokes and rtilis 
his own cigars. For the 
whole of his l ife, he has 
done nothing else but make 
first cla.ss cigars with a great 
deal t)f love and care and 
cannot stop now". altlK)ugh 
he has reached retirement 
age. Knritjue Vargas is per­
haps the best example of a 
\ eiy oltl family traditit)n pro-
tlucing cigars in the Cantiries. 
His .sfin, who is responsible 
kir mtirkeiing, has brtiught a 
breath of fresh air intti the 
company, which is tirga-
nized as a cooperahve. The 
company produces six 
hnintls - Don Fnrit|Lte (named 
after the founder of the 
coni|iany). Vargas, Tene-
guia, Pena, La Criolla antl bi 
Mia - slill made by hand in 
ilie iradilional manner, but 
now marketed in a more 
modern way. The company 
buys tobacco from La Pal­
ma, Cuba, the Dominican 
Republic, Brazil, Sumatra 
and Java for the Iripa larga 
(hmg f i l le r ) and capote 
(bintler) and also ftfini Con­
necticut ( U,S,A,), Java and 
Sumatra ftir the capa (wrap­
per) (.see box on page 77). 
They protlut:e approximate­
ly SiLdOn eigni's ;i week at 
ihe mtiment. 
Cfimercial .Aricti tin Gran 
Canaria is one tif the 
ytjunger. though ntit less fa­
mous cigar manufacturers of 
the Canary" Isles, Ft)unded in 
1980, the owner, AnU)nit) 
iMontaries Alenian, can al-
readv' point to a sLieeessjul 
export business. Ctimercial 
.Arict) has earned itself a rep-
utatif)n as a quality protluc-
er, making 100,000 hand-

rolled cigars every mtmth, of 
which 90% are exponetl lo 
the U.S.A. and 10% to Eu­
rope and the domestic Span­
ish markei. 
Brands include Casanova, 
one of die most well know'n 
:ind popular brantls from die 
Canary Isles, available in ftiur 
differeni sizes; Churchills, 
Sublimes. Superfinos and 
Consules, and also La Region­
al. .iv;iilable as .Monareos. 
Churchills, Lonsdales, and 
Cort)nas. Comercial Aricti al­
so makes Cara Mia for the 
U.S. market: Pyramides, 
Churcliills, Tfiros, Lonstlales 
and Coronas, and Don 
Xaviei"; Pyramides, Cliurchills, 
Gran Ctirtina, Lonstktles, Petit 
Ltin.sdales, Coronas, Paneiel-
las. Petit Panetellas, and Rti-
busiti and also .Stimmer's for 
the Gennan imrket: Churchill. 
Cf>rf)nas, Panetellas, Stilidtis, 
Delgados, and Superfiiitis. 
The cigars are produced 
from Caribbean tobaccos 
(frt)iii Cuba, Dominican Re­
public), lobact ti frt)m Brazil, 
the Canary Isles and alsti 
Connecticut wrappers from 
the U.S.A, 
The latest addition to the 
family of export-orientated 
cigar producers t)n the Ca­
nary Isles is Fulgenciti Vega 
Gil , alsti f rom Grand Ca­
naria, In 1989, the owner, 
Fulgencio Vega Gil, started 
his business in a small room 
measuring 120 m'̂  employ­
ing a handful of cigar rollers. 
Three years later, the ex­
panding company mtived iti 
premises vvirh a door space 
f)f 600 m- and tt) even larg­
er premises three years later. 
Only the Mf)niecanario 
brand from Fulgencio Vega 

Gil is 100% handmade. Ink 
tially, it was tinly intended 
for the local market, but the 
first export succes,ses soon 
folltiwed with small quanti­
ties iti Gennany and now al­
so to die U.S.A. By concen­
trating on the handmade 
brand, Fulgencit) Vega Gil 
can adapt his production to 
the wishes and requirements 
of his export customers -
Lioth in terms tif size, and lo­
bacco cfimpfisiiion, mixing 
the long filler wdth lobacco 
frt)m Cuba, the Dtiminicaii 
Republic tmd Brazil com­
bined with wrappers frtini 
Indonesia, 
These three well-known cig­
ar protluceis are representa-
ti\"e of the variety antl range 
of productitm on the Canaiy 
Isles which Ls based on a cen­
turies-old tradiiifin and - most 
importantly - a large pool of 
local craftsmen vvdit) produce 
these works of art by hantl. 

Erich f . Miiblbofer is ihe 
chief editor of the leading 
cigar >migazinef)ublished in 
Gernui)}. the Pumpean Cigar 
Cullun'Journal, and has ai­
re a dy o rga n ized readers' 
trips for cigar aficionados to 
the most important pmduceis 
in the Canaiy Isles. 

See list of Main Exporters 
on page 17. 
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CIGARS FROM THE CANARIES ARE A WORK OF ART 

Facli hand-made cigar is an 
individual work f>f art. when 
the art alsf) consists of mak­
ing them all as identical it) 
each other as ptKssible. 
c;t)mpletely handmade. It 
means that the cigars are 
exclusively made by hand 
throughtiui - unlike pseu-
tlo hand-made cigars, 
when only the binder is 
rolled b\" hantl tmlo a m:i-
chine bunched nucleus. 
Each cigar consists of three 
parts: the bunch, matle frtim 
tripti larga or tripa corla. 
the binder or capole. vvhich 
lioltls the bunch uigether 
anti then ihe vv lapjier which 
is known as the caj)a. The 
"inner workings" determine 
the quality" t)f the cigar anti 

how il snifikes: tripa larga 
nietins that strips are torn 
frtim whole ttibacct) letives 
antl iwi.sietl together lo form 
a bunch. A different ttibaccti 
can be u,sed tt> tki this. The 
ash will finly hold together 
v\"hen the cigar is smf)ked if 
Ifing pieces t)f ttibacco are 
u.sed. If clic-aper short tf)bacct) 
pietes - iripa cf)rta - are used 
(and may also include waste) 
die ash falls f)ff very tiuickly. 
The bunch ctinsisting of 
several pieces of tobacco 
leal, is held itigeiher by the 
bintler tir captite and is 
cf)mpressed in a wf)t)den 
moltl. These wotitlen nitilds 
have the shape and size tif 
the finished cigar antl give 
the "blank" its form. When 

the wooden ftinns are ftill -
they hfild between 10 and 
12 cigar blanks, depending 
on shape and size - ihey are 
Slacked tin top of tine an­
other and clamped. 
.After a certain lime, the 
vv rajiper is rolled on to the 
cigar blank. The wrapper is 
cut u i size with a round 
blatle frtini half a ttibacco 
leaf, frt)m vvhich the veins 
have been remtived. .All this 
requires consitleralile skill, 
becatist- ihe leaves are very 
fine and are theretbre very 
sensitive and tear easily. 
I'liey are alsti expensive, so 
it makes .sen.se thai as many 
wrappers as possible neetl 
to be cut from the tobaccti 
leaf antl there mu,si be as lit­

tle waste as possible. The 
wrapper is rtilled ontf) the 
blank at an angle and a 
small .semi circular lip is cut 
ill the end tir head, vvhich 
seals the tine end of the cig­
ar. It is fixed with a natural 
resin adhesive. The tuck of 
the cigar is then irimmetl 
with a sharp knife - antl the 
work of art is ready. 
It is typical of the Canaries 
cigars that the production 
process is exactly the .same 
as that used in Cuba - each 
cigar roller makes a com­
plete cigar frtitn beginning 
to end, whereas in other 
cigar producing countries, 
the bunch antl wrapper are 
very fiften made by differ 
ent workers. 

WHAT SIZE IS A "PYRAMIDE"? 
Since diere is an luicountable number of sizes for Puros, "we just give a list of the formats mentioned in the article. 
Tlie sizes uidicated may vary slightly between uidividual producers and arc, therefore, only average measures. 

ClIURCHILLS 

SLIBLI.MES 

SUPERFINOS 

CONSULES 

MONARCOS 

LONSDALES 

CORONAS 

PnL\MIDF„S 

TOROS 

GRAN CORONA 

PEllT LONSDALES 

PANETELLAS 

PETIT PANETELLVS 

ROBUSTO 

SOUDOS 

DELGADOS 

M I ' l l Mlll K DLLTJUUUOlh 

17.8 X 1,8 cm/7,()0 x 0,70 in. 

12.9 x 1.6 cm/5.07 x 0.62 in, 

17,5 X 1.4 cm/6.88 x 0.55 in. 

14.6x 1.5 cm/5.74 x 0.59 in, 

17.8 X 1.8 cnv'7.00 x 0.70 in. 

1().5 X 1.6 cm/6.49 x 0.62 in. 

13.6 X 1.5 cm/5.35 x 0.59 in. 

15.6 X 2.1 cm/6.14 x 0.82 in. 

16.8 X 2.0 cm/6.61 x 0.78 in. 

14.3 X 1.7 cni/5.62 x 0.66 in. 

1̂ .5 X 1.6 cm./6.10 x 0.62 in. 

5.9 X 1.4 cni/6.25 x 0.55 in. 

15.2 X 1.3 cm/5.98 x 0.51 in. 

12.4 X 1.9 cm/4.88 x 0.71 in. 

12.7 X 1.7 cm/4.99 x 0.66 in 

12.6 X 1.4 cm/4.96 x 0.55 in. 
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tie image 
of t t ie r i v e r s 

Mirio 
and S i l i s o f 
mighty f l o w s 

of water 
r e l e n t l e s s l y 
making t h e i r 
way through 
steep s ided 

gorges. 
past some of the 

most unusual 
scenery i n 
a l l Spa in . 
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The River Mi no and Si1 
f h e W i n e R i v e r s o f S p a i n ( I I I ) 

Text: Jeremy Watson 
Photos: Fernando Brioiies/ICEX 

THE NORTHWEST OF 

S P A I N I S A 

F A S C I N A T I N G A R E A , 

C U L T U R A L L Y , 

H I S T O R I C A L L Y , 

G E O G R A P H I C A L L Y A N D 

G A S T R Q N O M I C A L L Y . 

S I T U A T E D A T T H E 

W E S T E R N END OF T H E 

C O R D I L L E R A 

C A N T A B R I C A A N D 

N E X T TO T H E 

A T L A N T I C O C E A N , 

T H E L A N D S C A P E I S 

D O M I N A T E D BY 

V E R D A N T P A S T U R E S 

A N D G R E Y , G R A N I T E 

M O U N T A I N S T H A T GO 

A L O N G T H E R I V E R S 

M I N D A N D S I L . AS 

T H E Y FORGE T H E I R 

WAY T H R O U G H T H E 

GORGES A N D V A L L E Y S 

O F T H I S D R A M A T I C 

R E G I O N . FOR T H E 

MOMENT, T H I S I S 

T H E L A S T A R T I C L E 

I N T H I S S E R I E S 

W H I C H HAS J O I N E D 

W I N E S A N D R I V E R S . 
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T, his part of 
the country 1s 
unique and 
totally 

unexpectetl to 
one visiting 

i t for the 
f i r s t time. 
The Mino is 
the main 

river, but the 
J11 1S a very 

important 
tributary. 
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n R i b e i r o , 
t f ie wine 

Denomination 
t o the west 
of Orense, 
on the 

north bank 
of the 

Mti lo. wine 
p roduc t i on 
i s c r u c i a l 

to the 
I ocal 

econoiry. 
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he river 
is slowing 
now, as the 

gratli ent 
eases and i t 
approaches 

the estuary. 
I t now forms 
the border 

between Spain 
and Portugal 
and passes 
through 
the Rias 

Baixas D.O. 
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T, he river 
has arrived at 

its mouth 
where the town 
of La Guardia 

is known as the 
capital of 

the lobster, 
and, at the 

journey's end, 
where better to 
enjoy a bottle 

of 1 Ightiy 
chilled R1as 
Baixas wine. 
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FOR SO LONG IGNORED. BIERZO HAS TAKEN A HUGE LEAP FORWARD, 

AND LIKE ITS NEIGHBORS IN GALICIA. IS NOW PRODUCING SOME 

EXTREMELY GOOD WINES OF A REVOLUTIONARY NATURE. 

Recollections of rivers can 
recall sunny afternoons and 
spring flower filled mead­
ows, or raging torrents tum­
bling over rticks and dirtiugh 
deep ravines, or, massive, 
stately tltiwing, unsitippalile 
expanses of water, and, 
while some will fulfill all of 
these piciurt's along their 
courses, most leave one 
aliiding image. 
That tif the rivers Miiio and 
Sii is of ndgluy fkiiv s ol' wa­
ter relentlessly iii;iking their 
way through steep sided 
gorges, past some tif the 
most unusual scener\' in all 
Spain. For this pan of the 
ctiuntry is unique and totally 
unexpected to one visiting il 
ftir the first tune. In a vibrant 
and hard working environ­
ment, there is a feudalism 
that takes you back cen­
turies, and this is an essen­
tial jiari of the charm and in­
fluence of the countryside 
ihrtTugh which the rivers 
flow. 
Tlie .Mifio Ls die main river, but 
tile Sil Ls a verv" imptirtant tribu­
tary. It rises on the southern 
slopes of the Ctirdillera Can-
lalirica tti die northwest of die 
city of Leon, fed by countiess 
tributaries as it tumbles its way 
dtiwn to Ponferrada, an kon 
and andimciie mining cximmu-
nity named afler the iron 
bridge (ponsjeiratus in Latin) 
built diere in die l i l l i tenairv', 
and dmiugh die vallev- of Bier­
zo, the most northerly and 
westerly of tlie Dentiminations 
tif Ca.siilla-Leon, and coniigu-
tius "With the mtist easterly in 
Galicia - Vaideomis. 

Hidden Developments 
For so long ignored, or dis­
missed as a producer of fair­
ly unpleasant red wines of 
tiubious origin, Bierzo has, 
one might say, .secredy, tak­
en a huge leap forward, and 
like its neighbtirs in Galicia, 
is now prtiducing some ex­

tremely good wines tif .i rev -
tilutionary nature. To sud-
tlenly find Cabernet Sauvi­
gnon and Chardonnay. may 
not be such a surpri.se, but 
include Gewlirztraniiner and 
Chenin Blanc, and il is clear 
the Itical winemakers have 
really been thinking about 
what they are dfi ing and 
where they are going. Add 
to this die va.̂ l improvemeiiis 
in die vv ines hfim the indige­
nous Godeilo white grape 
and Mencia red, and you 
know this is a place to watch. 
The Mencia has the charac­
teristics of a cro.ss between 
Cabernet Franc and Merlot, 
but, at aboul ten degrees tif 
alctihol probably lacks the 
real finesse that these 
names kiiply. 
There is a kit of the sherry 
vine variety, Palotiiint) i êe 
Spain Gourmetour No. 35), 
in diis part of Spain, but it is 
gradually being replaced by 
the more .suitable light wine 
varieties as demand for 
lieav}^ white wines IRancios) 
and heavy reds from the 
Gamachti Tinttirera declines. 
Mtilvasia miglit well make an 
impression here as well, but 
it is a low yield vine and 
plantings are very limited ai 
present. 
Along with Asairiiis and Gali­
cia, diis is an outptist tif old 
Christian Spain, and responsk 
ble for its revival during the 
initial push back tif the invad­
ing .Moorish amiies in die l l d i 
cenairv". The Kniglits Templar 
were activ e here, anti there is 
ample evidence of the trap­
pings dial would IK- expfcletl 
on die Pilgrim's route to Sand-
ago de Compt)stela. But, as 
the gateway inU) Galicia, or 
out of it to the rest tif the 
Peninsula, Bierzo has been 
overkioked, thus there are 
many deliglidul and .seckided 
villages in diis cfimpanilively 
unspoilt area (see Spain 
Gounnetotir'Ho. 37). 

The climate in the northwest 
of Spain is two fold de]x nd-
iiig on vvhich side of the 
Galician divide you are. To 
the east, it is basically conii-
ncnial with cold and frosty 
winters, very hot summers 
and a reastmable rainfall. Tti 
the west it is milder, but ex­
posed iti the Atlantic sttinns 
(next stop west is New 
York!), anci, of course, it is 
wetter. The river Sil now 
heads for Galicia through a 
series of rescrvtiirs and Iiy-
drtielectric dams and the 
most unusual landscape tif 
disased goldmine heaps ibi.^ 
Medulas). Accortling to Pliny 
(23-79 .'K.D.I, iheTcgional 
governor antl ;ilso die mines' 
administrattir, over seven 
tons fif gtild were produced 
per year, and five hundred 
ttins in total. Recent research 
puts the total aiimunt of gold 
prt)duced al tine millifin kilti-
grams. It is estimated that 
80.000 slaves mined 240 mik 
lion m' of material it) extract 
ihi.s amount tif gold! 

Another World 
The river Si! now enters an­
other wtirkl - Galicia - which 
bears sti many resemblances 
to the Celtic fringe tif Europe 
frtim Brittany tti the west of 
Sctiiland, yet it is different. 
Cleady, the get)gniphical en­
vironment cannot be as­
cribed to the Celts, who were 
the first invaders, difiugh the 
name Galicia can, as also can 
the tv'pe of bagpipes ( Gaita), 
and the people's melancholy 
iMor r iha ) and adventur-
tiusness. All are Celtic, but 
the language is pure Ro­
mance, derived from the next 
invaders in the third centurv". 
But the Visigoths and then 
the Moors, who were here 
brieflv". left nothing tif signifi­
cance lo the Galician culture. 
Galicia is like ntivvhere else 
in Spain. It is enchantingly 
medieval widi a peasant cul­

ture, yet Gallegos are puncdl-
ious and busines.slike: these 
are the people who created 
die wealth that thek ports en­
joyed in the 18th century 
when alltiwetl tti trade widi 
the Americas and bring back 
the richer lo lie found there, 
f.iiilil the new road vvas 
In i i i i . the wine regitjii of 
Valdeorras was only ac­
cessible tti the most persis­
tent traveler, and wine buy­
ers were nt)t generally 
amtingst them; not because 
they lacked the hardiness, 
simply there was insufficient 
need, and so the route en-
siireti lliey lookcti cl.se-
wheie. This is a primitive en-
virf)nment, which seems 
years, not htiurs, away from 
the rest of Spain, where 
teams of oxen still pull heav­
ily laden, wtioden wheeled 
carts, and farmers use simple 
old fashitined tools iti vv tirk 
the soil; where there are 
honx̂ os - ceimiries okl. .small 
grain or cxim granite sltires on 
musbrtxim stilts, and when il is 
wet, people slill wear ztiecos -
wotiden soled shties that act 
like gum boots. However, 
things have changed, both 
communications and need! 
Now one finds old bodegas 
rekirbished. antl new Imdegas 
established, in places like O 
Barco and A Rua imd all mak­
ing more nitxlem, iniemaiitin-
ally appealing wines. 
The focus is tin Godeilo for 
the whites - they arc crisp, 
clean dry aromatic wines 
wi th a pleasing delicate 
Iruit. j.t Lnourul nini.' i.let;K-c'-
f)f alctihol - and Mencia for 
the reds. As in Bierzo, there 
is a need to reduce the per­
centage of Palomint) and 
Garnacha that is planted. 
The vineyartis are on hil l ­
sides in alluvial stiil ctim-
bined with silicates and 
chalk. It is also a good [ilace 
to find rabbit and partridge, 
antl the custom of the family 
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I N THE HILLS NORTH OF LUGO, AROUND THE SOURCE OF THE RIVER 

MINO, THERE IS AN ABUNDANCE OF CATTLE. THE CHEESES PRODUCED 

FROM THE COWS' MILK, LIKE TETILLA, ARE FULL FLAVORED. 

and the lard preserved in 
salt for use in the famtius 
caldo gallego tiuring winter. 
The wt)i"d '"soup" tUies nol 
adequately tlescribe this 
kind t)f dish - it is mt)re of a 
potage t>f meat with greens 
anti potatoes. 
In the hills north tif Lugo, 
artiuntl ihe .stiurce of the riv­
er Mirio, there is an abun­
dance f)f cattle. The cheeses 
prtiduced frtim the cows' 
milk are full fliivored - Tetilla, 
meaning "breast," and in the 
shape tif one, is prt)bably die 
best known, along with the 
much prticlaimed smoked 
San Simt'in cheese. 
By the time the Mirio reaches 
die hi,storic, city of Lugo with 
iis mighty Roman walls up it) 
six meters (19 feet) thick antl 
inienspersed vvilli lt>wer-like 
bastions, the Mino is witle 
and clear antl Ikiwing grace-
hilly Sfiuth thi"tiugh the ma.s-
sive reservtiir and dam of Be-
les;ii. One tegins to see hous­
es with miradoix's - ghized in 
balconies tti protect against 
I IK- vvintl while enjfiying the 
sun. anti [xizos - rather plain, 
but substantial, granite manor 
ht)Lises giaced with a coal of 
arms over the dcKir, The .steep 
river "banks" finally are ter­
raced in many parts and tire 
planted with fruit trees, and. 
where the Mino meets the Sil, 
die vines tif Rilxdra Sacra, 

Sacred Wines? 
Hibeira Sacra gains its name 
from the prtil iferaiion of 
monasteries and religifuis 
stronghf)lds to be ft iund 
there. Remember, this is tine 
of the religious tiutposts of 
Spain. Clearly die mt)na,siic t)r-
ders will have had much it) tk) 
w-ilh the iniroductif)n of the 
vine, bill the types of wines 
lhal are prtiduced now are 
nf)i nf)mially a.s.st>ciatetl with 
die sacri.si)". The varieUes arc* 
much as Ix-fore, but with the 
addition of .Mb;iririt) (see 

Spain GourmeUnir Ko. 36) 
and Treixadura. 
The Denominatit)n is abtiut 
to be approved and has yet 
to achieve any significant 
recognititm tiulside Galicia, 
The vines are planted on 
Sleep hillsides and the afore­
mentioned terraces, which 
makes them very hard to 
work. In st)nie parts the f)n-
ly way f)ul ft)r the grapes, at 
harvest time, is by boat! It 
will be important that they 
develop wines t)f high quali­
ty, in tirder to justify the 
tremendous labtir and cost 
of prtiducing these wines. 
One wonders wdiat wi l l 
happen when ytiunger gen­
erations are facetl with the 
toil that their fathers accept 
as normal. 
The ctinlluence of the two 
rivers is impressive indeetl, 
widi the highway jiassing over 
part of it on a stilled britlge. 
The two bect)nie the Mino, 
vv hich can be crf).s.sed over a 
dam al this point, and which 
continues its route stiutli to 
Orense where it is joined by 
die river .\mt)ia. Tills tributarv" 
has desi:endetl from a new 
Llenominadon - Montenei. 

A Region Reborn 
.Mt)nterrei Itist its status as a 
prtivisional Denominatitin of 
Origin when Spain jtiined 
what we nt)vv kntiw as the 
Furt)pean Union, because it 
could nf)t meet the re-
tjuirenients. Immediately, in-
terestetl parties set f)Ut to rec­
tify those mailers that had 
tlisplea.sed the autht)rities in 
Madrid, and restructured 
vine and wine prtKluction in 
order tfi gain the region's full 
status as a Dentiniinaiion tif 
Origin, which was achieved 
in January" this year. The cli­
mate is semkcontinentai, liui 
prtiduciifin per hectare is 
gtxid and al"Kive average. 
There are 3.000 hectares 
(7,400 acres) of vineyards 

planted both in the truly 
beautiful Venn or Mtinierrei 
valley and on its lower 
slopes, all of which is very 
near the nfnthern Portuguese 
border. The ctinditions are 
ideal for vine grf)wing and 
the predominant varieties arc 
white - Verdello and Doiia 
Blanca with some Palomint). 
The retl varieties are Mencia 
and Tinta Fina (a clone of 
Tempninillo). The vineyards 
are well tirganized and eco­
nomic to run, antl when 
more are trained on wires, 
mechanized pruning and har­
vesting will l5e possible. 

On il Grander Scale 
Much of what has been 
achieved in Mtinierrei, had 
already been done in 
Ribeirt). the Denominatitm 
It) the west of Orense on the 
north bank of the Mino. 
Orense sils in a ht)vvl sur­
rounded by high hills that 
often trap the river misis in 
winter. Perhaps that is why 
there is a large productitm 
of aguadienie (eati-de-vte) 
in this area, to the extent 
that they have gone to the 
trtiLible fjf tit'aiing a controlleti 
classihcaiion 1"or thai ty[ie mar­
keted as Oaijf). In general, die 
vineyards escaix- the worst cl-
fecis tif diLs cf)ld humidity". 
Wine prt)diiciion is cmcial if) 
the Ifical economy, and there 
are very large ctitiperative 
style producrifin operations 
aroiintl Ribadavia in die cen­
ter t)f ihe region. While 
wines made from a wlif)!e 
varielv" f)f tlifferent vines, in­
cluding the Treixadura, 
Macabet) (belter known in 
Catalonia, or as Viura in 
Nav arre and Ritija), Godei­
lo. Albillo {mf),stly found in 
the Dtiurs Valley). Albaririti 
and Palomino (the sherry 
grape again), as well as the 
Ttirrtintes that originated 
here, but has been explf)ited 
better, so far, in .\rgeniina. 

There are reds frf)in the 
Cairifi, .Mencia. Tempranil­
lo, and Alicante varielies. 
Again the wines can be as 
low as nine degrees in alco­
hol, vvhich is appealing for 
tlitise seeking lighter, less 
beady wines. 
In the bakeries of the tow iin 
antl villages will be lounti 
the ubiquitous empauada 
gallega - a dough based pie 
with tomatoes, onions, sea­
soning, and a dash of wine. 
wMlh a hsh like mussels, sar­
dines, tuna, or ;i meat. Per­
haps it is indicative of the 
gallego.s will to travel and 
the dish's popularity, iliai 
some tif the best snacks in 
the cafes tif Madrid airport 
are ihe empanadas. 
The river is slowing ntiw, as 
the gradient ea.ses anti it ap­
proaches die estuary", ll now 
[firms the bt)rder between 
Spain and Portugal and 
passes the firsl of the three 
sub zones f)f the Rias Baixas -
Condadti de Tea on the nt )rth 
bank. The Rfas are the net­
work of inlets t)r fiords that 
line the ctiast of Galicia - in 
ihc st)Uthern half, they are 
shallt)vv and lt)w sided and 
called liajas Oow), in the 
north they are deep and 
high sided, and calletl .Alias 
(high). However, Condado 
de Tea is inland, but com­
bines the infiuences of the 
river with thtise f)f the sea 
that ct)me on the winds and 
with the tides, Rkis Baixas 
L .̂C'). is mainly associated 
with the ,\lbailrio v ine, that is 
said lo have originaled on the 
Idiine. and it cf)uld lie a clti,se 
relation to tine tif the varieties 
in .-M.sace brought to Galicia 
by pilgrims tt) Santiagf). but it 
has developed sirf)ng char­
acteri.siics fif its ovv n. 
Apart from anything else, it 
can lie credited w ith the re­
vival of the Galician wine in-
tlustry. The interesi ihat it 
created in .Madrid and 
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It's t vour 
fits. 

spices and seasonings from C A R M E N C I T A should be present 

in every kitchen, enhancing both traditional 

dishes and innovative creations 

with their natural 

flavour and aroma. 

From aromatic 

Spanish saffron 

to sophisticated 

spices from the tropics, 

C A R M E N G I T A 

is a specialist in the selection 

and packaging of the finest spices, taking 

the utmost care to preserve the thing that counts the most: pure flavour. 
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GALICIA BEARS SO MANY RESEMBLANCES TO THE CELTIC 

F R I N G E O F E U R O P E F R O M B R I T T A N Y T O T H E W E S T O F 

S C O T L A N D . Y E T I T I S D I F F E R E N T . 

around the world, when 
marketed as a single vari­
etal, was the injectitin thai 
was needed to stimulate the 
pursuit f)f better qualit)^ 
wines - whites especially. 
Htiwever, in Contladti de 
Tea the wines can be based 
on a minimum of seventy 
per cent Albaririo or 
Trei.xadura, and in the next 
sub zone downstream, and 
alst) on the north bank - O 
Rosal - die same minimums 
apply to Albarino or Lou-
reira. The wines have a rep-
utatifin for being expensive, 
vvhich stems fiom the prob­
lem of new investment and 
small .scale production - the 
largest prtiperty is 40 
hectares (10(.) acres) - but, as 

the realism of marketing 
ecfinomics and of cti i i i-
petkion have prevailetl, and 
initial outlays become amor­
tized, so prices are bectim-
ing more viable. 
An abiding memoiy tif this 
area is the outstanding 
beauty of the lush, rich 
green of the trees antl pa.s-
lures, not least in mid sum­
mer when the vines' leaves 
are fully developed and the 
vines cnivvlinj^ over the per­
golas that are ctm.structed to 
keep the bunches of grapes 
clear of the wet earth and 
low lying dampness. CoLi[ik-
this with die lovely, if some­
times severe, granite ht)uses 
and the wealth of abundant 
cokir in the fltiwers, and this 

can be an idyllic environ­
ment, even when its raining! 

The Wealth of the Sea 
Tlie llikd sub zone of die Rias 
Baixas wine regitin is Val do 
Salnes, wdiich is up the coasi. 
tin a peninsula north of Pon-
levedra. These are the wines 
dial must have al least seven­
ty per cent of .fMliarino, antl 
mtirc often than not, it is die 
finly variety, Tlie ztine owes 
notliing to the river .Mirio, t)f 
ctiurse, but, as with Rt)sal, it is 
on the cfiast and relates di­
rectly tti the food lo which 
the wines are most suited -
shellfish and hsb. "llie li.st can 
read like a fishmonger's 
guide bofik - prawi-is - large 
(cigalas) and small (.gam-

GOU'OF BISCAY 
da Bantu 

DENOMINATIONS 
OF ORIGIN OF 

WINE 
ALONG THE 

RIVERS 
MINO AND SIL 

has}, spiny kibsier i lan-
gostas), Eurtipean lobster 
( bogavaiile). crabs - large 
with huge pincers (bueyi) or 
spitler (centolla), ctickles, 
limpets, mussels boiled 
simply with a little white 
wine and a bay leaf, clams, 
oysters, and an abundance 
of scallops (the shell of 
which is the insignia of the 
Knights Templar and marks 
the route of the pilgrims 
from the Pyrenean border to 
the .shrine of St. James). 
And dien diere is all the wtm-
derful fish from the Ailaniic 
and wherever else the vast 
.Spanish fishing fleet might 
roam. The squid or ticttipus 
mu.st ntii be forgfiiu-n, t-iilKi. 
for one tif die region's delica­
cies \s [nilptyafeira. when it is 
boilecl and sprinkletl with 
olive oil and paprika, Sjiicey, 
yes, but be nuiif carektl with 
pimicntos de Padron, which 
are small green peppers that 
originate in the ttiwn of tlial 
name, and can really catch 
you out. As the restaurateur 
said: "Some are htit and some 
are nfil, we just dtin't know 
vvhich is vvhich!" 
.Appi tipriately die river has ar­
rived at its mouth where the 
town of Ul Girardia ( A Garthi i 
is known as die capital of rhe 
lobster, and, at the journey's 
end, where better to eat one 
and enjoy a bfittle of lightly 
chilled Rias BaLxas wine. 

Jerenty Watson uas fyiiector 
of Wines fnmt Spain in fx)n-
don for tiivltv \ea)s. and now 
lives in .Malloica. woiking asa 
consullani and exploring and 
writing about the Peninsula 
and its wines. 

See recipes on page 107. 
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hy should one of the Rioja's most prestigious classic bodegas, Marques de Riscal, 
choose to set up a white wine-making winery in a small, rather undistinguished look­
ing wine town somewhere In the middle of the Castilian plain? Why has Jacques Lur­
ton, one of Bordeaux's new generation of globetrotting wuiemakers, singled out Rue­
da out of all the other possible locations on the wine map as the ideal place for making 
a world class wliite varietal wine? Or why should Jose Penin, "doyen'' of Spanish wine 
writers, have settled precisely on the stragghng, one-street, out-sized village that is 
Rueda as the perfect spot to produce his autographed white varietal Mirador? The an­
swer is Verdejo, Rueda's unique white noble grape variety. 
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AND NOW FOR SOMETHING 
COMPLETELY DIFFERENT: 

THE 

The very particular 
grape variety Verdejo 

produces a higlily dis-
tinaive. original wine. 

ITE 
INES 

OF RUEDA 
Text: John Reeder 

.\t tlie end of the l6th 
centur>' the most cost­
ly and best appreciat­

ed wines were the 
older, cask aged ones. 
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Origmally the Verdejo vines were grown "en. rostra", nowadays, more and mure, ihey are tniined up over low espaliers. 

Tlie Iluetti Suiierior Veidejo is prtxliieetl v\ ii)i ilie laIê t wine iiiakiiig technology . Setting asitie as special cases 
such as Pedro Ximenez, 
Palomitu) (.see Spain Gour-
metour No. 35), the sherry 
grapes, and the Catalonian 
cava grapes, Parellada, 
Xarello and Macabeo (see 
Spain Gourinetotir Nti. 29), 
there are, arguably perhaps, 
in Spain two liiglily individ­
ual thoroughbred indige­
nous white grape varieties, 
two di f fereni alternative 
lasles in a wfirldwitle 
| ) ; i i i t i i .una t i l w h i l e v v i i i r s 
which increasingly threatens 
to be swamped by the all-
conquering fashion for 
Cliarckiiiiiay: Albariiio De­
nomination tif Origin (D.O.) 
from the Rias Baixas in 
Spain's far northwestern At­
lantic corner, Galicia, and 
Verdejf) grf)vvn in an area ntit 
a dtizen miles tir so from one 
t)f Spain's great wine rivers, 
the Duero, in central Castile. 

Verdejo, the Noble 
White Grape 
Verdejo is a variety of ob­
scure origins, bui certainly 
pre-medieval, which has 
over long centuries of evo­
lution become perfectly ac­
climatized lo the rigors of 
the particularly harsh cli­
mate of the Castilian high 
plateau, between (lOO and 
900 meters up (2,000 and 
3,000 fed). The potir stony 
soils f)f the Rueda region 
vvheie i \ i f vines tire pl'rinied 
abstirb ihe heat of the day 
and enable them to surv ive 
the bitter night frtists of a 
Casiilian spring. It will be 
remembered that the vine­
yards fif the Rueda DentJiiii-
nation de Origin are a 
stone's throw away, sf)nie 
30 kikimeiers (20 miles) or 
so further down the rtiad 
from the famed Vega Sicilia 
bodega in the Ribera del 
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"Ilie barotjuc Church ot llie Asuncion, in the town of Kueda, lioltLs a IKMUIHUI allarpiece inside. 

Duerti D,0.. the quality of 
whose legendary retl wines 
is also in pari tlue to the 
Caslilian climaie. Sht)ri. coltl 
spring, and abf)ve all. au-
lunm nights tliiring the final 
phase of the ripening of the 
grapes lieftire the vintage, 
which Ibllow long, htit, sun­
ny, dry days are what, at 
least partly, explains that 
touch f)f acidity which lends 
elegance tti btilh wines. 
Originally the Verdejo vine 
was trained alf)ng the 
grtiund. en rastra. that is tti 
say, the shoots were left 
long tti trail along the 
gniund precisely to protect 
them from the heat tif the 
sun and so thai ihe heal re-
lainetl bv- the soil ct)ultl keep 
them vvanii through the cold 
nights, Ntiwadays, mtire and 
nifire. the vines are trained 
up over lf)vv espaliers. 
A very particular grape vari­

ety, then, which grows in a 
very ]iarlictilar habitat can-
nf)t but with the help of the 
very latest wine-making 
ieclint)logy available - fine-
tuned contrtilled ctild fer­
mentation, new m.in-iLiiii111 
technit|ues, cask-fermenta­
tion, of which more later -
protluce a highly tlistinctive, 
firiginal wine. The Ruetia 
Superior Verdejf) while is a 
straw-yellow, greenish 
white wine, rich in glycer­
ine, den.sely fniity and spicy, 
vigortius and fresh, yet w"ilh 
a light and subtle bouf|iit-i. 
well balanced, with a touch 
of acidity in the mouth, and 
with the typical Verdejf) af­
tertaste, surprisingly and 
agreeably biller, A white 
wine completely unlike any­
thing efse fin fiffer at preseiii 
fin the wine markei. 
A f)ne-f)ff. which is in itself a 
r e l n s h i n g s u r [ i r i s e i n a 

Castillo de l:i Viola splendid fortre.ss luiilt ol bricks in the 15lh centun . 
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THE RUEDA D.O. CONSTITUTEcS cSOME 6,000 HECTARES OF 
VINEYARD, AND SEVENTY-TWO WINE TOWNS AND VILLAGES. 
THE MOST IMPORTANT OF THESE TOWNS IS RUEDA ITSELF 

wfirld f)f white w ine int it-.i.s 
ingly characterized by a 
palate antl imagination-
numbing unif t i rni i ly . We 
nfiw have Chartlonnay vari-
eials from California and 
Sf)uth Africa. Australia and 
Chile. Argentina and Bulgar­
ia. clf)ned wines becf)ming 
mf)re and mtire undisiin-
guishable. Nf)vv lei no one 
dispute the quality and at-
iractifins of these fine 
French varieties, but isn't it 
all bect)ming a little letlious? 
Vive la tlilference, mes ami,s! 

A Long and Distinguished 
Pedigree 
The Ruetia Denominaiifin f)f 
Origin Cf)nstitutes some six 
thousand hecttires (15,000 

acres) t)f vineyard, seveniy-
iwt) wine towns and villages 
which slratklle the cfirners 
t)f the adjaceni prtivintfs i )f 
Vallatlolid, Segovia and Avi­
la, nol lvvenly-f)dd miles to 
the south of one tif S[i:iin ,s 
great wine rivers, ilie Duett), 
along whose banks. yt)ii will 
recall, are to be ff)untl the 
f)ilier iwo major Caslilian 
Denominaiifins f)f Origin. 
Riliera tlel Dueni and Toro. 
The mf)sl impfirtant tif these 
wine towns is Riietia itself, 
and beneath its narrow 
streets and many bodegas 
are miles uptm miles of 
labyrinths, g:illeries of tild 
wine cellars, a legacy of 
Rueda's former gkiry in 
Spain's Gt)ltlen Age, In the 

.Middle Ages, the wines of 
the area were supplied It) 
the taverns and hostelries of 
the great cities t)f Ca.slile and 
ntirthern Sptiin, cities such 
as Valladolid f)r Burgos or 
Ailanlic seajifirts like San-
tander or Billxui. What pf)p-
ularizetl these wines vvas the 
grt>wlh f i f f)ne f)f Spain's 
mti.st imptirtant commercial 
fairs in the city of .Medina 
del Campt) nol 20 kilf)meiers 
(ten miles) frf)m Ruetia, after 
the di.scf)very f)f die Americ­
as in the K11I1 centtiry vvht-n 
ihest- fairs transtbrmetl .MetIi 
na inif) a majtir financial antl 
banking center. Spanish antl 
Eurf)pean merchants wht) 
came U) buy, sell, bfirrf)vv. 
antl lend at the fairs helpetl 

TO • ( N A V E N T E 

'Duero 
DENOMINATION 
OF ORIGIN OF 

^ k ^ a R U E D A WINE 
de Duord, 

Vatdestil lasTO VALLADOUO 

) Us^ \ 
Mitadozuelos I f 

TO MADRID TO AOANERO 

spreati far antl witle the fame 
c ^ lilt- ll It .ll vv hill- vv iiH-. I )t-
mantl .sf)oii f)tiisirippetl sup­
ply, new vineyards were 
planletl antl like S]xiin. local 
wine producers enjtiyetl a 
gf)lden centuiy f)f expansitm 
antl prf)sperity. 
What were these wines like? 
Firstly, the mo.st cfistly and 
best appreciated f)f them 
were tiltier aiiejo cask-aged 
w ines. At the end of the Kith 
century" it was ntit unusual 
for wealthier wine drinkers 
tf) keep wine in ihe task for 
five to ten years before 
thinking it and the rectirtls 
tell us of a prizetl bull f)f 
twenty-year-old wine, the 
prf)perly f)f a rich local 
banker. These ariejt) wines 
were much in demand as a 
resit)rative U)nic lor the sick 
and aged, and at ihis time 
white wines frf)m art)und 
Ruetia vvfii- :i|ip:iri.-nily rec­
ommended as a sovereign 
cure for the gtiut! 
A long periotl f)f tiecline in 
the ftirtunes of the wines of 
the area set in half-way 
through the 17ih century" fin­
ly later it) be revered in the 
mitl-l9th centtiry w hen a le-
viv'al in pfipularity saw the 
opening of the firsi importanl 
exptiri markets - France, 
Fngland. and Spanish Cuba -
for Ruetla's fine while 
wines. I nforiunately, the 
outbreak f)f the phyllo.xera 
plague - the dreatletl vine 
louse which sti devastated 
F.tirt)pe's vineytirds in the 
area in 188-1 - cut short this 
revival, ruining many small 
grape-grf>wers who were 
forced to emigrate, antl 
bringing aluiut :i dramatic 
fall in protluciion. 
Rectivery vvas slow and 
basetl largely on die [ilantiiig 
of Palomino, the sherry 
gniiie. less fragile antl high­
er yieltling than the intlige-
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THE RUEDA SUPERIOR VERDEJO WHITE IS A STRAW-YELLOW, 
GREENISH WHITE WINE, DENSELY FRUITY AND SPICY, VIGOR­
OUS AND FRESH, YET WITH A LIGHT AND SUBTLE BOUQUET. 

nous Verdejo, bui in local 
Rueda climatic conditions 
and .soil types, producing 
only an undistinguished for-
Ufied wine, the Palido Dora­
do (Pale Golden) ffir con­
sumption in local tavems. 

Riscal and the New 
Verdejo Varietal 
What brought this rather 
undistinguished periotl in 
Rueda's hisitiry to a close 
was a major investment de­
cision. In 1972 Marques tie 
Riscal. one f)f the Rioja's 
classic founding bodegas, 
decided i t i transfer their 
while winemaking set up to 
Rueda and henceforth .Mar­
ques de Riscal's white wines 
W'ould be largely Verdejo 
v'arietals. Tliis was the culmi-
nadon of a long search for a 
distinctive ihoroughlired 
white gnipf variety in which 
the Riojaiis had been advised 
and assisted bv Bordeaux's 

leading oentilogisi, the 
renowned Emile Peynaud, 
The new bodega, Vinos 
Blancfis de Casiilla, began 
paying premiums Ui local 
grape-growers w-hti planletl 
Verdejo, thus more than 
Cf^mpensaiing them for any 
loss they might incur 
ihrf)ugli replacing the high­
er-yielding, hardier Paltimi-
no. Later, as we shall see, 
Vint")s Blanctis de Castilla 
encouraged the planting of 
the Rioja wdiite grape, the 
Viura and the French variety 
Sauvignon Blanc, mostly for 
blending purptises. and 
more recently they have ac­
quired extensive vineyards 
of their tiwn. The success of 
the new- Verdejo white at­
tracted fitlier winenittkers to 
Rueda, the Davis University-
trained Carltis Falcti, Mar­
ques de Griiion, for exam­
ple, and by 1980 when the 
wine-producing area of Rue-

RuEDA D.O. VINEYARD SURFACE AND PERCENTAGES 

da was officially designated 
as a Dentimination of Ori­
gin, mtist of the leading lo­
cal winemen had been won 
over. This same commercial 
success for the yf)ung vari­
etal while quickly relegated 
the production tif the old 
Piilido Dtirado (which has, 
at the time fif writing, 1996. 
' . i i t i ial ly disappeared) to 
sectind place, as tither Itical 
Rueda bodegas f t i lk iwed 
Riscal's example, "fhe new 
cokl-fermentaiion technf)lo-
gy, and more careful wine­
making techniques in gener­
al lirought in from die Rioja, 
alst) ftiund imitators in Rue­
da and in what was a rela­
tively shtirt peritid tif lime 
the wdiole business of grape 
growing and winemaking in 
the area "was transformed. 
One of Spain's success sto­
ries of the 1970s and 1980s. 

The Second Revolution 
Sti. midway through the 
1990s. what's new? Well, 
spurred on yel again by the 
market leaders, the Ritijans 
at Vinf>s Blancos de (Jasiilla, 
a second wave of techno­
logical innovatit in is 
spreading across Rueda, In 
their quest for a more com­
plex .satisfying wdiite w-ine, 
the men from Riscal have 
firstly inirf)duced new cold 
maceratif)n techniques 
which make for a much 
more densely aromatic 
f ru i ty wine. This is a 
prt)cess developed in 
France during the last 
decade whereby the grape 
must, 11 nfermented grape 
juice obtained f rom the 
pressing, is left to macerate 
f)n the grape skins at a 
controlled temperature for 
a few- hours before fermen­
tation is allowed to begin, 
thus, in this case, absorb­
ing mtire f i f the f ru i ty . 

grapey varietal persfinality 
of the Verdejo, 
Secondly, a more effective 
cold fermentation system 
has been developed inv tilv-
ing the insertion of long, 
fiat, cooling plates directly 
into the tanks which permit 
wdiat one might tlescribe as 
fine tuning the contrtil of the 
temperature of the ferment­
ing wine. In collabtiration 
with an excepdonal vintage, 
that of 1994, tliese new tech-
nit}ues have helpetl produce 
an exceptional wine, the 
overpoweringly aromatic 
and richly fruity Marques de 
Riscal Rueda 1994, of which 
top man and technical dit"ec-
tor at Vinos Blancos de 
CasiiUa, Pedro Aznar, told 
me that he did not expect to 
be able tf) make a better 
wliiie wine in his lifetime. 
Nfil a single Ixiide of this fiul-
standing vintage remains in 
the btidega, the million and a 
half f)riginally prt)duced all 
having been sold. So if you 
see some out there tin a .shell' 
somewhere, grab it! 
Ri.scal has also, since 198S. 
invested tiver three millif)n 
dollars in acquiring over a 
hundred and fif ly hectares 
(37,000 acres) of vineyard 
which they have planted 
mostly with Verdejf), but al­
so with Sauvignon Blanc. 
This obviously gives them 
greater control over their 
supply of grapes, and over 
the qtiality of diese grapes. 
The third major develop­
ment in new wine-making 
technology has been the ex­
periments carried out by 
various wineries with cask-
fermenlalion. You will recall 
that experiments have been 
going on in Rioja for some 
five or six years now (see 
Spain Gcninnetcnir No. 36), 
wi th young sectind-year 
w hite wines first fermented 
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IN RUEDA, A SECOND REVOLUTION HAS TAKEN PLACE IN WINE­
MAKING TECHNOLOGY- NEW MORE EFFECTIVE COLD FERMEN­
TATION SYSTEMS, NEW MACERATION TECHNIQUES, AND CASK 
FERMENTATION. 

in oak cask, then left, to un­
dergo a short peritid of 
cask-aging, Il has long been 
the opinion of Manuel Ruiz 
Hernandez of the Oenoltigi-
cal Research Station in Harti, 
lhal white wines greatly 
benefit frtim lieing ferment­
ed in new, carefully cut and 
cured oak casks, emerging 
from the firsl fermentatitm in 
the wood with delicately 
oaky aromas as better-bal­

anced, more finished 
younger wines which com­
bine the virtues of the fresh, 
grapey, fruiiine.ss of a first 
year wine, with the subtler 
ct)mplexit>' of an aged vin­
tage. With his Pakicio tie 
Bornos Ruethi Superior Fer-
mentado en Barrica (fer­
mented in die cask) Antonifi 
Sanz of Bfidegas de Crianza 
de C'lslilla la Vieja .seems lo 
be achieving just that. Fer­

mented in new Allier oak 
casks for 30 to 35 days al be­
tween 18° and 22°C (64° to 
71°F), stirring up the lees 
every day, then left six 
months in the cask and six 
months in the btiitle, Sanz 
has prf)tluced a well-bal­
anced, elegantly oaky but 
still fruity, lOfP/o Verdejo va-
rietal which shtiuld of 
course age well in the bot­
tle. Having .seen the results 

we can expect cask-fermen­
tation If) catch f)n in Rueda 
and more and mf)re t ask-
fermentetl Verdejo varietal 
whiles to be appearing. 
Antiiher t)enologist in Riieda 
experimenting with die pos­
sibilities fif cask-fermenied 
Verdejfi varietals is the 
Frenchman, Jacques Ltirtfin. 
from Btiideaux. One of the 
new breed of itinerani wine-
makers, Rueda first came to 

T O D V L E X m R T S T O E t r R O P E 

COUNTRY 1987 1988 1989 1990 1991 1992 1993 1994 1995 

GEKMANY 12J68 29,652 •11,833 47,225 36,496 40,080 56,688 114,833 85,654 

BELfilUM 20,880 24,120 25,200 37,392 45,888 37,148 31.284 17,100 27,924 

DENMARK 25,020 12,8-10 1,269 1,036 12,000 9,600 9,168 76.147 24,744 

FiNXAND 0 0 0 0 0 0 6,000 54,156 16,831 

VKANCE -1,788 1.032 4,658 7,560 12,320 42,972 41.547 39,732 26,651 

GREECE 0 0 180 0 0 0 0 0 0 

NETHEKIANDS 21,892 27,592 10,296 17,520 17,312 16,872 83,797 150,840 11,1119 

iRlilANO 9,376 8,500 8,160 3,960 1,600 6,960 1.200 4.860 4,500 

ITALY 0 900 0 300 0 2,549 0 24 0 

LuxF-MBOimG 1,800 1,800 2,040 3,060 4,080 2,520 1,740 2,760 3,.300 

PORTlICuU. 0 60 120 0 108 1,800 180 600 0 

U.K. 50,0CH 53,408 31,404 70,556 •11,065 226,767 211,872 221,100 

Sv^T-DEN 0 0 0 0 0 71,06-1 107,100 156,136 

TOTAL EU 146,188 159,904 125,160 188,609 142,104 201,566 529,4.35 780,024 679,959 

ANDORRA 1,860 3,780 10,440 17,160 3,536 600 1,140 300 357 

AiisnuA 240 0 1,800 6,096 0 0 0 0 0 

ICELAXD 3,.%0 1,344 0 2,016 0 0 0 0 60 

NtlRWAY 0 0 0 0 0 240 0 120 120 

POIANT) 0 0 0 0 0 0 0 1,200 1,800 

Rl'SSIA 0 0 0 0 0 0 0 0 2,400 

SwrrZERLA-ND 4.680 3.780 10,440 17,160 1,440 14,592 10,392 10,884 41,760 

YUGOSLA\TA 0 0 0 2,160 0 0 0 0 0 

Tt)TAL 

REST f)F ELROPE 10140 8,904 24,696 42,576 4,976 15,-432 11.532 12,504 46,497 

TOTAL 156,328 168,803 149,856 231,185 147,080 216,998 540,967 792,528 726,456 

Source; Rcjculatory Cuuncil for ilic- Denomination o t Origin Riiriia 
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THE LOOK OF A NEW GENERATION. 

mm EL SEBPIS 

EL SERPi 

From 1926, fhe first olive stuffed with anchovy. 
E L SERPIS quality, as ever in everybody's mouth. 

That's the way E L SERPIS is, and this, the look of fhe new generation. 
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RUEDA SUPERIOR IS WHITE WINE MADE FROM A MINIMUM OF 
70% OF THE WHITE VERDEJO GRAPE, THE REMAINING 30% 
BEING OF THE OTHER OFFICIALLY AUTHORIZED VARIETIES, 
VIURA AND SAUVIGNON BLANC. 

the notice of Liirtt)n at a tast­
ing at Bordeaux's Vinexpo 
in 1989 while he was look­
ing for a suitable Spanish 
white wine for an English 
importer. In his own words: 
"Of all the .Spanish whites I 
tasted, the Verdejo was the 
one which most impressed 
on the palate. Later, when I 
c"ame to visit the area, I was 
able If) confirm my initial di-
agntisis. Here, 1 said lo my­
self, is the raw materia! for a 
world class w'hite." Since 
then, together with a small 
local producer, Lurton has 
been experimenting with 
cask-fermented Verdejo va­
rietal whites. .\ first offering, 
a limited production run of 
10,500 of the Belondrade y 
Lurton 1994, was recently 
exported to England. 

Rueda and Kucda Superior 
"We mentifined briefiy above, 
Riscal's planting of the 
French variety Sauvij^non 
Blanc in its new vineyards. 
What's this, you cr)'? Heresy 

of heresies! Dfies this mean 
the abandoning of Vertlejf)? 
let's tr\' and put this new vid-
cultural devekipment in lUie-
da into some kind of per­
spective. Saiivigntin Blanc at 
present constitutes a mere 
six percent of the total sur­
face area under vine in tlit-
Rueda D.O. OITicially autho­
rized for winemaking in the 
Denomination, together with 
Verdejo and Viura, the white 
Rioja grape, is principally 
used for blending with 
Verdejo, Currently 0995 fig­
ures) less than five percent of 
the total bfitiled production 
of wine made in Rueda is 
classified as Rueda Sauvi­
gnon, i,e. a Sauvignon Blanc 
varietal white wine. Perhaps 
at this point we should ex­
plain in a little mt)re tleiail 
the official classific"ittifin sys­
tem applied to Rueda's white 
wines. There are twti main 
types, whtise names will ap­
pear on ihe back label: Kue-
d;t Superior and Rucda. Tlie 
Regulatory Council of the 

Denomination tif Origin de­
fines diese as follows: Rueda 
Superit)r is white wine made 
from a minimum of 70% of 
the white Verdejo grape, die 
remaining SO'Mi being of the 
other officially authorized va­
rieties, Viura and Sauvignon 
Blanc. Wines classified as 
Rueda must lie made from a 
minimum of 40% of Verdejo, 
the remainder once more 
having to cfime frtim the iiu-
tht>rized varieties. It must be 
insistetl upon that these are 
merely minimum require­
ments. The immense majori­
ty tif Rueda's twenty-seven 
Ixidegas make Rueda Superi­
or wines, for example, lhal 
are either 100"/n Vcrdejti vari­
etals, or include a .small per­
centage of Viiira or Sauvi­
gnon Blanc. Thus Riscal's 
1995 Rueda contains 15% 
Viura tti 85% Verdejo, the 
Viura lending necessary 
structure and body to the 
wine. Antf)nio Sanz's Palacio 
de Bornos Rueda Superior 
similarly t-finlains i{)% Viura 

while Jose Pehm's Miradfir, 
another Rueda Superior, has 
a coupage of 20*̂ 1 Sauvignon 
Blanc, to add a fioral note to 
the fruitiness of the 80% 
Verdejo, Some local wine-
makers, as yfiu t:an see, pre­
fer 100% Verdejo varieUil 
wines, whilst others are of 
the opinion that a coupage 
such as those mentioned 
abo\'e gives the liest results 
and lhal in whites, as in reds, 
we should not become ob­
sessed with 100% varietal 
wines. The jury appears lo 
be still out tin the question. 
Going back to the recent in­
troduction of ,Sauvignon intt) 
Ruedtt as an adjunct and ally 
It) Verdejo, in the la.sl analy­
sis the proof of the pudding 
is in die eating: they dti ap­
pear U) complement each 
f)ther perfectly. It is curious 
to recall that precisely what 
attracTed Professeur Peyi"iaLid 
to the pf)ssibililies tif the 
Verdejo variety back in the 
1960s was its similarity to 
the Sauvignon Blanc grown 

coumnY 1987 

( I ' l l I I 

1988 1989 1990 1991 1992 1993 1994 1995 

AUSTR.\I,IA 0 0 0 0 0 0 0 120 0 

CfUNA 0 0 0 0 0 0 0 0 2,400 

VJCE 0 0 0 0 0 0 2,280 0 0 

PHILIPPINES 0 0 0 0 5,500 3,059 4,200 600 1,740 

H U N G K O N G 0 0 0 0 0 0 480 900 660 

J.\PAN 720 864 1,800 1,440 17,524 27,903 5,820 30,600 7,656 

KENYA 2,040 0 0 0 0 0 0 0 0 

MOROCCO 0 • 0 0 820 448 132 0 120 

SEOUL 0 0 0 0 0 0 252 0 0 

SINGAPORE 0 0 0 a 700 9.000 600 0 0 

SOUTH AERICA 0 0 0 0 0 0 0 0 120 

TOTAL 2,760 864 1,800 1,440 24,544 40,410 13,764 32,220 12,696 

Soii r t f i Hegulatdiy Council for the Dciiomtnalioii of (Irigiit Kucda 
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VINOS MARQUES DE RISCAL 

Spain - Commercial Office 
Tel: 34 (1) 345 28 67 
Fax: 34 (1) 345 45 32 
Jose Luis Muguiro / Nicole Konings 

GERltHANY 
EGGERS & FRANKE 
TEL: 49 (421) 30 530 
FAX: 49 (421) 30 531 10 

AUSTRALIA 
TORRES EXPORTS & 
IMPORTS PTY. LTD. 
TEL: 61 (2) 264 69 21 
FAX: 61 (2) 283 32 42 

AUSTRIA 
ALOIS MORANDELL & 
SOHN 
TEL: 43 (5332) 78 55 15 
FAX: 43 (5332) 719 63 

BELGIUia 
VICTOR BERNAD E 
HIJOS 
TEL: 32 (3) 232 92 13 
FAX: 32 (3) 231 96 16 

C A N A D A / ONTARIO 
J, CIPELLI WINES & SPI­
RITS 
TEL, I (416) T98 94 64 
FAX: 1 (416) 798 36 76 

C A N A D A / Q U E B E C 
LES SELECTIONS 
FRANCOIS FRECHETTE 
TEL: 1 (514) 868 20 20 
FAX: 1 (514) 868 15 15 

CHINA 
TIAN RUl HOLDINGS 
TEL: 86 (10) 523 75 17 
FAX: 86 (10) 523 75 13 

DENMARK 
BETTER BRANDS LTD 
TEL: 45 (42) 33 44 55 
FAX: 45 (42) 33 36 70 

FRANCE 
U S L U R E N T PERRIER 
DIFFUSION 
TEL: 33 (26) 68 01 22 
FAX: 33 (26) 58 95 10 

GREAT BRITAIN 
LAURENT PERRIER 
DISTRIBUTION 
TEL: 44 (1628) 47 54 O'l 
FAX: 44 (1628) 47 18 91 

HOLLAND 
JACOBUS BOELEN 
TEL: 31 (20) 580 68 06 
FAX: 31 (20) 681 10 51 

H O N G KONG 
FIESTA LTD, 
TEL: 852 (2) 524 13 35 
FAX: 852 (2) 522 46 93 

IRELAND 
FINDLATER LTD, 
TEL: 353 (1) 475 16 99 
FAX: 353 (1) 475 25 30 

JAPAN 
SAPPORO BREWERIES 
TEL: 81 (3) 54 23 72 22 
FAX: 81 (3) 54 23 20 79 

NORWAY 
EKJORD WINE & SPIRI 
TEL: 47 (22) 50 11 50 
FAX: 47 (22) 50 76 20 

SWEDEN 
VINTRAGARDH 
TEL: 46 (8) 34 21 70 
FAX: 46 (8) 34 21 80 

SWITZERLAND 
V E P - V I N O S IBERICOS 
TEL: 41 (22) 341 08 00 
FAX: 41 (22) 783 04 40 

U.S.A. 
SHAW ROSS INT'L 
IMPORTERS 
TEL: 1 (305) 625 66 61 
FAX: 1 (305) 624 27 40 



THE RUEDA DENOMINATION OF ORIGIN CONSTITUTES SOME 
SIX THOUSAND HECTARES (15,000 ACRES) OF VINEYARD, 
SEVENTY-TWO W I N E TOWNS A N D VILLAGES W H I C H 
STRADDLE THE CORNERS OF THE ADJACENT PROVINCES 
OF VALLADOLID, SEGOVIA AND AVILA. 

in the Graves appellation in 
Bordeaux. 
if you walk around the little 
town of Rueda n >tb\' - more of 
a Ilai village really - sampling 
the wine in tlie Lxxlegas, you 
are liable to bump into half of 
Europe - English vintners, Ger­
man .supennarkei-chain buy­
ers, French oenologists or 
charming Dutch ladies from 
Amsterdam daily papers. Ex­

ports of Rueda's white wines 
have doubled since 1987. 
and on some markets, the 
Enited Kingtlom ff)r exam­
ple, sales have mtire than 
quadrupled, l l i e LI.S,A,, the 
U,K,, Sweden, Holland, Ger­
many, and Mexico, in that 
order, make tip Kiieda's 
main customers. Between 
1989 and 1995, prtiductton 
figures for btiitled wines 

from the Rueda Denomina­
tion similarly doubled to 
mtire than 7 5 millif)n hol­
lies. Little wonder then that 
Rueda seems It) Ix; brinuning 
with confidence and that 
there is a liuzz in the air in the 
little Castilian town, Periiaps 
these are the just rewards 
which accTue in an ever more 
unifonn w-orlcl to ti highly in-
tiividual first-class prtKluct. 

John Reeder is a tviJie 
writer tvho has published in 
the most important English 
and Spanish wine journals. 
He is as.sociate professor at 
the University of Madrid, 
ii'here he lives. 

See list of Main Exporters 
on page 21. 

lO NORTH 

COUOTRY 1987 1988 1989 1990 1991 1992 1993 1994 1995 

C\NAnA 52,860 35304 58,872 19.2011 43,920 23,996 18,540 22,908 47,351 

U.S,A, 262,9.15 316,060 231,552 145,596 330,500 284,506 188,526 218,748 287,028 

Mexico 43,465 63.300 5)̂ ,980 132,020 135,540 81,708 100,529 125,400 85,512 

N'EiHEBiAND ANTILLES 240 240 300 0 1,200 600 900 0 1,300 

A R G E N T I N A 0 24 0 0 0 3,000 3,000 0 300 

B R A Z I L 9,180 18,984 18.240 16,800 0 0 600 22.m) 13,680 

' C O L O M B I A 0 0 0 0 7,200 1,800 1,440 6,018 4,200 

' ClTBA 0 3,840 5,400 588 16.640 9,000 10.260 16,200 36,420 

CLTtAf^Vtl 0 0 0 0 0 0 360 0 0 

0 0 0 2.400 6,400 0 3,600 4.500 2,400 

GCATEMAIA 0 0 0 0 0 480 480 900 3.960 

Hoivni'H.vs 1,200 720 900 720 1,200 0 960 900 900 

jAM-ilCA 0 0 0 0 240 0 0 0 0 

PANAMA 1,200 1,500 1,200 3,000 3,200 1,800 1,800 i200 0 

PEBU 0 0 0 0 1,920 3,600 7,200 25,224 12,600 

PL ERTU RICO 12,2'K) 12,600 13,980 14,700 15,68f) 12,253 12,060 10,401 8,880 

Dovii\i(.,\.\ REPLBIJC 3,180 2,700 3,000 2,400 1,860 3.120 3,900 3,900 6,300 

URUGUAY 2,520 0 480 1.200 0 0 600 1,080 1,080 

VENEZUELA 360 3.600 0 720 6,400 2.520 10,176 0 0 

386,510 459,952 392,904 340,244 574,848 427,723 364,751 463,212 511,911 

TOTAL WCMU) EXPCWIS 670,474 667,064 592,212 609,469 773,040 940,89U 1.311,000 1,270,935 

I Source; Regulatory Q.>uncSl for the OcncuiilnutHiii of Origin Rueda 
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M Y C U L I N A R Y J O T T I N G S 

Just visi t a market, grocer's 
shop o r supermarket i n 
Spain and you""!! see h o w 
i m p o r t a n t good f o o d is to 
Spaniards. They not o n l y 
devote t ime and patience to 
thei r f o o d shopping but are 
prepared to pay f o r quali ty, 
especially w h e n i t comes to 
seafood. A glance at the me­
nus o f restaurants o r Span­
ish cookery books points 
clearly to the Spaniard's 
love o f f i s h and shel l f ish. 
Seafood is treated w i t h rev­
erence by fishmongers and 
consumers alike. 
With liii.s in mind and in 
search of new information on 
what's going on in the gastro­
nomic world of the Basques. I 
have been traveling in the 
north of Spain. I was lucky 
enough to he invited to go out 
to .sea to waich the fishermen 
catching tuna fish and bonitti, 
\v itii a rod and muscle, as ihey 
have done since time im­
memorial. I spoke to fish­
mongers, to amateur chefs in 
the gastronomic societies 
(places where men gather to 
eat, cook, play cards, sing, or 
organize ihcir culmral and 
.sporting activities) and lo those 
in charge of the nmst progres­
sive or Iraditional kitchens t)f 
I he countrv- who are .still leatl­
ing the way in cotiking and be­
ing ffillovved by many, both 
within Spain and abroad. 
From June tti well into Octo­
ber, ihe waters of the Cantabri­
an sea are full of rounti, red­
dish tuna fisli, pall- honilos 
and beautiful allDacores. Most 
f i f ihese powerful fish belong 
to ocean species that swim in 
large schools and are capable 
of tremendous migrations. 
This is the time of the fiestas in 
the towns and villages, the 
perfect excu.se for cooking fish 
dishes thai ii-iclude la.sry .sauces 
thickened without fltiur, just 
with garlic, oil and the gelatine 
from the skin of the fish. The 
Ctifradia de Pescadores (the 
local fishing a.ssociation) in 
Fuenterrabia on the French 
border, smells of fresh fish 
and marmitako, the dish that 

the fishennen prepare on 
board daily with fresh tomato, 
green pepper, potatoes and, 
of ctiurse, tuna fish straight 
out of the sea. For anyone vis­
iting ihis town, I recommend 
the selection of tapas (here 
called pincbos) that are served 
at the Yola-berri Bar and 
Restaurant. ImptLssible lo resist 
are the cider-slewed chorizo, 
the omelette made of peppers, 
the minced cod balls and es­
pecially the mna with onions. 
Yola-berri , San Pedro 22, 
Fuenterrabia (Guipuzcoa). 
Tel: (34-43) 645 611. 

But winds of change are 
blowing in die direction 

of the famous La Brecha Mar­
ket (see Spain Gcmrmetour 
No, 39) in the heart of the el­
egant city of San Sebastian 
(called Dono,stia in die 
Basfjue language), A project 
Slill on the drawing board 
plans to restore the tiniewom 
building and to create premis­
es that wil l be better suited to 
today's needs, Stime of its cur­
rent users are wtirried about 
the change, others lotik ftir-
ward to it, concerned thai La 
Brecha should survive into 
the next century. One stall 
dial has remained unchanged 
over the years is Pescados 
Conde at the entrance to the 
fish market. The selection of­
fered every morning by Ce-
ferino and Puri Lisia is unpar­
alleled. The cjuality and fresh­
ness of the products and the 
tastefulness with which they 
are di.splayed on leaves, .sea­
weed and ice is a sight worth 
seeing. Hake caught not in 
nets but on the hook, monk-
fish and scorpion fish, barbel, 
red mullet and sardines, fresh 
anchovies, oysters, clams, 
goose barnacles, elvers, lob­
sters, crayfish and, in pride of 
place, tuna, bonito and htirse 

mackerel, Pescados Conde, 
stalls 39/40, Mercado de la 
Brecha, San Sebastian. Tel: 
C34-43) 428 048. 

Also unrivaled in Spain is 
the prestige of the Basque 

chef. These are real profes­
sionals - traditionally men, al­
though the number of women 
is on the increase - who have 
grown up in an environment 
that loves cooking and appre­
ciates and understands quali­
ty. They are cooks who first 
leam by watching their mtith-
ers antl then as apprentices to 
the masters of their craft. To tri­
umph, ihey have to learn to be 
competitive because most peo­
ple in ihc Ba.sque Country 
know how to cotik and really 
value a good meal. Thousands 
of amateur cooks, who are 
used to eating well at home, 
regularly practice their skills in 
the local gastrononiic societies. 
There are many excellent 
restaurants and bars in the 
Basque Country that offer ex­
ceptional variety. Here I 
would like to take the oppor­
tunity to mention two ad­
mirable families while talking 
about some of the dishes that 
1 most enjoyed on this trip. 
The Akelarre Restaurant, at 
the top of Mtinte Igxieltio that 
stands guard over the city, is 
the domain of ihe Subijana 
family (see Spain Gourmetour 
No. 16). Pedro, the son of a 
great pastry cook, is a serious 
and inntivative restaurateur 
who has spent years at the 
head of his much-respected 
kii i hen and who never takes 
a wrong step. I still remember 
the taste of a cream of com 
and zucchini soup perfumed 
with ham-fiavored oil. Its del­
icate texture was quite simply 
delicious. Another dish, warm 
oysters with cream of leeks 
and broad bean vinaigrette 

A stroll 
in the Basque 
Country 

1 0 4 SPAI.N-tKlURMETOUR 

was masterly. My favorite 
amfingst the main dishes was 
the roast pigeon with shallots 
and braised celer>' flavored 
with sour grapes, and my 
choice of dessert was the hot 
cherry pie with tnelissa and 
mint. Pedro chose two excel­
lent wines - one white from 
Navarre, Chivite '95, barrel-
fermented, and one red Rioja, 
Remelluri '91 - to make the 
meal even more memorable. 
Rcstaurante Akelarre, P. 
Padre Orcolaga 56 (Iguel-
do) , 20008 San Sebastian. 
Teh (34-43) 212 052. 

Ialways liked the names the 
Ba-sques give to their chalet-

type country houses called 
caserios. I associate them with 
gt)od eating and drinking and 
this is precisely what happens 
in Garboro on the outskirts of 
San Sebastian. Here, in just a 
few years, the Arbelaitz broth­
ers Iiave managed to place tlieir 
restaurant, Zuberoa, amongst 
the top-ranking restaurants of 
Spain. Hilario is the chef Jose 
Mari the pastry cfiok and Euse-
bio serves the tables. 
Service is watchful, efficieni 
and considerate and the wine 
list is very repicsenlative of 
quality Spanish wines. In 
Zuberoa an excellent idea is 
to try their sampling menu, a 
selection of half portion.s of 
their best creations. Of the 
seven dishes included in this 
menu, I especially recom­
mend the quail gelatine with 
thyme-flavored tomato sauce 
and the cheeks of veal in red 
wine with .sage. From the rest 
of the menu, one dish 1 would 
be happy to eat often would 
be the roast pig's trotters 
stuffed with lamb sweet­
breads and mushrooms. Be­
ing a small person I am al­
ways worried about my 
weight .so rarely allow myself 
to eat desserts. But on this oc­
casion I was not prepared to 
compromise. Temptation took 
the form of apple pie and cus­
tard. It sounds pretty' basic but 
it wasn't. The Zuberoa apple 
pie was undoubtedly the best 
I have ever eaten and there 
have been many. The pastry 
w as light and crisp, and the 
balance between the acidity 
of die apple and the touch of 
caramel was pure bliss, TTiis 
time it was my turn to choose 
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the wine and I opted for Evo 
'91, a wine that is produced 
by another formidable set of 
brothers, the Guelbenzu, in 
Cascanle (Navarre) and this 
accompanied all the dishe.s, 
Ju.st perfect. Restaurante Zu­
beroa. Barrio de I tur r io tz 8, 
San Sebastian. 
Tel: (34-43) 492 679-

While accepting that good 
cooking is possible 

without professional training, 
but thai without proper tech­
nique and experience it will 
never reach the standards of 
the Basque chefs, I decided to 
visit the master of them all, 
Luis Irizar. The Luis Irizaren 
Sukaldaritza E.skola is located 
to the left of the Playa de la 
Concha on the edge of the old 
town of San Sebastian. Practi­
cally all those who have had a 
posiiive influence on the Spa­
nish gastronomic scene since 
the seventies have passed 
through hei-e. This school was 
set up to fill a gap for cf)f)kery 
training, antl .students enroll 
for a thetiretical and practical 
course lasting two years. In 
addition to the excellent in­
stallations of the sclitiol, an 
interesting gourmet shop of­
fers a wide range of products 
to lis students and faithful 
customers. I decided to try the 
excellent virgin Arbequtna 
olive oil by Anton Fonts, 
Cia. de Olis, S.L. San Fran­
cisco, 36, 43205 Reus (Tar­
ragona) TeVFax: (34-77) 77 
25 77, and 1 ended up buying 
four bottles. Back home in 
London I have tried some of 
the products I .selected with 
the help of Luis Irizar. These 
included a paste of sweet red 
peppier flesh produced by 
Pates Zubia, Aingeru IbUtkia, 
17,20540 Escoriaza (Guipuz­
coa). Teb (34-43) 71 51 31, 
Fax: (34-43) 71 52 79 under 
the brand name of Piparra. This 
paste is mostly u.sed for prepar­
ing the famous salsa vizcafna 
(Biscay sauce) but it can be 
used in multiple ways in fish 
and meat dishes. 
.Apparently, the Ujues baker 
has decided to take early re­
tirement and I was unable lo 
obtain the promised bread 
recipe. In.stead, here is my 
own version of an Iberian 
bread, published in my book 
Meditermnean Flavours: 

Iberian Bread. 
A baking stone is what you 
need if you want to bake the 
crisp, cru.sted and spongy tex­
tured breads (known as 
bogazus) popular in Spain. 
Prepare ihe .starter dough the 
night before (with this quanti­
ty, you wil l have enough i t i 
bake loaves for 3 consecutive 
day.s). To keep i i in the right 
condition, knead the starter 
dfiugh for a few minutes every 
day and add a little extra flour 
and water. Use your hands i t i 
prepare the starter tlough, 

,Makes one oblong lt)itf 
For the starter dough: 
10 gr/1/8 OZ fresh yeast 
250 mI/8 fl oz/1 cup lepid water 
500 g r / l lb/4 cups type 
"00" flour 
For the .second dough: 
10 gr / l8 02 fresh yeast 
250 ml,-̂ 8 fl or/1 cup tepid water 
1 Usp malt extract 
250 gr/8 OZ unbleached slrting 
plain flour (1 2./3 cups un­
bleached all-purpf),se flour) 
150 gr/5 OZ stoneground whole­
meal flour (1 cup stoneground 
whole-wheat flour) 
8 gr/1/4 oz/1/2 tbsp salt 
Olive oil for grea.sing 
To make the starter dough, 
dissolve the yeast in 2 lo 3 ta­

blespoons of the tepid water. 
Place the flour in a bowl with 
the yea.st mixture and add the 
remaining water a Utile at a 
lime, mixing it in very lightly 
with your hands, "ITic mixture 
will lie rather sticky, but will im­
prove as more water is added. 
Transfer the dough to your 
working surface, previously-
sprinkled with flour, and 
knead for about 10 minutes or 
unlil smooth and elastic. 
Grease a bowl with a Utile 
olive oil , place the dough in 
the bowl and cover with a 
damp tea towel. Set aside in a 
cool place or the refrigerator 
to rise overnight. 
For the second dough, place 
the yeast in a large mixing 
bowl with a couple of table-
sption.s of the lepid water. Stir 
to dissolve, then leave to rest 
for 5 minutes. Dissolve the 
malt extract in the remaining 
water and add it to the yeast. 
Add 150 grams (5 ounces) of 
the starter dough and mix well 
until blended. Add the flours 
and salt in several batches, in­
corporating each addition well 
before adding the next. Once 
evenly mixed, lip the dough 
on to a floured work surface 
and knead for 10 to 15 minutes 
or until smooth and elastic. 

Place the dtiugh in an filled 
bowl, oiling the surface of the 
dough to prevent a skin form­
ing. Cover and leave to rise at 
room temperature or slightly 
cooler, for 3 hours or until the 
dough has doubled in bulk. 
Punch the dough to knock 
out any air, and turn on to a 
lightly floured surface. Knead 
briefly, and form into an ob­
long loafi Slash the surface 4 
or 5 times with a very sharp 
knife. Place on a floured bak­
ing sheet or baking (pizza) 
peel, cover with a clean tow­
el and leave to rise ai rtiom 
temperature ftir aboul 1 htiur 
or until doubled in size. 
Half an hour before baking, 
preheat the oven at the high­
est temperamre with a baking 
.stone inside. When the bread 
has risen, slide it on to the hot 
stone. Reduce the oven tti 
220°C/425°F/gas mark 7 and 
bake for 40 lo 50 minutes or 
until golden and well ri.sen. 
The bread shtiuld sound hol­
low when tapped on the base. 
Cool fin a wire rack. 

Maria Jos^ Sevilla is an ex-
peri in Spanish gastronomy, 
the author of several books 
and a BBC T\^progrcun nn the 
subject, and is joint head of 
food and wine promotion in 
the Spanish Commercial Of­

fice located in the U.K. 
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R E C I P E S 

Sopos Canas 
(Bread and garlic sops) 

Patatas Aborregas 
(Shepherd's potatoes) 

Extremadura Kid Stew 

RECIPES FROM U VERA 
Taken from Cocma exfremena by Teclo Villalon and 
Pedro Plasencia, Editorial Everest 

SKKVES 4: 
1 crusty loaf of bread, a few days old 
3 garlic cloves 
I I milk 
Salt 
I tbsp sweel La Vera paprika 
Virgin olive tiil 

Cut the bread into small pieces and fry in htil till itigether with the gar­
lic cloves cut in twfi. 
.•\dtl the paprika, stir well and add two glasses of water. Bring to a btiil, 
season with .salt and add the milk. Bring to a boil again and .serve. 

Suuviis 4: 
1 kg potatoes 
2 garlic cloves 
I large onion 
6 ttisp virgin tilive oil 
I isp bittersweet La Vera paprika 

Feel and dice the ptitatties. In an earthenware dish, fiy the finely 
chfipped finion and garlic in a little oil until golden. Add the poiatfies 
and toss in the oil . 
Add the paprika and water to ctiver. .Simmer unul the potatoes are cooked. 

SrRVES 6: 
I kg kid meal 
100 ml olive oil 
4 garlic cloves 
I bay leaf 
I tlisp bittersweet La Vera paprika 
I kid liver 
1 glass white wine 
Salt 
Black pepper 

Heat the oil in an earlhenvvarf tlish. When boiling, fry the garlic cloves 
and set aside. Then fry the liver and also set aside. Cut the meat into 
small pieces and sauit: in ihe same dish. Add the bay leaf and paprika 
and season with salt. Add the wine and allow the sauce to thicken. 
In a mortar, crush the frietl garlic and liver, a few black peppercorns 
and a little oil . Add to the dish, stir well and leave Ui ctmk unlil the 
sauce is very thick. Ser\'e hot in the same dish. 
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Perrunilhs 
(Aniseed-flavored biscuits) 

Chestnut Soup 

Perrunillas are ver}' popular in certain regions of Spain, especially Ex­
tremadura. Though unpopular with ihe figure-conscious becau.se made 
with lard, they have an intense flavor thai makes ihem perfect for break­
fast or as an afternfK)n snack. And they are easy to make and to keep. 

FOR SEVERAL DO2EN PERRIIIVII.LAS: 
1 kg lard 
650 gr sugar 
Fiour 
4 eggs 
2 tbsp cinnamon 
1 tsp bicarbonate 
1 lemon 
1 small gla.ss fif dry anisette 

Beat the butter, then add the egg yolks, sugar, cinnamtm, bicarbon­
ate, grated lemon rind and anisette. Sprinkle on the fiour and mix in 
until a fine, soft dough is formed. Shape the perrunillas - round, fiat 
biscuits aboul 6 cm in diameter or 2,4 inches - and arrange on a 
greased baking sheet. Brush with the beaten egg w-hites and sprinkle 
with sugar. Bake unlil golden brown. 

RECIPES FROM THE RIVER MINO 
Recipes selected by Ignacio Medina 

The mountains of Galicia are home to practically the last remaining 
chestnut forests of the Iberian peninsula. Chestnuts have always been 
iLsed in Galician cooking but in the lasl twenty years or so they have 
become the center of a prosperous industry for marrtm glaces. Chest­
nut .soup, one of the old formulae that live on in traditional cooking, 
used to be the first course on special occasions in the interior tif Gali-
cta, as was ahiiond .soup in other Spanish regions. We rectimmend re­
placing the lard of the original recipe with butler. 

SERVES 6: 
500 gr cheslnuts, 
the fresher the better 
1 1/2 1 milk 
50 gr lard or butter 
1/2 lemon 

2 or 3 slices bread 
Olive oil 
White pepper 
Salt 

Start by peeling the chestnuts, removing both the shell and the fine 
skin covering the fruit. This is easiest if the chestnuts are first blanched 
ff)r half a minute in boiling water, (Or use canned chestnuts that come 
completely peeled. They can be found in specialist sht)ps,) 
Then place the chestnuts in a pan, cover with cold water and add the 
pulp of half a lemon. Bring to a boil, then lower the heat and simmer 
for about 30 minutes. Remove from the heat, drain the chestnuts and 
place them back in a pan, this time in half a liter of milk. Add salt and 
pepper and simmer for a further 30 minutes. 
Blend the chestnuts to make a fine puree and gradually dilute with the 
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R E C I P E S 

Fried Oysters 

remaining liter of milk. Check for salt, adtl butler and slir and keep 
warm over a p:in of hoi water until ready lo .serve. Meanwhile, dice the 
bread and fry in very hot oil . Drain tin a paper ttiwel then serve sepa­
rately to accfimpany the soup. 

Not surpnsingly. Galicians are great lovers of raw oysters, but they al­
so like to ring the changes. The inclusitjn of oysters in tradititinal cook­
ing results from the ctmstant attentitin paid tt) them tiver the centuries. 
Ancestral recipes, such as the pickled oysters that were a favfirlie dish 
in Imperial Rome, stand alongside more mtidern recipes such as capon 
stuffed with tiyslers. The recipe here associates tiysiers with ctim, a ba­
sic ingredient tif Galician cfifiking. Large oysters are needed to ensure 
that, once fried, the center is still fresh, juicy and flavtinsome. 

SERVES 6: 
3 dozen large tiysters 
Cornstarch 
Olive oil 
White pepper 

Open the tiysiers, remove fttnii ilieii shells and clean well. Leave tti 
drain tin a sltiping dish. 
Heat plenty of olive oil in a frying-pan, .Meanwhile, mix the cornstarch 
with a little white pepper and coat the oysters, pressing slightly with 
the palm of the hand to ensure the coating has adhered well. 
Frv" the oysters in the very hot f i l l , turning once. Remtive from the pan. 
drain tin a paper itiwel and serve at once. 

WE AIM FOR QUALITY AND SERVICE 

NULEXPORT COOP. 
Senda Michana, s/n 
RO.Box: 117 
12520 NULES (CASTELLON) SPAIN 

Tel.; (34)+64-67 37 12 
Fax: (341+64-67 02 18 

Telex: 65335 



Oven-baked Hake 

Ore/as y Canas 
(Traditional pastries) 

They can be arranged tin a bed of lettuce or fre.sh spinach. Although 
not usual practice, fried tiysiers go well with creamy, rather bland 
sauces such as hollandaise or a light tartar sauce. 
To make a magnificent warm salad, .seive them while slill hot with a 
ct)mbinatit)n of dressed raw and cooked vegetables. 

Hake, turbot and .sardines are ihe mo.st emblematic tif the Atlantic 
species of fish reaching the kitchens of Galicia. This dish is an exam­
ple f)f authentic popular cf>tiking. While the inhabitants of the coastal 
areas ff)ughi with the elements at sea, inland every effort was made it) 
produce crf)ps tiui of the tiniest t^f plots. And here we have a ctimbi-
naiion of the fruits of the sea and the land. The recipe can be freely 
adapted, accortling tti perstmal taste or the products available. 

SERVES 6-8: 
2 kg hake 
750 gr potatoes 
2 medium-sized finitms 
2 retl peppers 
6 medium-sized ttiniatoes 

2 garlic cltives 
1 glass dry white wine 
Parsley 
Olive oil 
Sah 

Peel the tinitins, potatties, garlic cloves and uimatoes. Thinly slice the 
onions and potatoes. Wash antl seetl the peppers then slice finely. 
Crush the garlic with a few sprigs tif parsley, w-tirking them in the mor­
tar to form a paste. 
Heal a little olive oil in a large oven dish. Gently fiy the red pepper and 
tinion. When the onion begins to become transparenl, add ihe pota­
toes. Fry for two or three minutes, then add the garlic paste and the 
tfimalties. Add the white wine, seastin. then place ihe dish in the tiven. 
Bake at a medium heat for about twenty minutes. If necessary, add a 
little water tt) keep the vegetables moist. 
Clean and seastin the hake < preferably in fine large piece). Place it on the Ix-d 
of vegetables and bake in the tiven for ten or twelve minutes. .Sen'e at once. 

These two pastries are traditionally served during the lasl months of 
w'inier and are representative of the two basic methods t)f pastry-mak­
ing that are ct)mmon in the inleritir of Galicia - frying and baking. The 
orejas (ears) are clearly of popular tirigin. whereas the cahas (rolls) 
with their meringue filling come from the more stiphisticatecl kiit:hens 
t)f the middle classes. 

SERVES 6: 

iNGREDlEN'rS l-"OR THE ORHJ.IS 

600 gr flour 
1 egg 
100 gr butler 
1 small gla.ss milk 

1 small glass oil 
1 tsp cinnamtin 
Rind of 1 lemon 
1/2 small glass water 

PREPARATION OF I"HE OKI-JAS 
In a bowl mix the egg. butler, milk, till, cinnamon and lemt)n rind, then 
gradually add st)nie tif the flour and mix to form a tlough. Place on a 
marble slab and add the rest of the flour while vvf)rking. 
Roll out and sprinkle with a liule water. Knead to bind well. Repeat this 
tiperation several times until a consistent dough is formed thai does not 
.stick to the marble. 
To make the ear shapes, stretch the dtiugh with the rtilling pin, making 
it ver̂ " thin. Cut out rectangles niea.suring aboul seven by fifteen cen-
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Su 
Calidad 

les 
Distingue 

V I N O 
MEDAUAS DE ORO MEDALLAS DE PLATA MEDALLAS DE BRONCE 

BLANCOS 
Viilcr A/ombrado 95 

Botlegas Unos. Rtibio, S,L 
Vilkscqiiilb 

Veron&s 
SAT Santa Rita 

Mut;i del Cueivo 

BencngeJt 95 
Enomar, S.L. 
Mota (Id Cucrm 

ROSADOS 
Virla Q. 

Bodegas Ayuso S.L 
Villnrml)l«ln 

Tomillar 
Coop. Vii^cii de las Vinas 

"rtimelloso 

AJJozo 
Bodegas Centro Espanolas SA 

Tnmcllo50 

TIMTIS JOVENES 
Castillo de Alhambra 
VInlcola de Castilla, SA 

Manzanarts 

V'erones 
SAT Santa Rita 

Mota del Cufnti 

Castillo de Moiizannres 
Vinlcota cle Castilla, &.A 

TINTOS DE CRLANZ4 
Jbrre de Gazate 92 

Coop, Vinicola tlti Tomelloso 
Tumelloso 

Concejal 93 
Bodegas Espinosa, SA 

Valdcpeftas 

ArboJes de Castiltejo 91 
Bodegas Tones Filoso 

VilliirmblKii* 

TINTOS RESERVA 
V'/rtti Cuervo 86 

Botiegas Naranjo, SA 
Carriiin dc CalaliHva 

Cueva del Gronero 92 
Bodega.s Cueva del Granero, SA 

Los Hinoiijstis 

Sembrador 87 
Evaristo Matcos. S.L. 

Noblejas 

TINTOS GRAN RESERVAL 
Vegm-al Plata 87 

Miguel Calatayud, SA 
Vyfli?penas 

Estola 85 
Bodegas .̂ yiiso, S.L 

Villamihledo 

Seiiorio de Guodionejtj 84 
\'initola de CaslilkSA 

Manzanaiti; 

MENCIONDE HONOR 

ESPUMOSOS D' CuevH.'! Santoyo Brut iNoture 
Vincdos y Resert̂ as, S,L 

VIllanULi-a ds; AfcjnleL-

{/mm de Castilk-Ui Mancha 
Ntitiiralmentc buenos. 

<TTT) 

c 
Junta de Comunidades de 

Castilla-La Mancha 



R E C I P E S 

timeters t)r six inches. Stretch by hand to make them as thin as possible 
and fry in htit oil until gf)lden. .As stitin as they are placed in the oil, vv ith 
a ff)rk make a dent at one end to stretch them intti an ear shape. 
Keep the f)il clean by straining if necessary and do nf)l lei il get tiver-hot. 
Serve the tirejas dusted with sugar and cinnamon (four tbsp sugar to 
one of cinnamon ) on paper napkins. In some pans of Galicia, they are 
,seived with honey. This recipe gives holltiw, crisp pa.stries dial need 
nt) type of raising agent. 

SERVES 6: 
iNtlREDIENTS FOR I HK C l V.l ^ 

500 gr puff pastry 
4 egg whites 
8 drops lemon juice 

2 ibsp sugar 
100 gr icing sugar 
Lenitin essence 

PREPARATION OF THE C.AS'AS 
Roll out the puff pttstry and cut intti strips about ten ceniimeiers wide. 
Brush the edges with beaten egg and roll artiund cylinders about twti 
centimeters in diameter. Place on a baking sheet and bake in a medi­
um oven for aboul half an hf)ur. When gtilden, remf)ve frtjni the oven, 
alltivv to cool a little antl remove the cylinder. Fill with meringue, chan-
tilly cream or ctinfectitmer's cream and serve. 
Tf) make the meringue, beat the egg whites with the drops of lemtin. When 
beginning to get .stiff, gradually add iwti tbsp .sugar anci continue beating. 
When the meringue forms peaks, add the icing sugar and flavor with twt) 
drops of lemon essence. 

M A G D A L E N A S L A Z A R O , S . A . 
C / L A B A L S A , 7 

5 0 4 6 1 A L F A M E N ( Z a r a g o z a ) 
S P A I N 

T E L . : ( 3 4 - 7 6 ) 6 2 6 0 6 5 
F A X . : ( 3 4 - 7 6 ) 6 2 8 3 3 2 
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he orange, the 
"golden frui t , " so 
perky, juicy and 
t h o r o u g h l y 
M e d i t e r r a n e a n , 
could be seen as 
representing the 
other side of the 

coin to the austerity, drama and 
obscurantism that have been held 
to characterize Spain, A native of 
East Asia, the orange tree was 
introduced into Spain by die Arabs 
who planted it in their wonderful 
gardens, thereby incorporating it 
into the Spanish aesthetic and, 
indeed, Spanish culture as a whole. 
Oranges came to be grown 
throughfiut the Mediterranean 
basin, especially in Andalusia, 
Murcia and Valencia, but it was in 
this latter regitin that they became 
most important as a crop and with 
which they are most closely 
identified. Intensive orange-
growing did not begin there until 
the late 18th century, but it 
expanded inexorably from then on. 
The economic boom that this 
represenied f or llie Lev ante, as lliis 
part t)f .Spain's east coast is kntiwn, 
was to be reflected in its culture, 
and the late-19th cenmry to early-
20th century period saw the 
emergence of a regionalist school 
of painting, for which Sorotla (1863-
1923), an artist of internatitina! 
renown, prtivided the point of 
departure, "ValeocianLsmo" having 
bectime an established style in 
painting, the new wave of 
Modemismo was to provide it with 
fresh expression in the works of 
graphic artists and draughtsmen: 
frtim being a background feature 
tif regional slice-fif-life themes, the 
orange now occupied the 
foreground of posters, labels and 
other graphic material. 
The tirange-growing industry 
generated printed material in 
quantity, so much, in fact, that it is 

SPAI.N [;OL1RMETOUK 

now the subject of an entire 
museum. Some of the exhibits on 
di.splay ai the Mu.seo dc la Naranja 
in Burriana CCastell6n) bear the 
signatures of important Valencian 
artists, such as Segrelles, Dubon 
and Ballester, Most, however, are 
anonymous, many of them the 
work of printers' in-house artists, 
and whereas some imlEate the 
works and style of the maestros, 
they are for the most pan richly 
tiriginal and beautiful. 

Posters 
As time went on, an increasingly 
competitive international market 
obliged Valencian exporters and 
ffireign importers to pay more 
attention tti advertising. Thus it 
was that in 1929, the newly-
established Union Naciona! de la 
Exportacion Agrlcola (National 
Union for Agricultural Exports), 
kntiwn as UNEA, announced a 
competition for poster designs to 
prtimote Spanish fruit abroad. The 
competition attracted entries from 
leading graphic illustrattirs frtim all 
over Spain, among them Penagos 
and Bartolozzi, Printed advertising 

campaigns for fruit, especially for 
oranges (exports of which reached 
an all-time high in the late 1920s 
and early 1930s) created a 
wonderful body of artwork in the 
ftirm of posters, postcards, and 
book and magazine-covers, in 
which the charms of female and 
fruit are juxtaposed, antl in which 
recreations of Valencian subjects -
already archetypally Spanish, 
thanks to the works of two 
internationally famous Valencians, 
Sorolla and the writer Blascti 
Ibanez (1867-1928) - are the 
primary source of inspiration. At 
thill time, too, die influence of the 
contemporary artistic movements of 
die Eurtipean avant-garde bectimes 
evident in a new taste for plain 
colore and simple, rounded shapes. 
The Spanish Civil War (1936 - 39), 
more or less tiirougliout which die 
Levante was in republican hands, 
also Icfi its imprint, anci ihc (iningt-
was given a role to play in the 
struggle. The Consejo Levantino 
Unificado de la Exportacion 
Agraria (Levante United Council 
for Agricultural Exports), known as 
CLUEA, issued jingoistic posters 

SEITE-MUER UECEMBER 96 
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ORANGE 

exalting the orange trade as a 
source of wealth to help finance 
the war. The Franco regime was 
also tfl promote the orange, albeit 
on a lesser .scale, and the graphic 
material produced during that 
period uses a more classical 
approach, taking its subject matter 
from Valencian and Spanish 
.-lymlxili^in ;IIK1 iillcgorical imagery. 

l.abels 
But it was stencils, tissue papers and 
labels that, being more closely 
related to prtiductitin and marketing 
sources than to official bodies, 
ctiniributed most to the orange's 
graphic heritage. While stencil 
designs, printed in the ftirm of 
montichronie stamps onto the 
wooden trates using lead cut-outs, 
could represent lillle more than 
letters and simplified shapes, the 
tissue papers in which die individual 
oranges were wrapped offered far 
more possibilities and, using a 
limited range of colors on white 
paper, they featured logos and 
engaging illustrations ranging from die 
perennial Valencian beaut>' to Wall 
Disne)' charaaers and spaceships. 

The labels are more engaging still. 
These usually rectangular paper 
shapes stuck onto the outside of 
the orange boxes were technit:ally 
miniature posters, their small size 
being compensated for by their 
quantity and variety. This type of 
label was used tiriginally to 
differentiate the many Valencian 
brands amongst themselves, and 
the ones produced between 1915 
and 1920 are by far the best, 
refiecting the fact that this period 
coincided with the last throes of 
Valencian Modernismti. In subject 
matter, they tend tti opt for the 
exfitic, projecting a picturesque 
image of Valencia and Spain, or 
making reference to the Spanish 
colonies so as to compete with 
other overseas products imported 
by the British, French, and German 
markets. In die late 20s and early 
30s, the influence of the avant-
garde and Art Deco movements 
and the stimulus of new foreign 
ct)mpetifion produced a new crop 
fif high quality labels, tiutstanding 
among them being those used by 
Flemish importer Leon Van Paris, 
of LVP brand fame, which were 

prtibably designed by Belgian, 
French and German illustrators, 
and which reflect modem trends in 
Europe at that time. 
The labels protluced from the 
1940s to the present day have been 
less interesting. They have used 
innumerable ploys to engage the 
buyer's attention; alongside the 
enduring Valencian and Spanish 
archetypes and the ftireign 
exoticism of images evocative of 
the Far Ea.st, Arabia, and Africa, we 
find many labels which feature the 
orange as health-giver, using 
childish or sporting appeal 10 
accentuate its vitamin conient. 
Others anthropomorphize the 
orange - it appears, for example, in 
the guise of a soldier, or lusting 
after a lemon. Others simply use 
graphics - color, geometric shapes, 
typography - tir imitate heraldic 
emblems, radier as wine labels do. 
As.sociatitin with feminine beauty 
and international high-life are other 
exciting sources of uispiration, with 
the orange tuming into a sun or a 
gold coin. Animals loom large, 
tiften depicted in a style stimewhere 
between the exotic and the cliildish. 
Some refer to the orange's mtxle tif 
transport - ship, train - packaging, 
or country t)f tlestination, and the.se 
labels stimetimes feature text in the 
relevant language. A final category', 
best described as "miscellaneous," 
includes historical, mythological, 
and religious motifs, and even 
quaint portraits of the grower's 
family. Al l these very varied 
expressions of creativity have dtine 
the orange nothing but good, 
creating for it a mystique all its own 
and for us a collection fif highly 
original artistic images. 

Text: Jose Maria Ortega Sanz 
Translation: Hawys Pritchard 
Photos: Miiseo de la Naraiija 
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WINE AGING TERMS 

SHERRY 

CAVA 

C r i a n z a . This term is reseived f t i r w i n c s agt-tl in ihe vvooti antl bott le fiir at leasl 2 years. 
6 months o f w h i c h must be in oak casks, ( N f i t e - in several regions the m i n i m u m l ime in 
cask is 12 months . ) 

R e s e r v a . There are nv t i types t i f srantiarti f f i r the use t i f this designatit in. Red vvines mti.st 
age for a m i n i m u m f i f 36 months in the w f i o d and bott le, at least 12 f)f them in oak casks. 
For rose antl w h i l e wines, the m i n i m u m per i t id is 24 n i tmihs . 6 t i f them in oak casks. 
G r a n R e s e r v a . This term is used exclusively fo r red and claret vvines that have aged for 
at least 24 months in tiak casks ff i l l f )vved by al least 36 mt)nths in the bott le. For w h i l e and 
ro.se vvines, the min i inun i perit)d is 48 iiKinths o f vvhich a i i i i n i m u i n o f 6 months must be 
in the vvt)tid. 

Notes : 
1 . Many Dent)minat ions insist that the oak casks must be no more than 225 liters, 
liovvever, natitinal legislation al lows oak casks up to 1000 liters. 
2. Wines are t i f ten kept in vats for a lew nK)nih.s prior ro aging in casks, so the arithmetic 
varies f t i r eacii one. 
3- Many bodegas age their wines f t i r more than the .•slijiulaied min imum [lei iotls. 

The aging system for shei-rj' is the Solera .Sy.stem, vvhich is matle up o f a number of stages 
through which the younger vvines pass, acfi t i ir ing ihe t haiai ii-risiic s of ilie oltler vvines, 
thus ensuring the fon t in i i i i y f i f style. The bulls (oak casks o f SOU liters each) in the earlier 
stages are k n o w n as criadera.s: and the last antl f)ldesi bulls in the system are ilie Stilera 
stage f n i n i vvhich the wine is taken lor bottl ing. The .Stilera stage is t t ipped ui) f i o i i i l i ie 
next oldest stage (.the firsl and oldest criadera) and that in turn is l op j i ed up fr t ini the next 
tiltlest. There is no stipulated number of stages, but four to six w t iu ld be l l ie average. Nt i 
mtire than ih i i l y jx-r cent t)f the wine may lie removed f r o m ihe Solera in any one year. 

This is the De t ion i ina t i tm o f O r i g i n for sparkl ing wines p roduced by die t radi t ional 
method, that is to say, that the ,secondary fermentation takes place in the same bottle in 
vvhich i l is sold. The cava demarcated region is in several zones, the most iinptirtant o f 
wh ich is Catalonia. The others are Aragon, Navarre, b i Ritija, Castile-Letm, Fxtrematltira 
and Valencia, The Cava Denominai i t in sl ioult l nol be cf infused wi th t i lher tieiit>niin:iiions 
thai might be associated w i t h the provinces in which cava is [ ir t iduced. 
The min imum aging period ft ir cava wines is 9 nif inihs in the bt i i i le , t l i t iugl i many spend 
between 18 mtinths antl 3 years, and a f ew up to 5 years. 

Fluid Measures 
METRIC/ BRITISH STAND.ARD 

Ri niillilitt;r.s = 1/3 ounce 
sO milliliters =13/4 ounces 
too niillilitei-s = 3 1/2 ounces 
ZSO niillililers - 8 1/2 ounces 
5(10 milliliters = 17 1/2 ounces 
1 liter = 1 3/4 pints 
I leas|-)oon = S millilitt'Ts 
1 Uibles|xjon = IS milliliters 
I ounce " 2*1 niillilitL-rs 
1 pini = s70 niil/ililers 
1 tjuan =11) liters 
1 gallon - 4 1/4 liters 

Weight 
METRIC/OUNCES & POUNDS 

1(1 graias = 1/3 oiiixv 
TO grains = I 3/-1 ounces 
KX) grains - 3 1 / ^ ' 'urn es 
2TO gr;ims = H 3/-t inimes 
30(1 gniins - 1 pountl + 1 1 1'2 oui-icfis 30(1 gr.iins 
1 kilo - 2 pouiitls + 3 1'1 <xintx^ 
1.'2 ounce " 14 grams 
1 fHince = 28 gnuii--
1/ i piuntt =110 grams 
12 pound = 2.30 grams 
1 |>iuntl = -ISO grams 

114 si'Ai.N couR.\trrouR 

Fluid Measures 
WETRIC/U.S. STANDARD 

III milliliters = 2 le.i.sp<x>n.s 
50 uiillililers = 3 Ullilcs]-tH>;L-
1011 milliliters = 3 1/2 oiini:e,s 
250 milliliter - I aip i 1 laWe,sp<x>n 
51KI millilileis " I piiil •̂  2 lahleS]X)Ons 
1 liter = 1 quart + 3 tablespoons 
1 icLspcxm = 5 millilileis 
I l;ililu-sp!ion = 15 niilliliiets 
I ounrv - .30 niJIiliteis 
1 aip = 235 millililers 
I pint = 175 milliliters 
1 quart " 850 lilen> 
I gallon - 3 .3/4 lileis 

Q U I C K C O N V E R S I O N 

In our recipes, quantities are given in metric measurements. 

The charts on this page show approximate equivalents be­
tween Imperial or American measures and metric ntea.sures. 

Oven Temperature 
TEMPERATURE 

Very slow - 250''F/I20''C 
Slow - 300°F150°C 
Mixlerale = 35()°F/18(^(: 

Mo[ = -rn'moo'c 
Ven- luK - 450°K/2.30''C 

DIAL NUMBER 

= I I 
= 1 
- 1 

= h 

= 8 

TEMPEMTDRIi 

C'~ 1 

SKrTI..Mlll U-llHCE.MUl H 
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" O D t t i A Y V I R E D O S E N H A » 0 ; 

Bodegas Bilbainas was 

established as a company in 

1901, diough its history goes 

back as laras 1859. 

It owns an estate of 260 

hectares of vineyards 

surrounding the bodega itself 

in Haro, die heart of Rioja i f i 0 D E G 

Alta. The grape varieties grown . '̂  A R o R i 

incliKlc Iciiipranillo, ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ ^ 

Gamacha, Graciano and ^ ^ ^ ^ -

Mazuelo. 

The red wine VINA POMAL 

comes from an exceptional 

vineyard of 100 heaares on 

the state of Bodegas Bilbainas * 

in Haro, Spain. 

VINA POMAL RESERVA 1989 comprises 80% 

Tempranillo, 10% Gamacha and the remaining 10% 

almost equal proportions of Graciano and Mazuelo grapes. 

/ / / / IStle 

fiODEGAS BILBAINA§ 
- ^ " ' ^ R O . R I O J A A L T A • E S P A N A 

SPAIN - EXPORT DEPT.: Apdo. 124. BILBAO 48080 Tel. (34-4) 415 28 15 Ext.: 23 Fax: 04-4) 415 00 59 



r ' EXTRA 
VIRGIN 

Barged Olive OiL The secret of the 
Mediterranean Diet. 

CM IVt O i l PROl'li 
.OK SPAT 

' • ' i tK.M 1711 i i / i i i ' i i n (1/ ^I'̂ Mi 

Manv people inav ask. "What is llie secret «!' the Metlllerianean Diel'. '" It's easy to lind 

OUI. Ymi only have lo trv Borges Olive O i l . lOWo natural. A source ol vitality and gotxl 

health. W i ih Borges. give y o u r dishes all the l lavour 

and a l l ihe sp i r i t o f the M e d i t e r r a n e a n D i e t . 

... it'sgorgeousl 
ACEITES BORGES PONT, S. A. Avda. J. Trepat, s/n. 25300 TARREGA (ESPANA). Division IntT Producto acabado. 
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