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ear readers,

As the year draws to a close, we conclude our title series “Focus on
Spain” with one of the most colorful sides of Spanish folklore—fla-
menco—surely one of the most passionate ambassadors for Span-
ish culture worldwide.

Another ambassador for good Spanish taste is and has always been
Rioja wine. We continue our series of “Vineyard Routes” and visit
some of the bodegas of this Denomination of Origin, which, in ad-
dition to the quality of its wineries, has much to offer in the way of
landscapes and architecture.

In our “New Generation of Spanish Wine People,” we meet a firm-
ly-rooted Chivite, the highflyer Marfa Antonia Ferndndez Daza and
the pilot Pedro Aznar, and gain an insight into the element in which
they are most at home.

Also in their element—which they have taken to swimmingly—
are the protagonists of our article on fish farms breeding sea bream
and sea bass. The latest technology and many years of research
have brought the best out of natural circumstances and provided
the key to their success.

The last chapter of our mini-series on “Vegetables with Personality”
takes us to Andalusia and along the Mediterranean coast up to Cal-
alonia and the Balearic Islands, where we discover the tender calcots,
the humble chard, the attractive chicory, and the wild cardoon.

The onset of the cold season has always been associated with
the feasts at which the meat from freshly slaughtered pigs is eat-
en, and when pantries are filled with stocks lor winter. Our ar-
ticle on the varied Spanish pork sausages will introduce you to
the different regional variants of this age-old craft,

For Christmas, many convents right across Spain offer a range
of sweetmeats, preparing biscuits, cakes, confectionery, jams,
and many other delicacies according to ancient recipes, and sell-
ing these directly from their convents or at special shops. In the
lead up to Christmas. the queues and order lists are so long that
only the early birds will partake of these heavenly temptations.
On this seasonal note, we take our leave for this year and wish
vou a very happy and prosperous 1998.

SPAIN GOURMETOUR
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oung, talented,
and success-
ful, with a bril-
liant profes-
sional career
behind them
and blessed
with an insa-
tiable thirst to
expand their gastro-
nomical horizons...
This could be the com-
mon profile of the six
American chefs who, at
the beginning of summer
and as part of a program
organized by the Span-
ish Institute for Foreign
Trade (ICEX), visited some
of the most representative
points within the Spanish
culinary landscape.
There, in restaurants, mar-
ket places, and wine cellars,
the six chefs had the chance
to become acquainted with
Spain’s rich and varied of-
fer of food products. A true
“Spain Gourmet Tour” in
every sense.
[t was a whirlwind tour of
six days packed with sights
and scents. More than a
tour, it amounted to a
marathon race, but it could
be no other way. How else
do you cram all that Spain
has to show in so
little time? In spite
of an intensive
agenda, the pro-
gram only man-
aged to reveal the
tip of the Spanish
culinary iceberg,
for a truly compre-
hensive tour taking
in all the regional
cuisines of Spain

‘-: P Z would have re-

=

quired much more
time than a pro-
fessional chef can afford to
be away from his kitchen.

This time limitation was
taken into account by ICEX
when in 1990 it organized
the first such Gastronomi-
cal Mission for chefs. Since
then, there have been oth-
er familiarization trips that
have enabled chefs from
the United States to discov-
cr the cuisine of Spain, so
varied, yet so little known
beyond Spain's borders.
There is no better way to
experience what Spain has
to offer in the way of food
and to find out what's
cooking in the Spanish
kitchen than a firsthand
encounter such as this, vis-
iting restaurants, tasting
wines, cheeses and oils,
swapping notes with Span-
ish chefs, examining and
sampling the produce of
the markets. For the new-
comer, the markets and
restaurants of Spain are a
revelation. For the dedicat-
ed chef, they offer the plea-
surc of seeking out new
products, tastes, and learn-
ing novel ways of combin-
ing flavors and preparing
food, all of it within the tra-
dition of the healthful
Mediterranean diet.

This is the thinking behind
these gastronomic missions
which, being designed
specifically for visiting chefs,
aim to confirm a perception
of professional cooking
which has become evident
only over the last decade or
so: that the work place of
the chef is not restricted 1o
the kitchen. Today, the chef
has an important role to play
in the media, in universities,
in cookery schools, in soci-
ety in general. Chefs are the
principal agents in spread-
ing new culinary trends, in-
troducing consumers to

new products, or promot-
ing the benefits of this or
that type of food or diet.
The six chefs who partici-
pated in the latest mission
were perfectly aware of this.
In spite of their vouth—all
arc in their thirties—the six
have a long carcer behind
them and have developed a
personal touch which dis-
tinguishes the cuisine of the
restaurants where they
work as executive chef or
chef de cuisine.

Four men and two women
made up the group. The two
women, based on the West
Coast, were Lynn Sheehan,
executive chefl at the suc-
cessful Mecca in San Fran-
cisco, and Laura Dewell,
chef and co-owner of Piros-
mani, a Georgian-Mediter-
ranean restaurant. Two
chets, Mario Batali and Scott
Bryan. came from New
York. Mario Batali is
chet/owner of the small but
popular P6 in Greenwich
Village, where he serves Ttal-
ian cooking and Mediter-
ranean cuisine in general,
and in addition he pro-
duces and presents a tele-
vision program on Mediter-
ranean cuisine broadcast
almost daily on a television
channel devoted exclusive-
ly to food. For his part,
Scott Bryan is executive
chef and part owner of
Luma, in Chelsea, and at
the same time supervises
the more informal Indigo
in Greenwich Village. A
fifth member of the group,
Daniele Baliani, is now
based in Boston, as chef de
cuisine at Pignoli, after
having worked in famous
restaurants in ltaly, France,
and New York. Last but not
least, Shawn McClain, who
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is barely 30 but already has
a brilliant career to  his
credit, is currently execu-
tive chef at the Trio Restau-
rant in Evanston, Chicago.
Aside from sharing a com-
mon interest in the Mediter-
ranean diet, most of the in-
vited chefs were already fa-
miliar with Spanish cuisine
thanks to previous contacts
with Spain of one sort or
another. Nevertheless, for
all of them the trip would
bring new discoveries and
pleasant surprises. What
follows is an account of this
gourmet’s tour of Spain,
taking in three regions: the
Basque Country, Catalonia,
and the Madrid-Segovia
area. The starting point was
a town that takes its food
very seriously: the Basque
city of San Sechastiin.

San Sebastiin: Queen of
the Spanish Table

Mention San Sebastian to
any Spanish food lover and
automatically their gastric
juices will shift into high
gear. This beautiful north-
ern Spanish city is a mecca
of good eating. San Se-
bastian—a city ol elegant,
turn-of-the-century
arehitecrure,
nestling in a perfect
bay on the shores
of the Cantabrian
Sea—was  a  sur-
prise for all the par-
ticipants  on  the
tour, and the ideal
place to start our
journey. Flight de-
lavs meant a late
arrival, so in the
evening there was
barely time for a quick view
of the sunset on La Concha
beach from the balcony of
the hotel before setting

forth to make our first con-
tact, the Zuberoa restaurant
(two star Michelin) a few
kilometers from San Se-
bastian in the town Ovar-
zun. Here, in an old,
exquisitely-restored  case-
rio, or traditional Basque
country home, chef Hilario
Arbelaitz set a very high
standard for the remainder
of the trip.

From a magnificent menu
of seven courses in addi-
tion to various desserts, we
can single out as especial-
ly noteworthy the warm
salad of pig's feet, lan-
goustines, and sweetbreads,
which was named as the
favorite dish by the major-
ity of the group: the cream
of spring chicken with sa-
vory foie gras custard, or
the mille-feuille of wveal
with tongue, cheeks, feet,
and muzzle. Among the
desserts there was an orig-
inal and tasty version of the
traditional  Spanish rice
pudding, arroz con leche,
with cinnamon jelly and
lemon cream. The Ameri-
can visitors, as would oc-
cur throughout the tour,
were keen to talk with the
host chef and examine the
facilities, which include the
old coal-burning stove
where the food is prepared,
the last such stove to sur-
vive in the area in this type
of restaurant. Hilario, who
only recently had two
voung students from the
Culinary Institute of New
York serving an internship
at his establishment, was
duly appreciative of the ef-
fusive compliments he re-
ceived from our guests.
The meal was followed by
a Spanish tradition to
which our guests would

become addicted during
the course of the tour: the
sobremesa, that leisurely,
unhurried conversation
among friends following
any good meal, and a per-
fect occasion to comment
on the food. 1 asked the
chefs what they had
thought of this, our first
dinner: they were unani-
mous in praising the im-
peccable presentation of
the dishes. the perfectly-
maltched wines—we drank
a Txacoli, the typical white
of the Basque Country,
from Txomin Echainez,
and  three wines  from
neighboring Navarre, in-
cluding a Chardonnay, a
red from the Chivite win-
ery’s Coleccion 125 Aniver-
sario, and a muscatel from
the Ochoa winery—the un-
beatable setting, and the
discreet and elficient ser-
vice. (The chefs would re-
mark on the professional
skill of the service in the
restaurants throughout the
tour.) At the Zuberoa, as is
the case of most Basque
restaurants, the service
staff is made up of women,
a tradition which is main-
tained even in Basque
restaurants located in other
parts of Spain.

Following this unbeatable
start, jet lag and the ex-
haustion of the journey got
the better of our guests,
and we all retired to rest,
The following day, a Wednes-
day, began with a visit to the
cooking school run by Luis
Irizar, one of the most presti-
gious of the Basque chefs,
considered the maestro de
maestros—master of mas-
ters—as he has trained many
of the chefs who are now
making their mark in restau-
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rants all over Spain (sece
Spain Gourmetour No. 41).
The American chefs con-
versed with Irizar about
Basque gastronomy, and
picked up some ol his tips
and hints. In particular, he
demonstrated to them the
many culinary possibilities
of a local spccialty, the
pimientos de piquillo, those
little red peppers which
have become indispens-
able in the Spanish kitchen
and are now acquiring
quite a following abroad.
With a batch of piquillos
and whatever other ingre-
dients he had on hand,
Irizar improvised a salad
and prepared some pep-
pers stuffed with codfish
béchamel sauce.

Our next stop was the
Gaztelubide, one of the
unique Sociedades Gas-
tronémicas of the Basque
Country, a stone's throw
[rom Irizar’s school in the
old quarter of San Sebastiin.
Basques are fanatical about
food, and they have formed
these gastonomical soci-
eties where they meet to
practice one of their favorite
pastimes, cooking (see
Spain Gourmetour No. 42).
The societies admit men on-
ly, although on certain oc-
casions, such as this one,
women are allowed to visit
as guests.

We arrived at the Gazielu-
bide at midday. Before
lunch Thomas Perry, head
of the Rioja Wine Exporters
Association, made a brief
presentation of the wines
from the Rioja Denoni-
nacion de Origen (D.O.) re-
gion. The guests sampled
and discussed three whites
and three reds of different
aging periods, crianza,

reserva, and gran reserva
(see Glossary on page 154).
The traditional menu pre-
pared in the kitchens of the
Gaztelubide was perfect in
its simplicity: merluza a la
vasca (hake in a smooth
garlic and parsley sauce),
fillet steak with mashed
potatoes and quince pre
serve, and cake for dessert.
We were about to do jus-
tice to the hake when the
diners at the next table
hurst into song. And what
accomplished singers they
proved to be! Singing is an-
other time-honored passion
of the Basques, and the
Gaztelubide is headquarters
of one of the many choirs,
both amateur and profes-
sional, that exist in the
Basque Country. IL was a
pleasure to listen to them
sing between courses and to
laugh with them, for aside
from their musical talent
they had a keen sense of hu-
mor and their repertoire, in
addition to traditional folk
songs and zarzuela light
opera, included humorous
ditties which the singers ac-
companied with a profusion
of gestures and pantomimes,
turning the performance in-
to a veritable stage show.
This musical sobremesa fea-
tured everything from a cou-
ple of songs in English, in
honor of the guests, to songs
whose central theme was
food, including an ingenious
lyrical rendition of a restau-
rant menu.

We were reluctant to leave,
and the sobremesa contin-
ued almost to dinner time,
but there was still time to
stroll around San Sebastiin
and soak up the atmo-
sphere of this enchanting
city. San Sebastian is not

only well endowed with
fine restaurants, it is also a
city devoted to tapas, those
delicious tavern appetizers
which here reach a great
degree of sophistication,
All over the city there is an
abundance of good tapas
bars, but without doubt the
paradise of the potec—as
the tapas-crawl is called
here—is the Parte Vieja,
the old quarter. Here, bars
are locked in a friendly bat-
tle to see which one can
create the best tapa. In luct,
there is even a “Miniature
Cuisine Competition.” In
the Bar Txepetxa we sam-
pled some of the winning
entries, such as the codfish
canapés au gratin and the
anchovies with cream of
spider crab. In the Gan-
bara, the grilled wild cepes
mushrooms served on egg
volk elicited delighted ex-
clamations from our guests.
In the true tradition of the
poteo, we sampled the var-
ious specialties at a succes-
sion of taverns, savoring
the tapas with that perfect
accompaniment, Basque
Txacoli wine.

Thursday started with a vis-
it to the La Brecha market
(see Spain Gourmetour No.
39) where the fish is amaz-
ing both in its variety and
freshness. This is where the
acclaimed chef Juan Mari
Arzak does his shopping,
and it was to his restaurant
where we adjourned at mid-
day after a stroll in Fuen-
terrabia, a charming old
town on the border with
France. Arzak (three-star
Michelin, see the previous
edition of Spain Gourme-
tour) welcomed us with his
characteristic congeniality,
accompanied by his daugh-
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ter and successor, Elena.
Before trying the menu
they had prepared for us,
there was time to learn
about and sample one of
the star Spanish contribu-
tions to world gastronomy:
Jamon ibérico, the air-
cured ham of the free-rang-
ing Iberian pig. Jesas Gar-
cia, head of the recently-
established Consorcio del
Ibérico, or Iberian Pork
Products Consortium (sce
latest edition of Spain
Gourmetour) explained in
detail the unique features
of Iberian ham and an-
swered the chefs’ ques-
tions. Following this appe-
tizer, which was accompa-
nied by dry sherry fino
from Jerez, we started the
meal proper, while Elena
and her father provided a
running commentary on
the various dishes. The six
courses and assortment of
desserts delighted all of us
with their originality, vari-
ety, and wealth of flavors
and aromas. “Perfect,” was
the general verdict. Worth
mentioning in particular:
sorte (a type of corn cake)
with langoustines, rice
noodles with saf-
fron and foie may-
onnaise, tiny cuttle-
fish, served grilled,
which are caught
by hand and are
available only in Ju-
ly and August, hake
with eight crisp
voung vegetables,
squab with leeks,
and quince wedges
with passion fruil.
The conversation
with Juan Mari and Elena
and the visit to their kitchens
took the sobremesa well in-
to the afternoon, leaving

barely enough time 1o
catch the plane to our next
destination, Barcelona.

Catalonia: A Taste of the
Mediterranean

We awoke in Barcelona to
a warm, balmy Friday. Ear-
ly that morning, Isidre
Gironés was waiting for us
at the Mercado de La Bo-
queria (see Spain Gourme-
tour No. 38). To visit this
market is always a fascinat-
ing experience, but to visit
it with the guidance of
Isidre Gironés is an cye
opener. Isidre, owner of
one of Barcelona's best-
known restaurants—Ca
I'Isidre, serving traditional
Catalan cuisine—has the
run of La Boqueria, where
he has done his shopping
for the last 30 years. His ex-
pansive and jocular person-
ality have made him im-
mensely popular among the
various stall keepers, espe-
cially the women vendors—
including the “grandmoth-
er” of the market, a lively
91-year-old—who jokes
with him shamelessly, at the
same time reserving the
freshest, best produce for
Isidre, for whom Barce-
lona's legendary market
holds no secrets.

Mario Batali was voicing
the shared feeling of the
group when he remarked:
“In just one hour at the
market with Isidre we have
learned more than by read-
ing a pile of books.” Ex-
planations covered the
thousand and one types of
fish, crustaceans, and shell-
fish on offer; which part of
the codfish is best for such
and such a preparation;
why one sausage is better
than another; the advan-

tages of buying baby kid of
such and such a weighty
comments on wild mush-
rooms, a subject about
which the Catalans are pas-
sionate... Isidre always had
something interesting to
contribute, in an endless
discourse delivered at
breakneck speed.

We replenished our strength
with a filling Catalan break-
fast at the adjoining bar, El
Turia, before setting off to
visit the Codornit wine cel-
lars in San Sadurni de Noya
in the Penedés region, some
50 kilometers (30 miles)
from Barcelona. This area
produces almost all of
Spain’s sparkling cava (see
Glossary on page 154).
The Codornit winery, built
in the 19th century and sur-
rounded by beautiful gar-
dens, was designed by the
modernist architect Puig i
Cadafalch (see Spain
Gourmetour No. 29). The
winery is classified as a Na-
tional Monument, and with-
in there is a major museum
devoted to wine and cava.
Most impressive of all was
exploring the nearly 30 kilo-
meters (16 miles) of under-
ground wine cellars where
180 million bottles reposc
and mature. Nathalie Naval,
from Codornit’s communi-
cations department, was our
guide in this subterranean
labyrinth through which we
traveled on a sort of train on
wheels, while she explained
the methods used to make
cava and the distinguishing
features of this singular
wine. Later, during the
meal Codornia presented
us, we would have the op-
portunity to sample differ-
ent sparkling wines and to
raise our glasses in honor
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of the 125th anniversary of
the first Codornit cava, an
occasion which only days
hefore had been celebrat-
ed with a big party in the

y same gardens we had
just visited.

On our return to Barcelona,
there was a quick visit to
the Gaudi masterpiece, the
Sagrada Familia basilica, to
satisfy our cultural hunger
before going on to Ca
I'lsidre for dinner. Before
the meal there was a wine
tasting with samples from
various D.O.s, conducted
by Jordi Bort, the master
sommelier from the Hotel
Arts and currently one of
the most brilliant  wine
tasters in Spain. The tasting
prompted an animated dis-
cussion about wine in gen-
eral, the wine trade, the
convenience of one type or
another of label. The con-
versation continued as we
headed for the table, where
Isidre served us cava to ac-
company assorted appetiz-
ers including batter-fried
spring onions, croquettes
with cepes, cod with toast-
ed garlic, and a lobster gaz-
peacho. For the main courses,
there were two rice dishes
which impressed
us all: one made
with wild mush-
rooms and squab
(Isidre is a con-
summate hunter)
and a rice stew
with  espardeiias,
or sea cucumber,
a type of mollusk
caught off the Ca-
talan coast. These
were fullowed by
baby lamb chops
with rosemary and,
to finish, a selection of ten
desserts, each better than

the previous one, made by
Isidre’s daughter Nuria, an
expert pastry chef.

Saturday meant an early rise
for a trip north to Rosas.
Here, in a remote and
scenic corner of the Cata-
lan coast, is El Bulli (three-
star Michelin), where al-
most 30 kitchen staff labors
to ensure that 40 diners can
enjoy a4 menu that is com-
pletely different from any
other (see Spain Gourme-
tour No, 30 and page 150
in this issue). Here, on a
picturesque  terrace with
the Mediterranean in the
background, we were wel-
comed by Ferrin Adria, the
enfant terrible of European
cuisine, who was delighted
to share with our American
guests his peculiar concep-
tion of cooking. An impec-
cable rechnique, creative
flair, avoidance of cultural
and economic conventions,
provocation, irony... these
are the concepts which Fe-
rrin promotes with all the
energy and confidence of a
voung and recognized pro-
fessional who has the good
fortune of doing what he
likes most. He has been ad-
mired and praised by the
most demanding food crit-
ics in various countries, yet
Adria has not rested on his
laurels and his cooking is in
constant evolution. He be-
lieves firmly in change, and
in this sense he is con-
vinced that the
cooking will have an Amer-
ican accent thanks to Ame-
rica's lack of preconceived
rules and because of its char-
acter as a melting pot of dif-
ferent cultures and cuisines.
While Ferran spoke, as if to
illustrate the point, appetiz-
ers would arrive, including

future of

such curious creations as
peanut and honey lollipops,
cupcakes made with black
olives, or caramelized
quails eggs, Itis what Ferran
calls the “Hello” of the
restaurant, the welcoming
offering, just as later there
would be a “Farewell” of-
fering. The chefs could
have spent the rest of the
day deep in conversation,
but lunch time approached.
Following a visit to the
spectacular kitchens, unlike
those of any other restau-
rant, where the chefs ex-
changed thoughts on vari-
ous dishes and techniques,
we sat at the table in antic-
ipation of further surprises.
These included tagliatelle
with baby shrimp, tagli-
atelle which in reality
turned out to be strips of
mango; little “packages” of
cuttlefish and coconut with
ginger, which on biting
them “burst” in the mouth
releasing the sweet flavor
of the coconut; hake with
piquillo peppers, in which
the peppers are combined
with banana and crisp ba-
con. There was something
to scintillate every taste, as
our guests remarked. For
sheer originality and novel-
ty, it was perhaps the meal
most commented on. A
taste of the future, perhaps?

Castile, Land of Roasts

Leaving Catalonia, we flew
to Madrid. As the tight tour
schedule precluded a visit
to southern Spain, we opt-
ed far the next hest rhing:
dinner in an Andalusian
restaurant in thc Spanish
capital, the Alborin. But
first. there was time for a
tasting of varietal olive oils
made from three of the
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most distinctive  Spanish
olives: Hojiblanca, Arbe-
quina, and Cornicabra. The
tasting was conducted by

Juan Ramoén lzquierdo, an

olive oil expert from the
Spanish Ministry of Agri-
culture, and also present
were members of the Olive
Oil Exporters Association,
ASOLIVA, with whom our
chefs discussed the Span-
ish olive oil market and the
competition  from other
countries. In this respect
the figures—such as the
existence in the U.S. of
006,000 Italian restaurants as
compared to only 150
Spanish restaurants—speak
for themselves.

Later, all the rich variety of the
famous fried fish of Andalusia
arrived at the table—small,
fresh anchovies, shrimp, baby
squid, and more—followed
by a magnificent seatood and
rice dish.

Sunday was the last day of
our tour. We left early for
Torrecaballeros, near Sego-
via. There, in El Rancho de
la Aldegiiela, we were wel-
comed by the owner, Javier
Girdldez, our host for the
day. Scgovia, like other
Castilian cities,
is famous for its
roast baby lamb
and suckling pig
which, as at El Ran-
cho, are cooked in
traditional  wood-
burning ovens.

It was too early in
the day to think
about lamb... but
how about some
Spanish  cheeses?
When it comes to
cheese, the man to talk to is
Mariano Sanz, head of the
Consorcio de los Quesos
Tradicionales de Espana,

Traditional Cheeses  of
Spain Consortium. Togeth-
er with Enric Canut, a reg-
ular contributor to Spein
Gourmetour, Mariano Sanz
is to be thanked for the
resurgence of numerous
Spanish cheese varieties and
for having prevented many
others from being lost alto-
gether, in an almost ethno-
graphic mission. Beneath
the two enormous chestnut
trees that shade the garden
of El Rancho, he spoke with
passion about Spain's
wealth of cheeses and of its
export market, and of the
need to conserve traditional
cheese-making  with raw
milk. We rtasted several
cheeses made with the
milk of ewes, cows, and
goats, singly or in blends
(Tetilla, Mahon, Majorero,
Manchego, Idiazibal, Ca-
brales, Zamorano, Torta
del Casar), just a sampling
of the 120 types of cheese
that Sanz has identified in
Spain. That was followed
by a Castilian country
breakfast of eggs, black
pudding, and marinated
minced pork, then we set
off to sce the monuments
of Segovia, a city where the
three cultures that shaped
Spanish medieval society
coexisted: Christians, Moors,
and Jews. In the old Jewish
quarter, in the family home
of our host, we had a final
tasting, this one of moun-
tain-cured serrano ham,
presented by Felipe Ma-
cias, head of the Consorcio
del  Jamon  Serrano  Es-
panol, which has been ex-
porting Spanish hams from
1991, but not to the U.S.
until this year, following
approval by the Food and
Drug Administration.

It was almost a meal in it-
self, but we still had to
make room for that tasty
roast baby lamb and suck-
ling pig awaiting us at El
Rancho. We enjoyed our fi-
nal sobremesa in the gar-
den, and continued in the
house that our host has
next to  the restaurant.
There, with the spectacular
vistas of sunset over the
Castilian plateau, we trad-
ed impressions of our ex-
periences of the last six
days. Our guests remarked
on the high quality and
great variety of what we
had seen and sampled,
new ideas and new flavors
to be introduced to their
menus at home. It was an
enlightening  tour  which
served to reveal to our
guests a gastronomy and
range of food products as
extensive as it is litle
known. The only drawback:
we all came out of the ven-
ture a few pounds heavier,

Sonia Ortega is d journal-
ist and Publication Coordi-
nator of this magazine
since ils inception.
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The
Challenge of
Diversity

12 SPAIN GOURMETOUR

n the impres-
sive surround-
ings of the
Vaughan States
of Sunnybrook
in Toronto, Ca-
nada, the first
international
symposium of
authentic Spanish gas-
tronomy, featuring olive
oil and traditional cheese
among several other
products from Spain, was
held for the benefit of
140 Canadian importers
and food writers.
Gastronomically speaking,
the concept of diversity in
North America is not easy
to assert. Narrow stereo-
types of ground meat dish-
es, garnished with french
fries always come to mind
and the vision of a vast fast-
food paradise may also pre-
vail. It is not until you dis-
cover a modern financial
center, located at the same
latitude of New York and
Madrid, with a high content
of European, Asian, and
Latin American popula-
tions, that you decide to
reevaluate your definition
ol gastronomic diversity.
Toronto is the most demo-
graphically diverse
city of Canada, per-
haps of North Amer-
ica, incarnating what
sociology defines as
a multicultural cen-
ter. Typically British
in the beginning,
this small port on
the Lake Ontario
shoreline, rapidly de-
veloped into an in-
dustrious city at the
turn of the century,
becoming a magnet-
ic pole for those populations
dislocated by wars or just in

pursuit of better economic
opportunities. Those oppor-
tunities were consolidated
and today, not many aspects
define better this multi-eth-
nical character of Toronto as
its impressive gastronomic
offering in terms of the di-
versity and volume of its
restaurants. Popular knowl
edge in the city will tell you
that vou can eat a great
meal each day of the year
without ever repeating the
same style and restaurant.
These considerations came
into play at the beginning
of this year when the Inter-
national Olive Oil Council
(I0OC) invited ICEX and
the Commercial Office of
Spain in Toronto to orga-
nize the “International Bra-
vo Espanal,” featuring olive
oil and a selection of Span-
ish products with market
possibilities. The challenge
was interesting in view of
the lack of precedent in
terms of authentic Spanish
gastronomy in the city, de-
spite the brave efforts of a
small number of Spanish
restaurateurs over the [115[
|'\\"L‘ﬂfy yvears.

Since “paella is perhaps the
most  bastardized foreign
dish in the world,” accord-
ing to Johanna Burkhard,
food writer from La Gazette
of Montreal, who acted as
gastronomic advisor in the
Symposium, our aim was o
rectify some misconceptions
widely held in Canada with
regard to Spanish cuisine.
Initially, it was overdue to
claim back the Spanish
identity of several products
such as olive oil and sher-
ry wine, which are still per-
ceived in Canada as any-
thing but Spanish. Second-
ly, it was necessary Lo in-

troduce relatively unknown
items such as traditional
cheese, piquillo peppers
and secafood specialties to
the Canadian consumer
and finally, the occasion
was a magnilicent opportu-
nity to share with Canadian
scholars and connoisseurs
an in depth review of the
cultural and historic her-
itage of Spanish gastrono-
my, its development and
influence throughout the
western world.

Under the heading “Bravo
Espana! Celebrating Spain’s
Gastronomic  Gift to the
World,” a selected group of
journalists, food writers,
importers, distributors from
Canada gathered on June
10, 1997, to discuss food
topics and to sample the
best examples of Spanish
delicacies not yet available
in North America. The
Vaughan States, a tradition-
al Canadian inn uptown
Toronto, was the perfect
setting for this important
exchange of ideas that
brought experts and schol-
ars from both sides of the
Atlantic. The main point of
interest: how to incorporate
Spanish food products into
the daily diet of Canadians.
The week of celebrations
was inaugurated on June 9
with a spectacular presenta-
tion of 100 Spanish wines at
the so-called “Agent’s Night”
in Toronto, a horizontal tast-
ing sponsored by Canadian
wine agents to introduce
new products among 300
owners of restaurants i'.'ll'ld
food and beverage man-
agers of hotels. This event,
organized by “Vinos de Es-
pana,” the promotional en-
tity of the Spanish Institute
for Foreign Trade (ICEX) in
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Canada, was also attended by
journalists and sommeliers,
who compared the new pro-
ductions from Rioja, Penedeés,
and Ribera del Duero. Cavas
and sherries were highly
prized by the critics. A sepa-
rate  “Agent’s Night” took
place in Montreal for Quebec
restaurant owners that was
attended by 150 operators.
Bravo Espana! called for
the best and we decided to
seek the unique talent and
knowledge of Clara Maria
Gonzilez d¢ Amezaa, per-
haps the most comprehen-
sive expert in Spanish gas-
tronomy today, to act as the
main speaker at the Sym-
posium, the main event in
Toronto. Working in close
contact with the organiza-
tion of the event, Mrs.
Amezia not only partici-
pated with the initial
overview of the gastro-
nomic mosaic of Spain that
opened the informative
segment, but also prese-
lected the different menus
for the whole event and
chose all ingredients to be
flown from Spain, in order
to assure the highest degree
of authenticity in the food
served and sampled. More-
over, Mrs, Amezia
graciously accepted
to conduct cooking
demonstrations in
Montreal and Ha-
milton for both pro-
fessional chefs and
television audiences
cluring the rest of
the weck.

Two Chefs,
Two Styles
To be consistent
with our aim of
authenticity, it was neces-
sary to add experience and

craftsmanship to the actual
preparation of the food to
be served during Bravo Es-
panal We obtained the en-
thusiastic participation of
two great Spanish chefs,
each representing a trend
or school of influence in
Spain, to show not only the
high level of individual ex-
pertise in Spain, but also
the incredible versatility
among the Spanish cook-
ing establishment.

In this regard, a careful se-
lection was made in order to
present it to Adolfo Munoz,
a renowned chef and owner
of Adolfo’s Restaurant in
Toledo, famous in Spain for
his strong will to maintain
alive the most sacred tradi-
tions of the gastronomy of
Castile-La Mancha. Chef Mu-
noz was to collaborate with
prominent Canadian Chef

Jamie Kennedy in the

preparation of the magnifi-
cent Gala Dinner {(which is
going to be remembered for
a long time in Toronto) that
closed the Symposium. This
great meal was performed
in the fancy backdrop of
the Royal Ontario Museum
of Toronto.

Chef Norberto Jorge, on the
other hand, was an obvious
selection (see Spain Gour-
metour No. 37), proudly
representing  the newest
gastronomic trend in Spain
which combines traditional
cooking from the Mediter-
ranean with modern ingre-
dients and presentations.
He is becoming Madrid’'s
celebrity at his fashionable
Casa Benigna Restaurant.
The characteristic signature
of Norberto's cuisine of
adding flavor and texture
with generous use of the
different types and varieties

of Spanish olive oil, is cre-
ating an interesting trend
among European chefs.
This approach earned Nor-
berto Jorge the acclamation
of the Canadian media for
his rendition of arroz a
banda, demonstrated dur-
ing Bravo Espanal

“The more daring and ad-
venturous [ want to become
in my cuisine, the more [
tap into my mother’s (a tra-
ditional cook) recipes,” said
Norberto at a cooking de-
monstration for Bravo Es-
pana! at L'Academie Culi-
naire in Montreal, when
asked by Monique Gerard
Solomita, from Le Journal
de Montreal, about his own
creativity and leadership in
Mediterranean cooking.
Apart from differences in
style, these two chefs both
admit to departing from
heavy sauces used to dis-
guise the original flavor of
ingredients, reviving old
methods of cooking and ap-
plying them imaginatively
to modern gastronomy. This
may be a very candid way
to describe a complex pro-
cess, but this is what Cana-
dian critics immediately de-
tected at the demonstrations
and praised in their com-
ments: “Beyond trends and
fashions, good products,
sound ingredients plus old
knowledge of preparation
still is, after centuries, the
best way of cooking.”

Tasting Time

During the main event in
Toronto and after the most
elaborate tapas lunch ac-
companied by a great list of
Spanish wines, commented
on by Toronto’s expert
Tony Aspler, the tasting
part of the Symposium be-
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gan. The first sampling was
conducted by Steve Jenk-
ins, a successful enterpris-
er, food author, and cheese
expert who described in
his direct “New Yorker” jar-
gon and with detail, the
production methods, his-
toric background, and wit-
ty anecdotes when discov-
ering some of the nine tra-
ditional Spanish cheeses
tasted at the event. Canadi-
an importers were utterly
surprised by every new ar-
rival to their sampling trays:
the Garrotxa from Catalo-
nia, the Idiazibal from the
Basque Country, and the
magnificent Cabrales from
Asturias, among others,
were lasted and praised for
the first time in Toronto.

Coleman Andrews, editor
of Saveur Magazine and
prolific author of acclaimed
books on Mediterranean
food and a heloved sweet-
heart of the Canadian food
press, gave a vivacious ac-
count of the varied use of
vegetable and legumes in
the traditional cooking of
Spain, dispelling the myth
of predominant fattening
“meaty” diets of Europe.

The end of the afternoon
session was closed
with  “the most
comprehensive
and  professional
tasting of olive oil
ever performed in
Toronto,” accord-
ing to James White,
food writer. ICEX
had flown from
Spain for this spe-
cific purpose a se-

jﬁﬁ\k lection of oils and

the tasting was
conducted with the
expertise of Jeronimo Diaz
Rivas, a leading profession-

al in this field in Europe
and perhaps the most tal-
ented olive oil taster in
Spain. The Canadian audi-
ence was able to sample
and discuss the intricacies
of some of the best extra
virgin oils of the world.
Products from Andalusia
and Catalonia made lasting
impressions on the public
for their diversity in flavor
and strong identity charac-
teristics, Spanish olive oil
not only convinced Cana-
dian connoisseurs familiar
with other sources, but cre-
ated a spontaneous interest
for this new wide range of
flavors and textures. Mr.
Diaz Rivas' public propos-
al to work collectively in
the project of the creation
of a future school in Toron-
to, to train olive oil tasters
to satisfy industrial needs,
and also to create olive oil
tasting circles among chefs
and restaurateurs was cer-
tainly welcomed.

The Symposium ended in
Toronto with a lively open
discussion among industry
leaders, journalists, and
trade promotion agents on
the subject of increasing
awareness and distribution
channels for Spanish food
products in Canada.

Ms. Rosanna Caira, editor
of Food Service & Hospital-
ity and Chairperson of the
Symposium  closed the
event by thanking Mr. Ar-
turo Pina, Trade Commis-
sioner of Spain, and Mr.
Aurelio Segovia, Deputy
Director of 100C for their
participation and for their
opening remarks of that
morning, and acknowledg-
ing the enthusiastic sup-
port of the Guest of Honor
of the Symposium, His Ex-

cellency Mr. Fernando Mar-
tin Valenzuela, Ambassador
of Spain.

In her closing words, Ms.
Caira summarized her im-
pressions by saying that
“Spain, after a long ab-
sence in Canada, came
back to introduce a truly
different gastronomic ex-
perience in what is consid-
ered one of the most com-
petitive food markets in
North America. Canadians
are not easy to surprise but
today Spain made a lasting
impression on our minds
and palates: it was done
with knowledge and ele-
gance.” Guests were able
to approve that when an
impressive array of Spanish
food products was present-
ed, subject to distribution in
Canada and brought for the
occasion, at the so-called
Bodegon Espeariol (Spanish
Still Life). More than 40
Spanish exporters sent their
samples to initiate export
projects in Canada, demon-
strating not only the wide
range of Spanish food avail-
able, but also their firm
commitment t© win rhiﬁ'
challenge of diversity!

José Luis Atristain is

Trade Analyst in charge of
the promotional progranms
of ICEX at the Commercial
Office of Spain in Toronto,
Canada.

SPAIN GOURMETOLR 15



ALIMINTER, S.A.
Avda. Rio Segura, 15 - Pol. Ind. Ceuti ® 30562 CEUTI - MURCIA - SPAIN
telf.: (34-68) 69 38 00 * fax: (34-68) 69 38 38 » e-mail: aliminter@tader.es
internet: www.aliminter




SONIA ORTEGA

* A good wine can only come
from a good vine. So far so
good. But when it comes to
the debate on whether 1o use
native or imported varieties,
things are not so clear. In his
book Cepas del mundo (Vine
stocks of the world), the vet-
eran wine writer, José Penin,
does not attempt to resolve
this dilemma but only to show
the main grape varieties in the
world, with a special focus on
the Spanish stocks. 43 different
grapes are described, with their
arigins, history, cultivation and
use in the different wine-pro-
ducing regions of Spain or oth-
er countries. An enjoyable and
well-documented book, with
the descriptions of each variety
being accompanied by a water-
colour illustration and full data
on the vegetative period, vield,
ete. A good informative work
that is essential for an overview
of the Spanish varieties on
which little has been written for
the general reader.

e Pressure cookers are used in
kitchens worldwide, and in
Spain [ would think there must
be few households without
one. But in the United States
the advent of frozen TV dinners
and the microwave relegated
the pressure cooker to the back
of the kitchen cupboard. Now
things are changing and inter-
est is reviving, partly as a result
of growing enthusiasm for a
healthy and tasty diet. This at
least is the opinion of Tom La-
calamita, a food writer who is
very involved in the world of
specialty foods and kitchen ap-
pliances - The Ultimate Bread
Machine, The Ultimate Pasta
Machine, and The Ultimate
Espresso Machine Cookbook. In
his latest book, The Ultimate
Pressure Cooker. he has se-
lected 85 recipes from Mediter-
ranean cuisine. including some
of the most traditional Spanish
dishes such as Pisto (a sort of
ratatouille), Garlic Soup, Chick-
peas with Spinach, or Loin of
Pork with Bitter-Orange Sauce,
all for cooking in the pressure
cooker. There are also recipes
from Ialy, Greece, Morocco,
etc. All healthy, tasty, and fast.

» The Tourism Department of
the Rioja region has published
a guide called Rutas del vino
de la Rioja (Rioja wine routes).
This is a small leaflet including
a folded map that aims to in-
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troduce visitors to this region
to its wine culture. It begins
with a brief history of the area,
then covers local wine-grow-
ing with the seven varieties of
vine grown, the processes of
production, maturation and
ageing, and the classification of
the vintages. It suggests three
routes that are marked on the
map - the ‘Cheerful’ Wine
Route through the upper Rioja,
the ‘Pleasing’” Wine Route
through central Rioja, and the
‘Robust’ Wine Route through
the lower Rionja. Each route of-
fers the possibility of visiting a
number of wineries and gives
basic information on opening
times, the person to contact, the
services offered and the lan-
guages spoken. Possible tourist
visits are suggested, as are the
local traditional festivals. An-
other publication centering on
the Rioja but covering both
food and wine is La cocina del
vino y los cinco sentidos. Un
plato para cada Rioja (Cook-
ing with wine and the five sens-
es. A dish for each Rioja wine).
This is a recipe book in which
the renowned Rioju cook,
Lorenzo Canas, suggests a4 num-
ber of his dishes to accompany
the various types of Rioja wine.
The book is the fruit of the Gas-
tronomic Sessions held recently
in La Rioja as part of the cultur-
al project initiated by the Rioja
Administration called “Wine
and the five senses”, now in its
second year. The book's aim is
to reverse the traditional me-
thod of choosing wines, basing
the choice not on the food but
on the wine.

e The Costa Brava on the
Catalan coast in the north-east

Rutas

i
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of Spain is famous for its crys-
tal-clear waters and rich marine
life. Costa Brava - The 200
Best Diving Routes is a very
thorough underwater guide
showing divers where to find
the best dives, It suggests a to-
tal of 200 routes with the 32
best translated into English.
With maps, photos, information
on the underwater fauna and
flora and very full and detailed
sketches of each itinerary, it of-
fers all the information needed
for successtul diving.

= If you would like to enjoy
Spanish food every day of the
year without having to think
too much about it, here is a
good solution - 365 Menus.
Each menu includes a first
course. a main dish and a
dessert grouped according to
the seasons and using the most
appropriate  ingredients  for
cach period of the year, From
the most famous traditional
Spanish recipes to those that
are less well-known but that
are often exchanged amongst
housewives keen to serve ex-
cellent but affordable meals. As
the saying goes, “Variety is the
spice of life”. And this applies
too to the world of tapas.a
Spanish way of conceiving
food that has become interna-
tional. Tapas, pinchos y ten-
tempiés, after a general intro-
duction on the origin and his-
tory of tapas, has 17 chapters,
one for each of the Spanish re-
gions. Because, although there
are certain tapas that are con-
sumed nationwide, as with the
rest of Spanish gastronomy
each region has its own spe-
cialties - from Andalusian fried
fish to Galician pies. The intro-

IMPRESSIONS

duction to each region is invit-
ing and there are plenty of
photos alongside the more
than 200 recipes, most of
which are easy to make,

* Nature-loving tourism is on
the increase in Spain, one of
the few European countries
that conserves large areas un-
touched by “civilisation”,
where it is sull possible to ex-
plore practically virgin land-
scapes. And the Iberian penin-
sula contains the largest variety
of native tree species in Eu-
rope. Arboles de la Peninsula
Ibérica y Baleares (Trees in
the Iberian Peninsula and the
Balearics) will be of great use
to those tourists who not only
like to roam through natural
territory but also to identify and
learn about what they are see-
ing. The book opens with a full
introduction on the trees to he
found in Spain and Portugal,
which vary from north to south
and east to west, then on each
page it gives a thorough de-
scription of a different tree with
photos and diagrams showing
where it can be located.

* Cepas del mundo, José Pefiin, Pi &
Erre Ediciones; Pilar Andrade, 11-chalet,
B; 28023 El Plantio (Madrid); Tel: (34-1)
307 78 90; Fax: [34-1) 307 67 Q]
The Ultimate Pressure Cooker
Cookbook, Tom Lacalamita, Simon &
Schuster; Rockefeller Center, 1230 Av-
enve of the Americas; New York, NY
10020; Tel: (212) 698 75 41 * Rutas
del vino de la Rioja, Gobierno de Lo
Rioja, Direccién General de Comercio
Turismo; P2 del Espolén, s/n; 2607{
logrofio (Lo Rioja); Tel: (34-41) 26 06
65/12; Fax: (34-41) 25 60 45 + La
cocina del vino y los cinco senti-
dos. Un plato para cada Rioja,
Lorenzo Caiias, Gobierno de la Riojg,
Direccian General de Comercio y Turis-
mo; P2 del Espolén, s/n: 26071 Logroiio
|La Ricja); Tel: (34-41) 26 06 65/12;
Fox: (34-41) 25 60 45 » Costa Brava.
The 200 Best Diving Routes, Andreu
Ulamas, Editorial Planeta, S.A.; Cércega,
273-279; 08008 Barcelong; Tel: (34-3)
415 41 00; Fax: (34-3) 217 77 48 »
365 Menus, Concepcion Herrera de
Bascufian, Editoricl Everest: Cria. leén-la
Coruig, km. 5, Apdo. 339; 24080 Leon;
Tel: 902 10 15 20; Fox: (34-87) 80 12 51
* Tapas, Pinchos y Tentempiés,
Emilia Gonzélez Sevilla, Ediciones del
Serbal; Francesc Tarrega, 32; 08027
BARCELONA; Tel: [34-3) 408 08 34;
Fax: (34.1) 408 07 92 « Arboles de la
Peninsula Ibérica y Baleares, Angel
M. Romo, Editorial Planefo, S.A.; Corcega,
273-279; 08008 Barcelono; Tel: [34-3)
415 41 00; Fox: [34-3) 217 77 48
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According to
the dictionary,
flying is
rising
into the
ai¥ and
moving
from one
point to
another

airplane.

(We have something

more to add.)
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Erratum:
I the last issue of Spain Gourmetour, page 20, the name Guiver & Carvajal should read
Guibert & Carvajal

SEPTEMBER-DECEMBER %7 SPAIN GOURMETOUR 19




MAIN EXPORTERS

AQUACULTURE CULTIVOS PISCICOLAS MARINOS, S.A. - CUPIMAR
. Cira. De la Carraca. 2 - 11100 SAN FERNANDO {Cidiz)
Exporters of Fries Tel: (34-56) 88 34 47 - Fax: (34-56) 88 07 08

TINAMENOR, 5.A.
39594 PESUES (Cantabria)
Tel: (34-42) 71 80 20 - Fax: (34-42) 71 80 25

Exporters of Sea Bream ALEVINES Y DORADAS, S.A.
Prolongacion de Bentejui, s/n
and Sea Bass 35080 LAS PALMAS GRAN CANARIA (Las Palmas)

Tel: (34-28) 73 22 69 - Fax: (34-28) 73 2260

AQUADELT, S.A.
Apdo. 242 - 43870 AMPOSTA (Tarragona)
Tel: (34-77) 26 70 60 - Fax: (34-77) 26 70 60

COMERCIAL DE PRODUCTOS PESQUEROS, S.A.
Apda. 119- 11130 PUERTO SANTA MARIA (Cadiz)
Tel: (34-50) 56 28 37 - Fax: (34-50) 56 05 29

CRIPESA
Apdo. 203 - AMETLLA DE MAR (Tarragona)
Tel: (34-77) 49 37 20 - Fax: (34-77) 49 37 21

CULMAREX, S.A.
Muelle del Hornillo, s/n - AGUILAS (Murcia)
Tel: (34-68) 44 73 G4 - Fax: (34-68) 44 72 21

CULTIVOS PISCICOLAS MARINOS, S.A. - CUPIMAR
Ctra. Carraca, 2 - 11100 SAN FERNANDO (Cadiz)
Tel: (34-56) 88 34 47 - Fax: (34-56) 88 07 08

Source: APROMAR (Association of Aquaculture Cies.)

CHARCUTERIE CAMPOFRIO ALIMENTACION, S.A.

Av. Europa, 24, Poligono La Moraleja - 28104 ALCOBENDAS (Madrid)
A i e S / Tel: (34-1) 661 50 70 - Fax: (34-1) 661 53 45
An additional list of Spanish monufacturers

of this product is available os a brochure CASADEMONT, S.A.

: . Paraje Constanting - 17164 BONMATI (Gerona)
on diskette and via Internet. For more Tel: (34-72) 42 05 00 - Fax: (34-72) 42 18 15
information see page 19. EMBUTIDOS PALACIOS

Crta. de Logrofio, s/n - 20120 ALBELDA DE IREGUA (La Rioja)
Tel: (34-41) 44 30 32 - Fax: (34-41) 44 36 98

EMBUTIDOS PALOMARES, S.A.
Los Lomares, s/n - 24270 CARRIZO DE LA RIBERA (Le6n)
Tel: (34-87) 3572 58 - Fax: (34-87) 35 70 80

FRANCISCO TEJEDOR GARCIA, S.A.
Apdo. 4 - 07200 FELANITX ( Baleares)
Tel: (34-71) 38 40 05 - Fax: (34-71) 58 40 06

FRIGOLOURO, S.A. )
Puenrte del Valo, s/n - 36400 PORRINO (Pontevedra)
Tel: (34-86) 33 01 00 - Fax: (34-80) 33 39 41

FUERTES, S.A.
Antonio Fuertes, 1 - 30840 ALHAMA DE MURCIA (Murcia)
Tel: (34-68) 63 68 00 - Fax: (34-68) 63 04 00

GRUPO NAVIDUL, S.A.
Condesa de Venadito, 7 - 28027 MADRID
Tel: (34-1) 503 63 00 - Fax: (34-1) 503 63 10

HESPERIA DE ALIMENTACION, S.A.
Rosario Pino, 14-16-42 pl. - 28020 MADRID
Tel: (34-1) 567 08 00 - Fax: (34-1) 567 04 40

INDUSTRIAS CARNICAS TELLO, S.A.
Ctra. Navalpino, km. 27,800 - 45163 TOTANES (Toledo)
Tel: (34-25) 40 02 05 - Fax: (34-25) 40 07 78
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PRODUCTS FROM LA RIOJA
Canned Vegetables

Sausages

| Sweets and Cookies
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INDUSTRIAS CARNICAS VILLAR, S.A.
Apdo. 83 - 42080 LOS RABANOS (Soria)
Tel: (34-75) 22 03 00 - Fax: (34-75) 2203 76

Source: AICE (Association of Meat Producers of Spain)

AYECUE, S.A.
Gallo, s/n - 26560 AUTOL (La Rioja)
Tel: (34-41) 39 00 44 - Fax: (34-41) 3901 10

CHAMPIUNION S.A.T. N® 9234
Ctra. Calahorra, km. 1,6 - 26560 AUTOL (La Rioja)
Tel: (34-41) 39 00 78 - Fax: (34-41) 40 11 42

COMERCIAL RIOVERDE, S.A.

Ctra. Del Cortijo, km. 3

26006 LOGRONO (La Rioja)

Tel: (34-41) 22 20 58 - Fax: (34-41) 22 2805

COMPRE Y COMPARE, S.A.

Pol. Ind. Neinver, s/n

26500 CALAHORRA (La Rioja)

Tel: (34-41) 13 28 03 - Fax: (34-41) 13 2512

CONSERVAS EL CIDACOS, S.A.
Ctra. Calahorra, km. 1 - 26560 AUTOL (La Rioja)
Tel: (34-41) 40 13 28 - Fax: (34-41)40 1379

CONSERVAS VITER, S.A.
Vadillos - 26510 PRADEJON ( La Rioja)
Tel: (34-41) 1500 00 - Fax: (34-41) 14 11 10

HERMANOS CUEVAS, S.A.

Ctra. De Arnedo, km. 1

36560 AUTOL (La Rioja)

Tel: (34-41) 39 00 16 - Fax: (34-41) 39 05 62

UNICHAMP S.A.T. N® 1837
Ctra. Logrono-Zaragoza - 26513 AUSEJO (La Rioja)
Tel: (34-41) 43 00 92 - Fax: (34-41) 43 01 96

ALEJANDRO MIGUEL, S.A.

Av. Burgos, 84

26006 LOGRONO (La Rioja)

Tel: (34-41) 20 13 00 - Fax: (34-41) 20 03 32

EMBUTIDOS PALACIOS, S.A.
Crtra. Logrofio, s/n - 26120 ALBELDA DE IREGUA (La Rioja)
Tel: (34-41) 44 30 32 - Fax: (34-41) 44 306 98

H1JO DE JOSE MARTINEZ SOMALO, S.A.
Pza. Mavor, 1 - 26320 BANOS RIO TOBIA (La Rioja)
Tel: (34-41) 37 40 35 - Fax: (34-41) 37 46 87

HIJOS DE FAUSTINO ORTIZ, S.A.
Real, 40 - 26320 BANOS RIO TOBIA (La Rioja}
Tel: (34-41) 37 42 00 - Fax: (34-41) 37 45 72

ALIMENTACION Y DULCES, S.A. )
Marqués de Larios, 20 - 26006 LOGRONO (La Rioja)
Tel: (34-41) 21 08 43 - Fax: (34-41) 21 12 08

ANTOLIN MARIN, S.A.

Av. De Mendavia, 35 - Poligono

26006 LOGRONO (La Rioja)

Tel: (34-41) 24 64 77 - Fax: (34-41) 24 66 50

ARLUY, S.A.

Pol. Ind. La Portalada C/Cir

26002 LOGRONO (La Rioja)

Tel: (34-41) 25 76 00 - Fax: (34-41) 23 56 78

Source: Chamber of Commerce and Industry of La Rioja
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MAIN EXPORTERS

SAFFRON Without Denomination of Origin

ANTONIO PINA DIAZ, S.L.
Guzmin El Bueno, 34 - 03660 NOVELDA (Alicante)
Tel: (34-6) 560 27 00 - Fax: (34-6) 560 59 93

AZAFRANES LA BARRACA, S.L.
Azorin, 7-9 - Apdo. 15 - 03660 NOVELDA (Alicante)
Tel: (34-6) 560 00 92 - Fax: (34-6) 560 00 98

JESUS NAVARRO
Isaac Peral, 46 - 03660 NOVELDA (Alicante)
Tel: (34-6) 560 01 50 - Fax: (34-6) 560 47 96

SAFINTER
Teodoro Roviralta, 21-23 - 08022 BARCELONA
Tel: (34-3) 212 04 22 - Fax: (34-3) 417 21 75

SEICE
Infanta M? Teresa, 9 - 28016 MADRID
Tel: (34-1) 345 78 32 - Fax: (34-1) 345 74 41

Source: [CEX

With Denomination of Origin (Provisional)

ANTONIO SOTOS, S.L.
C/ Ricardo Castro, 4 - 02001 ALBACETE
Tel: (34-67) 21 70 30 - Fax: (34-67) 24 11 02

AVILLASA
C/ Mariano Aguilo, 19 - Bajo - 07005 PALMA DE MALLORCA (Baleares)
Tel: (34-71) 24 04 48 - Fax: (34-41) 27 95 06

BEALAR, S.L.
C/ Antonio Lobo, 32 - 10210 CAMPILLO DE ALTOBUEY (Cuenca)
Tel: (34-69) 33 71 46 - Fax: (34-09) 33 71 46

CIA. ESPANOLA RECOLECTORA DEL AZAFRAN, S.L. - CEFRAN
C/ Germin Pérez Carrasco, 73 - 12 A - 28027 MADRID
Tel: (34-1) 408 57 40 - Fax: (34-1) 408 47 58

Source: C.R.D.O.P. Azafrin La Mancha (La Mancha Saffron Provisional Regulato-
} ry Council of Denomination of Origin)

VEGETABLES ANECOOP

Monforte, 1 - 46010 VALENCIA ;
Tel: (34-6) 362 16 12 - Fax: (34-6) 362 19 00

ASOCIAFRUIT
Avda. de Malaga, 1 - 41004 SEVILLA
Tel: (34-5) 442 42 98 - Fax: (34-5) 441 00 60

ASOFRUIT d
Avda. de Tortosa, 2 - Edificio Mercolérida - 25005 LERIDA
Tel: (34-73) 23 20 44 - Fax: (34-73) 23 90 86

COEXPHAL )
Avda. Cabo de Gata, 2-4° - 04007 ALMERIA
Tel: (34-50) 23 65 66 - Fax: (34-50) 23 83 56

FECOAM
Ronda de Levante, 5 - entlo. - 30008 MURCIA
Tel: (34-68) 24 65 62 - Fax: (34-08) 23 45 65

FEXPHAL
Pintor Lorenzo Casanova, 4-3% - 03003 ALICANTE
Tel: (34-6) 592 78 37 - Fax: (34-6) 59278 74

PROEXPORT
Portillo de San Antonio, 8-entlo. - 30005 MURCIA
Tel: (34-68) 28 21 60 - Fax: (34-68) 28 18 19

Source: FEPEX (Spanish Federation of Associations of Fruits and Vegetables
Producers-Exporters) and ICEX
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"Carbonell didn't become such
a fine olive oil overnight.

It has taken 130 years of practice."

Ever since 1866, Carbonell has
chosen plump, juicy olives from
the fertile land ol Andalucia, in the
South of Spain, to produce an
exquisite olive oil.

Our olive oil is known throughout
the world for its colour, delicacy,
nutrition and succulent taste.

Even today, we press our olives
and lilter the juice very much the
way it was done in ancient times.

Experience, Tradition, Selection.
These are the secrets which make
Carbonell olive oil, the number
one brand in the world.

Add a delighttul touch of flavour
to any dish with Carbonell's Olive
Oil, Extra Virgin Olive Oil, Olives
and Gourmet wine vinegars.

They are available at your local
supermarket.

Carbonell

Victor Hugo, 4 - 32 Planta
Tel.: (34-1) 595 90 00 - Fax.: (34-1) 531 37 O7
28004 MADRID - SPAIN
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THE PUBLISHERS OF SPAIN GOURMETOUR CANNOT ACCEPT RESPONSIBILITY FOR THE CONTENT
OF ANY ADVERTISEMENTS.

II EXPO-REST FAST FOOD & CATERING FAIR
Claudio Coello, 52 - 1* - 28001 MADRID

Tel: (34-1) 577 04 18 - Fax: (34-1) 431 13 59
Page: 112

ACEITES BORGES PONT, S.A.

Avda. J. Trepat, s/n - P.O.Box, 20

25300 TARREGA (Lleida)

Tel: (34-73) 50 12 12 - Fax: (34-73) 50 00 60
Page: 156

ACEITES CARBONELL, S.A.

Victor Hugo, 4

28004 MADRID

Tel: (34-1) 595 90 00 - Fax: (34-1) 531 37 07
Page: 23

ACEITES DEL SUR, S.A.

Ctra. Madrid-Cadiz, Km. 550,6

11700 DOS HERMANAS (Sevilla)

Tel: (34-5) 469 09 00 - Fax: (34-3) 469 04 30
Page: 93

AGRUCAPERS, S.A. (DELICIAS)

Ctra. de Lorca, Km. 2,300 - P.O.Box 14
30880 AGUILAS {(Murcia)

Tel: (34-68) 41 04 30 - Fax: (34-68) 41 29 55
Page: 108

AL ANDALUS - IBERRAIL

Orense, 635

28020 MADRID

Tel: (34-1) 556 12 72 - Fax: (34-1) 556 17 95
Page: 74

ALIMINTER, S.A.

Rio Segura, 15 (Pol.Industrial)

30562 CEUTI (Murcia)

Tel: (34-68) 69 38 00 - Fax: (34-068) 69 38 38
Page: 16

ANGEL CAMACHO, S.A. (FRAGATA)
Avda. del Pinar, 6

41530 MORON DE LA FRONTERA (Sevilla)
Tel: (34-5) 485 12 00 - Fax: (34-5) 585 01 45
Page: 146

ARAEX-RIOJA ALAVESA EXPORT GROUP
Dato, 38

01005 VITORIA (Alava)

Tel: (34-45) 14 18 00 - Fax: (34-45) 14 31 506
Page: 25

AVE

Avda. Ciudad de Barcelona, 4

28007 MADRID

Tel: (34-1) 506 71 26 - Fax: (34-1) 506 60 81
Page: 104
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ARAEX

9 outstanding

AZAFRANES MANCHEGOS, S.L.

Gerona, 22

28700 SAN SEBASTIAN DE LOS REYES (Madrid)
Tel: (34-1) 652 41 92 - Fax: (34-1) 663 80 02
Page: 38

BODEGAS BILBAINAS, S.A. (VINA POMAL) b I‘ and S Of

Particular del Norte, 2
48003 BILBAO

]I)El]g('fﬁl}slﬁ) 11517 41 - Fax: (34-4) 415 00 59 Rioj a Alavesa
united by a
common expertise

BODEGAS FAUSTINO MARTINEZ, S.A.
01320 OYON (Alava)

Tel: (34-41) 12 21 00 - Fax: (34-41) 12 21 06
Page: 70

BODEGAS FRANCO ESPANOLAS

Cabo Noval, 2

26006 LOGRONO (La Rioja)

Tel: (34-41) 25 13 00 - Fax: (34-41) 26 29 48
Page: 36

BODEGAS OSBORNE, S.A. (VETERANO)
Ferndn Caballero, 3

11500 EL PUERTO DE SANTA MARIA (Cadiz)
Tel: (34-36) 8552 11 - Fax: (34-56) 85 34 02
Page: 4

BODEGAS S.A.T. LOS CURROS

Ctra. Madrid-Coruna, Km. 173.,5

47490 RUEDA (Valladolid)

Tel: (34-831 86 8097 - Fax: (34-56) 8681 77
Page: 87

BODEGAS SAYALBA, S.L.

Camino Real, s/n

26340 SAN ASENSIO (La Rioja)

Tel: (34-41) 45 73 27 - Fax: (34-41) 45 73 27
Page: 27

BODEGAS Y BEBIDAS, S.A.

Gustavo Adolfo Becquer, 3

26006 LOGRONO

Tel: (34-41) 27 99 00 - Fax: (34-41) 27 99 03
Page: 83

BODEGAS SALNESUR

Castrelo - Bouza, 1

36630 CAMBADOS (Pontevedra)

Tel: (34-86) 54 35 35 - Fax: (34-86) 52 42 51
Page: 64

CAMARA DE COMERCIO DE LA RIOJA
Gran Via, 7

26002 LOGRONO (La Rioja)

Tel: (34-41) 24 85 00 - Fax: (34-41) 23 99 65
Page: 72

FOR FURTHER INFORMATION PLEASE CONTACT:

— e Y ARAEX - Rioja Alavesa Export Group. Dato38 01005 VITORIA-SPAIN
PO.Box 298 01080 VITORIA-SPAIN Tel.: (34) 45141800 Fax: (34)45 143156
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CANDIDO MIRO, S.A. (EL SERPIS)
Oliver, 56

03800 ALCOY (Alicante)

Tel: (34-6) 552 35 11 - Fax: (34-6) 552 18 08
Page: 107

CEVENASA (DANTZA)

Ctra. de Mélida, Km.1

31380 CAPARROSO (Navarra)

Tel: (34-48) 71 09 00 - Fax: (34-48) 71 09 12
Page: 139

CHEESES/SPANISH COMMERCIAL OFFICE
405 Lexington Avenue, 44th floor

NEW YORK, N.Y. 10174 (USA)

Tel: (212) 661 49 59 - Fax: (212) 972 24 94
Page: 129

CONSEJO REGULADOR D.O. RUEDA

C/ Real, 8

47490 RUEDA (Valladolid)

Tel: (34-83) 86 82 48 - Fax: (34-83) 86 81 35
Page: 2

CONSERVAS ARTESANAS ROSARA, S.A.
Pol.Ind. Sector 1 -n2 3

31261 ANDOSILLA (Navarra)

Tel: (34-48) 69 04 30 - Fax: (34-48) 69 03 01
Page: 149

FEDERICO PATERNINA, S.A.

Avda. Santo Domingo, 11

26200 HARO (La Rioja)

Tel: (34-41) 31 05 50 - Fax: (34-41) 31 27 78
Page: 45

FRANCISCO JOSE SANCHEZ FERNANDEZ, S.A.
San Andrés, 4

04270 SORBAS (Almeria)

Tel: (34-50) 36 40 38 - Fax: (34-50) 36 44 22
Page: 85

GONZALEZ BYASS

Manuel Maria Gonzalez, 12

11403 JEREZ DE LA FRONTERA (Cadiz)
Tel: (34-56) 34 00 00 - Fax: (34-56) 33 20 89
Page: 144

IBERIA - LINEAS AEREAS DE ESPANA
Velazquez, 13 - 28006 MADRID

Tel: (34-1) 587 71 67 - Fax: (34-1) 587 70 77
Page: 18

JUNTA DE CASTILLA LA MANCHA

Pintor Matias Moreno, 4

45002 TOLEDO

Tel: (34-25) 26 67 48 - Fax: (34-25) 26 67 22
Page: 48
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PROALIMENT -JES(]S NAVARRO, S.A.
(CARMENCITA)

[saac Peral, 46

03660 NOVELDA (Alicante)

Tel: (34-65) 60 01 50 - Fax: (34-65) 60 47 96
Page: 66

PROSEMA, S.A.

(ALIMENTARIA)

Diputacio, 119 - 4*

08015 BARCELONA

Tel: (34-3) 452 07 22 - Fax: (34-3) 451 66 37
Page: 140

REPOSTERIA MARTINEZ, S.A.

Barrio San Martin, s/n

39011 PENACASTILLO-SANTANDER

Tel: (34-42) 33 39 68 - Fax: (34-42) 34 04 15
Page: 142

SANCHEZ ROMATE, S.A.

(CARDENAL MENDOZA)

Lealas, 26-30

11404 JEREZ DE LA FRONTERA (Cadiz)
Tel: (34-56) 18 22 12 - Fax: (34-56) 18 52 76
Page: 131

SANCHEZ ROMERO CARVAJAL - JABUGO, S.A.
Ctra. San Juan del Puerto, s/n

21290 JABUGO (Huelva)

Tel: (34-59) 12 11 94 - Fax: (34-59)12 1076
Page: 43

SANDEMAN COPRIMAR, S.A.

C/ Pizarro, 10 i ._
11403 JEREZ DE LA FRONTERA (Cadiz) BODEGAS

Tel: (34-56) 30 11 00 - Fax: (34-56) 30 00 07
Page: 114 SNAL%

THE TWELFTH INTERNATIONAL

GOURMET CLUB SHOW/PROGOURMET, S.A.
Claudio Coello, 52 - 12

28001 MADRID

Tel: (34-1) 577 04 18 - Fax: (34-1) 431 13 59
Page: 152

VINOS DE LOS HEREDEROS DEL BODEGAS SAYALVA
MARQUES DE RISCAL, S.A.

Torrea, 1

01340 ELCIEGO (Alava)

Tel: (34-41) 60 60 00 - Fax: (34-41) 60 60 23

Page: 14 Bodega: Camine Real, s/n.

Tl (941) 4573 27
26340 San Asensio - La Rioja

Oficina central:
MARESMA, 130 - 08019 Barcelona
Teléf.: 93 - 307 92 96 - Fax: 93 - 307 95 98
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Spain in Focus (lll)

FLAMENTU CDO

Text: Alfredo Grimaldos

A few years ago, we featured
a series of articles under the
title “Spain Through Foreign
Eyes” written by foreign visi-
tors to Spain—some histori-
cal, some modern—recording
their impressions of the expe-
rience. On many of them,
certain quintessential Spanish
expressions of folk culture
had left a profound impres-
sion of one sort or another.
Bullfights, flamenco singing

and dancing, holy week pro-
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cessions, all spring to mind as
particular to Spain. This par-
ticularity is not something that
should be underplayed, but
nor should it be exaggerated
as it often has been, forging a
caricature image of Spain as
the land of castanets and high
tragedy. That said, although
in many respects contempo-
rary Spain is radically differ-
ent from what it was just a
few decades ago, those “typi-

cally Spanish” happenings are

Translation: Mark Little

still very much alive. Even on
the threshold of the 21st cen-
tury, their continuing hold is
unquestionable. This is why
we are devoting this series to
them, knowing that they are
not to everyone's taste, nor
properly understood by
everyone, We started our se-
ries with the holy week and
this last chapter is dedicated
to flamenco: that Spanish
folk music so famous all

over the world.
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lamenco is the
most distinctive
musical expression
of Spanish culture. Over
the last century and a
half, many foreign artists
visiting Spain have been
captivated by its unique
nature and forcefulness.
Painters, photographers,
musicians, novelists and
sundry travelers have

fallen under the spell of
flamenco singing, guitar
playing, and dancing.
The Russian composer
Mikhail Glinka visited
Granada in 1847 and the
spirit of flamenco perme-
ated his music thereafter.
Some time later, much
the same happened with
Claude Debussy, and a
similar revelation must
have been experienced
by that impervious travel-
er and astute observer,
Richard Ford. All were
entranced by the lament
of a soled, the guitar
notes of a seguiriya, or
the proud stance of a
flamenco dancer.
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Unlike other folle music genres,

in flamenco the singer

and guitarist both perform
seated. This belps them to muster
the necessary concentration

to give their all
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As with flamenco singing, the
traditional dance follows no
preestablished script, and the artist
can continue to dance
uninterruptedy as long as his or
her staming and inspiration permit.
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At the end of the 18th centu-
ry, when the first written ref-
erences to flamenco began
to appear, José Jeronimo
Fleuriot, Marquis of Langue,
wrote in a bout of verbal
passion after having watched
a beautiful gypsy girl dance:
“I wager that the strictest an-
chorite who eats nothing but
lettuce, the one who prays
the most, fasts the most, or
indulges in the most painful
self-mortification, could not
watch a fandango dance
without melting into sighs
and cursing his hair shirt and
his rigid regime. But it is im-
portant that the fandango be
danced well. The head, the
arms, the feet, the entire
body must appear to move
slowly and voluptuously, to
cause amazement and admi-
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A gypsy wedding in Jerez de la Frontera, without dowbt the town where flame

ration. Then our anchorite
surely could not resist any
longer. He would lose his
head, his blood would rush,
and he would end up casting
his lettuces, his hair shirt, and
his sandals to the winds.”

A similarly intense sensation
must have overcome Ameri-
can Donn Pohren when,
some forty years ago, he saw
a performance by the dancer
Carmen Amaya (1913-1963),
unanimously considered the
best flamenco dancer in his-
tory, and the guitarist Maes-
tro Sabicas (1912-1990) at
New York's Carnegie Hall.
So smitten was he that short-
ly afterwards he jumped on
an airplane to Seville and set-
tled in a small house in the
nearby town of Morén de la
Frontera (among his neigh-

- e

NCO remaing at s strongest.

bors was the guitarist Diego
del Gastor). Pohren has lived
in Spain ever since, He
learned to play the flamenco
guitar and in his house he
would organize flamenco
jam sessions that would last
for hours or days, with some
of the greatest artists of the
1960s and 1970s taking part,
including the legendary An-
tonio Mairena (1909-1983).
The American became one of
the foremost defenders and
ambassadors of pure flamen-
co, and today condemns not
only the tourist-trap flamenco
shows designed to bamboo-
zle gullible foreigners, but is
also highly critical of certain
“commercial” trends that are
making inroads into the tradi-
tional forms of flamenco,

Another committed defender

of the more classic flamenco
is the German photographer

Elke Stolzenberg, whose
work constitutes a priceless
portrait of the best and most
genuine flamenco dance. She
discovered flamenco in Cali-
fornia, and could not resist the
temptation of coming to Spain
to trace its roots. Since 1969 she
has lived in Madrid and has be-
come a professional dancer,
stucying with the great masters
in Madrid’s legendary dance
academy, Amor de Dios,
founded in Madrid in 1957.

Donn Pohren and Elke
Stolzenberg, like many other
foreigners who came to
Spain attracted by the coun-
try’s culture, have not re-
turned to their respective
homelands after coming into
contact with the flamenco
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\\"(]I']d, More [Il?.-ln one non-
Spaniard has become a pro-
fessional dancer or guitarist—
such as the American David
Serva, who makes a living
playing the guitar at the Co-
rral de la Moreria flamenco
club in Madrid—although fla-
menco singing remains out of
bounds to all but those who
have been suckled on the
spirit of flamenco from birth.

THE ART OF THE INDIVIDUAL

Flamenco is a music that de-
fies academic structures. It
cannot be confined to the
rigid dictates of the musical
staff. Since its beginnings, this
has been a music directly
handed down from one artist
to another, one generation to
the next, like a treasured in-
heritance, often within the
great gypsy dynasties of An-
dalusia who continue 1o be
flamenco’s chief custodians.
Flamenco is an individual art
par excellence, and it has
been shaped by the contribu-
tions of individual masters
throughout its history.

These great masters gave
rise to the different styles of
singing, playing. and dance
and thus the trained ear will
cusily identify a guitar false-
ta, or interlude, inspired by
Paco de Lucia; the initial
burst of a solea that recalls
the style of the singer
Manolo Caracol, or the heel
clicking that has the unmis-
takable mark of Farruco.

A flamenco song is never ex-
ecuted the same way twice.
Each performer delivers the
tercios (as the stanzas are
called) as they come to his
mind, with no preestablished
order. Thus, in flamenco per-
haps more than any other
form of music, it would be
impossible for a singer to
mouth a song to a taped play-
back. The stanzas acquire a
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life of their own. They can be
little bursts of introspection,
or fiery phrases that portray
an emotion or 4 H(_fnf'iiili(.)ﬂ, d
mood, an elusive moment. A
flamenco song does not tell a
story from start to finish as,
say, a hallad would.
Flamenco surges [orth spon-
taneously, without following
a predetermined script.
Among other things, this pre-
cludes the participation of
backup choruses in flamenco.
One story goes that a group
of friends took the late Cadiz
singer Aurelio Sellés to a the-
ater for a performance by the
Orfedn Donostiarra choir
from the Basque Country,
When the show was over, the
eager hosts asked the master:
“What did you think of it,
maestro? Did vou enjoy it?”
To which he replied, “It was
very nice. But [ don’t under-
stand why they needed all
those people, if they all were
singing the same thing.”

VOICE AND GUITAR

Unlike other folk music gen-
res, in flamenco the singer
and guitarist both perform
seated. This helps them to
muster the necessary con-
centration o give their all,
and to execute the music
with the serenity and
aplomb that distinguish seri-
ous [lamenco. This is the
case when the cantaor, or
singer, performs alante (up
front) in the leading role. On
other occasions, the singer
and guitarist will be in the
background, as a supporting
element to the flamenco
dancer, in which case the
singer will perform standing
up, because this allows him
to follow the movements of
the dancer and to back up
the dancer with his voice, his
hand clapping, and the beat
of his heels on the stage

which serve to accent the
rhythm of the music.

A spectator not familiar with
flamenco could assume that a
guitarist is the permanent
partner of a given singer, and
that they have spent hours re-
hearsing. In fact, such is the
nature of flamenco, a guitaris
can accompany any singer,
and they need not have even
met before. The cejilla, or ad-
justable guitar nut, allows the
guitarist to adjust the instru-
ment to suit the pitch of each
singer. The basic structure of
the different flamenco petlos,
or styles, is known to both, so
the guitarist will have no
problem accompanying any
singer, although needless to
say if the two have worked
together in the past the result
will be that much more cohe-
sive and smooth.

Before each song, which is in-
troduced by the initial notes of
the guitar, the singer emits
some wailing “ayes.” The new-
comer might assume this has
some sort of mysterious hid-
den significance, but in fact
the purpose is none other than
to allow the singer to fine tune
his voice to the tone set by the
guitarist, aside from focusing
the attention of the listeners
and announcing that the song
is about to commence.

There you have it: a flamen-
co song consists of an instru-
mental introduction by the
guitarist, the initial ayeo by
the singer, followed by an
undetermined number of ter-
cios. Between one tercio and
another, the guitarist plays
an instrumental refrain,
called a falseta. A song will
be longer or shorter depend-
ing on the inspiration and
stamina of the artist. Antonio
Mairena, who had an ency-
clopedic memory for flamen-
co songs, was capable of
singing in the solea style for
several hours on end, with-

out repeating a single line.

Little by little, in an almost
spiritual ambience, with
silent and respectful listen-
ers, the flamenco session
gradually gains in intensity
and passion. Audience par-
ticipation is limited to ap-
plauding between one song
and the next, and to encour-
aging the performers with
appreciative shouts at partic-
ularly crucial moments. Yet
even here, a certain knowl-
edge is required. A mis-
placed ofé will earn the per-
petrator a steely glance at
the very least. Some song
stvles that have an especial-
Iy lively rhythm might also
be accompanied by the lis-
teners’ hand clapping, but
this must be in precise time
with the music. Those who
are not masters in the art of
the flamenco hand clap had
best abstain. After all listen-
ing in silence, oo, is an art.

FLAMENCO: THE DANCE

For those not familiar with
flamenco, in particular those
from a culture alien to that
which engendered this
uniquely Spanish art, dance
is possibly the easiest form of
flamenco to relate 1o initially.
Flamenco dancing is imbued
with a singular beauty, mag-
netism, and introspective in-
tensity that is hard to resist.
The more traditional flamen-
co dance is unhindered by
choreographic elements,
and the setting is the most
basic: a play of lights and
shadows on a barren stage,
In the background, seated
on the classic rush chairs,
are the guitarists who will
mark the rhythm of the per-
formance and, standing, the
singers, backing up the
dancer and punctuating the
rhythm with their hand clap-
ping and heel clicking.
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Up in front, only one
dancer—male or female—
concentrates all the audi-
ence’s attention. Dancing in
pairs might be appropriate
for theater shows or big ex-
travaganzas, but the essence
of pure flamenco dance is
individuality. That said, pure
flamenco dance coexists
with innovative trends, in
which elements of modern
dance or classical Spanish
dance are incorporated, in-
cluding more elaborate
choreography, in an attempt
to make flamenco dance at-
tractive to a broader public.
The foremost exponents of
this movement—such as
Joaquin Cortés or Anlonio
Canales—enjoy the greatest
fame among those not im-
mersed in the flamenco
world, but the aficionados of
pure dance will sooner name
artists like El Guito or Farru-
co as the last great custodi-
ans of true flamenco, and the
most loyal to its roots.

Whereas flamenco song
evolved gradually over time,
flamenco guitar and dance
underwent a veritable revo-
lution. The first records de-
scribe the flamenco baile as a
sort of tribal dance performed
within a circle of people. In
those early days the move-
ments of the dancer were
much slower, and in the case
of women dancers involved
only the waist up. It was Car-
men Amaya who turned the
art of flamenco dance upside
down in the 1930s: her irre-
pressible gypsy temperament
and her natural talent al-
lowed her to inject new life
into female flamenco danc-
ing. Aside from being able to
handle the unwieldy train of
the flamenco dress like no
other, she was perfectly ca-
pable of donning trousers
and clicking her heels with
the best of the men dancers.
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Flamenco dance is an unpre-
dictable combination of
rhythm and movement.
Smooth, slow movements of
the arms and hands alternate
with bursts of impetuous
foot clicking, and interludes
of serene, graceful gestures
are suddenly interrupted by
abrupt, dizzying gyrations,
As with flamenco singing,
the traditional dance follows
no preestablished script, and
the artist can continue to
dance uninterruptedly as
long as his or her stamina
and inspiration permit.

THE BIRTH OF FLAMENCO

What we understand today
to be flamenco, which origi-
nated in Andalusia, has a
recorded history spanning a
mere two centuries, over
which time it has never
ceased to evolve, as new
styles of singing emerged and
especially as the guitar music
became more complex and
precise. Paco de Lucia has
heen the instigator of the lat-
est great transformation in
flamenco guitar playing, in
the same way that the late
Camaron de la Isla (1952-
1992) was the latest to revo-
lutionize flamenco singing.
In the beginning, singers
would perform “a palo
seco,” that is without any
guitar accompaniment at all,
and some styles are still exe-
cuted in this manner. The
martinete—one of the pri-
mary flamenco styles gener-
ically known as tonds—is
accompanied only by the
slow, rhythmic beating of a
hammer against an anvil, re-
calling its origins as the song
of the iron smiths.
Flamenco song encompass-
es several dozen different
palos, or styles, distin-
guished by their rhythmic
structure and their tonality.

But being a musical form that
is alive and is constantly draw-
ing on spur-of-the-moment in-
spiration, innumerable varia-
tions have developed from the
seminal flamenco styles. In-
deed, different palos might
have differentiating nuances
unique to a given area or
town—the same type of song
might be rendered differently
in two villages separated by
only a few kilometers.

For example, there is a soled
that is typical of the Triana
district in Seville, and soleds
from Alcald de Guadaira, Cor-
doba, Utrera or Cadiz, all of
them different. In the case of
the seguiriya, not only are
there geographic differences,
but individual singers have
developed their own particu-
lar way of delivering the ter-
cios. Thus we have seguiriyas
in the style of Silverio, or
Tomas El Nitri, or Paco la Luz.
Creative individualism reach-
es such extremes in the fla-
menco world that two quar-
ters in the same town—Santi-
ago and San Miguel, in Jerez
(Ciadiz)—have different ways
of rendering a tune or rhythm
that are perfectly distinguish-
able for the trained ear.

The origin of the flamenco
singing is the subject of
heated debate, though the
likeliest explanation is,
briefly, that it arose in lower
Andalusia, principally the
provinces of Cadiz and
Seville, originating with the
different cultural influences
inherited from the various
peoples who settled in the
area throughout its history,
from the Phoenicians to the
Visigoths, Moors, and Jews,
In particular, the eight cen-
turies of Moorish presence
in southern Spain had much
to do with the birth of fla-
menco, although the Arab
influence is not as pervasive
as is sometimes claimed.

On the other hand, the gyp-
sies of Andalusia were deci-
sive in the development of
flamenco song, with their
unique expressiveness and
strong artistic temperament.
The styles which are consid-
ered the primary forms of fla-
menco song (tond, seguiriya,
soled, tanguiyos) and their
subsequent variations are of
unmistakable gypsy origin.
Flamenco was at one time
the sole domain of the gyp-
sies, and only crossed the
ethnic barrier in the second
half of the 19th century. This
coincided with the opening
of the first cafés cantantes,
establishments where fla-
menco performances were
formally staged, and the ap-
pearance of the first profes-
sional flamenco artists. In
these establishments, the
2ypsy songs were enriched
with the contributions of
other Andalusian folk gen-
res. These other forms of An-
dalusian music, in turn, be-
came gypsified as they bor-
rowed expressive and rhyth-
mic elements from flamenco.
Although it is true that gypsy
flamenco artists continue to
have a unique temperament
and mode of expression
rarely seen in performers of
non-gypsy origin, today one
can no longer make a distinc-
tion between the flamenco
styles of the gypsies and
those of the payos, or non-
gvpsies. On the other hand,
one can differentiate be-
tween the noble art of fla-
menco and the crass artificial-
ity of the pseudo-flamenco
foisted on unsuspecting new-
comers as the genuine article.

FLAMENCO EVENTS

Flamenco is not as wide-
spread an art as many think.
Even a great many Spaniards
are not that familiar with it.
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Nevertheless, those interest-
ed in discovering [lamenco
will not have too many prob-
lems finding a performance,
although it is best to avoid
the typical tourist venues
and the organized tours, and
seek out the art of flamenco
on one's own.

During weekends in sum-
mer there are numerous
open-air flamenco festivals
throughout Andalusia. Tradi-
tionally, flamenco get-to-
gethers also involved food—
the singing would follow
dessert—and many of these
events are named after re-
gional dishes, in keeping
with their origins. Among
the best known are the Gaz-
pacho of Morén, the Cara-
cold of Lebrija, or the Potaje
of Utrera, the oldest flamen-
co festival in Spain. There
are also numerous ”'d.IllL’I’lCU
contests in areas or cities
where flamenco enjoys a
strong following, such as La
Mancha, Extremadura, Bar-
celona, and above all Madrid,
where flamenco activity is

very strong, and where many
of the top singers, guitarists,
and dancers live. Flamenco is
featured in the Spanish capi-
tal all vear round, and some
of the traditional venues,
such as La Pena Chaquetdn,
have weekly programs of an
excellent standard, and for its
part the Amor de Dios acade-
my has been visited for
decades by dance aficiona-
dos from all over the world.
For the foreign visitor truly in-
terested in experiencing fla-
menco in its genuine milieu,
the best advice is 1o patiently
explore those towns or quar-
ters where traces of flamenco
in its earliest and purest forms
survive among gypsy clans
and dynasties of singers.
Sadly, these last pockets of
pure flamenco are fewer
every day. Unbridled urban
development has done away
with the traditional lifestyle
of Seville's Barrio of Triana,
one of the birthplaces of fla-
menco. However, there are
villages such as Utrera and
Lebrija in the province of

Seville which still conserve
their flamenco atmo-
sphere. Other places of
pilgrimage for the true afi-
cionado are the districts of
La Vina and Santamaria in
the city of Cadiz.

Without doubt the town
\Vhﬂl’@ ﬂZlITl@!'IC('l remains at its
strongest and where flamenco
sessions take place on the
same occasions where the art
originally was performed
(weddings, the family fiesta,
the neighborhood party) is
Jerez de la Frontera, Its leg-
endary barrios (quarters) of
Santiago and San Miguel have
given the world the greatest
number of flamenco artists,
over more than a century, and
continue to be the source of
formidable flamenco talent.
With a bit of luck, and so
long as you stay in the back-
ground and don't intrude on
the proceedings or make a
nuisance of yourself, you
might be allowed to sit in on
a flamenco session in one of
the town’s various perias—
[lamenco clubs. These get-

togethers can last, as of old,
a whole day, or even span
several days. It is on these
occasions when one wit-
nesses the true essence of
flamenco.

Alfredo Grimaldos Feito
graduated in Journalism et
the Complutense University,
Madvrid. Between 1982 and
1987 he was the editor of Ca-
bal, a magazine about fla-
menco published in Madrid.
He has been the flamenco
critic for the deaily El Mundo
since the newspaper’s incep-
tion in 1989, His work on
Samenco bas been published
in specialized magazines,
and he has served on the ju-
ries of numerous flamenco
SIging contests.

AOTTOneS
EGOS

MANCH

Mancra Qua

PURE SPANISH SAFFRON

Azafranes Manchegos - Canada del Dominguillo, 11 - 02210 - Alcala del Jucar (Albacete) - SPAIN

Tel.: (34) - 67 - 47 40 93 - Fax: (34) - 67 - 47 40 92




I e s, . s IRy g 1 Ly = [ |
FLAMENCO FESTIVALS

Flamenco festivals are held in
numerous Andalusian villages
during summer. From the end
of June until mid-September.
there is at least one outdoor
event, and usually more, every
Fridlay and Saturday, in different
parts of the region. They start at
around ten at night, and usually
continue far into the early hours
of the morning. During four,
six or even eight hours, there is
singing, guitar playing and
dancing, performed by fla-
menco artists in different styles.
On these occasions it is per-
fectly acceptable for u specta-
tor who is not particularly im-
pressed with a given perfor-
mance to get up from his seat
and adjourn to the bar for
some refreshment or a snack.
The oldest of all the festivals
is the Potaje in Utrera (Se-
ville), held since 1955. Its
chief instigator was Antonio
Mairena. It is the first festival
of summer, held every vear
on the last or second-to-last
Saturday in June. The sea-
soned and extremely talent-
ed singers Fernanda and
Bernarda de Utrera are on
the bill every vear.

Another festival of great tradi-
tion and seriousness, started
by the painter and poet Fran-
cisco Moreno Galvin, takes
place in Puebla de Cazalla
(Seville) on the second or
third Saturday in July. José

Menese, born in the village, is
one of the regular perform-
ers. At around the same time
of year, La Caracold in Lebri-
ja, a festival with a great gyp-
sy atmosphere, is held in this
Seville town which has many
local artists of great renown,
including El Lebrijano and
the members of the gypsy
clan, the Pininis.

The Gazpacho of Morén
(Seville), another of the orig-
inal festivals, usually takes
place on the first Saturday in
August. Like the festivals in
Utrera and Lebrija, or the Ar-
renque of Rota, the Parpuja
of Chiclana and others, it
takes its name from a tradi-
tional Andalusian dish.
Towards the middle of August
the Festival Nacional de Cante
de las Minas ol La Union is
held in the region of Murcia,
northeast of Andalusia.
Throughout the week there
are lectures, performances,
and flamenco evenings, aside
from a contest which pro-
motes the mineras, the fla-
menco of the miners, unique
to this area. The top prize is in
the shape of a miner's lamp.
Another event inspired by
Antonio Mairena is the festi-
val held in his home town,
Mairena del Alcor (Seville).
on the first Saturday in Sep-
tember. It is a serious event
in the best lamenco tradi-

tion, with the participation
of, among others, Manolo
Mairena, the younger brother
of the late master.

The season ends with the Fies-
ta de la Buleria, held in the

Jerez bullring towards the

middle of September. It is a
spectacular event charged

with gypsy passion. Most of

the night is devoted to the fast-
paced rhythms of the buleria,

and the sight of hundreds of

people clapping in perfect
unison is unforgettable.

To confirm the date of each
festival and the artists sched-
uled to appear, it is best Lo
contact the culture department
of the local town hall.

Townhalls of cities which
celebrate flamenco festivals:

o CHICLANA
Constitucion, s/n
11130 Chiclana (Cadiz)
Tel: (34-36) 40 00 30
Fax: (34-56) 40 47 68

* JEREZ DE LA FRONTERA
Consistorio, 15 - 11403 Jerez
de la Frontera (Cadiz)

Tel: (34-36) 35 93 00

Fax: (34-36) 3593 15

e LA UNION

Salvador Pascual, 7
30360 La Union (Murcia)
Tel: (34-68) 56 00 55
Fax: (34-68) 56 01 02

= LEBRIJA

Pza. Espana, 1
41740 Lebrija
(Seville)

Tel: (34-5) 597 45 25
Fax: (34-5) 597 47 74

 MAIRENA DEL ALCOR
Pza. de Antonio Mairena, 1
41510 Mairena del Alcor
(Seville)

Tel: (34-5) 574 55 36

Fax: (34-5) 594 20 10

e MORON DE

LA FRONTERA

Pza. del Avuntamiento, 1
41350 Moron de la Frontera
(Seville)

Tel: (34-3) 485 10 08

Fax: (34-3) 485 20 83

o PUEBLA CAZALLA
Pza. del Cabildo, s/n
41340 Puebla Cazalla
(Seville)

Tel: (34-3) 484 70 23
Fax: (34-5) 584 30 35

* ROTA

Pza. Espana, 1
11520 Rota (Cadiz)
Tel: (34-36) 82 91 00
Fux: (34-56) 81 50 50

e UTRERA

Pza. de Gibaxa, 1
41710 Utrera
(Seville)

Tel: (34-5) 486 00 50
Fax: (34-5) 486 01 81

GLOSSARY

Palos: the different styles of
flamenco singing. The range
is wide, including the original
forms (soled, seguiriya, tonds,
tientos), those from the south-
eastern coast of Spain (tarari-
ta, cartagenera, minera),
lively cantinas (alegrias,
mirabrds, romera, caracole),

the so-called cantes de ida y

vuelta, or “there and back
again,” which have a South
American influence (colom-
biana, quajira, vidalita). fan-
dangos, and more.
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Solea: one of the founda-
tions of flamenco song.
Many other singing stvles
are derived from the original
soleds, including the buleria
and the cantina. It is consid-
ered the cornerstone of fla-
menco music. Only those
with an acute
rhythm and great interpreta-
tive depth can perform it
successfully.

Falseta: an instrumental in-
terlude by the flamenco gui-

sense of

tarist, played between one
tercio ot a song and the next.

Seguiriya: another funda-
mental flamenco style. It is the
most serious, tragic and pro-
found of the palos, sung at the
end of a flamenco session,
when the proceedings have
reached on emotional climax.

Desplante: a recourse used
by a flamenco dancer to
lend flavor and spontaneity
to his performance. It is a

small detail, an instanta-
neous stroke, which may
consist of a sudden freezing
of the body, a gesture, a si-
lence, or even an abrupt de-
parture from the stage.

Fandango: a flamenco song
of popular folk origin, with
innumerable variations. There
are regional fandangos (Huel-
va, Milaga, Lucena) and oth-
ers with the personal stamp
of a given performer (Car-
bonerillo, El Gloria, Vallejo).
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VEGETABLES
WITH

PERSONALITY (II)

fter the first article in this
series on the vegetables pro-
duced mainly in the wetter
parts of Spain, our travels
now take us to the kitchen
gardens of the Spanish
Mediterranean. From the
French frontier in Catalo-
nia, right down beyond the
Strait of Gibraltar in Andalu-
sia, the produce of the land
and market gardeners will
be our travel and table com-
panions. We shall scarch
through central markets
and street markets, and we
shall visit kitchens all along
the coast to find artichokes

big and small (alcauciles),

KNOWING YOUR ONIONS:

The Gardens of the Spanish Kitchen

those juiciest of spring

Text: Maria José Sevilla onions known as calcots,
Translation: Jenny McDonald the common or garden
Still Life: Menchu Artime chard, chicory in its many

Photo: A. de Benito/ICEX guises—even dandelions.
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The artichoke, a very popular vegetable throughout Spain, was apparently intro-
duced into the Iberian Peninsula by the Arabs in the 9th or 10th century. The main
areas of production in Spain are Alicante, Valencia, Tarragona, and Castellén.

It seems strange that the
vegetable scene should have
changed so little since
Greek or Roman times. Ob-
viously, I refer to leaf and
root vegetables and herbs,
not to peppers or tomatoes,
potatoes or maize, all of
which came to us from
America fairly recenty and
are the maximum exponents
of what we now call the
Mediterranean flavor. The
next few pages will sing the
praises of produce that grew
in Europe before the six-
teenth century and especial-
ly the plants that traveled
across the Mediterranean,
from east to west, from near
and far parts of Asia, from an
ancient world of distinction,
culture, and science. Whal
has changed enormously,
however, is the image and
attitude towards these prod-
ucts in today’s society in
comparison with times of
expansion and agricultural
development in the coun-
tries bordering the mare nos-
trum. In the Middle Ages
and even until fairly recently
they were always thought of
as fare for the poor.
Professor John Wilkins on
the subject of Food in Antig-
wity indicates: “In everyday
life the majority of people
probably subsisted on a
largely vegetarian diet ex-
cept at times of festival.” He
added, “Ancient Mediter-
ranean people were unlikely
to consume meat without
associating it both with the
way the animal had died—
in sacrifice to a god—and
with commensality, eating
with their peers. They were
unlikely to eat a vegetable
diet without associating it
with poverty or unorthodox
religious groups.”

In the former Hispania, the
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dry Spanish landscape grad-
ually became greener and
leafier thanks to the skilled
farming techniques of the
Arabs (who lived in Spain
from 711 to 1492). The bar-
ren banks of many rivers
were turned into orchards
and the Roman methods still
in use were updated and
adapted to new irrigation
systems that took water to
wasteland. Abu Zacaria, in
his Book of Agriculture (12th
century) listed all the prod-
ucts that were cultivated dur-
ing the Arab presence in
Spain. His long list included
lettuce, wild and garden
spinach, Spanish cabbage,
round and long turnips, gar-
lic, leeks, celery, cardoons,
asparagus, endives, egg-
plants, cucumbers, and
pumpkins. Also broad beans,
chicory, chard, artichokes,
several varieties of onion,
and a number of other wild
or cultivated plants that I
have selected for this tour of
the Spanish Mediterranean.

Chard or Seakale Beet

According to Columela, a
Latin writer and agricultural-
ist who lived in the 1st cen-
tury A.D., chard or seakale
beet (beta vulgaris sub-
species cicla), one of the
oldest vegetables known to
humanity, should be planted
when the pomegranate tree
is in flower. A charming
idea, sufficient in my mind
to justify the popularity in
Spain of this member of the
Quenopodiaceae family, al-
though here the adage of
“familiarity breeds con-
tempt” rings true.

The ancient Greeks knew it
as beta and the Romans
cooked it with a little mus-
tard to give it flavor. It was

the Arabs in the Middle Ages
who discovered the real
medicinal and therapeutic
properties of this versatile
food that is easy 1o grow, in-
expensive, and is available
year-round. The species
grown in Spain is very simi-
lar to that described in the
Oxford Book of Food Plants
(G.B. Masefield, M. Wallis,
S.G. Harrison, and B.E.
Nicholson) as seakale beet
or chard. It has long, wide,
white stems ending in splen-
did large green leaves. The
varieties called Swiss chard
(which has shorter stems) or
spinach beet (a close rela-
tion of beetroot or sugar
beet) are not so highly con-
sidered. The best-known in
Spain are the rubia with its
white ribs, lucullus, verde
rizada, and amarilla de Leon.
The principal areas of pro-
duction in Spain are Catalo-
nia and Valencia but in fact
it grows in most of the
northern and central parts of
the Iberian Peninsula. I
think of chard as being a
versatile vegetable—mild,
yet earthy and sweet with
bitter undertones—that can
be cooked in a variety of
ways. In Spain and in most
of the countries where it is
appreciated, the traditional
recipes incorporate both the
stem and the leaves.

Catalan Chicory
and Endive

The outstanding writer, Jane
Grigson, one of the best
British food historians, in
her well-informed Vegetable
Book stated on the subject of
the chicory family, that it
was difficult to know exact-
lv what plant we were refer-
ring to and and the meaning
in different countries—

white, green, or red chicory,
the endives of the French,
the cicorfe of the Tralians, the
renowned witloof of the Bel-
gians or the variety known
as Catalan chicory. What
shapes and colors character-
ize them, what species do
they belong to, are they bet-
ter in salad or can they be
cooked? She reached a logi-
cal conclusion. If we want to
find out we should learn
their botanical names. After
consulting a number of
Spanish publications, espe-
cially from Navarre and Cat-
alonia, and some Italian or
French documents, 1 think I
have sorted things out. The
forms belonging to the
species Cichorium intybus
(of the Compositae family)
in the Linnaean classification
known as chicory (achico-
ria in Spanish) are at least
two thousand years old. The
Romans and Greeks used to
cultivate the wild plants for
both their leaves and their
roots. Now all the different
types of chicory, such as re-
viso red, witloof, Verona
red or the delicious achico-
ria catalana are included in
the intybus species. Wild
chicory grows spontaneously
throughout Europe, in Mo-
rocco and Algeria, from east-
ern Europe to Afghanistan,
the Punjab, Kashmir and
even in Siberia. Some vari-
eties are delicious in salad
and others can be boiled or
cooked in several ways.

The Catalan chicory, which
is much loved not only in
Catalonia, but also in Major-
ca and Navarre, is practically
unknown in the rest of
Spain, is a variety which is
sown progressively and so
gives a good yield almost all
the vear round, especially
between October and May.
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The calcot is an exquisite white spring onion that is grown to be grilled over hot
coals. Then comes the celebration —the calcotada, a fiesta or banquet —with

calcots, a special sauce to accompany them, lamb, and a pork sausage called longaniza.

The leaves are long, very
serrated, and of varying
shades of dark green.

A plant which is very popular
throughout Spain and is often
wrongly named chicory, is the
endive—endivia in Spanish
and, to make things more
complicated, chicorée frisée in
French. Opinions vary as to its
origins. Some historians con-
sider it to be of Indo-Oriental
origin and others that it is.a
free-growing, annual plant
found throughout the
Mediterranean. Where the
academics do seemto agree is
that it comes from the species
Cichorittm prumilum which
the Romans and Greeks hard-
ly mention but which was
well known by the Arabs. In
Spain it certainly occupies a
foremost place among salads
and is an important element
of Christmas menus. Tt is
served as an hors d'ocuvre or
a side dish, dressed with olive
oil, lemon or vinegar, salt, and
even pomegranates,

Artichokes and
Alcauciles

Getting together with family
and friends around a table,
preferably in the open air, is
undoubtedly one of the main
“vices” of the Mediterranean
way of life. And what better
way to start such a celebra-
tion than to make a tire with
olive or holm-oak wood,
wait for the flames to die
down leaving red-hot coals,
then grill artichokes over
them. The artichoke (Cynara
scolymus), a very popular
vegetable throughout Spain
and known in the classical
world, was apparently intro-
duced into the Iberian Penin-
sula by the Arabs in the 9th
or 10th century. They called
it kharsur. Here | refer again
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to the book by Lucie Bolens,
La Cocina Andaliuza. Un arte
de vivir. Siglos XI-X1il (An-
dalusian Cuisine: An Art of
Living, 11th-13th Centuries).
In her paragraphs on An-
dalusian gardens she writes:
“Artichokes were every-
where. Although not figur-
ing in the Viandier by

Taillevent or the Ménagier

de Paris, nor even in the
l4th-century Libro de Cuci-
nda, thev were to be found in
and around Seville, in the
gardens and on the tables. Tt
is the Kinaria amongst the
garden plants, and this term
was also used for the wild
species. And it seems thart,
apart from the Cynara scoly-
mus listed by Linnaeus,
which grew in gardens, the
species called Harchef used
to be eaten in the month of
March in Andalusia. This is
the word that led to the
Spanish name of alcachofa.”
In the Andnimo Andaluz, a
book on cooking in North
Africa and in Andalusia at the
time of the Almohads (12th-
13th century), on pages 142
and 144 there are two
recipes for artichokes, one
with meat and chickpeas and
another, simpler one.

The main areas of produc-
tion in Spain are Alicante,
Valencia, Tarragona, and
Castellon. It is also grown
but to a lesser degree in the
Tudela area of Navarre, in
Murcia, and in Toledo.
While widely consumed as a
fresh vegetable, it is equally
or even more important as a
canned product. The most
widely-cultivated varieties
are Monquelina, Violete,
Blanca de Tudela, and the
French Verde de Provence.
Artichokes are cooked in a
wide variety of ways, some
of them unusual, in Spanish

cuisine. They are served
both as a side dish or as an
ingredient in all sorts of
stews both with and without
meat. Without artichokes
there would be none of
those delicious menestras or
vegetable stews from the Ri-
oja or Navarre, nor some of
the most exquisite rice dish-
es | know. The Catalan arros
negre or black rice is not
blackened by squid ink
which is the usual way of
preparing such dishes, but
by artichokes, And in Valen-
cia at the start of the season,
tiny tender artichokes are
thinly sliced, sprinkled with
a little olive oil and salt, and
arilled or baked. Irresistible!
In the past, these wild alcau-
ciles collected in the An-
dalusian countryside gave
rise to all sorts of springtime
festivities. Today there are
few wild plants left but there
is at least one company that
grows them carefully and
sells them as a high-quality
canned product.

Calgots

It's nothing new to say that
the onion is important in
Spanish cuisine. What is
new, however, is that there is
a very special onion that has
been a carefully-kept secret
for many years in Catalo-
nia—the calcot (Allium
cepa). But what's so special
about it? Ask a Spaniard from
Galicia, Castile, Andalusia, or
Extremadura and they're un-
likely to know what you're
talking about. Butask a Cata-
lan and he'll reach out for—
of all things—a bib! The
calcot is an exquisite white
spring onion that is grown
to be grilled over hot coals.
From August to September
the healthiest bulbs of a

white onion that is much ap-
preciated in the Spanish
Mediterranean, the babosa,
are cut across the middle.
The part with the root hairs
is sunk into very damp,
practically wet earth, leaving
the white cut cross-section
showing. They are planted
in rows, fairly well spaced to
make room for the process
known as recalzar (piling
up earth around the plants)
which is where the name of
calcots comes from and
which is the key to their
quality. Ten to twelve days
later the unburied onions
begin to sprout. When the
plants are about 40-50 cm
(17 in) high, early in the
new year, the earth is piled
up around them to prevent
the tender bottom parts of
the stems from darkening,
Around March, when the
stems are about three cen-
timeters thick, they are
picked and separated and
the top green parts and
roots are cut oft,

Then comes the celebra-
tion—the calcotada, a rela-
tively new fiesta that is
rapidly increasing in popu-
larity. The basic elements of
this banquet, held in the
streets, in the traditional
Catalan farmhouses called
niasias. 'J.I'ld in restaurants
all over Catalonia, although
the tradition stems from the
area of Valls in Tarragona,
are the following—freshly
picked calcots, a special
sauce to accompany them,
lamb, a pork sausage called
longaniza, and oranges and
pastries. And to drink, a lo-
cal red wine finishing with a
bottle of cava (see Glossary
on page 154).

Once the coals are ready,
the cal¢ots are threaded on-
to a wire and placed in a
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Garlic shoots, wild watercress, borage, campion, cardoons, fennel, wild aspara-
ous, alcauciles, and of course hundreds of wild and field mushrooms. They have
all found a place in Spanish cooking in many distinguished and original dishes.

ring over the grills. As soon
as they begin to “weep” they
are turned over, and when
they begin to glisten on the
other side they are removed
from the wire and wrapped
in paper, then placed in a
cardboard box where by
keeping them close together
they finish cooking and end
up absolutely delectable.
This is when the special
sauce is prepared from roast
tomatoes, garlic, a little hot
pepper, and one or two dry
sweet biscuits as thickener.

Then it's time to put on the
bib I mentioned above. The
calcots are traditionally
served on an Arab tile by
way of a plate. To eat them,
the bottom is pinched to pull
off the burnt outside layers
then, holding the green stem,
the white base is dipped in
the sauce and eaten. It takes
quite some skilll Meanwhile,
a few artichokes are buried
in the coals to cook, then
served with salt, pepper, and

e e

a little olive oil. But there’s
more to come. While the
embers are still hot. lamb
cutlets and pork sausages
are grilled then served with
another of the magic sauces,
al-i-oli, a perfect but diffi-
cult-to-achieve emulsion of
olive oil, garlic, and salt pre-
pared in the traditional local
mortar made of yellow and
green earthenware. For
more information on this un-
usual subject (in Catalan!),
an interesting book has re-
cently been published called
La Cuina del Calcot, written
by Joan Jofre i Agusti Garcia.

Broad Beans

One of the oldest cultivated
vegetables known in the
Old World is the Vicia faba.
The Roman and Greek up-
per classes were not sure it

ras good for them but it
served to keep the wolf
from the door for the less
fortunate lower classes. This
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member forms part of the
pea family. Tt is an erect,
hardy annual, easily recog-
nizable by its 4-ribbed stem,
single or sparsely branched.
Unfortunately, they are of-
ten picked when too ripe
but if picked small and
yvoung, they can become the
proud protagonists of su-
perb dishes such as Catalan-
style broad beans, in which
they combine with a thick
pork sausage called butifa-
rra (see page 73) and a
touch of mint. Tt is true that
as a dried legume in winter
they can be slightly unpleas-
ant, with a few exceptions,
notably in gazpacho made
of crushed almonds, garlic,
and broad bean flour that is
made in some parts of An-
dalusia. In Spain they are al-
so popular as a snack—
dried, tried, and salted.

Spring is the best season for
broad beans—then they are
small, tender, and flavor-
some. This is when the

MEDITERRANEAN SEA

greengrocers in the tradition-
al Catalan markets spend
any spare moments carefully
shelling them to sell them at
a slightly higher price in pa-
per packets or plastic bags.
Josep Pla, considered to be
one of the best contempo-
rary Spaunish writers and also
a lover of the culinary arts, in
his book Lo que hemos conti-
do (Things We Have Eaten)
said, “Spring is the season of
broad beans and peas, of the
green Lenten asparagus, of
blue fish—sardines, an-
chovies, mackerel, and the
like.” Broad beans are given
a whole chapter to them-
selves. While he considers
them to be one of the most
important of the Mediter-
ranean legumes, he empha-
sizes their importance in the
diet of the Balearic islands,
concluding, “It is a fact that
the only cuisine in which
this legume is treated with
due respect is that of the
Cartalan peoples.” He makes
four specific points about
broad beans: they should be
very small and very tender;
the flavor should not be
bland and floury (as when
they are picked late) but
should have a touch of bit-
terness; they should be
grown on dry land, precisely
to gain this pleasing bitter-
ness; and they should travel
as little as possible, that is,
they should preferably be
home-grown or local.

Wild Plants

There are few experiences
that give more pleasure to
plant lovers when out for a
walk in the country or a
f[orest, or along a river
bank, than finding a beauti-
ful, edible plant.

There are parts ol Spain
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[f picked small and young, broad beans can become the proud protago-
nists of superb dishes such as Catalan-style broad beans, in which they
combine with a thick pork sausage called butifarra and a touch of mint.

where, not so long ago out of
necessity but now more as a
hobby, this sort of exercise
regularly brings home ingredi-
ents for salads and the cook-
ing pot. Garlic shoots, dande-
lions, wild wartercress, borage,
campion, cardoons, fennel,
wild asparagus, alcauciles,
purslane, and of course hun-
dreds of wild and field mush-
rooms. They have all found a
place in Spanish cooking in
many distinguished and origi-
nal dishes with varving de-
grees of complexity.

On this occasion I have cho-
sen cardillos, for a simple
reason. Towards the end of
winter they do not just ap-
pear in fallow fields or
mountain areas but also in a
few select shops or market
stalls in Madrid, Barcelona,
or Cadiz, that go out of their
way to hunt them out for
their many fans.

Cardillos are basically small
relatives ol the cardoon,
with serrated leaves with

spiky edges that early in the
season are very tender and
tasty. Cardillo is the com-
mon name of the Scolymus
hispanicus, a member of the
Compositae family. They are
much appreciated in Madrid
and in the north and east of
Spain where they are pre-
pared as a cooked vegetable
and dressed with olive oil,
salt, and vinegar. The fagar-
nina (or star-thistle) is an-
other variety that grows in
Andalusia. It belongs to the
Scolymus Maculatus species
and can be distinguished by
the small white marks on its
spiky leaves. I have eaten
these leaves in salads, occa-
sionally in casseroles, and
often in scrambled eggs
which is the most common
and the way I like best.

Another unusual plant that is
not cultivated but can be
found in the markets in
Barcelona and on the tables
of the lovers of wild plants,
is the dandelion. Commonly

known in Spanish as diente
de leon, it is also called
amargon due to its slight bit-
terness—amergo in Spanish
means bitter. The official
name is Taraxacum offici-
nale and it too, belongs to
the Compositae family but
its origin is a mystery. It is
very similar to chicory and
tends to be used in similar
ways. Delicious when
young, it can be eaten in a
well-dressed salad, or
cooked then sautéed in a lit-
tle olive oil that has first
been flavored by frying gar-
lic in it. At the start of spring
it is so tender that it can be
pickled in the same way as
capers. It combines perfectly
with several types of wild
mushroom, especially the
one known in the Balearic
Islands as “Mountain Liver”
(Krombbholziella crocipo-
dier). The uncooked mush-
rooms are finely sliced, mar-
inated in olive oil for three
to four hours and served as

a salad with the dandelion
leaves dressed with a few
drops of olive oil. Delicious!

Author and broadcaster,
Maria José Sevilla, is a spe-
cialist in food and wine and
teaches al the Culinary Insti-
tute of America in the Napa
Valley. She is responsible for
gastronomy and food pro-
motion at the Commercical
Office in the Spanish Eni-
bassy in the UK.

See Main Exporters on
page 22 and Recipes on
page 139.

HINTS ON PREPARING PARTICULAR VEGETABLES

It depends on how you are
going to cook it, but usually
the green leaves of chard are
cut off the stems which are
then washed, and the thin
outer layer is removed. as
with celery. One of the sim-
plest and tastiest prepara-
tions is to cut the stems into
pieces 2 or 3 cm (1.2 in)
long, boil and, when dry,
coat in flour and egg and
deep fry. The green leaves
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meanwhile are coarsely
chopped, boiled and sautéed
in olive oil with a little garlic.
Stems and leaves are served
together, accompanied with
a good tomato sauce.

The artichokes receive spe-
cial treatment in Spain when
very small and young, they
are just cut into strips and
arilled with a little olive oil
and salt, or when medium-
sized with the inside fruit

still completely curled up. In
this case the procedure is to
peel the base, discard the
outside leaves, cut into two
or four pieces which are
kept white by pliacing in
cold water with a little
lemon juice, then boiled
with a little flour in the wa-
ter. This is to help the grey
scum to form which is then
removed from the cooking
water. When soft, they are

sautéed with little cubes of
serrano ham or simply with
garlic or onion. Cold as a
salad, they are delicious
dressed with virgin olive oil
and a little vinegar; or may-
onnaise is just as good.
Small, young alcauciles are
delicious baked in the oven
with a dressing made of
crushed garlic, parsley,
breadcrumbs, olive oil, and
cubes of Iberian ham.
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hirty something:

A new generation of
Spanish wine people

Text: John Reeder

ur final trio

o6f thirty

somethings
Aare  gach
three of Spain’s most
successful wineries.
The much-traveled
Maria Antonia Fernan-
dez Daza is exports
sales manager at Mar-
qués de Clceres, one
of the leading exports
bodegas of the Rioja.
The Bordeaux and
Geisenheim trained
Fernando Chivite is
the latest member of a
two hundred year old
dynasty of family

winemakers at Bode-
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part of

Fernando Chivite

Maria Antonia Ferndndez Daza

gas Julian Chivite, one
of the flagships of the
dynamic Navarra De-
nominacion de Ori-
gen. And Pedro Aznar,
pilot and enthusiast
for viticulture, anoth-
er scion of a wine
family, helps run Vi-
nos Blancos de Casti-
lla, Marqués de Riscal’s
white wine making
set-up in Rueda.
Three highly-skilled
young Spanish oenol-
ogists with a wealth
of experience behind
them, who have each
taken a different

road to SsUCCcess.
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Fernando Chivite:
Patience
and Quality

The Chivite family has been
making wine in Navarre
since the end of the eigh-
teenth century. “Félix Chi-
vite,” “Widow of Félix
Chivite,” “Sons of Félix Chivi-
te.” “Bodegas Juliin Chi-
vite,” the changes in the le-
gal name of the company
over the years reflect the
long lineal history of a fami-
ly business, the oldest dy-
nasty of winemakers in
Navarre, Don Julidn Chivite,
sadly, died in his eighties
last year, but the saga con-
tinues and logically, or per-
haps, inevitably, his four
children now run the bode-
ga, one brother and the sis-
ter run the sales and market-
ing department, another
brother looks after the finan-
cial side of the business, and
a third brother, Fernando, is
in charge of production.

The European Approach

Dark, elegantly mustached,
and precisely dressed, it was
Fernando with whom we
talked over a vermouth in
Madrid’s Palace Hotel.

His oenological studies be-
gan at sixteen, when, thanks
to what he calls “a semi-vol-
untary vocation’—what al-
ternative was there with a
name like Chivite?—he was
packed off to the University
of Bordeaux to study under
the “doyen” of French oe-
nologists, Emile Peynaud. A
further year at the leading
German center at Geisen-
heim cured him of all
provincialism. “Those years
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gave me a new, wider, per-
spective on winemaking,
gave me other points of ref-
erence than those of the
wines of my own country.”
This European education al-
so imbued him with what
he calls “the European phi-
losophy of winemaking™—
quality above all other
things. “I am one of those
who is convinced that the
European approach is the
right one—wine should be
an expression of the geo-
graphical location within
which each winemaker
works. You should search
within this framework for the
best possible ‘terroir,” use the
greatest care in your wine-
making, and concentrate on
quality, which means low
production. Don’t imitate
anyone and don't go for
massive production figures.”
Seventeen years later, Fernan-
do Chivite matriculated for a
second time in the oenology
course at Bordeaux—"only
for a year, though, to catch up
on new developments.”

His formal education over,
his real apprenticeship be-
gan, the invaluable experi-
ence of working in the fam-
ily bodega. It was the annus
mirabilis of Navarre,
1979/80, the year of the
great leap forward. A new
winemaking technology
above all perhaps new tem-
perature controlled fermen-
tation processes—was to
produce a new, more care-
fully made wine with less
tendency to oxidize, a fine
traditional Chivite rosé, vast-

ly improved, fresher, fruitier,
amongst the finest in Europe.
This is probably the true val-
ue of winemaking technolo-
gy. As Fernando puts it, “a
modern technology is what
enables us to make our tradi-
tional wines, the fine wines
made for generations by our
forebears, with greater care
and improved results.”

But we digress. We were in
1979, the turning point in
the development of Navarre,
“It was then that we at
Chivite decided to diversify
our portfolio of wines, re-
planting old vineyards and
acquiring and laying out
new ones with the black in-
digenous noble grape vari-
ety Tempranillo, for exam-
ple. Most of our vineyards
were planted with Gar-
nacha, the variety we used
to make our rosé, so we de-
cided that the best thing we
could do was o stick with
our top quality rosés while
we waited for our replanting
and extension program Lo
bear its fruits.” Before a
vineyard matures and be-
gins to produce quality vin-
tages at least eight, ten years
are needed. “It’s all to do
with patience,” as Fernando
says, “physical patience and
economic patience. You
can't hurry a vineyard if you
wiant to make a quality
wine. You shouldn’t force
production, sacrificing qual-
ity in the interests of obtain-
ing short-term profits.”

Now over a decade and a
half later is when Chivite are
beginning to reap the bene-
fits of their replanting pro-
gram. The result is a varied
portfolio of fine wines, from
cask-fermented Chardonnay
white varietals to cask-aged
red reservas (see Glossary
on page 154) and gran
reserva—the 125th anniver-
sary 1992 Reserva was par-
ticularly impressive—and
even a late bottled vintage
1995 white muscatel dessert
wine in the same 125th An-
niversary collection, which
is pure nectar. You might
meet up with these fine
wines on your travels—at
present they are in-flight
choices on both British Air-
ways and KLM.

This spring, Fernando was
voted on as a member of the
Regulatory Council of the
Navarre Denomination of
Origin. One of the things he
would like to see changed
for Navarre is to finally come
out from under the shadow
of Rioja. But how do you
change things and shake off
the younger brother of Rioja
image which dogs Navarre.
“Slowly,” says Fernando.
“We in Navarre now have a
range of fine wines second
to none as far as quality is
concerned. What perhaps
is lacking is a corporate
personality. We need to
project a more clearly de-
fined, more homogenous
image.” A purposeful, de-
termined man, Fernando.
As they used to say, “Watch
this space!”
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Maria Antonia Fernindez
Daza has been Export Sales
Manager at one of the Rioja’s
most successful wineries,
Marqués de Caceres, for more
than six years now. For this
open, engaging young
woman with a ready smile,
this is a record. Still only in her
mid-thirties, in a whirlwind ca-
reer which has taken her the
length and breadth of Spanish
wine, plus years in Canada
and France, she has accumu-
lated a vast wealth of experi-
ence in the world of wine.
“Before | settled down here in
the Rioja, I reckoned on a new
venture every vear,” she told
us with a grin. So, hold on to
your hats, and off we go.

The Perils
of Maria Antonia

A degree in chemistry at the
University of Seville was [ol-
lowed by a year's postgrad-
vate work in oenology at
the School of Agronomy of
the University of Madrid,
and what is probably Spain’s
most prestigious winemak-
er's qualification, the Diplo-
matura Superior. But let her
take up the story: “By then, I
was decided on a career in
winemaking, perhaps not an
ideal choice for a woman in
Spain at the beginning of the
1980s. I remember one of
my fellow students (a man)
remarking to the women in
the course at the end of a
trip we all made together
around Spain's most impor-
tant bodegas: “Girls, you're in
trouble. We haven't seen one
woman in any of the bodegas
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Maria Antonia Fernandez Daza:
An Accelerated
Learning Curve

we've visited in the whole of
Spain doing anything more
professionally taxing than
washing out test tubes.”

Spanish wine was certainly
at that time not the easiest
of worlds in which a woman
could make any headway.
Despite a handful of hardy
spirits—Maribel Mijares, for
instance, sometime presi-
dent of the International Or-
ganization of Oenologists,
and one of Spain’s most in-
ternationally prestigious oe-
nologists, an extremely
forthright, redoubtable la-
dy—this was still definitely a
man'’s world. “Later, when [
was a wine buyer for a top
Spanish wine club,” Maria
Antonia recalled, “I remem-
ber calling in on a winery in
deepest rural Spain and talk-
ing to the hodeguero about
the kind of wine I was look-
ing for. After about ten min-
utes, 1 realized he wasn't
paying attention to what I
was saying. 1 was just a
woman. So [ upped the lev-
el a bit and described in
some technical detail what
kind of wine I wanted and
how I would need to taste
wine from various vats. Af-

ter a quarter of an hour of

this, he picked up the
phone, rang through to the
foreman down in the plant
“Listen, Pepe, show this lady
the bodega and let her taste
the wines, But be careful.
She’s very smart.” It's a dif-
ferent world now, but the
women in the wine business
in Spain owe an enormous
debt of gratitude to women
like Maribel Mijares and the

pioneering job they did in
the 1960s and 1970s.”

Five Johs in Five Years

So from university Maria An-
tonia went as an oenologist
to Bodegas Alvear in the
Andalusian Denominacion
de Origen of Montilla-Mo-
riles to take charge of mak-
ing a new white wine. A
vear later, having satisfied
her desire 1o practice as an
oenologist, she was offered
a job by the Spanish Insti-
tute of Foreign Trade, pro-
moting Spanish wine in the
Wines-from-Spain-depart-
ment of the Toronto office.
The following vear she
worked in the Regulatory
Council of the Rioja D.O.C.
in Logrono (the first woman
member of the Council) in
the Commercial Depart-
ment. “Then I went for a
yvear as what's known in
Spanish as a buscavinos,
roaming round Spain in
search of suitable wines to
buy for one of the country’s
leading wine clubs. T must
have visited hundreds of
bodegas, tasting, haggling,
buying, meeting, and talking
with wine people. This was
the vear of the great trans-
formation of Spanish wine.
Spain had just gone into the
European Economic Com-
munity and there was an ex-
plosion of new bodegas,
new wines, new technology,
new Denominations of Ori-
gin. Everybody seemed to
be bubbling with new ideas.
At the end of the next year,
the Institute of Foreign

Trade in Madrid asked me to
help run their wine promo-
tion department. So [ spent a
vear working for the Admin-
istration in Madrid.”

A wealth of experience
crammed into five short
years. Now perhaps was the
momenlt to take stock. “I still
had the itch to learn more.
Above all, to broaden my
horizons and learn some-
thing about other wines out-
side Spain. So I took a sab-
batical and went to the Uni-
versity of Bordeaux for a year
to study for their diploma in
oenology. | loved being a stu-
dent again but T was a bit ap-
prehensive about doing ex-
ams in French.” She needn’t
have worried, she came third
in her year. “Now | was ready
to take on something bigger
perhaps. The post of Export
Sales Manager came up at
Marqueés de Caceres and 1 got
it. I've been there for six
years. Lots of traveling, but 1
enjoy it immensely.”

“I've done a lot of things in
my career and been involved
in almost every facet of the
wine business, from the lab-
oratory to marketing. 1 think
the main advantage I have
gained from all this is the
sense of confidence it has
given me. There's virtually
no kind of question, for ex-
ample, that an importer or
buyer might ask about the
wines 1 sell or the winery
that T feel T can't handle, al-
most no problem related 1o
the wine business that I have
not had to deal with at some
time or another. Which
malkes it a little easier.”
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Pedro Aznar

of Vineyards

Pedro Aznar is a pilot. "I al-
ways wanted to be an air-
line pilot. It was difficult 10
obtain the correct training
here in Spain, so I set off for
the United States and spent
a year learning how to fly in
Miami. One day T ought to
go down and renew my pi-
lot's license—I could be in
Madrid from Rueda in twen-
ty minutes or so in a light
plane. Very handy!”

Why Rueda? Because Aznar
now runs Marqués de
Riscal's Castilian winery in
Rueda Vinos Blancos de
Castilla, which as its name
suggests, makes the compa-
ny’s white wines, fine young
Verdejo and Sauvignon
Blanc varietals—try the rich-
ly fruity and aromatic Mar-
qués de Riscal Rueda 1994,
the best vintage for many a
year and you'll be agreeably
surprised. Belonging to an
old wine family—Pedro’s fa-
ther was President of Mar-
qués de Riscal in the Rioja
for twenty years, and the
Aznars are one of the four
familics who own the aristo-
cratic winery, the oldest
(founded 1860) in the Rio-
ja—the lure of the bodega
proved too strong. After re-
turning to Spain he studied
oenology and viticulture in
Madrid and finished up in
the bodega in Rueda under
the protective eye of Riscal's
top man, Francisco Hurtado
de Mendoza, who also hap--
pens to be the great grand-
son of the founder.

Rueda is both a straggling
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one-street Castilian wine
town (a bloated village real-
ly) and the name of the De-
nominacién de Origen
which is the natural habitat
of one of Europe’s finest
white grape varieties—the
Verdejo. Verdejo is the rea-
son why Marqués de Riscal
chose, controversially at the
time, to transfer its white
winemaking division here in
1972. Probably the most dis-
tinctive of all Spain’s thor-
oughbred white grape vari-
eties (see Spain Gourme-
tour No. 40), Verdejo is the
apple of Pedro Aznar's eye.
An enthusiast for viticulture,
he sees the vineyard and
properly acclimatized vines
as the secret behind making
fine wines. “The advantage
that we have over our com-
petitors here at Riscal is the
quality of our raw materi-
al—our vineyards, our
grape varieties, and perhaps
above all, the Verdejo. In
the last analysis, the appara-
tus of modern winemaking
technology is probably the
cheapest part of winemak-
ing. You just go out and buy
what you need, cold-fer-
mentation tanks, presses,
what have you. But the ter-
roir, the microclimate, the
acclimatized vines, that's an-
other story.”

The Importance
of Viticulture

Not an especially flamboy-
ant man, like many people
in the wine world, Pedro

Aznar is not particularly in-
terested in talking about
himself, but start him off on
his vineyards, his grapes,
and his wine and you re-
lease an unsuspected tor-
rent of enthusiasm.

“I am more and more con-
vinced that the key to quali-
tv wines lies in the vineyard,
in the care taken over viti-
cultural practice. Once you
have chosen your land, and
managed to purchase it (not
as easy as it seems in Castile,
as we shall see), land which
should enjoy an appropriate
micro-climate and which
will make the perfect habital
for your chosen thorough-
bred grape varieties, once all
this has been done, the most
important determining lac-
tor in the making of a fine
wine is the care and vigi-
lance you show in vour viti-
culture. This can only really
be done when the bodega
directly owns the vineyards.
Then you can exercise com-
plete control over grape
production, you can virtual-
lv watch over the evolution
of each individual vine.”

In Castile, it is particularly
difficult to buy vineyards or
enough land suitable for
new plantings given the frag-
mentation of property rights,
and Aznar and Riscal have
struggled to build up a larger
estate. “In the last ten years,”
Aznar told us, “we have
managed to extend our vine-
yards by some 150 hectares
(371 acres), so that with the
new plantings of Verdejo

and Sauvignon Blanc essen-
tially now coming to maturi-
ty, we can now supply over
50% of our needs.”

And what of the future of
his wines, above all of the
Verdejo white varietals,
crisp, fresh voung wines,
rich in glycerine, densely
fruity and spicy with a light,
subtle bouquet, a pleasing
touch of acidity in the
mouth, and that distinctive
Verdejo aftertaste, surpris-
ingly and agreeably dry and
bitter? “The Verdejo whites
are among the most original
wines in Europe. If they lack
anything, possibly it is a
touch more aroma, but the
personality they reveal in
the mouth is second to none
in white wines. Unlike
Chardonnay, whose over-
powering aromas flatter to
deceive in the mouth. All
Verdejo really needs is 1o be
‘discovered’ by one of the
great gurus of wine writing
and then the sky's the limit.”
Are you listening, Mr Parker?

Jobn Reeder is a wine
writer whao has published in
the most important English
and Spanish wine journals.
He is an associate professor
at the University of Madrid,
where be lives.
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Cakes from Seventh Heaven

Text: Vicky Hayward
still Life: Menchu Artime
Photos Convent: Félix Lorrio/Patrimonio Nacional

Photos Still Life: Antonio de Benito/ICEX

An invisible nun’s voice floats out through the convent's cool silence. “Ave Maria Purisima.
What would you like?” The voice hovers behind a revolving window screened with dark pol-
ished wood. Next to it, on the whitewashed wall, hangs a yel-
lowing price list of evocatively named sweet things. There are
mantecados de jerez and yema, dry sherry and egg-yolk cook-
ies; naranjines (orange langues de chav), pastas de té (buter
tea biscuits), nevaditas (snowy pastries dusted with icing sug-

ar), huesos de Fray Escoba or Fray Escoba’s bones, which turn

out to be golden-brown nuggets of fried batter, and focino del cielo or heavenly bacon, rich

baby egg and syrup custards. All are made by the Carbonera nuns in downtown Madrid's

Corpus Christi convent. Like the sisters of some 200 other nunneries, they sell homemade

cakes and confectionery direct to the public as a way of making a living. The nuns’ sweet-

making skills have been famed on the grapevine since medieval times, but it is only in the

last ten years that economic necessity has turned them into a flourishing cottage industry

with an expanding range of some 500 cookies, cakes, preserves, and other sugary confections.

5() SPAIN GOURMETOUR SEPTEMBER-DECEMBER 97




o
) ¥

P s_ﬁﬁ .
g |

7%




58

The tranquil cloister of the
Monastery of Santa Clara
ol Tordesillas.
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“When 1 arrived here in
1956 the candied egg volks
were made on a wood
stove,” explains Sister Maria
de las Nieves from San
Pablo Convent in Caceres,
Extremadura. “Wealthy fam-
ilies would bring the wood
as well as the yolks, sugar,
and flour and we would
make the candies for them.
There was no written recipe
and we had no fridge. Final-
ly, we saved up the money
and bought a fridge and a
small electric oven.”

Today San Pablo’s six her-
menics reposterds, or confec-
tionery nuns, pay social secu-
rity, order ingredients by
phone from wholesale sup-
pliers, and start work in the
bakery every weekday at
nine in the morning after
swopping their wimples and
habits for knee-length work
dresses and white head-
scarves. They make eight
new types of cookies as well
as traditional fondants and
marzipan. In the run-up to
Christmas, the nuns’ workday
stretches to eight or nine

hours and even the oldest sis-
ters in the community, some
in their eighties, lend a hand
packing the sweets in their
boxes and trays. Working this
way, the sweet-making nuns
provide the convent’s main
source of income.

A SLOW REVOLUTION

San Pablo's switch from
handmaking tiny quantities
of sweets to running its own
craft confectionery-cum-
bakery echoes the story of
most Spanish sweet-making
convents. It was Pope Pius
XII who set things rolling
with his firmly worded en-
cyclical to the contemplative
orders in 1950, “Work forms
part of the contemplative
life, the law of early monas-
ticism. Ora et labora. 1t has
lost none of its wisdom nor
its necessity.”

The tricky question for the
nuns was how to earn a liv-
ing that would not clash with
their cloistered lifestyle.
Some fell back on laundry,
others on ironing, sewing,
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bookbinding and even fac-
tory piecework., However,
convents with a sweer and
cake-making tradition had
an ideal trade to hand. Bak-
ing was casicer on the eves
than sewing—the average
age of nuns is now over
fiftyv—and more flexible than
working to commission as
well as requiring few sallies
out into the world at large.
Instead the sisters could sim-
plv sell their cakes through
the tornos, those cautious re-
volving peepholes onto the
outside world,

Luckily for the nuns, they al-
so had the example of a
handful of convents who
had used the same route out
of poverty after the state
confiscated the church’s
lands in 1835, The enterpris-
ing Benedictines of Alba de
Tormes (Avila) had gone in-
to business then with their
toffeed almonds and a few
years later the Comendado-
ras de Santiago in Granada
did the same with sticky
fruit preserves based on a
recipe given 10 a nun in her

dreams by the Virgin Mary.
At least, so the story goes.
Other convents survived
thanks to endowments and
alms. San Pablo, for exam-
ple. had water dripping
through the roof into buck-
ets and a bare larder when
Sister Maria Nieves sold her
first box of candied yolks in
1964. She still remembers
the thrill of using the mon-
ey, just 200 pesetas, to buy
fish for supper that day.

Slowly, as if by chain reac-
tion, Pius XII's words kicked
off a quiet revolution
through the convents. The
nuns of Santa Paula in
Seville, for example, started
out in 1950 selling a handful
of traditional preserves—
quince paste, pumpkin jam,
and sweet potato cream. To-
day they sell 19 different
types that yvou can buy in
some department stores.,
Other convents who started
sweet-making from scratch
have also built up a healthy
business. The Dominicans
of Santa Maria v Jesus in
Toledo had never made

.. et labora.

Work forms part ol the
contemplative life

in the monasteries.
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The packaging gives part of the
allure to the nuns’ cakes
The twists of tissue paper, plain
white cardboard boxes ..

SPAIN GOURMETOUR

marzipan before 1952, but
they now sell over a thou-
sand kilos a year, most of it
in the Christmas season.

SWEET SUCCESS

With such success stories to
hand, the number of con-
vents making cakes has
doubled in the last decade
and the range of produce in-
creased accordingly. At
Madrid’s El Torno, the first
shop dedicated to convent
and monastery foods from
around the country, there are
250 different goodies from
over 60 convents including
diabetic biscuits, tropical fruit
jams, and chocolate truffles,
as well as old-fashioned
marzipan, honey-soaked
sponges, and fried ring bis-
cuits. Many convent kitchens
have been mechanized to
keep pace with demand—
San Pablo, for example, has
an almond grinder, dough
mixer, and egg beater—and
a few even have their own
delivery vans.

But success, as always, has

brought its own problems.
One year the queue for the
nuns’ epiphany bread at
Madrid’s Corpus Christi con-
vent grew so long that fight-
ing broke out among those
who feared they would go
home empty-handed. The
nuns, by way of reply, sim-
ply stopped baking it.

The idea that nuns’ cakes
can arouse such passions
may be a surprise, but there
is no doubt that they hold a
certain unshakable mys-
tique. Writers' lyrical out-
pourings on their evocative
power make Proust’s mus-
ings on his tea-dipped
madeleine sound quite
tame. Take contemporary
Sevillian poet Luis Cernuda’s
account of cake-buying.
“...After ringing discreetly at
the convent’s torno, a fe-
male voice would sound as
weakly as an old cowbell:
‘Deo Gratias,” it would say.
‘Unto God be given,” we
would reply. And the
threaded egg yolks, pump-
kin, and sweet potato cook-
ies, the work of anonymous
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bees in wimples and habits,
would appear in white
packages from the mysteri-
ous convent shadow as a
gift for the worldly palate. In
the silence of that chaste
corner, the exquisite food
had nothing earthly about it,
and when we bit into it, it
seemed as though we were
biting the lips of an angel.”

Anyone who has bought
convent cakes will recognize
that flavor of forbidden sen-
suality in the first bite. Not
that the experience is ever
quite the same. You may be
standing in an island of calm
surrounded by a noisy city
like Madrid, Seville, or Va-
lladolid, or perched above
one of the white villages of
sun-drenched Andalusia or
lost on the plains of Castile.
A few of the convents are
better known for their artis-
lic treasures. Oth‘l’.‘?i turn out
to be plain modern blocks.
Sometimes a nun appears in
person behind a metal grille
and falls into unhurried con-
versation. Often, though, es-
pecially in the older con-

vents like San Pablo, you
simply find yourself in an
empty hallway facing a bell-
push, a torno—and the in-
visible voice. Somehow,
though, regardless of the
setting, one always leaves

carrying away something of

the convents’ timeless si-
lence packed up in your
box or bag of goodies.

These days the cakes have
shown their mystique can
also stick away from the
convents. Prices may rival
those of elegant products
from the smartest cake
shops, but demand grows
steadily. “Each cookie or
product has its regular
clients,” comments José Luis
Barrio of El Torno. “And we
have waiting lists for some.”
The longest list, it turns out,
is for the caramel-coated
candied egg yolks made at
San Leandro in Seville, one
of the oldest and most fa-
mous of the sweets, But it is
telling that the shop’s best
sellers are all simple biscuits
and cakes—magdalena
sponges, bite-sized ring bis-

... and simple plastic bags
clinched by tape break every ru
in the marketing book, but they
clearly spell out homemade.
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cuits, and sweet olive oil
crackers—that were baked in
many homes until twenty
years ago.

PURITY AND PATIENCE

What is it, then, that gives
the nuns’ cakes such allure?
Certainly, the packaging
helps. The twists of tissue
paper, plain white card-
board boxes, and simple
plastic bags clinched by
sticky tape break every rule
in the marketing hook, but
they clearly spell out home-
made. So. too, do the more
sophisticated wooden boxes
and jams of preserves with
old-fashioned labels.

Then there are the products
themselves. “1 call them pure
cakes because everything is
natural. There are no color-
ings or additives,” explains
Sister Maria de las Nieves em-
phatically. “We buy in sacks
of whole almonds for the
marzipan, extra virgin olive
oil for the magdalena
sponges and eggs, and pure
beaten lard direct from a local
slaughterhouse. That’s why
people like them so much.”
At every convent it is the
same story. Attention to de-
tail transforms apparently or-
dinary recipes into some-
thing special. Many nuns’
kitchens still use eggs laid by
their own hens and fruit or
almonds from trees in their
patios. The Trappist sisters
of Santa Maria de Carrizo in
Leon even go as far as using
home-churned buuer from
milk produced in local
monasteries in their mean-
tecados or butter sponges.
And the recipes themselves
read like hymns to slow
cooking. Dishes like capirue-
tes—a cream of yolks, sugar
and ground almonds beaten
raw for two hours—or the
Penaranda Franciscans' al-
mond cake baked in a wood
oven (see page 147) would
be unthinkable elsewhere.
Indeed, if a nun mentions
ground almonds as an ingre-
dient you can assume you
need to buy whole ones,
skin them one by one then
grind them—up to four
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times, if need be. To the
nuns the logic is obvious. As
Sister Sagrario of the Car-
boneras in Madrid put it to
me, “We give the cakes the
time and peace they need.”

ALL SUGAR THERE ABOUNDS

For while the economics of

modern life have forced the
nuns to sell their sweet
things, they have not killed
the original spirit in which
they were made for cen-
turies before that as gifts. In
medieval times, when sugar

was such a rare luxury in
northern Europe that comfits
Or sweetmedls were presents
fit for monarchs, the Spanish
nuns of the convents built
during the Reconquista had
unusually easy access to it
thanks to the sugarcane
planted by the Muslims in
subtropical pockets around
the Mediterranean coast.

“You know all sugar there
abounds,” commented Juan
Ruiz of the convents in the Li-
bro del Buen Amor, Spain’s
most famous medieval poem
written in the 13th century,

“powdered loaf and candy, and
much of rose-flavored sugar for
comfits and violet-flavored sug-
ar, and of many other guises |
have now forgotten.”

It may be that those carly
sweet kitchens were also
apothecaries. Arabic hu-
moral medicine, then widely
practiced across Spain, had
some 10 different medical
applications for sucrose. For
>ach it needed to be taken
in a different way: neat, per-
fumed or boiled in syrups,
preserves and fruit confec-
tions. These cures and
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recipes first traveled north
from Al Andalus to the great
Muslim medical schools of
Toledo and Zaragoza and
from there, through the
prestige of the Muslim doc-
tors, they made their way in-
to the Christian courts and
their medical treatises. In his
history of Basque confec-
tionery José Maria Gorra-
Ixategi gives examples from
one such list of 180 medi-
cines: pumpkin jam for the
heart and liver, quince paste
as a comforter, cherry jelly
to gather energy—all of
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them nuns’ specialties even
today. Equally, other famous
convent recipes—such as
marzipan, ring biscuits, fried
sesame and aniseed cook-
ies, and syrup-soaked
cakes—are clearly descend-
ed from the Muslim sweets
eaten after dinner to help di-
gestion. Perhaps all of these
were initially made by nuns
who supplied powerful
henefactors or even pilgrims
along the route to Santiago
with medicines.

Whatever their medicinal
origins, by the 15th century

the sweets were clearly ap-
preciated as gifts. We find
the nuns of San Leandro in
Seville buving large quanti-
ties of eggs and sugar to
make their jewel-like can-
died egg fondants as gifts
for benelactors, patrons, and
protectors. And while cheap
colonial sugar made the
practice of giving sweet
things unfashionable else-
where, it [lourished in the
convents as a way of cele-
brating religious festivals. In
1750, for example, the Cis-
tercian nuns of Valladolid

thanked their site architect
with agate and cakes, and in
1823 a royal visit to hear
mass at Seville’s Convento
de las Duenas ended with
the guests sitting down to a
table covered by “various
kinds of sweet things, cakes
and sponges, all made by
our hands.”

A few convents manage to
stick to the old ways today.
San Leandro only sells its
caramelized fondants, but
the nuns make bitter orange
rind preserved in syrup to
give to friends; the Basque
convent of Santa Ana in
Onati serves all its biscuits
and magdalena cupcakes to
friends and visitors; and the
Valladolid Cistercians still
give away all their cakes at
Christmas. Likewise, the
rhythm of the religious cal-
endar is echoed in the con-
vent price lists by one-off
festival cookies such as bue-
sos  de santo—saints’
bones—for All Saint’s Day
and, above all, by the sugary
onslaught at Christmas,

OUT OF THE MELTING POT...

In the end, though, what
makes the convent cakes so
alluring, so different from
others, are their exotic and
eclectic flavors: sugary nut
pastries and marzipan with
Muslim origins. medieval
sweetmeats and comfits,
fried poor man’s coockies
doused in honey syrups, and
simple lard-based cakes and
biscuits. If the convent busi-
ness has boomed in the last
decades, it is only because it
has centuries of recipes and
experience to draw on.

Where, then, do the recipes
come from? Anecdotes
reaching back over the cen-
turies suggest the basic skills
often arrived with aristocrat-
ic nuns wealthy enough to
know sugar, its techniques
and uses. Dona Maria Coro-
nel (14th century), who was
famous for splashing her
face with hot cooking oil as
a way of shaking the auen-
tions of Pedro the Cruel, is
credited with the aniseed
veast cookies made by the
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A QUIET REVOLUTION BEGAN IN CONVENT KITCHENS AFTER PIUS XII
URGED THE CONTEMPLATIVE ORDERS TO EARN THEIR LIVING.

nuns of Santa Inés, Seville,
for example. When such
women fled the world, they
also of course endowed the
convents with huge estates
which provided the kitchens
with many of their ingredi-
ents such as almonds, hon-
ey, and eggs.

Around that core of basic
skills, the nuns were able to
improvise others themselves.
Some specialties are thought
to have grown from commu-
nion wafers, still made by the
Poor Clares in Seville, Santia-
go de Compostela, and Sala-
manca. By adding a few extra
ingredients to the griddled
flour and water paste—per-
haps an egg, some fat, a little
cinnamon—dozens of fried,
deep fried, griddled or baked
pastries came into being. The
best known are obleas, flat
cornet-type wafers enriched
with egg and cinnamon, of-
ten used rather than rice pa-
per as the base for cookies
and cakes. Others are bojue-
las, or griddle cakes with
honey, and tortas or sweet,
flaky crackers.

Many recipes. though, re-
flect the ingredients at hand.
In the lush green north there
are plentiful rice puddings,
butter sponges, and cream
biscuits. Many sweets here
were also originally made
with honey—see the bread-
crumb fritters on page 148, a
side product of the beeswax
needed for candles lighting
the daily nighttime masses
along the pilgrimage route
to Santiago. By contrast, in
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the dry central meseta, the
most characteristic products
are dry cakes, hiscuits, and
sponges based on the fine
local flour and lard. Accord-
ing to Gorratxategi, bizco-
cho sponge first appears
here in the 16th century
made by a technique known
as “two-handed beating by
the nuns.” Another special-
ty, orejas or ears, is adapted
from a Muslim recipe of the
same name, but made with
lard for Carnival.

Down south, by contrast, the
flavors of Muslim spices like
sesame, cumin, and aniseed
linger on alongside sweet
potato, almonds, and pump-
kin jam. One theory holds
that tocino del cielo, egg and
syrup caramels, were first
made in Jerez de la Frontera
with egg volks given by the
bodegas who used the
whites to clarify their wines.
Elsewhere, too, egg-based
sweets and cakes abound
because of the custom of 1ak-
ing a dozen to the local nuns
in the hope they could hold
off the rain or work some
other miraculous favor.
Modern times have seen new
recipes come out of the melt-
ing pot. Some are handed
down by tradition. Others
come from nuns’ families, a
friendly local baker or sweet-
maker. In the last two
decades a web of shared
skills has also begun to cover
the country. Take just one
example: in the 1970s a con-
fectioner from Villalon taught
Valladolid's Dominican nuns,

called the Calderonas, how
to make a2 wide range of
cakes and confectionery;
they passed on their skills
and recipes to three other
convents—not all from the
same order—who, in turn,
passed them on to another
three or four sister-houses
elsewhere. Year by vear, the
web grows.

...AND INTO THE KITCHEN

Occasionally, too, there is
simply a4 nun who has a real
flair for baking. One of them
is Sister Maria Luz of
Madrid's Convento de la
Visitacion. “First I added a
splash of brandy to the but-
ter crisps, white rum to the
panecillos and aniseed 1o the
mantecados,” she explains
of the convent's cookies,
which sell a hundred kilos a
day in the run-up to Christ-
mas. “Then I changed the
proportions of fat to egg to
change the texture. It was all
trial and error. I've never
been taught. Well, once a
bishop's brother-in-law gave
me a good tip about mixing
lard with buuer.”

Another, of course, is Sister
Maria de las Nieves of San
Pablo in Ciceres. This year,
for the thirty-third time, she
will be running the Christ-
mas marzipan-making every
day in December. She has
honed the recipe to a fine
art: how many times to
grind the marzipan, how
thick to make the cake, how
to make the oven hot at the

top and cool below. “Oh it’s
not difficult,” she says. “I do
enjoy it but what really mo-
tivates me is that it’s useful.
Just occasionally, when a
beautiful marzipan cake
comes out of the oven then
1 feel satisfied.”

What, then, of the future? A
few convents are thinking of
reviving lost recipes from
past centuries, one has
turned to face creams, and
several have even exported
to foreign markets. With
Spanish monks beginning to
join the gourmet food busi-
ness too—though they stick
to chocaolate, honey, liqueurs,
and cheese—who knows
where it will end. Mean-
while, as Christmas ap-
proaches, the nuns work
round the clock to satisfy
the growing queues at the
convent doors. And on
Christmas day itself, the
nuns of San Pablo will allow
themselves just a small
chunk of marzipan each to
celebrate the end of the bak-
ing season.

Vicky Hayward is a writer,
Journalist and book editor
whose articles about culture,
the arts, society, and food
cire published international-
ly. She lives in Madrid.

See Recipes on page 145.
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CHRISTMAS AT THE CONVENTS

Below are some of the most
popular Christmas special-
ties on the convents’ Christ-
mas price lists.

alfajor: honey, nut, and
cinnamon cookie bathed in
sugar syrup

almendrado: marzipan and
slivered almond, sweetmeat
(or a crumbly cookie made
with ground almonds)

amarguillo: egg whites,
bitter almonds and lemon
zest whisked into a chewy
meringue

bienmesabe: literally, how
good it tastes; a moist sugar
syrup, egg yolk, and almond
dessert

bocadito de dngel: an an-
gel's mouthful, or cordial or
marguesita; a rich marzipan
cookie stuffed with pump-
kin jam

borracbuelo: or a borra-
cho—meaning drunkard; in
Andalusia a small fried
syrup-soaked pastry; in
Castile a sponge soaked in
wine syrup

cabello de dngel: or angel’s
hair, pumpkin jam
cubilete: small stuffed
sweel-potato pastry

lazos de boja: flaky pastry
bows, glazed or sprinkled
with sugar

mantecada: meaning buttery
or melting; fine butter
sponges baked in paper cases
and sprinkled with icing sugar

mantecado: meaning lardy;,
a sugar-coated dry lard bis-
cuit, usually oval; flavors
might be lemon, chocolate,
and almond

mazapdn: sugar and al-

mond marzipan comes for
Christmas as large eels
coiled into a cake (an-
guilas), smaller fishes
(peces), bite-sized bells, bas-
kets, trumpets, bunnies, fish,
or fruit (mazapanes), en-
riched with egg (delicicas)
and stuffed with jam (em-
panadillas)

membrillo: quince paste

mostachon: or espatiolela,
bizcotela and bizcocheta, is
a dry spongy dunking bun

pan de Cddiz: soft egg-en-
riched marzipan cake filled
with layers of pumpkin jam

pastel de gloria: or glori-
ous cake, is an eggy marzi-
pan cookie filled with jam
and rolled in icing sugar

pestifio: anis or sesame fla-
vored pastry fritters in a
sticky honey syrup

polvoran: or powder cookie,

dissolves in the mouth; made
with toasted [lour, lard, and
often almonds for Christmas

roscon de reyes: ring-shaped
epiphany bread topped with
crystallized fruit and sugar,
and sometimes filled with
pumpkin jam or custard

rosco: or rosgueta, fried or
baked ring biscuit, often fla-
vored with wine, aniseed,
almond, cinnamon or
sesame for Christmas

turron: soft and hard
nougat, originally made only
with almonds, honey and
egg whites, but now also in
a multitude of flavors

yema: meaning egg yolk, a
soft fondant candy usually
rolled in icing sugar, occa-
sionally coated in caramel,
often flavored with almonds
for Christmas

————————————————————————— — ||
CONVENT CAKE SHOPS

El Torno,

Calle Joaquin Maria Lopez 28
28015 Madrid

Tel: (34-1) 543 38 00

El Torno, Plaza del Cabildo
41001 Seville
Tel: (34-54) 421 91 90

CONVENT ADDRESSES:
Over 200 Spanish convents
make and sell cakes and
confectionery: these are the
addresses of those which
appear in the article. Sales
from the torno are usually
similar to the morning and
afternoon shop hours.
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Andalusia

Comendadoras de Santiago
(Augustinian Hermits), Calle
Santiago 20, 18009 Granada

Convento de Santa Inés
(Franciscan Clares), Calle
Dona Maria Coronel 5

41003 Seville

Convento de San Leandro
(Augustinian Hermits), Plaza
de San Ildefonso 1

41020 Seville

Convento de Santa Paula
(Jeronimos), Calle Santa
Paula 11, 41003 Seville

Basque Country
Monasterio de Santa Ana de
Zubikoa (Poor Clares), Onati,

20560 Guiplzcoa (cakes as
gifts only, not for sale)

Castile-Leon

Convento de Nuestra Senora
de Portaceli (Dominicans),
Calle Teresa Gil 18,

47002 Valladolid

Convento de la Purisima
Concepcion (Franciscans of
the Immaculate Conception),
Calle Arias de Miranda 54,
Penaranda de Duero, 09410
Burgos (cakes to order only)

Monasterio de Santa Maria de
las Duenas (Benedictines),
Calle Benitas 6, Alba de
Tormes, 37800 Salamanca

Monasterio de Jess y Maria

g

(Dominicans), Callejon de
Jests y Maria 2, 45002 Toledo

Convento de San Joaquin y
Santa Ana (Cistercians), Plaza
de Santa Ana 4, 47001 Val-
ladolid (cakes to order only)

Extremadura

Convento de San Pablo
(Poor Clares), Plaza de San
Mateos, 10003 Ciceres

Madrid

Convento de Corpus Cristi
(Jeronimos), Plaza Conde de
Miranda 1, 28005 Madrid

Convento de la Visitacion
(Salesians), Calle San
Bernardo 52, 28015 Madrid
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Anthropologist Marvin

Harris classified mankind

in two groups: those

who shun the flesh of

the pig, and those who

cherish pork. On the one

hand, we have the strict

prohibitions of the

Talmud and the Koran.

On the other, we have

those societies where

pork is an important part

of the diet. A visit to the

food shop shows that

Spain falls squarely in

the second category.

THE CRAFT OF SPAIN’S
SAUSAGE MAKERS

Text: José Carlos Capel Photo: A. de Benito/ICEX
Translation: Mark Little Still Life: Menchu Artime
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For many generations, from
the arrival of the Moors on
the Iberian Peninsula at the
beginning of the 8th century
until the end of the 15th
century, when the last
Moorish kingdom fell and
the Jews were expelled from
Spain, eating pork was a
symbolic gesture for Chris-
tians, just as the fish had
been a symbol in the time of
the catacombs,

In certain areas the matan-
za, or slaughter of the pig,
was akin to an act of faith.
Two centuries later, during
Spain’s Siglo de Oro, or
Golden Age—that period of
political and cultural flower-
ing straddling the 16th and
17th centuries—eating pork
continued to be identified as
a sign of distinction and
high birth. Thus did Spain’s
pork-curing and sausage-
making activity rise to the
prominence it has today.
There are hundreds of differ-
ent kinds of sausage in Spain,
each with its distinct appear-
ance, shape, and flavor. This
range constitutes a unique
and varied example of man’s
imagination in applying what
started out as a crafty way of
conserving the meat of re-
cently slaughtered animals in
the days before refrigeration.
Centuries ago, in rural areas
of Spain, the household
matanza was not simply a
way to stock the family
larder. It was an insurance
for survival against the lean
winter months. It is logical
that the matanza became an
important event on the fam-
ily calendar. And it required
skill and savvy to prepare
the various sausages and
cured meats correctly—oth-
erwise, the whole produc-
tion could be lost from
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spoilage, and the family’s fu-
ture would be in jeopardy.
The fear of losing the results
of the matanza led to the
numerous superstitions sur-
rounding the ritual. The tra-
dition was to synchronize
the task with the phases of
the moon, that female heav-
enly body which in the
Mediterranean world was
always identified with vari-
ous goddesses of fertility—
the Ashtart of the Phoeni-
cians, the Greeks’ Aphrodite,
the Romans’ Venus, or the
Carthaginians’ Tanit. In the
Basque Country, Asturias, La
Rioja, and Leon, for instance,
it was mandatory to slaugh-
ter the pig on the waning
moon, unless the chosen
day was a Friday, in which
case the matanza took place
on the waxing moon. In the
southwest of Spain the cus-
tom was to dance a lively
folk jig, the jota, around the
newly-made sausages as an
incantation. In the center of
the Peninsula, the hooves of
the pigs were buried to ward
off evil spirits.

The importance of the
matanza in those early days
is reflected by the fact that
the ritual is depicted in nu-
merous Romanesque vaulted
ceilings and capitals around
Spain. It appears carved on
the “agricultural calendar” in
the fabulous Portico in Ripoll
(Gerona), which served as a
sort of Old Farmer’s Almanac
in the days when most peo-
ple couldn't read. Similar ex-
amples abound: we find ref-
erences to the matanza on
the polychrome vaults of the
Colegiata de San Isidoro in
Leon (considered the Sistine
Chapel of European Ro-
manesque art), on the
facade of the 12th-century

Romanesque church in
Campisibalos (Guadala-
jara), and many other me-
dieval monuments.

It is not surprising that the
specialists in slaughtering the
animals—known as matari-
fes or matachines—were
held in high regard by rural
society, In the first quarter of
the 15th century, Enrique de
Villena referred to them in
very laudatory terms in his
Arte Cisoria o Tratado del
Arte de Cortar a Cuchillo,
one of the earliest written
works in Europe on meat
carving and table manners.

A Flavorful Labyrinth

Surveying the sausage land-
scape of Spain, we find a
number of differences as re-
gards the method of curing
and the seasoning of cured
meats. One can talk of the
“route of smoke,” of the king-
dom of paprika, the nut
zone, or the rice provinces.
Along the Cantabrian moun-
tain range and in certain parts
of Castile-Leon, smoking was
the method of choice for pre-
serving meat. This route of
smoke coincides with the old
pilgrim way to the shrine of
Saint James, which started in
the Pyrenees to cross Navarre
and Rioja, then on to San-
tander, Asturias, Palencia,
Leon and, finally, Galicia.

Of course, there are other ar-
eas where smoke curing is
used, such as Jabugo and
scattered pockets in the sier-
ra of Huelva, in the south-
west of Spain. Smoking is
used in Andalusia to cure
smaller chorizo sausages and
cana de lomo (cured loin).
The use of paprika, which
results in red sausages, is ex-
tended throughout practical-

In Spain’s Golden Age,
that period of political and
cultural flowering of the
16th and 17th century,
eating pork was identified
as a sign of distinction
and high birth.

ly the whole of Spain, save
Catalonia, the Levante re-
gion, and the Balearics, ar-
eas that have never tradition-
ally produced red chorizo-
type sausages, although we
have a tasty exception in the
famous sobrasada of Major-
ca, in which paprika is used.
The use of nuts in making
morcillas (black pudding or
blood sausage) occurs in
those areas where there was
a strong Moorish presence
or where traditional Moorish
confectionery survives, such
as Andalusia, Levante, Mur-
cia, Aragon, and Rioja.

One unique feature of cer-
tain Spanish sausages is the
use of meats from the Iber-
ian pig, an indigenous, free-
ranging mountain species of
pig which thrives in the
forests of cork oak and holm
oak in southwestern Spain
(see Spain GourmetorirNo. 33).
The flavor of its meat, which
is delicately marbled with
fat, reflects the pig's diet of
acorns and wild herbs dur-
ing the months preceding
slaughter. Iberian pig meat
is present in a number of
Spanish sausage products,
all of which have a distinc-
tive flavor. The famous
cured loin and chorizos of
the Sierra de Huelva, Gui-
juelo in Salamanca, and the
Dehesa de Extremadura are
made predominantly with
Iberian pig.

Today, the Spanish sausage-
making industry is subject to
strict regulations approved
by the Comisién Especializa-
da de Productos Ganaderos
(Specialized Board for Live-
stock Products). Rules are
adamant as regards the man-
ufacture of cured uncooked
sausages, and concern every
aspect of the process, in-
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cluding microbiological
specifications, the degree of
humidity, permitted addi-
tives, packaging, presenta-
tion, labeling, and the accu-
rate description of the con-
tents. These rules ensure a
consistently high standard of
quality and flavor, and are a
guarantee for the consumer.

Cooked Sausages:
Morcillas and Butifarras

Traditionally, black pudding
or blood sausages were the
first to be prepared follow-
ing the slaughter of the pig.
The perishable nature of the
main ingredient—Dblood—
demanded its immediate
processing.

The cooked category also in-
cludes all those sausages,
with or without blood,
whose ingredients are boiled
in cauldrons once the pig is
slaughtered. Spain’s morci-
llas and their close relatives,
the butifarras, constitute an
extended family which in-
cludes black and white mor-
cillas, sweet and savory mor-
cillas, blood sausages with
pine kernels or other nuts,
sausages made with meat,
lard, and blood, or with
added rice, fruit, bread, and
beaten eggs, smoke-cured
sausages or those conserved
in oil, sausages stuffed in
narrow casings from the
small intestine or the broad-
er large intestine, sausages
that incorporate boiled pota-
toes. So wide is the spec-
trum that the various types
could well number more
than a hundred.

Many Spanish blood sausages
contain rice, especially typical
of the provinces of Burgos,
Alava, Aragon, Rioja, and
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certain areas of the Levante
region. In general the black
morcillas negras contain—
aside from rice—pork fat
and various spices, although
occasionally one finds
cooked onion, almonds, and
pine nuts.

There are endless nuances
that distinguish the black
puddings of different areas.
The morcillas of Asturias,
made with onion and blood,
then air dried and smoked,
are exquisite. The black buti-
farras of the Valencia region
come in a number of different
varieties, roughly grouped in
three stvles—el 'arros (with
rice). de ceba (onion), and de
carn (meat)—and are often
very spicy.

In Catalonia we find the bis-
be negre and the bull, over-
sized black butifarras which
usually contain bits of
tongue and cheek morsels,
Sweet morcillas constitute
yvet another category. They
may be made with blood,
like the savory blood
sausages, or without blood.
Sometimes they are eaten as
an appetizer or, due to their
sweet flavor, they may ap-
pear as a dessert, Normally,
sweet morcillas made with-
out blood use beaten eggs
as the binding agent.
Another branch of the savory
sausage family are the white
butifarras which are typical
of Catalonia and the Balearic
islands. The authentic recipe
calls for very finely chopped,
lean meat, seasoned with salt
and pepper. Like the ingredi-
ents of morcilla, those that
go into butifarra are cooked
in cauldrons.

The butifarra mincemeat
may be stuffed into over-
sized casings along with
meal morsels from the head

of the pig and previously-
cooked skin rinds, resulting
in large spherical white buti-
farras which go by a variety
of names: bisbe blanc in
Catalonia, blanquet in the
Levante region, blascos in
Murcia or Castile-La Mancha.

The Red Sausage Family

Many sausages are made
with raw ingredients and air
cured in special chambers.
The origin of chorizo, the
crown jewel of the Spanish
sausage world, dates from
some time after the discov-
erv of America, given the
fact that one of its main in-
gredients is paprika. The
pepper (as in vegetable, not
spice) is originally American
and did not appear in Span-
ish orchards until the end of
the 17th century and papri-
ka, the dried, powdered red
pepper, was not produced
until this period.

A good chorizo is made
with a mixture of minced
pork with pork fat, paprika,
and other condiments. The
mixture is stuffed in natural
casings from the pig’s intes-
tine, then air-cured,

As with morcillas, there are
endless variations on the
chorizo theme. There are
some that are stuffed in cas-
ings from the wide large in-
testine, such as those from
Salamanca, and, more com-
monly, those that are cased
in the narrow small intes-
tine. Those from the north
of Spain—Sierra de Cameros
(Rioja), Asturias, the Bierzo
district (Leon), and Gali-
cia—tend to have a smoky
aroma. The rest, such as the
chorizos of Cantimpalos
(Segovia), or the typical
sausages of Soria, Castile,

The range of hundreds of
different sausages
constitutes an example of
man’s imagination in
applying what started out
as a crafty way of
conserving the meat.

and Andalusia, are distin-
guished by the use of garlic.
A close cousin of chorizo is
the “chorizo de Pamplona,”
whose components are more
finely minced—to the size of
grains of rice—and stuffed in
broad, candle-shaped cas-
ings. Another member of the
family is the chistorra, typi-
cal of Navarre and the
Basque Country. It incorpo-
rates a mixture of pork and
beef with lard, plus salt, pa-
prika, garlic, and other addi-
tives. It is stuffed in narrow
casings and subject to a short
period of air-curing. It is ideal
for sautéeing in a pan or for
cooking with water and
wine, and in Spain it is usu-
ally eaten as an appetizer.
Special mention should be
made of the morcdin, another
type similar to the chorizo.
The minced ingredients are
stuffed in the stomach or the
cecum, the widest segment
of the large intestine of the
pig, and the result resembles
a more or less spherical ball.
It is made with chopped
Iberian pork, bits of pork
loin and the meat from the
shoulder joints. These ingre-
dients are seasoned with salt,
paprika, pepper, cloves, and
other spices. After stuffing,
the morcones are left to air-
cure for a variable period,
never less than six months.
The resultis an excellent del-
icacy, juicy and aromatic,
with a unique flavor.

White Sausages

A short step takes us from
chorizo into the realm of the
salchichén sausage and the
lengthier Jonganiza. In some
parts of Spain you come
across chorizo blanco, white
sausage, made with a mix-
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THE PRIVILEGE OF UNIQUE HOTEL

The Al-Andalus Express is a luxury
hotel on wheels, a unique vantage
point from which to admire the Spa-
nish countryside. In its interior can be
found all manner of exquisiteness, re-
finement and services from a bygone
era, and which transport us through a
time tunnel to the glamour of the Belle
Epoque, reminding us that it is still
possible to live with and for pleasure.
Travelling aboard this magic train
across the vast and varied bull skin
landscape of the Peninsula is an unre-
peatable experience. A privilege of ro-
mantic recollections marked with the
stamp of elegance and distinction.

The Al-Andalus Express is a train
open to all landscapes and peoples.
Not at all chauvinist, always ready to
discover and scan the most beautiful and unknown corners of
Spanish geography. Its name, however, gives it personality so
that the Al-Andalus is also a very Andalusian train, a train that
threads and harmonizes with the southern landscape as much
as the Mezquita (Mosque) in Cérdoba or Seville's Giralda and
many other examples of Spanish-Arabic art. A train on which it
gives pleasure to travel with one’s eyes open, to conceive
everything and be sent into raptures by it: history and monu-
ments, customs, folklore festivals and ceremonies, and gastro-
nomic-culinary habits.

A mansion on wheels that crosses
mountains and tunnels, valleys, narrow
paths and pases, discovering the be-
auty of the setting sun, the outlines of
the ever-present olive groves, or the
smooth curves of some plains that, co-
vered by green wheat fields, light up
with the vermilion blanket of poppies.
The spring and its exuberance arrive in
Andalusia.

Never has the adjective «majestic»
been more appropiate than in this case,
since these carriages used to transport
the King of England himself on his jour-
neys from Calais to the Riviera. Its Belle
Epoque decoration has been enriched
with many added comforts during its
most recent modifications.

If all the Al-Andalus acts as a
«decompression chamber» for stres-
sed travellers, then perhaps this car is the most essential ele-
ment for the rest «treatment». Here we have solutions for all
tastes and they are all relaxing. We can rediscover the forgot-
ten pleasures of get-togethers with friends, play an intermina-
ble game of cards, read peacefully, or become absorbed in
watching a video. With the possibility at any time of requesting
our favourite drink from the pleasant staff. And always, of
course, without forgetting the countryside that seems to file
past us, even though it is the other way round, and which is
essential for rest and peace of the spirit.

SR. MICK WUSTENHOFF

GLOBAL TRAVEL TRAIN TOUR

ANNE KOOISTRAHOF 15

1106 WG AMSTERDAM Z.0.

THE NETHERLANDS

TPH.: 31 20 696 75 85
FAX: 31 20 697 35 87

MRS. JULIETTE WILLIAMS
MRS, CAROLINE COTTON
COX & KINGS

4th FLOOR

GORDON HOUSE

10, GREENCOAT PLACE
LONDON SW1P 1PH
ENGLAND

TPH.: 07 44 171 873 5002
FAX: 07 44 171 630 6038

SR. JENS VINCENT
ATLAS
SODER MALARSTRAND 31

11783 ESTOCOLMO - SUECIA

TPH.: 07 46 8 6169100
FAX: 07 46 8 6681101

PAUL KAUFMANN

SK. HEINZ WESNER

SRA. BARBARA SCHMIDT
DERRAIL (DER TOUR USA)

CHICAGO REGIONAL OFFICE

9501 W. DEVON AVENUE

ROSEMONT, IL60018-4832 - USA

TPH.: 07 1 708-692 41 41
FAX: 07 1 708-692 45 06

SR. TONY MANISCALCO

MUNDICOLOR LONDRES SQUIRREL ESPANA

276 VAUXHALL BRIDGE VIA SIDOLI 19

ROAD 20129 MILANO - ITALIA

LONDON SW1V 1BE 5

TPH.: +39 2738 19 42

TPH.:07 44 171 834 3492 FAX:+39 273 33 49
FAX:07 44 171 B34 5752

GIAN PAOLO BONOMI

MS. KIMIKO TAMAI

MS. YASUKO KATSUMURA

EUROPE VISION JAPAN K.K.
(CORRESPONSAL DER)

NOMURA FUDOUSAN BLDG. GTH FLR
9-1, SHIMBASHI SCHOME, MINATO-KU
TOKYO 105 - JAPON

TPH.: 07 81 3 34358141
FAX:07 81 3 34358132

SR, ANTONIO ALONSO
MARKETING AHEAD
433 FIFTH AVENUE
NEW YORK 10016 - USA

TPH:07 1 212-686 9213
FAX:07 1 212 686 0271

904 THE EAST MAIL
ETOBICOKE, ONTARIO
DER CANADA
CANADA M9B GKZ

TPH: {416) 695- 1209
FAX: (416) 695 - 1210

FOR FURTHER INFORMATION CONTACT YOUR LOCAL TRAVEL AGENT OR AL-ANDALUS GENERAL AGENT




ture of minced pork with
lard, seasoned with salt,
spices such as garlic, black or
white pepper, nutmeg, or
oregano, and other additives.
It is a chorizo without papri-
ka, made with selected
meats, which after curing and
drying has a distinctive color.
The salchichon is cylindrical
and comes in a variety of
presentations: candle-
shaped, and in garlands or
strings of various lengths.
When cut, the slices have an
even aspect, consistent and
well bound, with the meat
being easily distinguished
from the fat. Its aroma and
flavor, determined by the
spices and condiments used,
is deliciously fragrant.

One distinguished member
of the tamily is the prized

ATLANTIC
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Jfuet of Catalonia (in Catalan,
fuet means whip), a slender
type of salchichon with less
fat, stuffed in long, thin cas-
ings no more than 40 mil-
limeters (1.6 inches) thick
which hardens and shrinks
when air-cured.

In our survey of Spanish
sausages, we cannot fail to
mention the delicious so-
brasada tvpical of the island
of Majorca and other
Balearics islands, It is a
roughly spherical sausage,
although it can also be
found in longer, narrower
casings, stuffed with finely
chopped pork and lard, salt,
and paprika. After air-curing
over a period of between six
months and a year, the so-
brasada [illing becomes a
smooth, flavorful paste, al-

most like a fine paté, ideal
for spreading on toast 4s an
appetizer. Some firms make
it with meat from the Porc
Negre (Black Pig), a relative
of the Iberian pig.

To end this brief foray into
the world of Spanish cured
meats, we come to another
product of exceptional qual-
ity and flavor, lomo em-
buchado. Tt is made with the
lean pork loin from the
spinal muscle, rimmed of all
fat, then marinated with gar-
lic, paprika, salt, oregano,
nutmeg, and other spices. It
is stuffed (embuchado means
crammed) into a natural cas-
ing, tied or stapled, and left
to mature and dry during a
period not shorter than six
months. When cut, the lomo
has a firm, compact consis-

BliscCaAY

Today the Spanish
sausage-making industry
is subject to strict
regulations, which ensure
a consistently high
standard of quality and
flavor for the consumer.

tency and a very delicate fla-
vor which reveals the quality
of the meat used. It is yet an-
other good example of the
prominence of pork in the
Spanish culinary landscape.

José Carlos Capel is a
writer on gastronomic sub-
Jects and a member of the
Spanish Academy of Gas-
tronomy. The food critic for
the daily El Pais, he also
contributes to a number of
Spanisb publications devot-
ed to food, and has writien
14 books on the subject.

See Main Exporters on
page 20.
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FARMED SEA BREAM
AND SEA BASS:

SEASONAL FISH
THE YEAR ROUND

quaculture is finding
its feet in Spain. Many
companies were un-
able to maintain the pace.
The survivors are those that
»re prepared to develop
slowly, gradually learning
the skills required and bas-
ing their techniques on
thorough knowledge of the
species being farmed. This
led to quality production:
the next step was to find the
right channels for distribu-
tion. Their patience and
perseverance mean that
they are now able to offer
their customers a year-
round supply of top-quality,
impeccably fresh sea bream
and sea bass.

Text: Julia Lopez de Sagredo
Translation: Jenny McDonald
Photos: Juan Ramén Yuste/ICEX
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SUSTAINED DEVELOPMENT OF AQUACULTURE
IS BASED ON PERMANENT RESEARCH WORK.

he idea of farming sea

bream and sea bass was

first considered in Spain
twenty years ago although at
that time there were few of-
ficial research centers with
an interest in these species.
One such was the “Torre de
la Sal” directed in Castellon
by Francisco Amat, which is
still going strong. Over the
years, interest grew, and re-
search and experience in
marine farming provided
much insight into the biolo-
gy and requirements of the
sea bream and sea bass and
of breeding techniques. This
has meant not only that
closed-cycle systems be-
came possible but also that
more intensive and prof-
itable production methods
could be implemented. A
large number of companies
became consolidated, and
the production of both
species rose from 600 tons
in 1990 to almost 4,600 tons
in 1996. Growth is expected
to continue at an even high-
er rate over coming years
because of the high level of
investment made in expand-
ing facilities and in more in-
tensive farming.

LEADING-EDGE COMPANIES WITH
AVARIETY OF FARMING METHODS

Cultivos Piscicolas Marinos,
S.A. (CUPIMAR) is a group
of companies producing and
dealing in marine species
which was set up in 1981 in
San Fernando de Cadiz on
the Atantic coast of Andalu-
sia. They are currently the
main producers worldwide
of sea bream fry—they ex-
pect to produce no less than
22 million fish in 1997. Some
of these remain on their own
farms but the rest are sold to
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other fish farms in and out-
side Spain—in France, Italy,
Portugal, and Greece. They
are also the top Spanish pro-
ducers of sea bream, with a
total of over 1,600 tons per
year, Originally the pioneers
in their sector, they are now
one of the most technologi-
cally advanced and experi-
enced companies in the
market. They are actively in-
volved in international ex-
changes of know-how on
marine stocks and in train-
ing. Their sea bream farming
techniques vary between se-
mi-intensive estuary tech-
niques in ponds on the for-
mer salt marshes where sev-
eral of the Cadiz farms are
located, at densities of 2-3
kg/m3, and intensive grow-
out in floating cages on the
Adrapec S.A. farm in Adra
(Almeria), where sea bass
are also produced, at densi-
ties of up to 20-25 kg/m3. The
characteristics of the coast
have a decisive influence on
farming methods. On the Atl-
lantic part of the south coast,
in Cadiz and Huelva, where
there are large expanses of
mud flats, salt marshes, tidal
lands, and estuaries, farming
is mostly in earth ponds with
continuous water pumping
and use of tidal flows. The
frequent eastern winds
which are so useful for aera-
tion would be dangerous for
the fish if the system used
were that of floating cages.
These would also be serious-
ly affected by the strong cur-
rents of the Atlantic coast.

Cages are best in bays like
the “Hornillo” where the
Culmarex, S.A. farm is locat-
ed, in Aguilas (Murcia, in
southeast Spain). This is
open to the sea, with good
water exchange, but is pro-

tected by Fraile Island right
in the center of the bay. Cul-
marex is the third or fourth
largest of the Spanish marine
fish farms. It produces 500
tons per year, distributed
equally between sea bream
and sea bass, and expects an
annual increase of 10 to 15
percent. Since these are ex-
ternal farms, they are obvi-
ously exposed to weather
conditions and it is the cold
that has the most serious ef-
fects—the fish may stop
growing, may become
lethargic or may even die if
the temperature drops too
much. In the Atlantic area, it
takes 16 to 18 months to rear
a sea bream if spawned in
spring and 20 to 23 months
it spawned at the end of the
summer and the winters are
cold. Sea bass require a
longer period, at least 21 to
24 months. If they have reg-
ular high temperatures all
year, as in Carboneras (in
Almeria on the Mediter-
ranean coast), the nursery
period for the fry and the
grow-out period until the
fish reach market size are
much shorter. Carmar, S.L.
receives fry from Cupimar at
1-2 grams, brings them up to
a weight of between 15 and
50 grams, then transfers
them to Adrapec whose
owner, Bartolomé Belmonte,
claims that on his Car-
boneras farm the fish grow
in just one month as much as
they grow in other locations
in four. Carmar also rears its
own bream, taking a total of
just eight months. Its farming
system uses external con-
crete ponds with a polyeth-
yvlene lining situated very
close to the seashore. The
water that comes from a wa-
ter course just before its sea

outlet is constantly replen-
ished, as is the oxygen in the
ponds. An additional advan-
tage of Carmar is that it has a
constant water temperature
of 40-45°C/104-113°F. This
is because of warm water
used by a nearby power sta-
tion that is returned to the
sea after use as a coolant.
This water temperature acts
as a catalyst for growth by
creating a continuous sum-
mer environment tor the
fish. Carmar is thus able to
save on heating costs and
water flushing equipment.
These are precisely the sys-
tems that Acuinova, a Pes-
canova company (see Spain
GourmetourNo., 31), located
4 km from the mouth of the
Guadiana in Ayamonte
(Huelva) is currently plan-
ning to install on its farm “El
Dique.” One billion pesetas
(6.6 million USS) over two
vears is the capital outlay re-
quired to place a sea bream
and sea bass farm covering
five hectares into tanks
shaped like tunnels covered
with polyethvlene as well as
other external earth ponds.
Since 1996, when they in-
stalled their first tunnels,
they have been carrying out
intensive farming methods
based, firstly, on the control
of essential factors such as
water temperature to reduce
the fish production period to
10 months and, secondly, on
the use of biological filtra-
tion methods and equip-
ment to lower the water re-
plenishment rate from 600-
900%—which is necessary
especially at rthe final
stages—to 100%, because if
the water has to be heated,
water renovation at a higher
rate than this would be very

unprofitable. With these sys-
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BEING INDEPENDENT FROM NATURAL FISHING,
SUPPLIES CAN BE GUARANTEED THE YEAR ROUND.

tems they are also able to
obtain two harvests a year of
Kuruma prawn, in which
they are specialists, and they
should be able to obtain up
to 2,000 tons of fish in the
year 2000 when their instal-
lations should be 100% op-
erational. In 1998 they ex-
pect to produce 400 tons of
sea bream in closed-cycle
farming, either just in con-
crete ponds under polyeth-
vlene covers or combining
these with grow-out periods
in the external earth ponds
they have been using until
now for the whole process.

RESEARCH, KEY TO THE SUCCESS
OF MARINE FARMING

According to Francisco
Amat, director of the “Torre
de la Sal” research center,
“Without a solid scientific
base, dramatic increases in
aquaculture can mean that
control of production is lost
and, because of the propaga-
tion of diseases or for other
reasons, vields may not be as
expected. This has been
happening in some producer
countries.” Sustained devel-
opment of aquaculture
needs to be based on perma-
nent research work, and this
approach has resulted in a
substantial improvement of
the quality of the sea bream
and sea bass being pro-
duced in Spain. He states,
“Assuming we have the right
conditions of water, cleanli-
ness, aeration and tempera-
ture, the greatest difficulty
for the cultivation of marine
species is achieving the right
food. Good nutrition is basic
to the success of this type of
farm.” If the fry are strong
and the adults healthy, mor-
tality and disease will de-
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crease, quality will improve
and the fish will keep better
for longer. The environmen-
tal and climatic conditions in
Spain are very good—clean,
good-quality coastal waters,
plenty of light, and warm
temperatures. This not only
favors fish production but al-
so the growth and prolifera-
tion of natural food which is
essential for development,
especially of the spawning
fish. The quality of the feeds
used for the grow-out period
has greatly improved. The
high protein requirements of
fish are basically met by fish
proteins from wild fishing
but, in order to overcome
this dependence on fishing
and to lower the cost of
feeds, research is now being
carried out on the use of
vegetable proteins, as feed-
ing is still one of the highest
costs in marine fish farming.
The conversion ratio of feed
into fresh fish is still very
high. Under ideal condi-
tions, it could be 1.4 kg of
feed for 1 kg of fresh fish but
in practice it reaches and
even exceeds 2 kg of feed.
The amount of research re-
quired before it is possible to
farm a marine species de-
pends on the knowledge
available on the species or
family in question. For pro-
duction of the Dentex dentex.
a member of the sparid fami-
ly along with the sea bream,
a study period of 3-8 years is
estimated as some of the ex-
perience gained in farming
bream can be applied.

GUARANTEED SUPPLY
THE YEAR ROUND

Aquaculture changes things
on the fish market scene.
The uncertainties of natural

fishing are resolved so the
supply is guaranteed, and
well-planned spawning and
handling eliminate seasonal-
ity. Africa Rosa Violan and
her brother, Jorge, are in
charge of different areas of
the Comercial de Productos
Pesqueros, S.A. (COPROSA),
one of the CUPIMAR compa-
nies, whose head offices are
located in the Puerto de San-
ta Maria (Cadiz). COPROSA
looks after the commercial
operations for the products
of five companies, both from
within the group and out-
side it, located in different
areas of the Spanish Mediter-
ranean and Atlantic coast.
They told us, “Unlike natural
fishing operations which
function on a daily basis with
prices varying greatly be-
cause of the differences in the
catches, aquaculture means
that work can be organized
and sales programed as we
know the amount that will be
produced month by month.
We can even forecast produc-
tion for the following year or
two years. This means that
campaigns can be organized
and actions taken to find new
markets to meet the expected
volume of production. Our
forecasts are never wrong by
more than five o six per-
cenl.” Itis not just a question
of organizing sales but of of-
fering a full service, and the
keys to commercial success
lie in punctual deliveries,
guaranteed supply and
product freshness. Ninety-
nine percent of COPROSA's
business is in farmed sea
bream, with small quantities
of sea bass, which they hope
to increase in the medium
term, and products that
grow spontaneously in their
area—sole and, in the au-

tumn and winter fishing sea-
sons, lesser grey mullet and
blue damselfish amongst
others. Since they first set up
operations their sales have
risen from six tons of sea
bream in 1982 to over 2,000
tons in 1997. The largest rise
in quantity was in 1994
when sea bream farming fi-
nally took off. Forecasts now
stand at an annual increase
in sales of 500 to 600 tons.
The fact that aquaculture
supplies fish irrespective of
the season is of special rele-
vance in the case of sea
bream because the natural
fishing period, from October
to January, coincides with
the lowest curve in fish con-
sumption, Continuous, high-
quality supply the vear
round has helped to stabilize
prices which were very
steady in 1997 and above
those reached in 1996. In
general, fish farming not on-
ly stabilizes prices but also
reduces them in the medium
to long term. Sea bass al-
ways fetches higher prices
than sea bream, as produc-
tion costs are higher because
the species is more delicate
and requires a longer grow-
ing period. But the prices
are very unstable, partly be-
cause there is a large supply
of naturally caught fish.

THE FRESHEST FISH ON THE MARKET

According to Africa Rosa of
Coprosa, "Aquaculture can
supply the freshest fish on
the market.” Gabriel de Lara,
of Acuinova, agrees, “Except
for fish sold in ports which
comes from coastal and
shellfish fishing, other fish
comes from distant lishing
arounds where ships spend
a couple of days. This means
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AQUACULTURE CAN SUPPLY THE FRESHEST
SEA BREAM AND SEA BASS ON THE MARKET.

products come into the port
three, four or five days after
the catch.” Aquaculture
companies have developed
working and distribution
systems allowing them to
supply products to their cus-
tomers very soon after har-
vesting while still very fresh.
Culmarex, which sells prac-
tically all its products in
Spain, delivers its sea bream
and sea bass to the markets
in the evening or night of
the day of harvesting. Co-
prosa, which exports 45% of
its products, serves sea
breams to its European cus-
tomers within 48 hours after
culling. They deal mostly
with France, Ttaly, Portugal,
and Germany, but they also
send products by air to Mia-
mi. In the case of Acuinova,
freshness is assured because
they deal in live prawns, the
Penaeus japonicus in which
they are specialists. This is
the prawn which is most
similar to the native prawns
of Huelva and it has the
highest commercial value
because it is considered the
most delicate and flavor-
some of all the species. For
the last three years, they
have even been selling this
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product live to Japan where
Acuinova sells 40% of its
production which, in 1996,
amounted to 53 tons and is
expected to double in the
near future,

PRESENTATION AND TRADE
CHANNELS

Proper, constant classifica-
tion of the fish during farm-
ing means that harvests are
homogeneous and the indi-
vidual sizes meet customers’
requirements. The most fre-
quent weights for sea bream
and sea bass are those that
are considered “one serv-
ing” size, that is, from 250 to
500 grams (8-16 oz) and, to
a lesser extent, 1 kg (2.2 |b).
The latter is considered by
Culmarex to be the “real”
size. The “one serving" size
is classified into several sub-
groups depending on the
company. The size most of-
ten demanded by the mar-
ket is 350 to 400 gr (11.2-
12.8 0z) and these amount
to 70% of sales for both Co-
prosa and Culmarex.

The sea bream is presented
in crates containing 6 kg
(13.2 1Ib), and the sea bass in
5 kg (11 1b) cases. The fish

1,675.0

143.1

are laid with the most deli-
cate part (the belly) up-
wards and are covered with
a perforated plastic sheet to
prevent damage from the
top layer of ice. Since these
fish are usually sold whole,
feeding is suspended a few
days before harvesting so
that they last better,

Tests have been carried out
with other types of presenta-
tion which are cleaner and
more convenient, for those
markets where there is no
tradition of handling and
consuming this type of
product. The fish are gutted,
scaled, and vacuum packed
so that all preparation is
avoided. According to Jorge
Rosa, this type of presenta-
tion may be of greater inter-
est than filleting or even
smoking. But at present sea
bream and especially sea
bass are expensive, gourmet
products, and any previous
preparation would make the
fillets or loin fillets, etc., so
expensive that such sales
would not be viable.

Most sales of farmed sea
bream and sea bass go
through wholesalers on the
Spanish market and whole-
sale distributors in foreign

markets. Some companies
also work directly with the
large retail chains both in-
side and outside Spain, es-
pecially France. The prod-
ucts of aquaculture are of
special interest for catering
and restaurants because
guaranteed supply makes it
possible to include these fish
on the standard menu. More-
over, the 350 gr (11.2 oz)
size is considered perfect for
£4aslronomic purposes.

Julia Lopez de Sagredo is
a technical agricultural en-
gineer. She worked for seven
years in the Spanish Com-
mercial Office in Diisseldorf,
Germany on the promotion
of Spanish food and agricul-
tural products. She now lives
in Almeria where, amongst
other activities, she collabo-
rates with the specialist press
on food and agriculture
malters and foreign trade.

1995

2,706.5

461.1
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W ITH A

oses come in hundreds of
varieties. New ones appear
every year. And roses are
celebrated in festivals of
one sort or another all
over the world. But there is
one unique. One, whose
petals and fragrance are
quite different from the rest, and this ar-
ticle is about its own special festival. For-
get Monte Carlo’s star-studded summer
Rose Festival. This one’s a much more in-
timate, ordinary people’s affair. A festival
in which the cloudless blue skies of La Mancha and its
purple carpet of saffron crocus, known in Spanish as “la
rosa del azafrdn,” or “saffron rose,” set the tone. The Fi-
esta de la rosa del azafran celebrates the lore of work and
local customs and is still an authentic folk festival.

La rosa del azafrdn

es nna flor arvogante
que nace al salir el sol
v muere al caer la tarde

The saffron rose
is an arrogant flower
that is born at sunrise
and dies at dusk

This quotation from Jacinto Guerrero (1895-1951) is taken
from one of his best-known zarzuelas (zarzuela is Spain's
equivalent of operetta) entitled La rosa del azafrin, a love-
story set in the La Mancha countryside of half a century ago.
Its events take place at the time of the saffron harvest, with
the result that the whole work is redolent of the plant
around which, to this day, a centuries-old ritual of harvest-
ing, petal-stripping, and toasting is re-enacted every autumn.
Guerrero makes a valid point when he describes the rosa del
azafrin as arrogant. Arrogant and demanding, in that for a
couple of weeks each vear, the saffron crocus dominates
every waking moment of the growers who planted the bulbs

DI F F E R E N C E

a few months earlier, in June or July. This
has been the pattern for centuries, since the
Arabs introduced this originally oriental
spice into this part of Spain, where it found
the perfect growing environment. Small
wonder, then, that the saffron grown here is
considered the best in the world, and that
the top commercial quality saffron is de-
nominated Mancha Quality (see Spain
Gourmetour No. 35).

A product of this status must surely de-
serve its own festival. This was obviously
the rationale behind the creation 35 years
ago of today’s popular Fiesta de la rosa del azafran, Its three
progenitors were the mayor of the Toledan town of Con-
suegra, his festival organizer, and the former Austrian
tourism envoy to Spain, an enthusiast of both La Mancha
and its saffron. In the shadow of the eleven windmills that
dominate the Consuegra skyline, the festival was created.

Don Quixote Territo ry

For the benefit of readers unfamiliar with La Mancha, |
should explain that this is a very flat region, a vast plateau
whose climate is extreme, with blazing, dry summers and
harsh winters. Vines are its main crop, and its towns and vil-
lages are, for the most part, whitewashed and widespread,
dominated by a church to which, almost invariably, the road
into town leads. Typically of such flat areas, any hill or em-
inence is capitalized on as the site for a windmill. Don
Quixote’s adventures have probably made La Mancha's
windmills the most famous in the world, though while for
the Knight of the Woeful Countenance they became terrify-
ing monsters, they carried on transforming grain into essen-
tial flour for the area’s basic needs. Consuegra, with its
eleven windmills, stands deep in the heart of La Mancha,
against the background of the Montes de Toledo whose red-
earthed hillsides are clad with olive groves and their lower
slopes with vines, in autumnal mode by saffron-fiesta time.
The old Spanish saying “Por Santa Teresa, flor en mesa'—
"Flowers on the table by Saint Theresa’s Day"—applies to
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ROWS OF HARVESTERS BENT OVER IN THE CROCUS FIELDS IS A CLASSIC SIGHT AT CROP
TIME IN LA MANCHA. THE FLOWES MUST BE PICKED FIRST THING IN THE MORNING.

The flowers are
transporied to the
mondadoras
petal-strippers
Their job is to separate
the three stigmes from
the rest of the flower
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IT HAS BEEN CALCULATED THAT IT TAKES 400 MAN/WOMAN HOURS TO PRODUCE ONE
KILO OF SAFFRON. THIS EXPLAINS WHY SAFFRON GROWING IS RUN ON A FAMILY BASIS.

the saffron crocus, for harvesting starts
in mid-October. It is when the hard
work is over, or all but, that the Fiesta
de la rosa del azafran is held. Fiesta-
watchers should not expect flamboy-

ant parades with floats and that sort of

thing. This is a simple country festival
whose greatest claim to fame is proba-
bly the setting it provides for a unique
product; landscape, traditional cus-
toms, and work all seem to blend to-
gether naturally, The big day is the last
Sunday in October, though festive spir-
it starts building up a good few days
beforehand: there are sports, art and
photographic exhibitions with the sat-
fron crocus as their central theme, pa-
rades of traditional grotesque figures
known as gigantes y cabezidos (giants
and big-heads)... Though the old live-
stock competitions are no longer held,
the region’s rural tradition is still evi-
dent in displays of agricultural machin-
ery and tools, On the Friday, the Festi-
val Queen and her ladies in waiting are
chosen. This is a traditional part of fiesta
time in towns and villages all over Spain,
hut this one is made special by the fact
that the queen becomes Dulcinea—Cer-
vantes has left an indelible mark on La
Mancha. The queen and her court,
dressed in regional costume, will preside
over all the official events in the festival
program, starting that very day with one
of this fiesta’s most characteristic ones:
the local crocus petal stripping competi-
tion. People who don’t know much
about saffron will doubtless be wonder-
ing what on earth this is all about. What
they probably will know by now is that
Mancha saffron—in the form of red
threads or powder which act as a pow-
erful colorant and aromatic—is the most
expensive of all the spices. The high cost
reflects not a capricious market but how
scarce a product it is and how astonish-
ingly labor intensive to produce.

Artisans at Work

Briefly, the process is as follows. When
ready to harvest, the flowers are

picked, one by one. This is a painstak-
ing job since the flower grows right
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down at soil level. Rows of harvesters
bent over in the crocus fields is a clas-
sic sight at this time of year in La Man-
cha. The flowers must be picked first
thing in the morning, and should there
be rain or frost about, the harvesters
have to wait for them to dry. They re-
turn to the same fields every dav for
ten days to two weeks since cach bulb
vields about three flowers and not all
flower at the same time. In ideal condi-
tions, an experienced harvester can
pick up to 5 Ibs (2.3 kg) of crocuses.
Interestingly, in keeping with its tradi-
tional artisan character, the Spanish
saffron world is still regulated by old-
fashioned weights and measures, un-
like any other agricultural product. The
same day, the flowers are transported
in esparto-grass baskets to the mon-
dadoras, or petal-strippers. As their
Spanish name suggests, these are usu-
ally women. Their job is to separate
the three stigmas from the rest of the
flower. Not a difficult job, but when
vou think that to produce 1 kg of saf-
fron vou need to toast about 5 kg of
stigmas, for which you need to strip
the petals off 250,000 to 300,000 flow-
ers—an expert mondadora can strip
10,000 to 12,000 a day—you begin to
get the measure of the work and to un-
derstand why saffron is so expensive.
In his book The Saffron Essential Com-
panion (1996), John Humphries cites
an eloquent statistic: it has been calcu-

lated that it takes 400 man/woman
hours to produce one kilo of saffron.
This explains, too, why saffron grow-
ing is run on a family basis, with some
members harvesting. others petal-strip-
ping; if every stage of the process had
to be paid at a given rate. the end price
would be astronomical.

Once the petals have been stripped, the
stigmas are toasted. This is done by
placing the stigmas in layers 2 cm thick
on very finely meshed metal sieves over
a heater or brazier or even on metal
griddles on the gas stove. The heat must
be gentle to prevent loss of color and
aroma while drying the stigmas thor-
oughly, They must then be packed to
protect them from light and moisture,
saffron’s worst enemy. The most labori-
ous part of the whole process is the
petal-stripping, and the Consuegra festi-
val pays direct homage to this fact in the
form of its concurso de monda. or petal-
stripping competition. Each contestant
is given a bag containing a hundred sal-
fron crocuses, the winner being the first
to strip them all according to the rules,
that is to say separating them from the
petals at just the right point—too high,
and the three come apart, too low and
the vellow part adhering to them mars
the quality of the saffron. There are var-
ious categories within the competition,
for children and adults, and the adult
category is divided into local, provin-
cial, and national heats which take
place on the Friday, Saturday, and Sun-
day, respectively.

3‘31&11(%11;_1 for Peace

On the festival Saturday, eve of the
big day, there is another fascinating
event known as La Molienda de la
Paz, which translates roughly as
Grinding for Peace, and whose mean-
ing will become clear as you read on.
Every year since its inception in 1964,
this event has been dedicated to a dif-
ferent theme. This year, the chosen
theme was Cervantes, to mark the
quatrocentenary of his birth. Wheat
was gathered from the places where
the great writer had lived then, that
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THE MOST LABORIOUS PART OF THE WHOLE PROCESS IS THE PETAL-STRIP-
PING, AND THE CONSUEGRA FESTIVAL PAYS DIRECT HOMAGE TO THIS FACT IN
THE FORM OF ITS CONCURSO DE MONDA, OR PETAL-STRIPPING COMPETITION.

evening, a procession made
its way to the windmills.
There are actually thirteen
of these altogether, eleven
of them reconstructed and
two in ruins. Not so long
ago they were all in ruins,
but since the Molienda de la
Paz has become an institu-
tion they have gradually
been rebuilt, and now look
wonderful. They all have
names taken from Cer-
vantes’ famous novel (San-
cho, Bolero and so on)
and some of them have little
museums inside showing
visitors how they used to
work. This succeeds well in
keeping alive an ancient tra-
dition and in helping new
generations understand how
vital their original function
once was. To the novice the
windmill’'s mechanism looks
extremely complicated, with
wheels and levers coordi-
nating with the opening and
closing of their many little
windows to get the mighty
sails to turn. The Quixotic
flour produced on this occa-
sion was packed in small
cloth bags and distributed
among those present as a
souvenir. Not far from the
windmills, on even higher
ground from which there
are marvelous views over La
Mancha, stands the castle.
Severe and rather dour, it
was built by the knights of
the military-religious Order
of St. John of Jerusalem, to
whom the town was pre-
sented by King Alfonso VIII
in 1183. They went on to
transform it into the finest of
their possessions. After the
flour-grinding, the official
master of ceremonies—al-
ways someone linked in
some way to the chosen
theme—delivers a speech
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officially inaugurating the
festivities. Exchanges of gifts
and prizes, dinner and danc-
ing complete the run-up to
the big day. Everyone prays
for a fine Sunday and for the
festival to go smoothly. But
whatever the weather, Con-
suegra is woken up by the
town band on that day, and
shortly after, in the plaza,
the finals of the children’s
petal-stripping competition
test the skills of the newest
recruits to this ancient task.
They don't do too badly, but
thev've still got a lot to learn
from their elders who follow
with a display at dizzying
speeds. The competitors,
who come mostly from
nearby villages, are required
to demonstrate skill, dexteri-
ty, and accuracy. When the
panel of judges eventually
reaches a decision, the win-
ner will take home a prize of
money, as well as the satis-
faction of knowing herself
to be the fastest worker in
her own special field.

The competition is followed
by the now traditional Choir
and Dance Festival of
Castile-La Mancha. This is an
excellent opportunity to get
to know the folk traditions
of this area at first hand, and
to fit one more piece into
the elaborate jigsaw puzzle
of Spain’s folk culture, so
varied vet so little known,
overshadowed as it so often
is by the popular appeal of
flamenco. The participating
groups vie with each other
in their picturesque cos-
tumes, their wealth of musi-
cal instruments, and their
choreographical diversity as
they perform for an audi-
ence which, year after year,
enjoys the double pleasure
of a marvelous show and the

knowledge that these tunes,
songs, and steps are being
guaranteed survival. The fes-
tival is drawing to a close
now. The natural cycle has
been marked for another
vear; the plant has yielded its
fruit and Man has made the
most of it. The wheels of
commerce will do the rest,
and from Sydney to Milan,
New York to Tokyo, the best
saffron in the world will con-
tinue lending its aroma and
color to rices, soups, fish, and
nowadays even ice-cream.

Closer to home, saffron is
given a starring role in some
of La Mancha’s own restau-
rants — a good excuse for a
bit of gastronomic tourism
or, even better, for following
the Don Quixote route. Au-
rumn in La Mancha is mild,
and this is a good time of
yedr to visit the towns and
villages through which Don
Alonso Quijano (aka Don
Quixote) and his trusty
henchman, Sancho traveled.
From Consuegra to Bel-
monte, the route passes
through Madridejos, Puerto
Lipice, Herencia, Alcdzar de
San Juan, Campo de Crip-
tana (where Don Quixote
mistook the windmills for
giants), Pedro Munoz, and
Toboso. In this last, lived Al-
donza Lorenza, the serving
wench whom the knight
idealized as Dulcinea, and
the Casa de Dulcinea is still
there, now a Quixote muse-
um visited every year by
tourists from all over the
globe. From there, the route
goes on to Argamasilla de
Alba, Mota del Cuervo, and,
finally, Belmonte, a town of
fine old buildings including
a Gothic castle. Though
strictly speaking not on the
Don Quixote route, there

are a couple more towns
that it would be a pity not to
visit. To the east is Almagro,
economic, commercial, and
cultural hub during the Re-
naissance, a town of fine re-
ligious and civic buildings,
including a university and a
lovely plaza, and capital of
La Mancha in the 18th cen-
tury. Its famous Corral de
Comedias theater dates from
the 17th century, still with
the original structure of the
theaters of that period. Plavs
by Spain's great classic play-
wrights are staged there
every summer. Close by is
the Parador, which occupies
a late 16th century building,
tormerly the convent of San
Francisco. The other detour
is for purely gastronomic
purposes and takes us west-
wards, through fields of saf-
fron crocus, to Las Pe-
droneras. This out-of-the-
way part of La Mancha is
where Manuel de la Osa,
completely self-taught and a
total charmer, opened his
restaurant Las Rejas (award-
ed one star in the Michelin
Guide). Here he has suc-
ceeded in using the humble
elements of La Mancha’s cui-
sine—including garlic, of
which Las Pedroneras
proudly declares itself “capi-
tal"—to exquisite effect. Not
surprisingly, the most cher-
ished spice in the world fea-
tures largely, too.

Sonia Ortega is da journal-
ist. and has been coordina-
tor of Spain Gourmetour
since ils inception.
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VINEYARD ROLOTES OF SPAIN

or over two de-

cades now, | have

been visiting La
Rioja, Spain’s most famous
red wine district, not just
because of the wine,
whose quality is reason
enough to go, but because
La Rioja is one of my
favorite places in Europe.
Along with the wines there
is great regional food and
lovely mountain roads with
little traffic where you can

drift along at an easy pace

|a through stunning scenery,
beautiful terraced vineyards,

94

and historic villages.

10JA

Text: Gerry Dawes
Photos: Fernando Briones/ICEX
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v trip last May

would be a work-

ing trip, with a
dozen wineries to visit and
scores of wines to taste, but
I was looking forward to
crossing the Rio Oja in
northern Spain again, be-
cause La Rioja is an enchant-
ing place to me and the
scene of some of my great-
est wine country adventures.
La Rioja, named after the
small Rio Oja, a tributary of
the Ebro, is a wide trough-
shaped valley between two
dramatically beautiful, moun-
tain ranges, the Sierra de
Cantabria to the north and
the wild Sierra de la Deman-
da to the south. In this vine-
vard-laced enclave, there are
plenty of litle-known attrac-
tions to entice the discerning
traveler. The most obvious of
these is visiting Rioja bodegas,
or wineries, which run the
gamut from rustc cosechero,
or small grower, operations
and historic turn-of-the-cen-
tury, virtual working wine
museums to state-of-the-art
wineries rivaling those of
France and California. There
are also picturesque old vil-
lages, ancient monasteries
and churches, and castles
rich in history. The Camino
de Santiago, the famous pil-
grim’s road, whose roots are
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anchored in the early Mid-
dle Ages, passes through the
heart of La Rioja and several
key shrines along the route
are still prime attractions.
Rioja’s Denominacion de Ori-
gen (Denomination of Origin)
is divided into three zones: La
Rioja Alta, whose focal points
are Haro and Logrono; La Rio-
ja Alavesa, the southern tip of
the Basque province of Alava
above the Ebro; and La Rioja
Baja, centered around Calaho-
rra, an old Roman city south-
east of Logrofio, and a stretch
of southwestem Navarre.

La Rioja still produces a few
traditional-style oak-aged vi-
nos blancos, white wines,
which rely upon mellowed
wood flavors, stony texture,
and balance for their appeal,
somewhat like the white
wines of the Rhone, but, in
the past two decades the em-
phasis has been on modern
cold-fermented Rioja whites,
with little or no time in
wood. Now, increasingly,
producers are having suc-
cess with barrel-fermented
Viura-based white wines.

La Rioja also makes some ex-
cellent rosados, or roscs,
from Tempranillo and/or
Garnacha, sometimes blend-
ed with a little white Viura.
However, the backbone of
La Rioja’s fine wine reputation

Typical Riojan
landscape with the
Sierra Cantabrica in
the backgrownd.

The “wine-cemetery” of Vina
Tondonia, where greal vintages
dating from the firm's
Soundation are kept
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is its vinos tintos (red wines),
made from a
or more of t

st that many
wine experts think Rioja
s rank with the

nt qualiry

arth. The other authorized
a4 grape varietals—Gar-
nacha, Mazuelo aciano,
and the white Viura—con-
tribute to the overall harmo-
ny, flavor, and aging poten-
tial of the wine. Riojas are
aged for several years in be-
rricas bordelesas, 225-liter
, usually of American

. but many wineries also
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French barrels such as

usin, Nevers, and Allier.
La Rioja produces some su-
])t_}[']'\ v Jjo , young
red wines with little or no
ouak aging anzd
wines (s Iry on page
154), which spend a year in
small oak casks and a year in
bottle before release. Rioja

wines are among the ¢
of Spanish viniculture. Reser-

good vintages most often
found on current wine lists

and 1985, Since reservas and
ran reservas are generally

made only in good vears,

you do not hav

much about of

are ready 1o drin
I often begin my wine trips in
the wonderful town of Haro
located about three hours
northeast of Madrid via the
ly four-lane highways,
-1, A-1, and A-68. Haro, the
tal of the prime Rioja Alta
district, is a wine lover's town

as, live-

ly bars where you can sample
Rioja wines, excellent restau-
rants, and two g hotels
and a parador in nearby San-
to Domingo de la Calzada.

One of the most remarkable
incidents in medieval Christ-
ian lore is said to have taken
place in Santo Domil A
young man making the pil-
grimage to Santiago with his
parents stopped for the
night at an inn in Santo
Domingo. The innkeep

daughter took a liking to the
handsome traveler and
“would have had him medyll
with her carnally,” as one
16th-century writer described




the \

young man resisted her ad-
ances, which infuriated the
innkeeper’s daughter. In
spite, she hid a silver wine
goblet belonging to her fa-
ther in the boy's knapsack as
he slept. As the boy and his
nNts were preparing to

t morning, the

1 the silver cup

g. The young traveler

was caught with the goods,
before the local

hang. Though h
from the gallows,
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tened to the home of the
magistrate who had sen-
tenced him to offer the mir-
acle
their son’'s innocence. The
magistrate was at table,
preparing to dine on a pair
of roasted chickens, a cock,
and a hen. He rejected the
family's appeal. The boy
was no more innocent, than
the chickens were alive, he
claimed. At that moment the
chickens flew away.

This famous event is reenact-
ed every May 12th with a
white rooster and a hen,
which are still kept in Cathe-
dral of Santo Domingo de la

divine evidence of

rated wrought-iron
Modern-day pil

the cathedral hoping to hear

the rooster crow and to

away with a white feather

a souvenir of their passi
through Santo Domingo on
the way west to Santiago,

Gastronomy
and Architecture

[ drove up from Madrid on a
Saturday afternoon for the
weekend, so 1 could try
some new restaurants and
visit several tourist sights be-

on Monday
The weather was quite cool
for late May and, during my
stay, a number of thunder-
storms would roll down
through the dramatic Con-
chas de Haro, a narrow
mountain pass which funnels
cather from the Cantabrian
reminding me that it i
mistake to characterize the e
egant wines of La Rioja as
warm-country wines, when in
fact, the i werned

patterns as Bordea
I spent part of 1
evening strolling around
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Baron de Ley, a relatively new
bodepa, is on the grounds of a
beautifully renovated
16th-century monastery

Monastery of Yuso:

a buge 16th-century church
that is often called

the Escortal of La Rioja
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Haro, noting the stores
around the Plaza de la Paz,
which sell a broad collection
of Rioja wines and Riojan
specialties such as espdrragos
blancos (fal, white aspara-
gus), the richly-flavored pork
chorizos for which the area is
famous, and pimientos de
piguillo (delicious triangular-
shaped red peppers), which
are stuffed with meat or fish
and served in a rich sauce.

The excellent bars and
restaurants of Haro have be-
come a weekend retreat for
people from Bilbao and oth-
er northern cities, who flock
here to enjoy the easy-going
lifestyle, good country food,
and excellent wines from
Haro’s many bodegas.
When I returned from din-
ner at 2:00 a.m. on this Sal-
urday night, the terrace bars
around the Plaza de la Paz
were still going strong with
people chatting and having
a drink in the cool night air.
On this occasion, after hav-
ing eaten in most of Haro's
restaurants on previous
trips, I decided to drive to
nearby Casalarreina for din-
ner to try 4 new restaurant
built in a sizeable old bode-
ga. Appropriately called La
Vieja Bodega, this charming
place was well worth the
short trip. As | sampled a

fine house red from a
Labastida cooperative, along
with a thin-sliced smoky
chorizo de jabali (wild boar
sausage), 1 admired this am-
biance-filled restaurant. The
thick stone walls, huge ex-

posed original ceiling
heams, and rustic tiled floor
provide the setting for the
brick oven, a wood-burning
grill, and a huge old wine
vat which is now an intimate
dining room for 4-6 people.
After an upscale appetizer of
merluza (hake) with crab
meat in a lobster sauce, I had
a more typical Riojan dish,
chuletillas de cordero a la
brasa (grilled baby lamb
chops), then a delicious
dessert, crepes de requeson y
guirlache (a fresh cheese-filled
crepe with cinnamon-laced
creme anglaise and a toasted
sugar-almond crust). After din-
ner, owner Angel Pérez
Aguilar, a native of Haro,
showed me around the origi-
nal bodega’s subterranean ag-
ing caves, where his wines are
kept in perfect condition.

On Sunday, 1 spent a fasci-
nating day in southern Rioja,
revisiting the great shrines of
San Millin de la Cogolla—
Suso, the Visigothic/Mozara-
bic jewel, and, Yuso, a huge
16th-century church that is
often called the Escorial of
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the Rioja; the fine Camino de
Santiago monastery, Santa
Maria la Real, in Najera with
its splendid 15th-century
florid Gothic cloister and
12th-century tombs of the
Kings of Navarre and Castil-
ian aristocracy; and the ex-
ceptional 12th-century tran-
sitional-Gothic Cistercian
monastery at Canas. The
new parador-like Hosteria
del Monasterio de San Mi-
[lin is a lovely, peaceful ho-
tel in a renovated section of
the Yuso monastery. I also
visited the monastery muse-
um, which is a treasure
trove of artworks, including
the superb 11th-century Ro-
manesque ivory carvings
from two reliquaries depict-
ing scenes from the lives of
San Millan and San Felices.

Just north of San Millan is
the village of Berceo, birth-
place of Gonzalo de Berceo,
13th-century Benedictine
monk, who was the first to
write poetry in the evolving
vernacular of the day. Claim-
ing that he was simply not
up to writing in Latin, he
downplayed his effort, hop-
ing that, if nothing else, his
writing would be worth “a
glass of bon vino" (obvious-
ly, a glass of Rioja wine).
Gonzalo’s writing is the ear-
liest surviving literature by a

100 spain o
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known author in what
would become Castilian. Al-
so in this area is the splen-
did Gothic monastery Vir-
gen de Valvanera, the pa-
troness of la Rioja.

I had lunch on Sunday in
Ezcaray, a picturesque
mountain village south of
Santo Domingo de la Calza-
da in the Sierra de la De-
manda near an important
ski center. This relatively
isolated town has one of
northern Spain’'s finest
restaurants, Hostal Echau-
rren, whose owner, Marisa
Sinchez, was named the
best chef in Spain in 1987,
The food is truly exception-
al, the service excellent, and
the wine list offers reason-
ably priced Rioja wines—
from oak-aged blancos 1o a
lovely local rosado to a fine
stash of great old gran reser-
vas. Sra. Sanchez graciously
agreed to share the recipes
for the superb dishes | had:
ensalada de trucha del Oja
escabechada con judias
verdes, mousse de puerros y
cogollitas salteados (a salad
of Rio Oja trout marinaded
and served with green
beans, braised onions,
sautéed lettuce hearts, and a
leek mousse) and perdiz
con peras (partridge cooked
with Rioja vino tinto and

Sern Vicenite de la Sonsierra is
perched an a hilltop and
surrotinded by vines

La Granjfa Nuestra Senora de
Rewellurt is one of the stars of
Riofa wine mwaking
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served with wine-steeped
pears), With this meal I had
a lovely 1987
from a

aran reservi

v-old Rioja

i€ queso ¢

con manzana y
helado de miel, an exquisite
puff pastry tart made with
“reinetd’ Tom the
village of Ojac
with a fresh young C
cheese, and topped with
honey ice cream.

LHMEros

The Wine of Haro

On Monday morning I be-
gan my visits in Haro, which
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has one of the world’s

est concentrations of fine
wineries, many of which
date to the 19th century,
Several of these bode :
clustered north of town near
where the tiny Rio Oja meets
the Ebro in an area tradition-
ally known as the Barrio de la
Estacion, named for the rail-
head established here in 18¢

to ship copious amounts of

Rioja wine to France after
French vineyards were devas-
hylloxera. Lopez de

a (founded in 187
CVNE (1879), La Rioja Alta
(1890), Bodegas Bilbainas
(1901), Rio intiago (1904),

and Muga, a winery built in
1970, but using completely
traditional winemaking meth-
are all located here
My first visit was to Lopez de
Heredia, whose distinctive,
red-painted, filigree-trimmed,
19th-century Art Nouveau
tower is a landmark.
eeted by Mari
de Heredia, an enthusiastic
young dynamo, who hopes
ead her family’'s winery
into the 21st century. Lopez
de Heredia has been turning
out excellent wines in their
own unique style for more
than a hundred years, Every-
thing here is still done in

4 )l,l.\

José Lo

oak—fermentation,
coupage, and extensive ag-
ing (sometimes up to eight
years in 225-liter American
oak barrels), in what
amounts to a virtual work

wine museum, complete
with its own cooper’s shop;
an ancient wine tasting
called the cementerio
(or “the cemet whe

great vintages dating to the
firm’s foundation are kept;
and blue coverall-dressed
workers going about their
duties: racking wines by
candlelight, bottling gran
reserva wines by hand, and
rolling barrels along the

rOOIT
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deep, humid corridors of the
firm's famous calado, the
manmade aging cave below
the bodega.
To many modern palates
Lopez de Heredia's wines
may seem a bit understated
sometimes, but they are ele-
gant, balanced, lower in al-
cohol, have tremendous
'r, and are among
flted wines of the
yia. Vina Tondonia and
Vina Bosconia are long-
lived cl: 5, whose “cur-
rent” gran reservas are from
the cellent 1978 vin
They also produce thr
ceptional oak-aged white
102
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wines, Vina Gravonia, Vina
Tondonia, and Vina Tondo-
nia Blanco Reserva (the cur-
rent vint ) and a
nion-skin
colored rosado, now a 1988
Across the street from Lopez
de Heredia is La Rioja Alta,
S.A., which was also found-
ed over a century ago and
represents one of the best
combinations of tradition
and forward-looking wine-
making practices. Javier
Amezcua, the export man-
ager, showed me ar
this attractiv
which has a rustically
rated tasting room that is

one of the best in la Rioj
ioja Alta keeps nearly
six and one half million bot-
tles (eight years’ annual
sales) aging in their cellars
and they have an equally

of 225-liter capacity. E

for a small amount (1
1. white Viura-based
ine, La Rioja Alta makes
only red wines, 10% of
which is gran reserva (aged
11-16 years), 65% of w i

reserva (aged

of which is crianza

of

Rioja’s Regularory Council).

After an extensive tasting of
La Rioja Alta’s wines, includ-
rded V

irnacha, and the rest
Aazuelo and Graciano) and
Reserva 904 ( Femprani-
o), Javi cua took me
out to s ompany’s
large new fermentation and
ging facility a few kilometers
from Haro near Labastida in
La Rioja Alavesa.
At La Rioja Alta, I also tasted
the wines of a property they
control, Baron de O
e (123 acres) Rioja
estate with a mod-
ern bodega near Piganos,
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Sennito Domingo's cathedral is still
one of the most important stops
along St. James' Way
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The Augustinian monastery of
Yueso bolds a museum, which is a
treasure trove of artworks

which has the strikingly
beautiful Sierra de Cantabria
as a backdrop and looks out
on the enchanting Medieval
town of Laguardia. A stylish
wine, Bardon de Ona is a
blend of 92% Tempranillo
with a little Mazuelo and
Cabernet Sauvignon, which
spends two years in French
oak barrels.

By the time we finished
visiting Baron de Ona, it
was lunchtime, so we took
advantage of our proximity
to Laguardia to eat at Mayor
de Migueloa, a restored,
rustically-decorated hotel-
restaurant located inside the
walls of this exceptional vil-
lage. One of the most un-
usual, picturesque wine
towns in the world, La-
guardia is perched on a hill-
top some 366 meters (1,200
feet) above sea level. Its
unique beauty can compete
with such celebrated wine
towns as Bernkastel in the
Mosel, Chinon in the Loire,
and Alsace’s Riquewihr,

Laguardia: The Shangri-la
of La Rioja

Laguardia’s old quarter is a
completely walled village
with six medieval gates. Ex-
cept for an occasional small
truck making deliveries, ve-

hicular traffic is prohibited in
the Laguardia’s narrow streets,
because underneath them is a
honeycomb of manmade
wine caves which could col-
lapse. Daily staples are usual-
lv delivered by pushcart.

In addition to its fine walls,
gates, and towers, [rom which
there are superb views of the
vineyards of the Rioja Alavesa,
Laguardia has a 10th-century
castle; an exceptional Gothic
church, Santa Maria de los
Reyes, whose 15th-century
portal, richly decorated with
painted polychrome figures, is
one of the Basque Country’'s
greatest treasures; San Juan
Bautista, an old church with
Romanesque roots; and the
birthplace of the fabulist, Félix
Samaniego (1745-1801), an im-
pressive mansion that is now
the Casa del Vino, the Rioja
Alavesa offices and laboratory.
Javier Amezcua and I ate
well at Mayor de Migueloa,
splitting two superb, typical-
ly Riojan dishes, the decep-
tively simple sounding
patatas a la riojana (pota-
toes and Riojan chorizo)—a
dish praised by such inter-
national cooking stars as
Paul Bocuse—and ca-
parrones con chorizo (deli-
cious small red beans, also
cooked with chorizo). As a
main course, I chose pencas
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rellenas de jamon y queso con
salsa de queso (chard stalks
filled with ham and cheese)
and Javier had bacalao en
salsa de pimientos de piquillo
(salt cod in a lovely piquillo
pepper sauce). A fine, full-
bodied reserva from Rioja Al-
ta harmonized beautifully
with these diverse dishes,
demonstrating the versatility
of Rioja wines.

Just outside Laguardia is Bode-
gas Palacio, which is headed
by Jean Gervais, a former vice-
president of Seagram’s Euro-
pean operations. Gervais is
producing some well-colored,
tannic wines under the Glo-
rioso and Don Cosme Palacio
brands, which remind me of
Bordeaux wines, Gervais is a
savvy marketer and he is pro-
ducing some excellent pack-
aging and support materials.
Part of Palacios’s renaissance
under Gervais includes turming
the 19th-century section of the
bodega into the unique, ten-
room Hotel Antigua Bodega
Don Cosme Palacio, whose
charmingly decorated rooms
are named for wine grapes.
After lunch, we returned to
Haro, passing another Rioja
Alavesa bodega near Labasti-
da, La Granja Nuestra Senora
de Remelluri, one of the stars
of Rioja wine making. Reme-
lluri is the domain of the Rio-
ja Alavesa’s young lion, Tel-
mo Rodriguez, a young Bor-
deaux-trained winemaker.
The Rodriguez family has cre-
ated a “chiteau” at Remelluri,
a beautiful estate with a love-
ly, old, impeccably decorat-
ed, renovated house.
Remelluri is probably the
highest altitude vineyard in
La Rioja, which being at the
limits of cultivation, is per-
haps the latest to ripen. It is
a delicate balancing act be-
tween nature and the wine-
maker, which Telmo Ro-
driguez has managed well
enough to have received
consistently favorable re-
views, both in Spain and in-
ternationally.

Back in Haro, I had an ap-
pointment with one of the
most fun-loving bodegueros in
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La Rioja, Isaac Muga, the
owner/winemaker of Bode-
gas Muga. Muga believes in
tradition coupled with reason-
able technological advances.
He ferments his wine in spe-
cially constructed, huge
wooden vats which were the
standard fermentation tanks
used in La Rioja until the
1970s (and still are at some
bodegas). His 1981 Prado
Enea was one of the greatest
Riojas I have ever tasted; his
new Torremuga label aims
to be one of the Rioja’s finest
wines in top vintages and
has been purchased by a
number of Michelin-starred
restaurants in France.

The next morning in the vil-
lage of Elciego in the Rioja
Alavesa, I visited the winery
Vinos de los Herederos del
Marqueés de Riscal, which was
founded in 1860 and is the
oldest functioning major
bodega in La Rioja. The own-
ers of Riscal recently pur-
chased thousands of new bar-
rels to replace old stocks and
are currently renovating sec-
tions of the winery. Marqués
de Riscal produces only reser-
vas and gran reservas. The
reservas spend about two
years in 100% American oak,
10% of which is new each
vear, and they are normally a
blend of 90% Tempranillo
and 10% Mazuelo. I tasted
with Javier Salamero, the as-
sistant director of oenology.
Salamero likes the 1994 vin-
tage best, 1995 next, and
then the 1996, which was
still in barrel.

In Navarrete, [ visited a mid-
Rioja Alta winery, Bodegas
Corral, and tasted with Di-
rector Javier Martinez. Corral
primarily makes reasonably
priced red wines in a fine
old, warm, brick-edged Rio-
ja style, with moderate alco-
hol (12-12.7%). Corral gran
reservas and Don Jacobo
reservas and crianzas are a
standard house blend of 80%
Tempranillo, 15% Garnacha,
and 5% Mazuelo, sometimes
with a little Graciano. The
gran reserva spends over
three years in American,

Bosnian. and a little French
oak; the reservas over two
years in barrel; and even cri-
anzas spend a year and a
half. They also make a deli-
cious cherry/rust-colored,
30% Garnacha, 50% Tem-
pranillo, rosado (rosé).

Just a few minutes away
from Bodegas Corral, out-
side the important wine
town of Fuenmavor, is
Bodegas Montecillo. Monte-
cillo dates to the 19th centu-
ry, but was purchased by the
Osborne sherry firm in 1979,
and since then has become
known for three basic red
wines, Vina Cumbrero Cri-
anza, Vina Monty Gran
Reserva, and Montecillo Gran
Reserva Especial. Montecillo
makes no reservas. I visited
the bodega with Export Di-
rector, Maria Martinez, an in-
defatigable spokesperson for
her bodega’s wines. Martinez
told me that Montecillo uses
only French oak barrels,
which their own coopers
craft from wood purchased
only in central France and cut
to a 28-millimeter thickness,
which she says allows the
wines to age more slowly,
After lunch at El Valenciano
in Fuenmavyor, 1 drove to
neighboring Navarre, where
several villages near Lo-
grono, with similar climate,
soil, and growing condi-
tions, have been incorporat-
ed into Rioja’s Denomi-
nacién de Origen. Near
Mendavia, east of Logronio, 1
visited Barén de Ley, a rela-
tively new bodega, which is
on the grounds of a beauti-
fully renovated 16th-century
monastery. The modern
fortress-like winery was de-
signed to complement the
older building. The estate
vineyards (planted in 1982)
have 70 hectares (172 acres)
of Tempranillo and 20
hectares (49 acres) of Caber-
net Sauvignon planted on al-
luvial soil scattered with
stones. The winery produces
about 75,000 cases of red
wine, which is aged in 7,000
new American oak barrels
made by Spanish coopers—

Magrenian, Muria, and Victo-
ria—and by Demptos in Na-
pa Valley. Barrels are used a
maximum of three vears, but
I was surprised to find that
the new ouak did not domi-
nate the wine. Victor
Fuentes, who works in the
export department, ex-
plained the winery’s basic
philosophy, "We don't like
to commercialize older
wines; we like to sell our
wines younger and fruitier.”

Tapa-Tasting in Logrono

After Mendavia, I returned to
Logrono and spent the after-
noon in the casco viejo, the
old quarter around the
cathedral and along the fa-
mous calle Laurel, where
every ftasca, or tapas bar,
seems 1o specialize in a dif-
ferent tapa. One bar may
have cight different prepara-
tions of anchovies, another
wild Rioja mushrooms, an-
other delicious chorizos, and
yvet another stulfed piquillo
peppers. Each bar usually of-
fers a Rioja blanco, a rosado,
and either a vino joven, a tin-
to de crianza, or a reserva,
por copas, by the glass.
After a few tapas, I only
wanted a light dinner, so 1
chose the friendly, family-
run La Union, a casa de co-
miides, (a tvpical, economi-
cal, restaurant specializing in
comida casera, or home
cooking), where I had a
good fresh salad dressed
with southeastern Rioja olive
oil and wine vinegar, fol-
lowed by clams and small
Rioja-grown artichokes in a
rich sauce. To accompany
the food, I selected a brash
young cosechero wine from
Rioja Alavesa.

The next evening 1 returned
to the old quarter to peruse
local specialty shops before
dinner. Here one can find
Rioja wines and local beans,
chorizos, preserved peach-
es, peppers, asparagus, Rio-
jan cheeses, and such
sweets as mazdpanes de So-
to de Cameros (almond
marzipan from the Cameros
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mountains of southern Rio-
ja), pastillas de café y leche
auténticas de Logrono (col-
fee-flavored local candies),
and fardelejos de Arnedo (al-
mond-filled pastries of
Moorish origen). That night
I ate at Cafle Iruna, whose
chef-owner, Maria Jesas Al-
calde, has a growing reputa-
tion for good food using
fresh, scasonal ingredients
from the Rioja, neighboring
Navarre, and the nearby
Basque Country. A hall bot-
tle of reserva from the Rioja
Alta went beautifully with
home-cured anchovies and
green peppers and a main
course of plump, tender
pochas (beans).

On the following morning, 1
had scheduled my first
bodega appointment later in
the morning so I could first
visit Logrono's colorful mar-
ket on calle Sagasta, just off
the main Plaza del Espolon.
This colorful market sells all
kinds of Riojan food products.
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After my market visit, I had
an appointment in Logrono
to see Campo Viejo, owned
by the giant firm of Bodegas
y Bebidas. Carlos Garcia
Ogarra, a man with many
years of experience with Ri-
0ja wines, showed me
around this astoundingly
large winery. Campo Viejo
produces over 2,000,000 cas-
es of wines across a broad
range of styles and prices
from the economical San
Asensio line to their reliable
Vina Alcorta and top-of-the-
line Marqués de Villamagna
Gran Reserva.

My last winery visit was at
Bodegas Martinez Bujanda,
just outside Logrono in the
Rioja Alavesa town of Oyon.
The oenologist, Gonzalo Or-
tiz Valiente, first took me to
see this family firm’s beauti-
ful old bodega, now a muse-
um, then we tasted wines
back at their modern facility.
Martinez Bujanda produces
barrel-fermented blancos,

rosados, carbonic maceration
vinos jovenes made from
100% Tempranillo, and
award winning Conde de
Valdemar reservas and gran
reservas that are usually a
blend of 80% Tempranillo
and 20% Garnacha aged in
American oak. They also pro-
duce a 100% old vines Gar-
nacha wine and a Martinez Bu-
janda gran reserva made from
50% Tempranillo and 50%
Cabernet Sauvignon, aged in a
combination of French and
American oak. The bodega
produces 215,000 cases of
wine per year, from 325
hectares (803 acres) of their
own vineyards in Rioja Alta, Ri-
oja Alavesa, and Rioja Baja.

I spent the remainder of the
day playing tourist in la Rio-
ja. I had lunch with Basilio
Izquierdo, the winemaker of
CVNE (Compania Vinicola
del Norte de Espana), at
Meson Toni in the excep-
tional old town of San Vi-
cente de la Sonsierra. We

sampled house-cured jamoén
de pato (duck ham); deli-
cious anchovies from Lolin
(from the Cantabrian coast)
served with Riojan peppers
and fresh Cameros cheese;
then, sensational, buttery,
peppers from Tormantos (a
nearby village) slowly
cooked with garlic; and
deep-fried, breaded lamb
chops served with deep-
fried leek strands and mint
leaves. We opted for a fruity
young wine from a local
Sonsierra cooperative,

This was my last afternoon
in La Rioja. so after lunch, I
drove through the very pic-
turesque vineyard road be-
tween San Vicente and
Banos de Ebro, passing San
Asensio castle along the way,
then over to a spot on the La-
guardia—Cenicero road,
where I could see Laguardia,
shining like some golden
Shangri-la dramatically out-
lined against the blue-grey
backdrop of the Sierra de
Cantabria. It is one of my fa-
vorite images, among many,
of La Rioja and one that T
would carry with me as |
drove down to Santo Domin-
go de la Calzada for dinner
and my last night in the
parador. The next morning, 1
left wine country behind and
I explored the beautiful Ca-
meros mountains before
heading for Madrid, already
anticipating my next trip to
one of the greatest wine re-
gions in the world, La Rioja.

Gerry Dawes has been
traveling in Spain and La
Rioja for nearly thirty years.
His articles and photographs
have been published in The
New York Times, Food Arts,
Food & Wine, Wine Enthusi-
ast, Wine News, and many
other publications. He wrote
several chapters in The
Berlitz Travellers Guide to
Spain and he is currently
writing Homage to Iberia.

See Main Exporters on
page 20 and Recipes on
page 1306.
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The
finest
Capers, in
the finest vinegar.

or rather insipid ingredients.

With Delicias Capers salads,

i+e)

Delicias Capers are the
first capers in Sherry Wine
fish dishes and white meats

. acquire a unique flavour.

DeLiciaS

the flavour of dishes with mild
A touch of good taste.

Vinegar.
Their smooth and pleasant

taste is ideal for livening up

Manufactured by: (@) AGRUCAPERS, S.A. s in Cuprs
Ctra. de Lorca, Km. 2,3 - Apartado Postal, 14 - Tel.: 968 - 410450-410454 Fax: 968-412955 - 30880 Aguilas, Murcia (Espana)



Stlucited on the
cathedral sepucre, the
Parador heis been
installed b the restored
1 2th-century pilgrims’
haspice and hospital

PARADORES

APILGRINS HAVEN:
PARADOR OF

SANTO DOMINGO
DELA CALZADA

SEFTEMBER-DECEMBER 97

anto Domingo de la

Calzada is one of the

most famous stops on
the Camino de Santiago, St.
James' Way, the great pil-
grims’ road of the Middle
Ages, and the parador-hotel
here, while certainly lar
more luxurious than the pil-
grim's lodgings of centuries
past, still retains a palpable
atmosphere of that ancient
and noble pilgrimage.
Santo Domingo was an
11th-century hermit, who
devoted his life to helping
travelers along the Camino
de Santiago and to keeping
the roadbed, or calzada, in
passable condition, thus he
came to be known as Santo
Domingo de la Calzada and
the village took his name.
Many important vestiges of
Santo Domingo’s medieval
glory remain: the original pil-
grims' road still passes
through the center of the old

part of the town, the fine
cathedral, whose baroque bell
towers dominate the profile of
the village from far away,
mansions emblazoned with
coats-of-arms, sections of the
defensive walls and their
watchtowers, which were
built during the reign of Pedro
the Cruel, an ancient, but
much-renovated bridge origi-
nally built over the Oja River
by Santo Domingo himself.

Situated on the cathedral
square, the parador-hotel at
Santo Domingo has been in-
stalled in the restored 12th-
century pilgrims’ hospice and
hospital, whose construction
was supervised by Santo
Domingo. This fine old hos-
pice, with its antique furni-
ture, period decorations, suits
of armor, and stylized high
relief map of St. James Way
on a stone wall, houses the
great dormitory hall of the
hospice, with its vaulted ceil-

ings and heavy stone arches,
which is now the main salon
and a wonderful place to re-
lax over a drink, read the
newspapers provided by the
parador staff, or plot your ex-
ploration of La Rioja.

The large and comfortable
rooms at the parador are
beautifully decorated with
finely crafted furnishings,
tasteful draperies, and wall
hangings that are keeping
the spirit of the region and
the pilgrimage.

On weekends, weddings in the
-athedral are often followed by
a reception at the parador and a
red carpet is laid across the
square for the bride and groom,
who walk from the church
through an admiring throng of
invitees and townspeople. At
night a quiet peace falls on the
town. The tolling of the cathe-
dral bells to mark the hours
each night evokes the spirit of
the medieval pilgrimage.
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Susa detes from a
Oth-century
Visigothic church

SITING BODEGAS

Rioja bodegas do not see all
that many foreign visitors,
so most of them do not have
formal tours set up (La Rioja
Alta, CVNE, and a few oth-
ers have tasting rooms), but
many of them have an Eng-
lish-speaking person who
can show you around, espe-
cially if you write or call
ahead. Visitors will usually
get to taste the wines, which
can be purchased in most
wineries, at bodega prices.

HOW TO CONTACT
BODEGAS

Most major book stores sell
the invaluable Guia Vinos
de Espaiia published by
Club de Gourmets for ad-
dresses, telephone numbers,
contact names, and hours
for receiving visitors, The Ri-
oja D.O.Ca has recently
published a free brochure
with a list of its wine routes
and useful information.

DENOMINATION
OF ORIGIN OFFICE

Consejo Regulador de la
D.O. Ca. Rioja

Jorge Vigon 51

26003 Logrono
Tel: (34-41) 24 11 99
Fax: (34-41) 25 35 02

FEATURED BODEGAS

Baron de Ley, Crta. de
Lodosa, km 5,5, 31587
Mendavia (Navarre)

Tel: (34-48) 69 43 03

Fax: (34-48) 69 43 04
Bodegas Campo Viejo
Gustavo Adolfo Bécquer 3
260006 Logrono (La Rioja)
Tel: (34-41) 21 08 00

Fax: (34-41) 21 08 82
Bodegas Corral,

Crta. Logrono, km 10

26370 Navarrete (La Rioja)
Tel: (34-41) 44 01 93,

Fax: (34-41) 44 01 95
Bodegas Palacio, San Lazaro
1, 01300 Laguardia (Alava)
Tel: (34-41) 10 00 57

Fax: (34-41) 10 02 97

Bodegas Martinez Bujanda,
Camino Viegjo s/n, 01320 Oyon
(Alava). Tel: (34-41) 12 21 88
Fax: (34-41) 12 21 11
Bodegas Montecillo

San Cristobal 34

26360 Fuenmayor (La Rioja)
Tel: (34-41) 44 01 25

Fax: (34-41) 44 06 63
Bodegas Muga, B? de la
Estacion s/n, 26200 Haro (La
Rioja) Tel: (34-41) 31 18 25
Fax: (34-41) 31 28 67
Granja Nuestra Senora de
Remelluri, Crta. Rivas de
Tereso s/n, 01330 Labastida
(Alava) Tel: (34-41) 33 12 74
Fax: (34-41) 33 14 41

R. Lopez de Heredia

Av. de Vizcaya 3

26200 Haro (La Rioja)

Tel: (34-41) 31 02 44

Fax: (34-41) 31 07 88

La Rioja Alta, Av. Vizcava
s/n, 26200 Haro (La Rioja)
Tel: (34-41) 31 03 46

Fax: (34-41) 31 28 54
Vinos de los Herederos
del Marqués de Riscal
Torrea 1

01340 Elciego (Alava)

Tel: (34-41) 60 60 00

Fax: (34-41) 60 60 23
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WINE FIESTAS

The Rioja has some wonder-
ful fiestas such as the famous
Batalla del Vino, Battle of
Wine, in Haro on June 29th,
where thousands of people
ascend to a mountain glen
outside of town and pour
on, in, or around one anoth-
er some 50,000 liters of
young Rioja wine and, liter-
ally, turn the mountainside
purple; the San Mateo Fiesta
de la Vendimia Riojana, the
colorful wine harvest festival
held in late September in
Logrono; and the Fiesta de la
Vendimia in Cenicero in ear-
ly September.

AND VISITS

Logrono

Logrono, the capital of La
Rioja, with a population of
126,000, is located on a river
plain on the south bank of
the Ebro. Except for its cas-
co viejo (the city’s fine me-
dieval core), Logrono is a
modern city of broad av-
enues, affluent-looking
apartments, smart cafes,
bars, restaurants and shops.
Sights of interest are 15th-
century Santa Maria la Re-
donda Cathedral and the
churches of Santiago el Real,
Santa Maria del Palacio (a
National Monument), and
San Bartolomé. The main
demands on your time in
Logrono dare winery visits,
shopping, lazing over a
drink in early evening in the
Plaza del Espolon, and
searching out good tapas
bars in the old quarter.
Haro

Haro, the capital of the Rioja
Alta, is a charming town
with a fine arcaded main
square complete with an
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18th-century town hall and a
beautiful bandstand: a num-
ber of great bodegas and re-
tail shops where you can
purchase some of the great-
est wines of the Rioja; and
the 16th-century Santo
Tomas church, which has an
exceptional plateresque
stone facade.

Najera

The great attraction in Ni-
jera is the monastery of San-
ta Maria la Real, pantheon of
several members of the Rio-
jan, Navarrese, and Castilian
aristocracy of the Middle
Ages. Santa Maria has a
splendid early 15th-century
Gothic cloister and a mag-
nificent late 15th-century
choir. During the last half of
July, a sound-and-light-
show takes place in the
cloisters of the monastery.
Santo Domingo

de la Calzada

Santo Domingo’s cathedral
steeped in the legend of the
rooster and the hen—is still
one of the most important
stops along the Camino de
Santiago and the parador in
a 12th-century pilgrim hos-
pice is one of the route’s
most popular hotels,

San Millan de la Cogolla
San Millan de la Cogolla, lo-
cated in the mountains
southwest of Nijera, is
home to the great monaster-
ies of Suso and Yuso. Suso,
the original monastery,
dates from a 6th-century
Visigothic church, but the
current building is an early
10th-century gem with three
chapels carved into the rock
and a nave with several
lovely Mozarabic arches.
The Augustinian monastery
of Yuso (just below Suso) is
a much larger, 16th-century
church, which is often called
the Escorial of the Rioja.
San Vicente

de la Sonsierra
Surrounded by vines, San

Vicente's hilltop profile in-
corporates a 16th-century
church, a former Camino de
Santiago pilgrims’ hospice,
the remains of the castle,
and ramparts that offer stun-
ning views of the Ebro, the
mountains, and the terraced
vineyards of the region.
Cameros Mountains
Region

In the strikingly beautiful
Cameros mountains of south-
ern Rioja are unspoiled vil-
lages (Torrecilla en Cameros,
Nieva de Cameros, Ortigosa,
and more), dramatic gorges
and rock formations, beauti-
ful wild flowers, wild life,
and even a prehistoric find of
dinosaur tracks near Enciso.

EATING AND

GASTRONOMIC SHOPPING

MARKETS

Visiting La Rioja’s food mar-
kets is an excellent way to
scout out the best regional
produce and learn local
names for different foods,
which makes ordering season-
al dishes in area restaurants
easy. Logrono’s Mercado de
Abastos is a fine place to start.
Other markets, many of which
also feature Rioja handicrafts
as well as food, take place on
different days, depending on
the town: Ezcaray: streel mar-
ket on Tuesdays and Satur-
days; Haro: a sizeable market
is held on Tuesdays and Satur-
days; Néijera: each Thursday
on the paseo de San Fernan-
do; Santo Domingo de la
Calzada: Sarurdays. Most mar-
kets are open from 8:00 or
9:00 a.m to 2:00 p.m.

SHOPS,

In La Rioja's capital,
Logrono, and in the region’s

picturesque villages, there
are plenty of opportunities
to shop for local specialties
such as tinned pimentos de
piquillo (piquant red pep-
pers), espdrragos blancos
(far white asparagus), such
sweelts as mazapanes de So-
to de Cameros (almond can-
dy-like sweets), and artisan
crafts such as alpargatas
(rope-soled espadrilles),
wine botas (wine skins), and
hand made wine cradles.
Logrofio: Mercado de Abas-
tos, calle Sagasta (and along
calle del Peso). Over a hun-
dred specialty stores and
food stalls in and around
this fine city market and the
nearby Plaza de la Catedral.
Palacio del Vino, Avenida
de Burgos 140, Tel: (34-41)
22 82 00. A major store of-
fering hundreds of Rioja
wines. La Catedral del Vino,
Portales 25, Tel: (34-41) 25
41 44; Casa Ortiz, Avenida
de Madrid 32, Tel: (34-41)
21 00 20; and Jelen Rioja,
Murrieta 5-7, Tel: (34-41) 20
26 76, all offer good selec-
tions of Rioja wines and
food products. La Golosina
in la plaza de la Catedral is a
classic Riojan sweet shop.
Brinas: El Portal de la Rioja
(on the Logrono—Vitoria
road at kilometer 39), Tel:
(34-41) 30 34 86, (closed
Mondays). Hundreds of
wines and Riojan products,
including wine parapherna-
lia, and tastings are offered.
Fuenmayor: Vinoteca
Cuchi, carretera Vitoria 2.
Tel: (34-41) 45 06 68. Superb
selection of wines and also
Riojan products.

Haro: Juan Gonzilez Muga,
Castilla 3, Tel: (34-41) 31 14
25; Santo Tomads 17, Tel: (34-
41) 30 37 78; and Avenida de
la Rioja 16, Tel: (34-41) 30 33
60 (three shops under the
same owner). Specializing in
Rioja wines, especially older
vintages and food products;
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Il EXPO-REST

Fast Food & Catering Fair

Madrid, 2, 3, 4, and 5 February 1998
Pabellon de Cristal, Casa de Campo
Organiser: Caterdata & Gourmets, S.L.

HIGIENE Y LIMPIEZA
HYGIENE AND CLEANING

w

ACTIVIDADES AFINES
RELATED ACT/IVITIES

GUARANTEE YOUR COMPANY’S GROWTH IN THE DYNAMIC CATERING AND RESTAURANT SECTOR

VISITOR PROFILE:

MEET WITH THIS » Fast food (pizzerias, hamburger restaurants, sandwich shops, efc.)
NEW SECTOR » Public sector catering (schools, hospitals, retirement homes, prisons,
army, company cafeterias, etc.)

« Catering companies

« Transport catering (trains and train stations, airline companies
and airports, rest areas on highways, ferries, etc.)

» New concepts (thematic restaurants, casual dining, etc.)

* Home delivery

» Caterers and take away

TURNKEY STAND
12 m.? - ptas. 432,000
Excluding VAT

The first trade fair welcomed 5,837* professional visitors. *Audited figure.




La Catedral de los Vinos, San-
to Tomads 17, Tel: (34-41) 31 21
43. Rioja wines and specialty
foods: Seleccion Vinos de Rio-
ja, Plaza de la Paz 5, Tel: (34-
41) 30 30 17. An excellent
store on the main square for
Rioja wines and food prod-
ucts, with a tasting room.

FEATURED RESTAURANTS
AND TAPAS BAR

Logroiio

Iruna: Laurel 8, Tel: (34-41)
22 00 64. Chef and family-
run restaurant serving clas-
sic Riojan/Navarrese cuisine
using high quality local in-
gredients.

La Unién: San Agustin 15,
Tel: (34-41) 22 00 70. A
small, friendly, all-family,
casa de comideas, the Riojan
equivalent of an economi-
cal, down-home restaurant,
serving good home-cooked
renditions of Riojan classics.
Meson Egiies: La Campa 3,
Tel: (34-41) 22 86 03, Chef-
owned dasador, or roast
house serving roast meats
and fish and classic Riojan,
Basque, and Navarrese dish-
es. Excellent wine cellar.

CASALARREINA

La Vieja Bodega: Calvo Sote-
lo 17, Tel: 32 42 54. A well-run
asador restaurant ensconced
in a rustic old bodega featur-
ing classic roast-house dishes,
modern creations, and a col-
lection of reasonably-priced
wines kept in the bodega’s
original aging cellars under
perfect conditions.

EZCARAY

Echaurren: Héroes del Al-
cizar 2, Tel: (34-41) 35 40
47. An excellent family-run
restaurant with a fine wine
cellar, whose chef-owner,
Marisa Sinchez, was Spain's
chef of the year in 1987.

FUENMAYOR

El Valenciano: Avenida
Ciudad de Cenicero 20, Tel:
(34-41) 45 02 47. A superb
wine list and excellent re-
gional cuisine featuring
roasted meats done in a
wood-fired brick oven.
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Meson Cuchi: Victor Ro-
manos s/n, Tel: (34-41) 45
04 22. Regional cuisine spe-
cializing in roasted and
grilled meats and fish, plus a
stupendous wine list and an
adjacent wine shop.

HARO

Meson Atamuri: Plaza Juan
Garcia Gato, s/n, Tel: (34-
41) 30 32 20. Located just a
few steps off Haro's Plaza
de la Paz, Atamuri is a rusti-
cally decorated, upscale
restaurant with good region-
al cuisine and a good wine
list, featuring the excellent
bodegas of Haro.

Terete: Lucrecia Arana 17,
Tel: (34-41) 31 00 23. Almost
everyone who visits Haro's
bodegas usually ends up at
one of the white-scrubbed
picnic tables upstairs at
Terete, whose roast goat
and lamb from its century-
old brick oven, classic Rio-
jan dishes such as menestra
and menudillos, and deep
list of fine Rioja reservas
have made the restaurant a
regional legend.

SAN VICENTE

DE LA SONSIERRA
Meson Toni: Zumalaca-
rregui 27, Tel: (34-41) 33 40
01. A great, renovated Riojan
restaurant with a 30-year plus
tradition in the back room
behind a popular local bar.
Top regional specialties and
a fine selection of wines from
the area around San Vicente.

SANTO DOMINGO DE

LA CALZADA

Parador de Turismo Santo
Domingo de la Calzada:
Plaza Santo 3, Tel: (34-41)
34 03 00, Fax: (34-41) 34 03
25. The restaurant has good
regional cuisine. It is unfor-
tunate that more attention is
not paid to the wine list,
which is limited.

SAN MILLAN

DE LA COGOLLA
Hosteria del Monasterio
de San Millan: Monasterio
de Yuso, Tel: (34-41) 37 32
77, Fax: (34-41) 37 32 66.
The hotel has an excellent
restaurant with a good wine
list, which includes many

seldom-seen selections from
southwestern Rioja.

Posada Mavor de Migueloa:
Mavor de Migueloa 20, Tel:
(34-41) 12 11 75, Fax: (3441)
12 10 22. The hotel also has
an excellent restaurant with
an extensive wine list.

TAPAS BARS

Located in every town in La
Rioja, but the areas of pri-
mary interest are along calle
Laurel—Bar Sebas (pimien-
tos rellenos-stuffed piquillo
peppers), Blanco y Negro
(anchoas-several anchovy
dishes), Bar El Cid (setas-
mushrooms), Bar Lorenzo
(pinchos morunos-Moorish-
style kebabs)—and near the
cathedral in Logrono and
around the Plaza de la Paz
in Haro.,

RECOMMENDED

ACCOMMODATIONS

LOGRONO

Carlton Rioja: Gran Via del
Rey Don Juan Carlos I, 5,
Tel: (34-41) 24 21 00, Fax:
(34-41) 24 35 02. A centrally-
located, recently renovated
hotel, which has been the
main hotel in Logrono for
the wine trade for decades.
With a parking garage.

CAMEROS REGION

Casas rurales: comfort-
able, renovated, sometimes
rustically decorated, govern-
ment-inspected houses are
often the only accommoda-
tions in the rural areas of the
Cameros. Regional tourist
offices have lists of these
houses with addresses, tele-
phone numbers, and prices.

HARO

Los Agustinos: San Aguslin
2, Tel: (34-41) 31 13 08, Fax:
(34-41) 30 31 48. Los Agusti-
nos is a beautiful 600-year
old convent, which was
converted into a fine hotel.

SAN MILLAN DE

LA COGOLLA

Hosteria del Monasterio
de San Millan: Monasterio

de Yuso, Tel: (34-41) 37 32
77, Fax: (34-41) 37 32 66. A
superb, new, tranquil hotel
in a renovated section of the
monastery of Yuso, located
in a verdant mountain valley.

SANTO DOMINGO

DE LA CALZADA

Parador de Turismo Santo
Domingo de la Calzada:
Plaza Santo 3, Tel: (34-41) 34
03 00, Fax: (34-41) 34 03 25.
One of the great paradors on
the Camino de Santiago, this
hotel is in an old, beautifully
renovated pilgrims’ hospice
located on the same square
with the famous cathedral.

LAGUARDIA

Antigua Bodega Don Cosme
Palacio: Carretera de Elciego
s/n, Tel: (34-41) 12 11 95, Fax:
(34-41) 60 02 97. A charming,
comfortable hotel with rustic
decoration in a unique setting,
the renovated 19th-century
bodega of Cosme Palacio, lo-
cated near the medieval vil-
lage of Laguardia.

Posada Mayor de Migue-
loa: Mayor de Migueloa 20,
Tel: (34-41) 12 11 75, Fax:
(34-41) 12 10 22. A charming
hotel in a renovated Basque
manor house which has
been decorated with an-
tiques, is located on a pedes-
trian-only street in the old
walled quarter of Laguardia.

ST INFORMATION

OFFICES

La Rioja

Miguel Villanueva 10,
Logrono

Tel: (34-41) 29 12 60
Fax: (34-41) 25 60 45
Zumalacdrregui s/n
Santo Domingo

de la Calzada
Tel: (34-41) 34 22 34
Rioja Alavesa

(Pais Vasco)

Parque de la Florida s/n
Vitoria-Gasteiz

Tel: (34-45) 13 13 21
Carretera de Vitoria s/n
(located in outer walls
of the village)
Laguardia

Tel: (34-41) 10 08 45
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Hdanish SUEE

Sandeman has been
making superb sherries
for more than two
hundred years.

Rich, intense and
complex wines such as
Royal Corregidor (*)
Rare Oloroso Sherry.

Wines with soul.

SANDEMAN. The Traditional Spanish Sherry

(*)Best Sherry and best Fortified Wine of the Year, International Wine Challenge, 1997
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fter the Airén—the basic grape vari-
ety of La Mancha Denomination of
Origin (Denominacion de Origen,
D.O.)—the Viura is the second most
widespread white grape in terms of
acreage, with 42,426 hectares

(104,834 acres) under cultivation in
1996. Unlike the Airén, it is widely distrib-
uted. In fact, it is found in every Au-
tonomous Region in Spain that grows wine
except the Canary Islands, although its
presence in Andalusia and Galicia is small.

In the past few years its cultivation has been

Photos: A. de Benito/ICEX

Translation: Mark Little

spreading rapidly, which says a lot for this
grape’s qualities. According to figures from the
Catastro Vinicola (Wine Registry), at the be-
ginning of the 1980s there were 35,886
hectares (88,674 acres) of Viura vineyards, out
of Spain’s total wine-growing area of 1,490,000
hectares (3,681,790 acres). Today, the wine
acreage of Spain is 1,600,000 hectares (2,866,360
acres), and the Viura’s share has increased from
2.4% of the total in the 1980s to 3.65% today.
Its popularity is due to its relatively high
yvield, combined with its inherent oeno-

logical qualities, and its capacity to adapt.

SEFTEMBER-DECEMBER 47

SPAIN GOURMETOUR 115




/A 77(//// 4/»/%%(’-.} e ////(/ (z/z(/ /// yf(///z/r/}/z/(//ﬂ// 5/ IOt II?  IAE,
/ﬂ////({f/ .r/fw/ ((/74/(-4?(/ A V4 rr)y J//(r?/ Ilersz. ////P 7 70//&) e
.y/ﬁ/e-/’-xr'r‘(// /nc(/'/ulﬁ .)-r;:"z?(/ ',(,,// cr /(’?/// ///// J/r‘/)/.

i 1() SPAIN GOURMETOUR SEPTEMBER-DECEMBER 47




3 e

//f 7(-////7 /x//.%;) 7 ///y r///// ,/,, /f—r/ : //7/// 26 /r/w/f.} Vol
x//('r/?///z .)/L:'/*// /o ///‘7/-; r//z//%/ r///// .)/-/'//_7, / 7 //7, /,/ berrt o / .
//«'/// /'/ e very ///'(-///}/f//f'/'/, /A)

SEFTEMBER-DECEMBER 97 spaN GoUrMETOuR 117




-,,“‘//‘//'/1»1/}7/ ot
/;//‘r:) //:m//, fo o

P2 'ﬂ)/k:-{;/ /// 7

Lo b veresrs, /A'
.//?/')// // ;// 20
J ///z et lare r/.

//r/// FEATPII?,

/)f‘lﬁf? .)ﬂ-!/
/4

//’7/7’ /;; ///
l///(/ Frdis //

7{«»// r/ﬂ/}z(lyrz

THIE G RAFE FROM All:\ﬂ('l.\'

Most experts agree that the
Viura is an indigenous Span-
ish grape, and that it proba-
bly originated in Aragon, al-
though some suggest it might
have originally come from
Asia Minor. In any case, it ap-
pears to have been cultivated
in the Aragonese portion of
the Ebro valley from remote
times. Its introduction to the
Roussillon region in southern
France was also early, having
been recorded there in 1816
(Julien, Topographie de tous les
vignobles connus, 1816). By
the 19th century it was also
present in Catalonia, Navarre,
and Rioja, whose terroirs are
perfectly suited to the variety,
and it soon became a key in-
gredient in the wine blends of
those regions.

More recently it has been in-
troduced to other regions of
Spain, especially from 1970
onwards. It has been planted
in Castile-Leon, Valencia (al-
though its introduction there
might have been earlier),
Castile-La Mancha, Extremadu-
ra, and Murcia, and the spread
of the Viura continues even Lo-
day. On the other hand, the
variety's presence outside
Spain is small, although it is
grown in California.

Because of this wide geo-
graphic distribution, the Viura
grape goes by a number of lo-
cal names, such as Macabeo or
Alcanon in Spain, Macabeu or
Macabeou in southern France,
and Charas Blance in California.

VIHU: I \'Tl.\'li. TIE GH{-\I’E

The Viura vine is of medium
height, vigorous and upright,

with robust shoots, although
it dislikes strong winds. It re-
sponds to light and hard
pruning, gentler pruning be-
ing preferable in damp cli-
mates. The canes are strong,
of a yellow-brown color,
with dark grooves and dark-
er, brown-colored buds.
The growth buds are cottony
and dented. The young
shoots are striated, of a light
green urning to brown at the
base. The tendrils are short
and unevenly distributed.
The young leaves are fuzzy
and dented. Mature leaves
are medium-sized to large,
dented and shiny, of a deep
green color, with five very
pronounced lobes. The junc-
tion with the stalk and the leaf
is V shaped, and the edges of
the two bottom lobes tend o
overlap. The teeth of the den-
tate leal edges are shallow
and large. The upper surface
of the leaf is smooth and cov-
ered with white fuzz on the
reverse side. The petiole, or
leaf stalk, is long and sturdy.
The leaves turn to a yellow
hue in autumn.

The grape bunches are long
and pyramid shaped, of
medium size—some 25 cen-
timeters (10 inches) in
length—compact, and at-
tached by a very short stem.
The grapes are spherical,
medium sized—12.15 mm
(1/2 to 3/5 inch) in diame-
ter—with a very thin skin of
a green-yellow or golden-
yellow color and a waxy
texture. The flesh of the fruit
is colorless, with two or
three light red-colored pips.
This is a late budding vine, so
it is less susceptible to damage
from spring frosts. By the same
token, it is late to ripen, and
thus is vulnerable to gray rot.
Although it takes well to a
variety of terrains, the Viura

prefers sloping land, with
warm, limey soil, fairly fer-
tile, and with good drainage.
The higher the altitude at which
it is grown, the finer the grape.
A generous producer, it can
be trained both goblet-style
or on espaliers. Goblet train-
ing achieves a higher sugar
content and lower acidity
than if the vine is grown
along espaliers.

If the fruit is allowed to ripen
fully, the musts have a very
high sugar content (14°
Beaumé. This quality allows
some vintners to use it for
making naturally sweet
wines, particularly in the ar-
eas of Rivesaltes and Cotes
du Haut-Roussillon (southern
France), and in the Utiel-Re-
quena area in eastern Spain.
It is more usually used for
white table wines, in which
case it must be harvested be-
fore its peak of ripeness, o
ensure wines of a moderate
alcohol content and a better
balance of acidity and prima-
ry aromas. The Viura is fun-
damental in the making of the
base wine for cava (see Glos-
sary on page 154) of which it
makes up a large percentage,
as we will see further on.
Although it is not generally
considered a highly aromatic
grape, the free terpene com-
pounds linalool, geraniol,
and alpha-terpinol have been
detected in Viura, although in
small proportions. It is, there-
fore, a variety whose aromas
are not derived from the ter-
penc gl‘()llp.

Now that you are acquaint-
ed with the grape, it is time
to review its presence in the
various Spanish regions and
Denominations of Origin ar-
eas. In the survey below, we
refer to the grape variously
as Viura or Macabeo, follow-
ing local usage.
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Aragon is the birthplace of this
grape, according to most ex-
perts, and the variety still
has an important place in the
region’s winemaking, both
in terms of acreage (9,500
hectares/23,474 acres) and
for the wines it produces.

[t is officially recommended
in this region, and is autho-
rized by the Regulatory Coun-
cils of the Carinena, Campo
de Borja, and Calatayud De-
nominacion de Origen areas
as the principal variety for the
D.O.-label white wines. Tt is
also authorized in the Somon-
tano D.O. district.

In Aragon the Macabeo, as it
is known here, is produc-
tive, being perfectly adapted
to the very dry climate.

00, Carinena

Macabeo is grown on 6,000
hectares (14,862 acres), which
amounts to 31% of the D.O.'s
winegrowing area. Harvested
at the right time, it produces
flavorful, fresh white wines,
with a good balance of acidity
and fruit aromas.

[0, Campo e Borja

It is grown on more than
1,000 hectares (2,471 acres),
or around 13.5% of the ap-
proximately 8,000 hectares
(19,768 acres) cultivated in
this D.O. district. This area is
well suited to the Macabeo
grape, and it produces
straw-vellow colored wines
which are fruity and crisp,
well balanced and with a
good presence in the mouth.

1. Calafayud

Some 2,000 hectares (4,942
acres), or nearly a quarter of
the vineyards in this district,
are devoted to the Macabeo.

The location of the vineyards,
in dry areas at high altitudes,
is especially favorable for
bringing out the better quali-
ties of the Macabeo, giving
wines that are pale in color,
with full fruit aromas, soft and
smooth to the taste, with
good acidity and balance.

D0, Somontano

This area has some 200
hectares (494 acres) of
Macabeo, 11% of the total
acreage. There is also an in-
digenous grape here called
the Alcanon, but it is an un-
related variety and gives
wines that are completely
different in character. The Al-
canon de Somontano has
looser grape bunches and
larger fruit, of a deeper vel-
low color, bordering on pink.

|
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In terms of acreage, Catalonia
is the major producer of this
grape, known here as
Macabeu or Macabeo. Euro-
pean regulations (CEE
3800/81) classily the Maca-
beo as a recommended grape
for Catalonia. For their part,
the regulations of the Am-
purddn, Costers del Segre,
Penedés, Priorato, Tarrago-
na, and Terra Alta D.O. areas
authorize its use in wines un-
der the D.O. label, and the
Conca de Barberd D.O. con-
siders it the principal variety.
Special mention must be
made of the importance of
this grape in the making of ca-
va. Together with the Xarel-lo
and Parellada, it is part of a
trio that determines the char-
actler of this unique wine, of
which Catalonia is by a far
stretch the principal producer.
The ductility and fruitiness of

the Macabeo are indispens-
able for the obtaining of ex-
cellent sparkling wines using
the “traditional method.”

D). Penedes

The Macabeo is grown on
7.500 hectares (18,532
acres), amounting to 30% of
the total acreage in this De-
nominacion de Origen.
Although it is cultivated
throughout the D.O. area, it
is especially well established
in the coastal plains of Bajo
Penedés. It also has a strong
presence in the valley of the
Alto Penedés,

In Catalonia, the best quality
Macabeo is obtained in soils
of medium fertility and a cool
climate. In very fertile soil, be-
cause of its vigorous nature, it
gives high vields but, due to
the thin skin of the grapes, is
vulnerable to fungus attacks,
in particular Botrytis cinerea,
or gray rot, which can effect
the crops in years of rainy
harvest seasons.

In favorable conditions, it pro-
duces refined, soft wines with
a fruity aroma reminiscent of
fresh apples, with good acidi-
ty, smooth to the taste,
However, very few Macabeo
varietals are produced in
Penedés, it being more usual
to find it in blends with Xarel-
lo and Parellada, in a propor-
tion ranging from 20 to S0%.
Furthermore, Macabeo vari-
etals are only produced in par-
ticularly good years. On the
other hand, the list of Penedés
blended wines in which the
Macabeo is present is endless.

D0, Tarragona

Of the three different dis-
tricts that constitute this D.O.
area, the Macabeo is grown
on 4,109 hectares (10,153
acres) in two (El Campo and
La Ribera), and is not pre-
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sent at all in the third, Falset.
It is fairly abundant in El
Campo, where, often in com-
bination with Xarel-lo and
Parellada, it gives smooth
wines that are less acid than
those of Penedés. In La Ribe-
ra its presence is slightly
smaller, sharing space with
the Garnacha Blanca.

It is normally used for blends,
much of which in turn are
destined for use as the base
wine for sparkling wines, and

there are a few examples of

Macabeo varietals.

D). Conea e Baebera

Together with the Parellada,
the Macabeo, grown on
2,516 hectares (6,217 acres)
is the principal white grape
of the region. Both combine
perfectly to make white
wines that are stronger and
with a higher alcohol level
than those obtained exclu-
sively from Parellada, dense
wines \.\"ith a sweet droma.

00, Terra Alfa

In spite of its relatively recent
arrival in the area, the
Macabeo is very successful in
this D.O. The dry climate, the
scarce rainfall and the abun-
dant sunshine suit the
Macabeo perfectly, eliminat-
ing the risk of rot and mildew.
The distinctness of aromas
and good alcoholic level
which the Macabeo achieves
in the area makes for
smooth, high quality wines.

0. Costers del Seare

With some 1,600 hectares
(3,953 acres), 40% of the
D.0.’s acreage, the Macabeo
is the most widespread vari-
ety of the district.

In the eastern Garrigas it
produces wines similar to
those of the Conca del Bar-
beri, albeit with more body

and strength. Blended with
Garnacha Blanca is gives
strong, flavorful wines with a
certain hint of almonds. In
the district of Artesa it is
used for making aged wines.
It is also grown in the Raimat
district, but mainly for use in
base wines for cava, also pro-
duced elsewhere in the region.

L\ ﬂvl(l.l,\ HJ\SUI’H C'(llf_\Tlﬂ’

The Viura grape occupies 4
little over 5,700 hectares
(14,084 acres) in the Au-
tonomous Region of Rioja
and a further 500 hectares
(1,253 acres) in that part of
the Basque province of Alava
which falls within the Rioja
D.O.Ca area, where it is con-
sidered the principal variety.
The area where its presence
is greatest is the district of
Rioja Alta, where it accounts
for 15% of the acreage. In
the Rioja Alavesa area it oc-
cupies 10% of the total and
in the Rioja Baja a mere 3%.
This is a basic variety for the
production of Rioja whites,
giving very pale-colored,
fruity wines with considerable
acidity. Depending on the
treatment it is afforded, the
Viura can be used for making
young whites or, alternatively,
it has excellent qualities for
aging in the cask, thanks to its
resistance to oxidation.

The area that gives the high-
est quality Viura is considered
to be that falling within the
triangle bordered by Villalba,
Trigo, and Cenicero.

In the Haro area it produces
light wines that are smooth,
fresh, and pleasantly fruity.
In the Alava subzone, as in
Cenicero, Fuenmayor, and San
Asensio, its wines, fermented at
low temperatures, have more

body and an intense fruit aroma.
For the production of these
unaged whites the harvest is
brought forward so that the
grape has a good proportion
of malic acid (about 0.5
grams per liter), which lends
it [reshness and enhances the
fruit aromas of the variety.
Special mention should be
made of the aged whites
which are traditional in these
areas of Rioja. Starting with
very healthy grapes, harvested
at just the right moment to en-
sure the proper balance of
sugars and acidity, it is subject-
ed to a time-tested process,
with fermentation at moderate
temperatures (25-26°C/77-
79°F). Aged in casks of oak for
a variable period, but never
less than six months, followed
by a further rounding off in
the bottle, vintners obtain truly
marvelous, elegant wines of a
clean, golden-yellow hue,
complex and somewhat mys-
terious to the nose, with sen-
sations of dense fruit, a bare
hint of fine wood, and a deep
bouquet from bottle aging,
which in the mouth translate
as great liveliness, unctuosity,
and complexity.

Recently, winemakers have
started producing, with a
considerable degree of suc-
cess, white wines cask fer-
mented in butts of new oak,
using Viura grapes almost
exclusively. These are very
modern-style wines which
combine the rich balsamic
and lactone nuances impart-
ed by the wood with the
fruitiness and softness inher-
ent in the variety.

N AVARRE

The Viura is recommended
in Navarre and is considered
the principal white variety in
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both the Navarra D.O. and
that part of Navarre which
falls within the Rioja D.O.Ca.
It is consequently the most
widespread white variety in
the region, where it has
been grown for quite a long
time, having been intro-
duced from Aragon proba-
bly around 1850. Even so,
the area devoted to the Viu-
ra was relatively small until
1970, when acreage in-
creased considerably,
Cultivation has been centered
around Lerin, in the subzone
of Valdizarbe. Even today it is
considered that this area and
Tierra Estella are the best suit-
ed for the variety.

The latest available figures
(from 1988) show that there
were 1,400 hectares (3,460
acres) of Viura vineyards in
Navarre, amounting to 6% of
the total acreage, as op-
posed to 5.43% in 1984,
The principal use of the
grape is the obtaining of
white wine, almost all Viura
varietals. They are wines of
a pale straw-yellow, a mod-
erate alcohol content,
smooth, not very expansive,
balanced, fresh, and moder-
ately and subtlely perfumed.

:
‘(,«LE.\'[M Recloy

The Viura is grown on 1,412
hectares (3,489 acres) of this
eastern Spanish region, of
which 1,243 hectares (3,071
acres) fall within the province
of Valencia itself. It is especially
well established in the Utiel-Re-
quena D.O., where there are
1,100 hectares (2,718 acres).

D.0. Utiel Requena

The interest in this variety is
relatively recent, and is
linked to the increased pro-

duction of cava in the area.
It has turned out to be well
adapted to the terroir of the
region, and is destined for

making the full gamut of

wines, from young whites to
sparkling wines, the petil-
lant vino de aguja, aged
whites, and fortified wines.
Unaged Macabeo wine from
this area, made with grapes
harvested early, have a straw-
yellow color with greenish
tones, a fruity aroma, and are
crisp and not very alcoholic
to the taste, with little persis-
tence. If the grapes are al-
lowed to ripen a bit more and
the fermentation takes place
at higher temperatures it gives
wines that are more straight-
forward, denser, and not as
aromatic, but appropriate for
cask aging. Very ripe grapes
are perfect for making inter-
esting fortified wines and nat-
urally sweet wines.

C:\STILE‘LEQIN

In the Castile-Leon region,
the Viura's presence is signif-
icant only in the Rueda D.O.,
where it was introduced not
long ago as a complement to
the region’s primary grape,
the Verdejo. Needless to say,
the D.O. regulations and the
area’s attachment to its local
grape mean that there are no
Viura varietals, but the
grape’s role in the area is im-
portant none the less.

The Viura is well adapted to
local growing conditions,
and it responds with good
yields. Thanks to the dry cli-
mate it is not subject to rot
save in exceptionally rainy
years. It produces smooth
wines, with less body than
the Verdejo, a shorter pres-
ence in the mouth, and a
subtly fruity aroma. Being a

variety low in oxidizing en-
zymes, its presence in wine
labeled as “Rueda Superior”
(never more than 15%, as at
least 85% must be Verdejo)
lends the wine better condi-
tions for evolving in the bot-
tle and endows the noble at-
tributes of the Verdejo grape
with more staying power.

In wines classified as “Rue-
da,” up to 50% of non-
Verdejo varieties is al-
lowed, which may be Viura
or a combination of Viura
and Palomino.

C:\STILE L.\ M;L\'(‘.[H

In spite of its recent introduc-
tion (in the 1970s), the
Macabeo, as it is called here, is
a recommended variety, au-
thorized by the La Mancha and
Valdepenas D.O. Councils.

Its presence is small, as the
2,040 hectares (5,040 acres)
it occupies hardly amount to
0.5% of the region’s acreage.
However, it is the object of
considerable interest in the
area for its qualities.

As a vigorous grower, with
high yields and grapes giv-
ing refined wines of a pale,
straw-yellow color that are
stable, light, crisp and fruity,
the Macabeo is seen as a re-
freshing alternative to the
predominant grape of the re-
gion, the ubiquitous Airén.
The short harvest period and
the care required in handling
due to its thin skin are the
main drawbacks to its wider
distribution in the region.

In this region, the Macabeo is
always used for varietals, a fact
which usually figures promi-
nently on the label, a further
indication of the respect this
variety commands among
winemakers of the area.
These varietals are pro-
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duced in both D.O, areas, La
Mancha and Valdepenas. In
this last, it was introduced as
recently as 1990, so the
acreage of Viura is small (a
mere 100 hectares/246
acres), and the very first va-
rietals were made from the
harvest of 1996.

E;\’THEKL\III"'H..\

This is a recommended va-
riety in this Autonomous
Region. Although only re-
cently introduced, it has
quickly risen to prominence
in the region, with 1,310
hectares (3,237 acres) of
vineyard, almost all in the
southern province of Bada-
joz (1,294 hectares/3,197
acres), where it has become

PORTUGAL

one of the mainstays of the
Ribera del Guadiana, a new
Denominacion de Origen
area currently being regu-
lated. In spite of its recent
introduction, you can al-
ready find Viura varietals
from this district,

MI’H(?I.\

This region is mainly devot-
ed to red wine, principally
from that tough and noble
grape, the Monastrell. The
Viura has been introduced
only recently, in an attempt
by wine makers to diversify
into white wines.

Currently there are 90
hectares (222 acres), mostly
in Jumilla, where the variety
is authorized for white

wines. There are some 15
hectares (37 acres) in the
Bullas D.O., where it is the
principal white variety. Eu-
ropean regulations classify it
as a recommended variety
in the Murcia region.

In terrains that are cool and
have deep soil with good
water retention, the Viura
responds well both in terms
of yield and quality.

José Serrano Cuadrillo is

a technical agricultural en-
gineer, specializing in wine
guality. He works for the
Spanish Ministry of Agricul-
ture, Fisheries, and Food,
ane teaches, writes, and lec-
tures about wine.
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D.O. Carinena

o Monasterio de las Virias and
Valdemadera (both 100%
Macabeo) from Coop. San
José de Aguaron (Zaragoza)

* Venavin (100% Macabeo),
Bodegas Hnos, Valero To-
rres, Alfamén (Zaragoza)

e Monte Ducay (100%
Macabeo), Bodegas San
Valero, Carinena (Zaragoza)
e Cuastillo de Montearagon
(100% Macabeo), Carifiena
Viticola, Carinena (Zaragoza)
e Micen Longinos (100%
Macabeo), Bodegas Perdiguer,
S.L., Carinena (Zaragoza)

o Tres Hojas (Macabeo),
Herederos de Genaro Te-
jero, Carinena (Zaragoza)

e Torre Longares (100%
Macabeo) and Viiia Oria
(100% Macabeo), COVIN-
CA, Longares (Zaragoza)

e Cuastillo de Panizea and Val
de Paniza (both Macabeo
100%), Coop. Ntra, Sra. del
Aguila, Paniza (Zaragoza)

D.0O. Campo de Borja

e Macabeo Bordejé, S.A.T.
Ainzdn (Zaragoza), (this
winery also produces
the Cava Bordejé,
100% Macabeo)

o Visia Tito Macabeo, Bode-
gas Aragonesas, S.A.; Fuen-
dejalon (Zaragoza)

e Coto de Hayas (100%
Macabeo), (fermented in
cask, from the same winerv
as above)

e Molilla (Macabeo 100%),
Ruberte Hnos, Magallon
(Zaragoza)

s Campo Castillo (Macabeo
100%), Coop. Sta. Ana, Pozue-
lo de Aragon (Zaragoza)

D.O. Calatavud

* Portalet (Macabeo 100%),
Bodegas Langa Hnos, Ca-
latayud (Zaragoza)

e Estecillo (Macabeo 100%),
S.A.T. Nino Jesas, Anindn
(Zaragoza)

e Castillo de Alcocer (Ma-
cabeo 100%), Coop. Virgen
de la Peana, Ateca (Za-
ragozal

e Marqués de Sandainion
(Macabeo 100%), Coop. San
Gregorio, Cervera de la
Canada (Zaragoza)

o Vinia Alarba (Macabeo
100%), Coop. del Campo,
Maluenda (Zaragoza)

* Vina Sandonia (Macabeo
100%), Coop), San Fabidn,
Mara (Zaragoza)

* Marques de Nombrevilla
(Macabeo 100%), Miedes
(Macabeo 100%), and Don
Baltasar (Macabeo 85%),
Coap. San Alejundro, Miedes
(Zaragoza)

¢ La Olmedilla (Macabeo
100%), Coop. Virgen del Mar
y de la Cuesta, Munébrega
(Zaragoza)

* Montemaguillo (Macabeo
100%), Coop. Virgen de la
Sierra, Villarroya de la Sierra
(Zaragoza)

D.O. Somontano

e Alquézar (Macabeo
100%), Montesierra (Ma-
cabeo 100%), Monasterio de
Pueyo and Camporrocal
from Bodegas Pirineos, Bar-
bastro (Huesca)

e Viiia San Marcos (Ma-
cabeo 70%), Bodegas La-
lanne, Barbastro (Huesca)

s Villa de 'Ainsa. Bodegas
Borruel, Ponzano (Huesca)

D.O. Penedés

e Albert i Noya Macabeo
(Macabeo 100%, cask aged),
San Pau D’Ordal (Barcelona)
e Dic de Foix Macabeo
(Macabeo 100%), Cooperali-
va Vinicola del Penedés
(COVIDES), San Sadurni de
Nova (Barcelona)

e Vina Tona Macabeo
(Macabeo 100%), Celler
Ramon Balada, San Martin
Sarroca (Barcelona)

e [ulia y Navines Macabeo
(Macabeo 100%. young
white), Bodegas Julia &
Navines, Guardiola de Fon-
trubi (Barcelona)

e Xamfra (Macabeo 100%),
Bodegas Xamfra, San Sadur-
ni de Noya

D.O. Tarragonad
e Flor de Maig (Macabeo
100%), Coop. de Capcanes,
(voung white)

s Mas dels Mets (Macabeo
100%), Coop. de Els Guia-
mets, (young white), (the
winery also makes a4 wine
liquor under the same label)

D.O. Conca de Barbera

s Prat de Medea (90%
Macabeo, voung white); Flor
de Raim (80% Macabeo,
voung white); Prat de Medec
Agulla Semiseco, Semi-dry
(80% Macabeo); Vinya d'en
Grec, Semi-sweet (73% Ma-
cabeo), from Cooperativa
Vinicola de Sarral

D.O. Terra Alia
o Antic Castell (80% Ma-

cabeo, young white), Coop.
Gandesa (Tarragona)
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o Vallmeajor (100% Macabeo,
voung white), Coop. Agrico-
la de Batea (Tarragona)

e Suprem (100% Macabeo,
yvoung white), Coop. Agrico-
la de Germandat

o Altamar, Semi-siweet (80%
Macabeo), Vinicola de la Ri-
bera, Mora la Nova (Tarragona)

D.O. Costers del Segre

e Del Iris (Macabeo 100%,
aged white) and Vinya del
Montec ( young white), Co-
operativa de Artesa (Lleida)

e L'Olivera Macabeo (Ma-
cabeo 100%, fermented in
cask) and Missenyora (Ma-
cabeo 100%, aged white),
Bodegas L'Olivera, Vallbona
de los Mongues (Lleida)

D.0.Ca. La Rioja

e Vina Azabache, Semi-sweet
(100% Viura), Coop. Aldea-
nueva de Ebro (La Rioja)

o Parral, Semi-sweet (90%
Viura), Bodegas AGE, Fuen-
mayor (La Rioja)

e Berberana (100% Viura,
aged white) and Avalos (90%
Viura, young white), Bodegas
Berberana, Cenicero (La Rioja)
e PBerceo (100% Viura,
young white), (100% Viura,
fermented in cask), Bodegas
Berceo, Haro (La Rioja)

s Beronia (100% Viura,

‘young white), Bodegas

Beronia, Ollauri (La Rioja)

e Lorinon (100% Viura, young
white), (95% Viura, aged white),
(100% Viura, and fermented
in cask), Bodegas Breton y
Cia, Logrono (La Rioja)

e Campo Burgo (1000 Viura,
young white) and (100% Viu-
ra, aged white), Bodegas Cam-
po Burgo, Alfaro (La Rioja)

s Campilio (90% Viura, fer-
mented in cask), Bodegas
Campillo, Laguardia (Alava)
s Viria Alcorta (100% Viura,

fermented in cask) and
(100% Viura, aged white),
Bodegas Campo Viejo, Lo-
grono (La Rioja)

e Virza Marysol (Viura 100%,
young white), Bodegas Car-
los Serres, Haro (La Rioja)

o Valserrano, (100% Viura,
fermented in cask), Bodegas
S.M.S. Villanueva (Alava)

o Faustino V (100% Viura,
young white) and (100%
Viura, fermented in cask),
Bodegas Faustino Martinez,
Oyon (Alava)

e Banda Dorada (100%
Viura, young white), Banda
Oro (90% Viura, aged
white): Federico Paternina,
(90% Viura, Reserva aged
white) and Monte-Haro. Se-
mi-sweet (100% Viura),
Bodegas Federico Paternina,
Haro (La Rioja)

s Vinia Soledad (100% Viu-
ra, young white); Diamante,
Semi-sweet (90% Viura),
Bodegas Franco-Espanolas,
Logrono (La Rioja)

e Lan (100% Viura, young
white) and Lander, (1004 Viu-
ra, Reserva aged white), Bode-
gas Lan, Fuenmayor (La Rioja)
e Il Dorado de Murrieta
(90% Viura, Reserva aged
white), Bodegas Marqués de
Murrieta, Logrono (La Rioja)
» Conde de Valdemar (100%
Viura, fermented in cask),
Bodegas Martinez Bujanda,
Oyon (Alava)

o Vina Cumbrero (100%
Viura, young white), Bode-
ga Montecillo, Fuenmayor
(La Rioja)

o Muga (90% Viura, fer-
mented in cask), Bodegas
Muga, Haro (La Rioja)

o Ondarre (100% Viura,
yvoung white), Bodegas On-
darre, Viana (Navarre)

» Cosme Palacio, young
whirte (100% Viura) and Glo-
rioso (100% Viura), Bodegas
Palacio, Laguardia (Alava)

o Monte Blanco (100% Viu-
ra), Bodegas Ramon Bilbao,
Haro (La Rioja)

e Gran Condal. Rioja Santi-
ago, and Vizconde de Ayvala
(all three 100% Viura), Bode-
gas Santiago, Haro (La Rioja)
e Canchales (100% Viura,
voung white); Monte Real,
(90% Viura, Crianza aged
white); Virta Albina, (90%
Viura, Reserva aged white),
Bodegas Riojanas, Cenicero
(La Rioja)

e CUNE (100% Viura, young
white), Compania Vinicola
del Norte de Espana, Haro
(La Rioja)

* Artadi (100% Viura,
young white), Cosecheros
Alaveses, Laguardia (Alava)

e Virta Ardanza (95% Viura,
Reserva aged white), La Rio-
ja Alta, Haro (La Rioja)

e Marqués de Cdceres
(100%Viura); (Crianza aged
white, 100% Viura); and An-
tea (90% Viura, Crianza aged
white), Union Viti-Vinicola,
Cenicero (La Rioja)

D.O. Navarra

e Dominio Lasierpe (100%
Viura), Bodega Cibornera,
S.Coop., Cintruénigo (Navarre)
e Conde de Artolz (100%
Viura), Bodega Coop. Nura.
Sra. del Camino, Monteagu-
do (Navarre)

* Senorio de Sarria (100%
Viura), Bodega de Sarria,
Puente La Reina (Navarre)

e Armendariz (100% Viura),
Bodegas Armendariz, Falces
(Navarre)

e Beamonte (100% Viura),
Bodegas Beamonte, Cas-
cante (Navarre)

o Malon de Echaide (100%
Viura), Bodegas Ntra. Sra.
del Romero, 5.Coop, Cas-
cante (Navarre)

* Ochoa (100% Viura), Bode-
gas Ochoa, Olite (Navarre)

b
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*» Agnes de Cleves (100%
Viura), Bodega Piedemonte,
S.Coop, Olite (Navarre)

e Agramont (100% Viura),
Bodegas Principe de Viana,
Murchante (Navarre)

e Campo Lazeaga (100% Viu-
ra), Bodegas Virgen Blanca,
S.Coop., Lerin (Navarre)

o Vina del Recuerdo (100%
Viura), Vinicola de Navarra,
Las Campanas (Navarre)
With small proportions of
Chardonnay:

e Sertorio de Urdaix (100%
Viura), Vinos Catalin Bozal,
Corella (Navarre)

e Nekeas (75% Viura, 25%
Chardonnay)., Bodegas
Nekeas, Aforbe (Navarre)

o Maluumbres (80% Viura,
20% Chardonnay), Bodegas
Vicente Malumbres, Corella
(Navarre)

D.O. Utiel-Requena

e Gracil (100% Macabeo),
Reservas y Crianzas Reque-
nenses, S.L. Requena (Valencia)
e Vina Inigo (100% Macabeo),
Cavas y Vinos Torre Oria, Re-
quena (Valencia)

There are also wines with
variable proportions of the
Viura/Macabeo variety blend-
ed with other grapes of the
area, including:

* Macabeo and Planta Nova:
» Enterizo, Covinas, Reque-
na (Valencia)

e Casa de la Cabeza, S.A.T.
Casa de la Cabeza, Requena
(Valencia)

* Macabeo and Chardonnay:
* Blanco Flor, Compania
Vinicola del Campo de Re-
quena, Utiel (Valencia)

* Macabeo and Merseguera:

e Rey Don Jaime (50%
Macabeo, 50% Merseguera), C. |
Augusto Egli, Utiel (Valencia)

* Macabeo, Merseguera y
Malvasia:

* Gaviola (aguja, petillant
white), and Gabinet (aguja,
petillant white), La Calda de
Siete Aguas, S5.A., Siefe
Aguas (Valencia)

D.O. Rueda

e Veliterra (50% Viura),
Agricola Castellana, S.Coop.,
La Seca (Valladolid)

» [orenzo Cachazo (50% Viu-
ra), Bodegas Angel Lorenzo
Cachazo, Pozaldez (Valladolid)
o Viriga Mocén (40% Viura),
Bodegas Antano, Rueda
(Valladolid)

e Cerrosol (50% Viura), Bode-
gas Cerrosol, Santiuste de San

Juan Bautista (Segovia)

e Tierra Buenea (50% Viura),
S.A.T. Los Curros, Rueda
(Valladolid)

e Vega de la Reina (50%
Viura), Bodegas Vega de la
Reina, Rueda (Valladolid)

o Larrua (50% Viura), Félix
Lorenzo Cachazo, Pozaldez
(Valladolid)

e Mancera (50% Viura), Hi-
jos de Alberto Gutiérrez,
Serrada (Valladolid)

* Vinia Tejera (50% Viura),
Bodegas Marqués de Iran,
La Seca (Valladolid)

D.O. La Mancha

* Don Fadrigue (100%
Macabeo), young white, Bo-
degas J. Santos, Villa de Don
Fabrique (Toledo)

e Castillo de Manzanares
(100% Macabeo), Vinicola
de Castilla, Manzanares
(Ciudad Real)

o 4l (Macabeo 10094), Vinico-
la de Tomelloso (Ciudad Real)

D.O. Valdepenas

e Vegaval Macabeo (100%
Macabeo), Bodegas Miguel

Calatayud, Valdepenas (Ciu-
dad Real)

D.O. Ribera del Guadiana
(in process of regulation)

* Macabeo Superior, Soc.
Coop. San Marcos, Almen-
dralejo (Badajoz)

e Blasén de Turra, Soc.
Coop. Sta. Marta Virgen,
Santa Marta de los Barros
(Badajoz)

s Macabel, Soc. Coop. San
Isidro, Villafranca de los
Barros ( Badajoz)

D.O. Jumilla

Some wines made here con-
tain Viura:

e Vega Verde, Bodegas Fer-
niandez, Jumilla (Murcia)

o Castitlo de Jumilla, Bode-
gas Bleda, Jumilla (Murcia)
e Casa Castillo, Bodegas Ju-
lia Roch e hijos, Jumilla
(Murcia)

D.O. Bullas

e Las Rernias, Coop. Agro-
Vinicola Ntra. Sra. del
Rosario, Bullas (Murcia)

Source: Serrano

Cuadrillo

José

*This is an almost exhaustive
list of Viura/Macabeo vari-
etals compiled in the spring
of 1997.
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magine a family business in a rural
part of Spain which for genera-
tions has been dealing exclusively
in the fruits of the land—nuts and
olive oil, natural foods which have
been cultivated here for centuries.
Now imagine a group of companies
with an aggressive marketing and sales
policy, state-of-the-art technology,
with clients in some seventy countries,
and affiliates operating in markets as
diverse as California and Australia.
In both cases, you’'re thinking of
Borges, a food processing group

based in Catalonia, northeastern Spain.

Text: Mark Little Photos: Borges/ICEX
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TOLOAY GRUPD BORGES, GROUPING

18 DIFFERENT COMPANILES,

1S

STILL VERY MUCH A FAMILY BUSINESS. IT IS RUN BY ANTON PONT'S
GRANDCHILDREN, AND A NUMBER OF THEIR OWN CHILDREN ARE AL-
READY WORKING [N KEY POSTS, THE FOURTH GENERATION OF PONTS.

So how does a rustic mom-
and-pop operation evolve
into Spain’s second biggest
exporter of olive oil, out-
selling competitors much
larger in size, in addition to
being Spain’s leading pack-
ager of dried fruits and nuts,
and a major player on the
international food market?
All it takes is hard work, vi-
sion, a bit of luck... and
about a hundred years.

It is exactly 101 years since An-
ton Pont (then aged 24) and
his wife Dolores Creus, starting
from scratch, began to deal in
the produce of their arid native
land. The town of Tarrega is in
Lérida, the only one of Catalo-
nia's four provinces which is
entirely landlocked. Tt is about
as far removed from the indus-
trial powerhouses of Barce-
lona and the Catalan coast as
you can gel. Summers are Lor-
rid, winters are bitter cold,
and the main crops are
those that thrive in adverse
conditions: wine grapes, al-
monds, and olives.

Anton Pont would purchase
olives and almonds from local
farmers. The olives were des-
tined for oil, the almonds
would be taken over the hills
to Reus on the coast, where
Pont would sell them to dealers
for export throughout Europe.
Today Grupo Borges,
grouping 18 different com-
panies, is still very much a
family business. It is run by
Anton Pont's grandchildren,
and a number of their own
children are already work-
ing in key posts, the fourth
generation of Ponts.
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It is a company to be reck-
oned with, producing 80,000
metric tons of edible oil a
year, and processing 29,600
tons of nuts and dried fruits,
And Borges continues (o
arow: sales of 50 billion pese-
las last year are more than
double the figures from six
years before. With exports to
some 70 countries around the
world, they have embarked
on the U.S. market in a big
way with the acquisition in
1995 of Star Fine Foods, one
of the leading distributors of
olive oil and specialty foods
in California. They also have
their own distribution com-
pany in Australia, joint ven-
tures in Tunisia and Russia,
and they own farms in Spain
and California.

“The secret is specialization
and loyalty to our origins,”
says José Pont, one of Anton
Pont's four grandsons work-
ing in the company. “We be-
lieve in that old saying, za-
patero a tus zapatos—let the
cobbler stick to his last. Our
grandparents were basically
olive and nut dealers, and
that's exactly what we are to-
day. All of the group’s activi-
ties, from the importation of
dried fruits to our farming
activities, are natural spinoffs
of that original concept.”
Being a family business with
no impatient shareholders to
answer o hEiS its Eld\"ﬂﬂlﬂg(’.ﬁ.
For instance, Borges can
reinvest its profits into the
company. In the first half of
the decade investment has
been close to 5 billion pese-
tas, and future plans envision

investing a further 3.3 billion
over the next two years.

Liquid Assets

Say “Borges” to any Spaniard,
and he will reply, “Oh, nuts!”
When the firm decided to
market its almonds and
hazelnuts under their own
brand three decades ago,
adding to their range im-
ported dried fruits and nuts
which didn’t grow in Spain,
they were virtually unchal-
lenged in their quick rise to
the top position as leading
packagers of dried fruits and
nuts in Spain. Yet the heart of
the Borges operation is not 4
nut, but an olive: a type of
olive called Arbequina, which
originated in Lérida and is
the principal variety grown
there. It is small, and al-
though the yield is low when
compared to other Spanish
olive varieties, the quality of
the oil is exceptional.

From its plant in Tarrega,
Borges now sells some
30,000 tons of olive oil annu-
ally, in addition to sunflower
oil for the domestic Catalan
market, and an amount of
specialty products such as
grapeseed oil. Yet only a
small quantity of their olive
oil ends up on Spanish su-
permarket shelves, for this
side of the business is almost
entirely geared to export.

It makes sense. Spain, with an
average of 600,000 metric tons
annually, is the world's biggest
proclucer of olive oil, but only
a fraction of that comes from
the patch of Catalonia where

the Arbequina grows. Most
Spanish olive oil originates in
Andalusia, principally Jaén,
home of the Picual olive.
Andalusian oil tends to be
stronger flavored, whereas
Catalan oil is fruitier,
smoother and more subtle,
less acid, and lacking that
slight bitterness which distin-
guishes many Spanish oils.
After centuries of eating and
cooking with olive oil,
Spaniards prefer the stronger
flavored variety, but the
Catalan oil is perfect for new
consumers in countries
which are only now starting
to discover Spanish olive oil.
Exports of Borges olive oil
have practically doubled in
five years. The olive oil busi-
ness in general got a big
boost from the medical pro-
fession, when it was discov-
ered that this is the most
healthful of edible oils. All
of a sudden, cholesterol-
conscious consumers around
the world were dumping
their artery-clogging butter
and rushing to the supermar-
ket to stock up on olive oil.
Borges, which had a wide
experience in international
trade thanks to its dried fruit
and nuts activity, was in the
right place at the right time to
capitalize on the growing de-
mand for olive oil.

As José Pont points out:
“Formerly, olive oil sold on-
ly in those Mediterranean
countries which traditionally
produced it, and in coun-
tries with a large Mediter-
ranean immigrant popula-
tion, principally Ttalians.
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Idiazabal

There's on!y one tking better
than serving your guests
somatlwing extraordinary,

And that's getting raves!

The great cheeses of Spain
are inspiring passionate
responses from cheese lovers
everyw]were. i
with their Eig f:omp!ex
flavors. . . their sensuous
textures. . . their amnity for
an incredible variety of
foods and wines. . .and
the unmistakable quality of
their centuries-old artisan

traditions.

Don’t rJeprive ycurse”—
or your guests - another
minute. Serve one of
the great cheeses of
Spain tonight. o

ancj savor t}'!E raves.

CHEESE FROM®

Manchego

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 dessert. Lush and complex. Wonderful with fruits, salads and meats.
Idiazabal Tetilla
Smokey & sharp. Try it with grilled meats and burgers Creamy & mild. Melts beautifully. Lovely with fruit,
Ibérico Zamorano
Smooth, unique flavor. Excellent with a young red wine. Rich, smooth flavor. Makes a hearty omelet.
Mahon

Sharp. Ideal lor grating.

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




WITH EXPORTS TO SOME 70 COUNTRIES AROGUND THE WORLILD,
BORGES HAS EMBARRKED ON THE L.5. MARRKET IN A BIG WAY
WITH THE ACQUISITION IN 1885 OQF STAR FINE FOODS, ONE
(JF THE LEADING DISTRIBLUTORS OF OLIVE OIL IN CALIFORNIA.

Then, in the 1980s, re-
searchers discovered the
beneficial qualities of the
Mediterranean diet in gener-
al, and olive oil in particular,
If in the 1970s the United
States was importing 20,000
tons of oil a year, most of it for
Iralian Americans, today it im-
ports 130,000 tons. The same
pattern can be seen in other
industrialized countries.”

The folks at Borges are
acutely aware of the impor-
tance of maintaining the
quality standards of their
olive oil. The plant in Tarre-
ga has its own quality con-
trol laboratory, where a bat-
tery of gadgets bubble away
as the oils from the various
mills that supply the raw
material are subjected to the
chemical equivalent of an
obstacle course,

“Spanish legislation is very
specific,” says Carmen Go-
ma, the young chemist who
heads the lab’s team of eight
technicians, “To be classified
as virgin, an oil has to fulfill
around 40 different criteria
used to determine its quality
and purity. And to be classi-
fied as ‘extra virgin,” olive oil
must have an acidity no
higher than one degree.”
Aside from the chemical as-
pects of the oil, there are
organoleptic considerations.
In other words, what it tastes
and smells like. Several times
a week Borges tasters—there

are 15 in total, a minimum of

eight working at one time—
gather in the plant’s tasting
room to sample various oils.
Oil is sampled at 38°C
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(100°F), when its aromas,
qualities and defects are
most evident. Slices of green
apple are taken between
tastings to clear the palate.
The test is based solely on
flavor and odor, so samples
are presented in colored
glasses to prevent the oil's
appearance from influenc-
ing the final verdict.

Based on the tasting, Borges'
experts will determine the
“coupage,” or mixture that
will make up the final prod-
uct. Every oil is subtly differ-
ent, so they are blended o
ensure a4 consistent ﬂ’d\'()l’.
This blending is perhaps the
most important aspect of the
plant’s activities. It takes
place in a coupage room, a
vast hall full of stainless steel
tanks connected with pipes.
Presiding over the operation
is Enric Pané who, like
many of Borges” 600-plus
employees, started at the
bottom and was trained up
to his present post.

With 23 years on the job,
this corpulent Catalan
guards over his wards like a
jealous mother,

It is with almost religious
solemnity that he shows the
visitor Borges’ greatest trea-
sure. A narrow staircase
leads to the cellar under-
neath the coupage room,
where 14 tanks hold a total
of 5300 metric tons of the
finest quality virgin olive oil,
safe from vibration and sud-
den changes in temperature.
This year, as an homage to
the founders, the third gen-
eration of Ponts decided to

reproduce as faithfully as
possible the oil produced by
Anton Pont, the one they re-
member from visits to
grandfather’s home when
they were children. Tracking
down the original sources of
the family’s olives, down to
specific groves, the Ponts
tried various blends until
they finally agreed on a fin-
ished product. The result is
the Reserva de la Familia—
the Rolls Royce of olive oils.
Only 20,000 half-liter bottles
of it have been made, in
numbered bottles. That des-
tined for the Spanish market
has not even been filtered—
the cloudiness resulting from
the suspended lees does not
affect the taste, and indeed
many Spanish cooks prefer it
to the clear, filtered oil.

Nut Case

If Borges is the Catalan mar-
ket leader in edible oils, the
group has also been instru-
mental in Catalonia’s al-
mond industry.

In 1920 the founder, Antén
Pont, purchased the first
shelling machine in the re-
gion. It was something of a
revolution in a place where
nuts were cracked open by
hand with a hammer, the
saume technique used by the
Moors who first planted al-
monds in these parts a thou-
sand vears ago,

For years the Pont family
supplied the exporters in
Reus, until in the early 1960s
they decided to take the big
step and set up in export

themselves. Anton Pont's
grandson Antonio was dis-
patched to Reus to learn
everything he could about
export, and soon Borges
had built its own nut-pack-
aging plant. In addition to
almonds, they exported
hazelnuts, of which Spain is
one of the world's biggest
producers, much of it com-
ing from the Reus area,

The next logical step was to
start producing their own
brand of nuts and dried
fruits. The family business
acquired the name Borges as
a company identity. Rather
than limit themselves to al-
monds and hazelnuts. they
felt they should offer the
complete gamut of dried
fruit and nuts, and thus be-
gan Borges considerable ac-
tivity as importers: pista-
chios from Iran, cashews
from India, dried apricots
from Turkey, peanuts from
the southern U.S., walnuts,
raisins, and prunes from Cal-
ifornia. Today, with imports
totaling 11.5 billion pesetas’
worth (76.6 million USS),
they are Spain’s biggest buy-
er of nuts and dried fruits.

A second part of the strategy
involved getting into the
farming business them-
selves, as a way of diversify-
ing their sources of raw ma-
terial. In 1986 they pur-
chased their own walnut
and almond farm in Califor-
nia’'s Sacramento valley.
And, in a novel experiment,
thev started farms in south-
ern Spain, which were plant-
ed with walnuts, and which
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THIS YEAR, AS AN HOMAGE TO THE FOUNDERS, THE THIRD GENERATION
OF PONTS DECIDED TO REPRODUCE THE OIL PRODUCED BY ANTON PONT,
THE ONE THEY REMEMBER FROM VISITS TO GRANDFATHER'S HOME WHEN
THEY WERE CHILDBEN. THE RESLILT IS THE "RESERYA DE LA FAMILIA.

are now coming into full
production. Although the
walnut has grown in Spain
for centuries—it was intro-
duced by the Romans—
most groves were cut down
for their wood, and commer-
cial walnut farms are few and
far between. Parts of the
farms turned out to be un-
suited to walnuts, so Borges
planted plum trees and pista-
chios, these last another first
for Spain. Aside from their
own agricultural activities,
with 1,800 hectares (4,450
acres) of farms, Borges
draws on a network of
20,000 farmers with land to-
taling 100,000 hectares
(247,100 acres).

The Borges nut factory in

Reus is perhaps the most
modern plant of its kind in
Europe, although for a rea-
son the family are not happy
to discuss. In the spring of
1996 a fearsome fire devas-
tated the factory, reducing
nearly half of it to ashes.

“It was a remendous blow,”
says Antonio Pont, the
grandson of Anton Pont and
now in charge of the Reus
plant. “But we had to
choose between quitting or
getting back to work. Natu-
rally, we chose the latter.”
Get back to work they dil.
The staff rallied around, sup-
pliers and even competitors
offered their support. Techni-
ciuns were brought in to see
what could be salvaged of

the charred, bent machinery.
New equipment was or-
dered. Premises were rented
in Madrid, and many workers
were sent there—for some, it
was the first time they'd set
foot outside Reus—Ileaving
their families in the care of
relatives. Ten days after the
fire, the nuts were rolling off
the line again.

Over the past vear, the plant
has been extended and new
equipment added and today’s
factory, boasting state-of-the-
art technology and covering
some 21,500 square meters
(230,000 square feet), has just
come into full production.

At their Reus plant Borges
does nothing that an aver-
age domestic cook wouldn’t

do when confronted with
half a pound of almonds:
the shelled nuts are sorted
by size, cleaned, blanched
to remove the brown inner
skin, and slivered, fried, or
roasted. The only difference
is that, unlike the average
cook, Borges processes six
tons of almonds an hour,

Spain is the world’s second
biggest producer of almonds,
and Borges is its biggest ex-
porter, with one third of the
market. Most is exported in
bulk, for use by ice cream
manufacturers and confec-
tioners such as Nestlé and
Suchard, or for packaging by
local snack companies and
supermarket chains. They
are only now considering

ExPORTS
(1N MILLIONS OF PESETAS)

PRODUCTION
(N Merric TONS)
EpiBLE Ons

SALES
(1N MILLIONS OF PESETAS)

1990-1991 24,00 5.893

1991-1992 50,046 21,725

1992-1993 25,550 57,280 23,897

1993-1994 32,000 62,000 26,711

1994-1995

42,000 16,644 77,481

1995-1996 50,000 20,500 80,000
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SPAIN [& THE WORLD'S SECOND BIGGEST PRODUCER OF ALMONDS,
AND BORGES IS ITS BIGGEST EXPORTER, WITH ONE THIRD OF THE

MARKET,.
MOST

marketing their own brand
of packaged nuts directly.
Borges™ nut division sells to
64 countries, the most im-
portant clients being other
European markets. One
place where they don't ex-
port almonds is the U.S., as
California is the world's
biggest producer.

“It would be a case of selling
ice to the Eskimos,” José
Pont says. Yet here, one al-
ready sees the Pont family
chemistry at work, for un-
like his father, Antonio Pont
Jr. feels there is nothing far-
fetched about marketing
Spanish almonds in the U.S.
“Don’t forget, it was Spaniards
such as Junipero Serra who
planted the first almond and
walnut trees in California,”
he says. “It would be a poet-
ic justice of sorts. Besides,
there are almonds and al-
monds. Superior Spanish al-
monds could appeal to
American gourmets, vari-
eties like the flavorful,
round Marcona—known as
‘the Queen of Almonds.” "

California,
Here We Come

The wvehicle would be
Borges” own U.S. affiliate,
Star Fine Foods, which
Borges purchased in 1995.
The California-based com-
pany specializes in selling
Mediterranean products, in
particular, Italian olive oil.
They are among the five top
olive oil distributors in the
U.S., leading the market in
northern California and sec-
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BEORGES'
IMPORTANT

NUT
GCLIENTS

ond in southern California.
Star Fine Foods bill $60 mil-
lion a year, around a quarter
of which is from olive oil.
Although the purchase of
the company was motivated
by commercial strategy, ro-
mantic considerations may
have come into it as well,
for the Star Fine Foods story
mirrors that of the Pont fam-
ily, almost down to the date
of foundation: next year it
will turn 100 years. Tt was
started by an Italian, Angelo
Giulani, mainly to supply
homesick Ttalian Americans
with produce from the old
country. Today they sell
olive oil, wine vinegar, ca-
pers, anchovies, pickles,
and other delicacies, most of
it imported from Italy.

The Borges group’s relation-
ship with the U.S. goes back
a long way. For years, Cali-
fornia has been a source of
Borges nuts and dried fruits,
and José Pont makes two or
three trips there a year,
Borges already sells olive oil
in more than 60 countries,
and is the main exporter of
Spanish oil to markets as di-
verse as the Czech Republic
and Israel, New Zealand and
Finland. The establishment
of an affiliate in Australia in
1994 was a resounding suc-
cess—today, Borges Aus-
tralia PTY Ltd. sells 1,600
metric tons of olive oil,
worth 1 billion pesetas. With
this kind of track record, the
Ponts decided that the time
was ripe for launching Span-
ish virgin olive oil onto the
U.S. market. Although olive

DIVISION SELLS

oil is now present in some
25 percent of American
homes, there is plenty of
room for growth.

As José Pont explains: “We
approach new markets very
carefully, and introduce our
products gradually. We
don't see ourselves as mere
salesmen, but rather as cre-
ators of new markets. Sell-
ing a batch of oil is easy;
creating a steady, loyal mar-
ket for it is something entire-
ly different.”

Says his son Javier Pont,
who is in charge of liaising
between Star Fine Foods
and the mother company:
“Our market research showed
that the U.S. market is dom-
inated by the Ttalians, who
account for 80 percent of
imported oil there. Yet, to
our surprise, we found that
American consumers are not
so concerned about the ori-
gin of the oil as the name on
the label. Brand loyalty
counts for a lot there.”

The conclusion was that the
only way Borges was going
to crack this particular nut
was to buy into an existing,
well-established company.
Star Fine Foods, whose label
commands respect among
American consumers, fit the
bill pertectly.

The switch from Italian to
Spanish oil is taking place
step by careful step.

“We know that the con-
sumer will appreciate Span-
ish olive oil,” says Javier.
“Our main concern is
demonstrating to the actual
distributors that Spanish oil

TO 64 COLUNTRIES, THE
BEING OTHER EUROPEAN MARKETS.

is as good, if not better, than
Ttalian oil.”

The first Spanish oil from
Borges to be marketed in
the U.S. was Extra Light, a
refined oil containing two
per cent of virgin oil. This
year, they started shipping
olive oil with 20 per cent of
virgin oil. Now, in the final
phase, they will begin to
markel their top Virgin Extra
olive oil.

“My dream is that by the end
of 1998, all the virgin olive
oil sold through Star Fine
Foods is from right here in
Catalonia,” says Javier Pont.
Great-grandfather Anton
would be proud.

Mark Little is an Ameri-
can-born journalist based in
southern Spain. He was edi-
tor of the English-language
Lookout Magazine for many
vears, and is now a free-
lance writer contributing to
publications and guide
books about Spain.

For further information on
Grupo Borges, vou can
visit their home page at
hup://www.borges.es
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MY CULINARY JOTTINGS

rom its lofty vantage point

(over 800 m/2,625 ft above
sea level), the Pueyo Monastery
towers over the sweeping land-
scape of the Somontano wine-
making region whose vine-
yards provide high quality De-
nomination of Origin (D.O.)
red, rosé, and white wines. At
the foot of the Aragonese Pyre-
nees, once a fort, the monastery
is now the spiritual home of
several members of the Clare-
tian religious order {(named af-
ter its founder, St. Antonio Ma-
ria Claret) and a welcome
stopover point and watering
hole for pilgrims. If you are in-
terested in sampling the very
best of local [are, El Restaurante
el Pueyo—inside the monas-
tery—is well worth a visit. The
menu on offer each day, and
especially on Sundays. features
a selection of fresh seasonal
produce and traditional home
cooking that reflect the true
spirit of the Aragon region's
cuisine. Borage in clam sauce,
tender beans cooked with ecl,
and charcoal-grilled rabbit are
just three examples. My fa-
vorite dish was the olives, seua-
soned to a treat in a blend of
tender onions, red and green
peppers, a dash of paprika,
and olive oil from their very
own olives. The black olives
had been left on the tree to
ripen longer than usual to give
them that distinctive, highly
concentrated flavor. They were
simply delicious when served
with the homemade bread lov-
ingly kneaded and baked on
the premises as in olden times
in a wood-fire oven. The result
is a light-textured bread, al-
most brioche-like, with a thick
crust and the most mouth-wa-
tering smell. To wash it all
down, as is the custom in
Spain, we drank cold water
and a local Somontano wine, a
young red varietal wine made
from the 1996 Tempranillo har-
vest. Fresh and fruity, with a
taste that lingers on the palate
and just the right touch of acid-
ity, the wine is the product of
an age-old vineyard which has
adapted to today’s tastes.
Restaurante El Pueyo
22311 Barbastro (Huesca)
Tel: (34-74) 31 50 79.

he 240 highway links Bar-
bastro to Lérida, in Catalo-
nia, and Lérida to the olive
groves of Les Garrigues, one of
the six Denominations of Ori-
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gin that protect the name and
guarantee the quality of Span-
ish olive oil. Before arriving at
Les Garrigues and just a cou-
ple of miles out of Lérida, you
may like to visit Les Borges
Blanques, a renowned olive
oil-producing area which has
received the acclaim of all
those who advocate the use of
olive oil in both cooking and
as a part of a healthy diet. Two
local Lérida companies pro-
duce a number of good quali-
ty, reasonably-priced organic
olive oils. Agroles, S.C.L.,
Olex, S.A. at Virgen de
Montserrat, 29, 25400 Les
Borges Blanques (Lérida),
Tel: (34-73) 14 21 50, Fax:
(34-73) 14 00 51 sells its oil
under the Romanico brand
name. Vea, S.A., Plaza Escoles
s/n, 25175 Sarroca de Lleida
(Lérida), Tel: (34-73) 12 60
00, Fax: (34-73) 1262 25 is al-
s0 recognized for its olive oil
and is a pioneer in the produc-
tion of organic olive oil. Vea
markets its organic olive oil un-
der the L'Estornell brand (sce
Spain Gourmetour No, 30).

he old saying that man can-

not live by bread alone may
be true, but my view is that
with bread and olives, he just
might be able to. 1 have re-
cently finished reading an ex-
cellent book, packed full of in-
formation, and one that is
made for an enjoyable read. It
is a book to tickle your taste
buds, devoted to olives. Writ-
ten by Mort Rosenblum, an
American who used to write for
the Herald Tribune and who
now lives in the south of
France, surrounded by olive
groves. Mort called me about a

Christmas
Taste

year ago to ask me if I knew any
traditional olive oil recipes. We
chatted for longer than 1 like to
remember and | gave him one
of my favorite recipes. In return,
he told me all about his passion
for our beloved olive tree.

Says Rosenblum: "To many
people, an olive is just a dec-
oration used in martinis. A
closer look, however, reveals a
portrait in miniature of the
richest regions in the world.
Olives have oiled the wheels
of civilization since the walls
of Jericho were built. But they
are really not that complicated:
the next time the sun is shin-
ing and the tomatoes have
ripened, take a piece of bread,
sprinkle it with fresh thyme,
and ask yourself how you can
improve on it. That's what |
do.” My answer to Mort’s ques-
tion would be a good Spanish
virgin olive oil from Andalusia,
Toledo, Aragon, or Catalonia.

In the last issue [ mentioned
that not only do the locals in
Barcelona eat well but the
food shops dotted all over the
city are a showcase for the re-
gion’s produce. | still insist this
is true. A list follows of just
some of the shops I popped
into recently as [ was looking
for gifts and sweets for the fes-
tive season:

Quilez. Everything from biscuits
to tins of razor clams, dairy
products, wines, and liqueurs,
the shop windows are a sight to
be seen and prices are as low as
you'll find in the city. Rambla
de Cataluia, 63, 08007 Bar-
celona, Tel: (34-3) 215 87 85,
Fax: (34-3) 215 87 85.
Tienda Redon. This is a clas-
sic colmado (name given in

Catalonia to delicatessens that
also serve light meals), spe-
cializing in sausages cured in
oil. The famous morcilla
(black pudding) from Burgos
is delivered to the shop every
weelk. They also sell excellent
butifarras, yet another Catalan
suusage. Rosello, 219,
08008 Barcelona.

Granja Viader Cardeden. In
Barcelona, all the shops which
specialize in dairy products,
such as cheese, fresh cream,
etc., are known as granjas.
Usually, they are also cafés
and cake shops. The specialty
of La Granja Viader is a tradi-
tional Catalan cheese known
as malo artesano, which is very
similar to the Castilian re-
quesdén, a delicious soft and
creamy cheese which is usual-
ly served with local honey,
Xucla, 4, 08001 Barcelona,
Tel: (34-3) 317 10 17,

Fax: (34-3) 301 60 77.
Christmas time for Spaniards is
synonymous with  furron (a
sweet made from almonds and
honey or sugar that can be
bought fudge-soft or nougat-
hard), peladillas (sugary al-
monds), marzipan, and choco-
lates. I paid a visit to Escriba, a
patisserie-confectioner’s, to
stock up on these sweetmeats.
The chocolate magician, as the
owner of the shop, Antonio Es-
criba is known, is an artist and
pastry extraordinaire who adds
d [.()U(.Zh of sweetness to cvery
visitor's day. Try the dark
chocolate with pistachios, the
sweet cocas and Catalan nougat.
Ramblas, 83, 08002 Barce-
lona, Tel: (34-3) 301 60 27,
Fax: (34-3) 454 69 12 and
Gran Via de las Cortes Cata-
lanas, 546, 08011 Barcelona,
Tel: (34-3) 4547535

Fax: (34-3) 454 69 12.

This is a magical time of the
year when familiar flavors
and noisy children are quite
different—or at least appear to
be. It is also a time when
Spaniards like to celebrate in
style. What do people in Spain
eat at Christmas? Do they eat
turkey? In such a diverse coun-
try as Spain, the answer to that
question is both mouth-water-
ing and somewhat complex, as
a hosrt of regional customs are
still maintained nationwide. In
the case of Catalonia, I will an-
swer by paraphrasing the wise
old words of that unforgettable
writer, Josep Pla (1897-1981),
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that describe how the most im
portant festive occasion of the
year was and still is celebrated.
Writing about Christmas Day,
Pla specified that two very dif-
ferent menus were prepared.
Most Catalans would eat a tra-
ditional dish reserved for the
most important feast days—a
special escudella i carn d'olla.
This hearty stew was made
with pork, beef, chicken, and
lamb, not to mention a host of
other ingredients such as cab-
bage, beans, and potatoes.
Pasta was added to the broth
from the stew later and served
as the entrée, followed by the
meat and other ingredients,
and roast chicken, as the main
course. Naturally, turron was
served for dessert,

The aristocracy would eat an
abundant meal with rooster
taking pride of place as the
main dish. This tendency to
eat rooster had apparently
originated in Provence. Ac-
cording to Pla, “That native
rooster—which is now called
the Prat Capon (after the Prat
plain in the outskirts of
Barcelona) and which was ac-
tually a castrated domestic
rooster—should not be con-
fused with the turkey import-
ed from America, from Mexico
to be more precise, much lat-
er on.” That same turkey, im-
ported by the Spanish con-
quistadors and much loved by
Anglo-Saxons, is not tradition-
al Christmas fare in many
Spanish homes. Both Pla and
many other experts have al-
ways maintained that the
capons bred in the Prat del
Llobregat area are far better
than any turkey. Flavorsome,
with sweet, firm meat, capons
have very little fat and need to
be cooked and treated with all
due respect in the kitchen and
on the dining table. They are
only available from Christmas
markets. A Specific Denomi-
nation covers both chickens
and capons from Prat, protect-
ing their name and guarantee-
ing their quality. Pollastre y
Capo del Prat. Consejo Regu-
lador, Carrer del Centre, 33,
08820 El Prat de Llobregat
(Barcelona), Tel: (34-3) 379
00 57, Fax: (34-3) 370 76 05 is
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the regulatory body. This spe-
cific denomination of origin in-
cludes meat from chickens and
capons of the Prat breed, bred
in Casatelldefels, Cornella de
Llobregat, El Prat de Llobregat,
San Boi de Llobregat, San Cli-
ment de Llobregat, San Feliu de
Llobregat, Viladecans, Santa
Coloma de Cervellon, and Gava
(all in the province of Barce-

lona). The chickens are all of

the native Prat breed, and are
recognized by their dark blond
feathers, blue legs and pearly
skin. Their meat is highly prized
as being sweet and lean

In one of the towns listed
above, there is an excellent
restaurant where they serve
exquisite chicken and capon
as well as rice dishes cooked
in fish and seafood broth. This
restaurant is called La Pineda
and is located in Gavi, a vil-
lage just a couple of miles out-
side Barcelona. 1 have to con-
fess that the mouth-watering
meals were not what struck
me most about the restaurant.
What did strike me was the
restaurant owner, Artemi Bals-
sels, a man who is in my opin-
ion a real “Father of the

Mediterranean.” [ remember
that the first time | went there
he was having lunch at one of
the tables, It was only 12:30
p.m. and the restaurant was
quiet. Under the shade of a
tree on the terrace, he quietly
ate his lunch, savoring each
crayfish and each tiny octopus
in its own juice, served with
old-fashioned bread and leaty
escarole freshly picked in his
own vegetable garden earlier
that morning. He was also
drinking half a bottle of a well-
known red wine, on the advice
of a doctor he never has to go
and see, Artemi is a staunch ad-
vocate of the Mediterranean di-
et we all talk about but which
so few of us follow properly.
He is still attractive and youth-
ful, even though he is already
father to several children and
grandfather to a host of grand-
children. He has been working
since he was nine years old and
is' almost 90, but if you saw
him. you wouldn't think he was
a day over 60, He lives by the
sea and has lunch every day
under the shade of a pine tree.

his is the recipe followed
by the chefs at La Pineda

restaurant to cook the local
capons or chickens at Christmas
time. To stuff the bird, you
need around 300 gr (10 1/2 oz)
of pork mince, pine nuts, dried
figs, dried peaches or apricots,
2 or 3 eggs. salt and pepper,
and a little lard. First, mix the
mince with the eggs and pine
nuts. Then gradually add the
chopped dried peaches or apri-
cots and figs. Season with salt
and pepper and mix well. Once
the chicken or capon is clean,
bone it carefully (or ask the
butcher to do it), stuff it, and
sew it with kitchen thread.
Make sure it is properly sealed
so that none of the stuffing
leaks out during cooking. Sea-
son the bird on the outside with
salt and pepper and spread lard
over it, then put it into a medi-
um-hot oven and roast until it is
golden brown. Baste several
times so it does not dry out.
You can also add a little honey
to the lard before spreading it
over the bird to give it a partic-
ularly appetizing color.

Author and broadcaster, Ma-
ria José Sevilla is a specialist
in food and wine and teaches
atl the Culinary Institute of
America, in the Napa Valley.
She is responsible for gastrono-
my and food promotion at the
Commercial Office of the Em-
bassy of Spain in London.
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RECIPES

Rioja potatoes

Vegetable stew with
serrano ham
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Recipes from La Rioja
Recipes selected by Gerry Dawes

Wines selected by Maria Jesus Gil de Antufiano

This recipe is by Mery Huergo from the Mayor de Migueloa restaurant
in Laguardia.

SERVES 4:

2 kg potatoes 300 gr chorizo
1 onion 10 ml olive oil
2 small hot red peppers 25 gr paprika

Roughly cut the potatoes into pieces. Place in a pan of water to cover
with the finely sliced onion, the peppers, sliced chorizo and salt. When
the potatoes are cooked, add a dressing made by frying paprika in
olive oil. Season.

Recommended wine: red crianza D.0O.Ca. Rioja

Rioja-style potatoes are 4 very popular, hearty dish that doesn’t leave
many options when it comes to choosing a suitable wine. It has to be
a red Rioja, preferably aged, although a voung wine would go down
just as well. Since the dish is served hot, a crianza wine with a touch
of oakiness would make an everyday dish into something very special.
And if it can be a '94 vintage, all the better.

This recipe is from the Parador in Santo Domingo de la Calzada

SERVES 4:

150 gr carrots 150 gr caulitflower
150 gr green beans 150 gr chard

150 gr mushrooms 6 artichokes

150 gr peas 150 ml olive oil
150 gr turnip 100 gr serrano ham
150 gr borage 3 garlic cloves

Cook the vegetables separately, taking care not to overcook them. Set
aside to cool.

When all the vegetables are ready, fry the garlic and ham in the oil.
Then add the vegetables with a little of their cooking liquid, season
and serve.

Recommended wine: young red wine D.O.Ca. Rioja

This is another case in which a local dish goes well with one of the lo-
cal wines. The vegetables from the Rioja market gardens or from the
Navarran fields are a treat in themselves and a dish such as this veg-
etable stew respects each of the flavors of the different ingredients. A
young, vearling wine is often the most successful and straightforward
way of accompanying something as tasty and natural as a vegetable
dish. Simple foods always go well with simple wines.
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Salad of marinated
Oja trout with green
beans, leek mousse,
and lettuce hearts

Partridge with pears
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The nextthree recipes are by Marisa Sanchez in the Echaurren Hotel in Ezcaray.

SERVES 0:

FOR THE MARINADE:

6 clean, boned trout fillets

2 onions

Thyme, peppercorns, and salt

100 ml white Rioja wine
100 ml olive oil
100 ml wine vinegar

100 ml dry sherry

For THE LEEK MOUSSE:

1 large leek Salt and white pepper

100 ml cream 0.5 | water

legg

FOR THE SALAD:

2 spring onions 400 gr green beans

2 lettuce hearts Thin slices of crisp fried ham

For the marinade, finely slice the onion and gently fry with the spices
and herbs. Add the trout fillets and the rest of the ingredients. Boil for
two minutes and remove from the heat so that the trout fillets are on-
ly just cooked. Remove the fish and strain the cooking liquid.

For the leek mousse, cook the sliced leek in the salted water until the leek
is soft and the water has practically evaporated. Blend. Add the rest of the
ingredients and blend together. Check for seasoning and place the mixture
into molds. Cook in a double saucepan at 120°C (248°F) for 20 minutes.
For the salad, finely slice the onions, gently fry until transparent and
season. Cook the green beans but drain before they become soft. Then
coarsely slice the lettuce and dress with the olive oil.

To serve, place a little onion on each plate and top with the slightly
warm green beans followed by the lettuce. The leek mousse is served
to one side. Top with the trout and dress with the marinade sauce pre-
viously reduced with virgin olive oil. Sprinkle with the fried ham.
Recommended wine: ros¢ from the D.O.Ca. Rioja

The salad has a number of fairly marked flavors with the thyme and
pepper in the trout marinade being tempered by the leek mousse. The
wine needs to be aromatic, fresh and light but with enough flavor to
allow it to team with the salad. A good rosé wine made from the Tem-
pranillo grape, the star Rioja variety, could be the ideal complement for
this dish. It should give just the right balance.

SERVES 0:

6 clean and trussed partridges cloves and salt

2 onions 0.25 ] brandy

2 leeks 11 red wine

2 carrots 3 1 chicken stock

Bay leaf, black peppercorns,

For THE PEARS:

3 firm cooking pears 0.25 | brandy
250 gr sugar 11 red wine
0.5 1 red wine 3 | chicken stock

Cloves and salt
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RECIPES

Cameros cheese
and apple pastries
with honey ice cream

138  sPAIN GOURMETOUR

To prepare the pears, first make a light syrup with the sugar, wine, wa-
ter and flavorings. Then add the pears and, when cooked, remove from
the syrup and set aside.

Season the partridges, dust with flour and brown all over. Gently fry
the diced vegetables and the spices and, when they start to turn brown,
add the partridges and stir. Flambé with the brandy and the wine. Add
the stock and leave to cook for 50 to 70 minutes until the partridges are
tender. Remove carefully from the stock and blend the sauce.
Arrange the partridges on a serving dish surrounded by the pears and
coated with the sauce.

Recommended wine: young red wine from the D.O.Ca. Rioja

The flesh of the partridge is tight and dry so always needs to be served
in a fairly rich sauce. In this case there are both sweet and salt flavors
so we need a wine with character and sufficient vivacity to complement
the full flavors of the food. There are delicious young red Rioja wines
made from the Tempranillo variety that offer a wealth of fruity flavors.

FOR O PASTRIES:

450-300 gr flaky pastry

500 gr fresh Cameros cheese
6 cooking apples

100 gr sugar

100 ml cream

For ThE [cE CREAM:
250 ml milk

250 gr honey

6 sheets of gelatine
125 gr white of egg
50 gr sugar

0.25 1 cream

For the ice cream, bring the milk with the honey to boil, then add the
gelatine and leave to cool. Beat the white of egg with 25 gr sugar, and
the cream with the remaining 25 gr sugar. Incorporate all the mixtures
and place in the freezer.

Finely chop the cheese and heat in a double saucepan with 100 gr sug-
ar and 100 ml cream, stirring constantly until a smooth mixture forms.
Roll out the pastry and cut into 6 rectangles. Make a few holes in it
with a fork.

Spread over the cheese mixture and arrange the sliced apple on top.
Brush with beaten egg and bake at 150°C (302°F) for 15 minutes.
Serve topped with a spoonful of honey ice cream and, if desired, a
light custard.

Recommended wine: Semisweet, white wine from the D.O.Ca. Rioja
This is an unusual dessert combining the creaminess of the cheese, the
characteristic sharpness of the cooking apples and the delicate flavor
of the honey—a splendid combination of flavors that needs to be
crowned by the right wine. A good semisweet, aromatic Rioja will en-
hance the flavors, its lightness helping to bring out the different tastes
rather than muffling them. These light white wines are perfect for
achieving a balanced match with such complex dishes.
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Recipes with Vegetables

Recipes selected by Maria José Sevilla
Wines selected by Maria Jesus Gil de Antuiiano

Vegetable coca | SERVES 4:
FOr THE DOUGH:
200 ml water, hand-hot 1 tsp salt
A pinch of sugar 2 thsp olive oil
1 1/2 tsps dried yeast 1 thsp lard

2350 gr strong plain flour

For THE TOPPING:

250 gr chard or spinach, shredded 1 thsp olive oil

250 gr spinach, shredded 1 tsp paprika

1/2 bunch spring onions, Salt

cut into 1 ¢m pieces 1 tomato, skinned,

2 thsp chopped fresh parsley seeded, and chopped

3 cloves of garlic, peeled and crushed

e o

"DEL PIQUILLO peppers are sweet, slightly piquant red peppers. Short

and shaped like a rounded triangle with a pronounced point, they are GD>o
fine-textured and not over-fleshy"

The traditional serving way:

RED SWEET PEPPERS DEL e e
PIQUILLO WITH GARLIC : Packed by:

INGREDIENTS FOR 4 PERSONS CEVENASA DANZA, S.A.

N - . ) Ctra. Peralta s/n.
1 can Piquillo Peppers *1 whole garlic 31340 Marcilla (Navarra )
* 200ml. olive oil * salt

SPAIN
Heat the oil in an earthenware dish. Cut the Tel: 34 48713970 - Fax: 34 48713971
garlic cloves in two and fry gently in the oil.
Before they begin to change colour, add the
peppers with the liquid from the can. Season.
Gently shake the dish until the sauce binds.
Serve bot.
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RECIPES

Char-grilled artichokes

SEPTEMBER-DECEMBER 97

Mix 100 ml of the water, the sugar, and the yeast and leave for about
10 minutes until a frothy head forms. Mix the flour, salt, yeast mixture,
oil, and lard, and add just enough of the remaining water to mix to a
soft, pliable dough. Knead well for about 10 minutes, then place in an
oiled plastic bag and leave in a warm place to rise for about 1 hour.
Meanwhile, put the chard and spinach in a saucepan with a very little
salted water, bring to a boil and simmer for 4 minutes. Let sit for 3 min-
utes then drain, squeezing out the excess water. Add the spring onions,
parsley, garlic, and oil. Season with paprika and salt and blend well.
Preheat the oven to gas mark 6, 200°C (400°F). Roll out the dough to
about 5 mm (1/4 in) thick and curl up the edges to make a border. Place
on a greased baking tray and spread the vegetables over the dough,
sprinkle with tomato, season with salt, and bake for 30 to 50 minutes.
From Spain on a Plate by Maria José Sevilla

Recommended wine: red Cencibel, D.O. La Mancha

The coca is a sort of cake that can be either sweet or salty, depending
on the ingredients used. In this case it is topped with spinach that has
an intense, somewhat bitter flavor. A good wine to go with it would be
a young Manchegan red. These tasty and well-balanced wines are made
from the exquisite grape variety called Cencibel in La Mancha, better
known as the Tempranillo of La Rioja or the Tinto Fino of La Ribera del
Duero. Apart from slight differences in the composition of the aroma and
flavor, any of these wines would go very well with this vegetable dish.

SERVES O:

12 large, young artichokes
1 1/2 cups wine vinegar
1/2 cup lemon juice

1 cup olive oil

Freshly milled black pepper
Salt

One by one, grip the artichokes by the stalk and strike against the work
surface to open them up without breaking off the leaves. Then cut off
the stalks, wash in cold water and drain.

Arrange a layer of artichokes in a large bowl. Season well and sprinkle gen-
erously with vinegar, then add a little lemon juice and a trickle of oil. Re-
peat the process until all the artichokes have been placed in the marinade.
Stir occasionally with a long wooden spoon. Leave to marinate for 8 hours.
Burn olive and holm-oak wood and when the logs have turned to red-
hot coals, place a rack over them and grill the artichokes, basting oc-
casionally with the marinade mixture.

Serve very hot, two to a plate, in a “sitting” position with the leaves
pointing upwards,

From Recetas con angel by Caty Juan de Corral

Recommended wine: young red wine from the D.O. Ampurdin-Cos-
ta Brava

Char-grilled artichokes are essentially a Catalan dish. Easy to prepare,
they always delight people trying them for the first time. Artichokes
have a fairly strong flavor and a marked bitter component that always
makes it difficult to partner them with wine. But the Ampurdin wines
are very fresh, cheerful wines that go down easily and can make a
good match with artichokes and with many other grilled vegetables.
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RECIPES

Broad beans Catalan-style

Andalusian vegetable pot

SEFTEMBER-DECEMBER 97

SERVES 6:

1.8 kg shelled broad beans 1 glass brandy
600 gr belly pork 3 cloves of garlic
600 gr butifarra (pork sausage) 1 bay leaf

2 onions 1 sprig of thyme
5 ripe tomatoes Salt and pepper
100 gr lard 1 sprig of mint

Cut the belly pork into two pieces and fry with the lard until it browns.
Add the garlic, bay leaf, thyme, mint, and finely sliced onions. When
the onion and garlic are soft, add the peeled and chopped tomatoes.
then the broad beans and brandy. Add water, or preferably stock, to
cover. Season, add the whole butifarra, cover with grease-proof paper
and place the lid on the pan. Leave to cook slowly.

Remove from the heat and discard the herbs. Cut the pork meat and buti-
farra into pieces, place on top of the beans and serve direct from the pan.
From Cocina de aver, delicias de hoy by Josep Lladonosa Gird
Recommended wine: Cabernet Sauvignon D.O. Penedés

This is a heavy dish because of its fat content. The texture is smooth and the
flavors are not particularly penetrating so, to compensate, it would be well
matched by a well structured, fairly powerful red wine. A mature Cabernet
Sauvignon that has spent a fair while being aged in oak would be an ex-
cellent choice. If from the 1990 or 1992 vintages, it would be unsurpassable.

While this is best known in the Cadiz area, some version of it is served
throughout Andalusia. It is usually made with chard in the winter and
green beans in the summer. Just about any other vegetable on hand
can be thrown in as well. Unlike the cocidos, no soup is separated out
of the berza. Leftover meat and fat, called pringd, is chopped and
served in a bread roll, a favorite tapa in Seville.

SERVES 6:

200 gr chickpeas, soaked overnight 8 peppercorns

100 gr salt pork or bacon 3 garlic cloves

225 gr pork 2 tsp salt

2 | water 2 tsp paprika

200 gr white beans or black-eyed peas, 500 gr potatoes, peeled
soaked overnight and cut into large chunks
500 gr chard or green beans, chopped about 4 cm (1 1/2 in) across
160 gr chorizo 225 gr pumpkin, peeled
160 gr morcilla or blood sausage and cut into large chunks

2 cloves

If using both the chickpeas and beans, drain and put the chickpeas to
cook first with the salt pork, fresh pork, and water. Bring to a boil,
skim, then simmer for 30 minutes. Then add the drained beans. Let all
simmer for about 1 hour, then add the chard or green beans, and the
chorizo and morcilla. In a mortar, crush the cloves and peppercorns
with the garlic, salt, and paprika and add to the pan. When the meat
and chickpeas are nearly tender, add the potatoes and pumpkin. Cook
for another 30 minutes. Cut the pork and sausages into small pieces
and serve in soup bowls.

From Traditional Spanish Cooking by Janet Mendel
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RECIPES

San Pablo’s Christmas
marzipan

SEPTEMBER-DECEMBER 97

Recommended wine: red reserva .0, Ribera del Duero

This type of stew always tends to be fairly heavy. The combination of
chorizo, blood sausage, salt pork, ham bones, and a number of other
substantial ingredients leads to a simply-made dish that is always deli-
cious. As usual, the aim is to find a good balance between the food and
the drink. The best choice here would be a Ribera del Duero reserva.
Not all wines can stand up to such a dish, but there are also some
strong Mediterranean wines that would fit the bill.

Recipes from the Convents

Recipes selected by Vicky Hayward
Wines selected by Maria Jesus Gil de Antuiiano

Grinding the almonds and decorating this cake take time—the nuns
grind the almonds up to four times to get the right fineness—bult Sis-
ter Maria de las Nieves says the tricky partis the oven temperature. Ide-
ally, it should be very hot at the top to toast the marzipan and cool
enough lower down that the base stays semi-cooked and soft,

MAKES ONE 25-cM CAKE:

1 kg very fine, home-ground almonds 1-2 thsp sugar, to finish
900 gr sieved icing sugar sheet of rice paper,
8-9 egg volks, beaten 30-cm square

1 egg white, lightly whisked

Preheat the oven to 240°C (475°F), gas mark 9, and turn on the oven
broiler or grill. If you can remove the oven floor, so much the better.
Mix the almonds with the sugar in a large bowl of a food processor
then work in the egg yolks and white to give a workable paste. Cut off
and reserve just under a half for decoration. Lay the sheet of rice pa-
per on two 30-cm square baking sheets, one on top of the other. Flat-
ten and spread the larger piece of marzipan into a flat round cake with
a 25-cm diameter. Fill and smooth over any cracks with the back of a
spoon. Make a fat coil with half the reserved marzipan and place it
around the edge of the cake as a border; roll out the other half and cut
out stars, leaves and flowers to decorate the center of the cake (they
should cover most of it to help to keep the base soft). Sprinkle tiny
piles of sugar between the decorations. Bake in the center of the oven
for about 5-10 minutes, until just golden brown.

Recommended wine: sweet oloroso D.O. Jerez-Xérés-Sherry
Marzipan has always been one of the typical Christmas sweets though
many people with a sweet tooth enjoy it year round. This type of
dessert can be heavy after a good meal and should be partnered with
a smooth, rich, aromatic wine with intense aromas and a slight raisin
flavor. Such wines are excellent for the digestion and are best sipped
slowly as a relaxing after-dinner drink. An oloroso sherry is undoubt-
edly one of the top Spanish wines.
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"RECIPES

Flourless almond cake

Magdalena sponge-cakes
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Sister Angela has been making this cake at the Convento de la Purisi-
ma Concepcion in Penaranda de Duero, near Burgos, for 47 vears. The
recipe may not read as anything out of the ordinary, but it is so full of
almonds that each mouthful of cake is a milky-sweet taste-bomb. Sis-
ter Angela advises damp almonds, blanched lemon zest and greasing
the pan with lard for moistness and flavor. It also helps that in Penaran-
da they bake in a wood-oven.

MAKES ONE 33-cM CAKE:

250 gr almonds, skins on 1 thsp flour
Thinly pared strip each 6 eggs
of lemon and orange zest 250 gr caster sugar

Small knob of lard

Skin the almonds the day before you make the cake: blanche them till
the skin loosens, transfer them to a bowl of cold water to cool and slip
off the skins. Leave the almonds soaking overnight in cold water and
the next day dry them well with ¢ vy them out in
the oven or sun. Blanche the zest. Grind the almonds in a food pro-
cessor or an old-fashioned hand mincer, adding the zest as vou go.
Preheat the oven to 230°C (450°F), gas mark 8. Grease a shallow spring-
release or plain cake pan (around 33-cm diameter and 7-cm deep) with
lard and dust it with flour. Separate the volks from the whites. Beat to-
gether the yolks, sugar and ground almonds in a food processor. Whisk
the egg w hites to d]} peaks, fold them into the cake mixture and pour
into the prepared pan. Put into the oven, turn down the heat to 150°C
(300°F), gas mark 2 and bake for half an hour or until a fine skewer
stuck into the center of the cake comes out clean. Turn onto a rack and
leave to cool. The nuns pipe flowers over the cool cakes using a frost-
ing of beaten egg white and icing sugar and a fine piping nozzle.
Recommended wine: muscatel from the D.O. Navarra

Almonds are clearly the protagonists of this soft, delicious almond cake
which is perfect either as a dessert or with afternoon tea or coffee. Its
sweetness, complemented by the slight bitterness of the almonds, sug-
gests the ideal partner would be a sweet Navarran wine made from small
muscatel grapes. This is a very fine, elegant wine—sweet but not cloy-
ing—that allows the almond flavors to be fully appreciated on the palate.

These magdealenas, small sponge-cakes made with olive oil, are made by
the Poor Clares of Santa Ana convent in Onati in the Basque Country. 1
have given the ingredients exactly as they are measured, using a small 150
ml coffee cup. The recipe calls for more milk and less egg than usual.

MAKES ABOUT 2 DOZEN MAGDALENAS:

2 eggs 6 cups of flour, not quite
3 cups of caster sugar full to the brim
2 cups of milk 1 tsp baking powder

2 cups of mild extra virgin olive oil

Arrange 2 dozen cupcake paper cases on baking trays. Preheat the
oven to 175°C (350°F), gas mark 4. Beat the eggs and sugar together in
a food processor to give a pale yellow batter that leaves ribbon trails,
Stir in the other ingredients, alternating the milk and oil with the flour
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RECIPES

Seville or bitter orange
rind preserved in syrup

Breadcrumb fritters
in honey syrup

148  SPAIN GOURMETOUR

to avoid curdling, and beat well again. Spoon into the paper cups, but
no more than two-thirds full to leave space for rising. Bake for about
20 minutes or until golden and risen.

Recommended wine: Pedro Ximénez from the D.O. Montilla Moriles
These small cakes are a traditional part of a Spanish breakfast when,
obviously, they are not partnered with wine. But it is also customary
in many towns of Navarre and Aragon to offer them to visiting guests
during the local festivals. The best wine to accompany them is a sweet
wine made from the Pedro Ximénez variety grown in the area of Cor-
doba. These sun-ripened grapes concentrate their sweetness to give a
smooth, dense wine with a very full flavor that makes for a delicate
combination with the light sponginess of the cakes.

Seville’s bitter oranges usually end up in marmalade, but they can also
be turned into this syrupy preserve. The method here comes from the
convent of San Leandro, famous for its secret recipe for candied volks.
The nuns make it in small quantities using oranges from the trees in
their patios to give to friends and family. [t is also made at Santa Paula,
where the zest is left on. 1 have quoted the method exactly as given in
Maria Luisa Fraga Ibarne’s book Guia de dulces de los conventos se-
villanos de clausura, but added in suggested weights for the ingredients.

MAKES ABOUT 4 KILOS:

2 kilos of bitter oranges, 750 ml water

to give about 1 kilo rind 1 cinnamon stick
600 gr sugar

“Pick healthy bitter oranges and remove all the orange colored rind
with a grater. Then halve the oranges and empty them of their juice
and pips. Cover what remains of the oranges with water. This should
be renewed daily until the oranges lose their bitterness, at which point
they are drained and cooked in a syrup flavored with a cinnamon stick
until they are tender.” If the water boils down too fast, top it up every
so often and continue simmering until the rind softens. Once cooked
the rinds can be sliced. Keep in the fridge, or sterilize.
Recommended wine: cava (brut or semiseco)

This is a distinctive dessert that combines to perfection the delicate bit-
terness of the oranges with a sweet syrup. It should not be further
sweetened with a dense, syrupy wine. Something milder and longer
would go better, and a sparkle and a few bubbles mean that we can
finish the dish without a cloying feeling. We recommend a good cava,
either brut or semiseco depending on taste, which will help to dilute
the concentrated sweetness of the orange dish.

Lorenzo Cano, the chef at the Chinchdén Parador hotel, found this
recipe when he was researching an Easter week menu of convent and
monastery cooking. The cakes and puddings proved so popular they
have stayed on the menu. Like many older convent sweets, these are
what the Spanish call “fruits of the frying pan"—no oven is required—
and the sweetening comes from a honey syrup.
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MAKES ABOUT 30 FRITTERS:

3 eggs Powdered cinnamon
50 gr breadcrumbs, For the honey syrup:
made from unprr}cz_ﬂwud white bread 125 ml rosemary honey
Olive oil for frying 65 ml water

Beat the eggs in a large bowl with the breadcrumbs. Heat the olive oil
in a heavy-bottomed frying pan and when it is hot but not smoking add
dessert-spoonfuls of the dough. frying them on both sides like baby
pancakes. Remove to kitchen paper towels to soak up the excess oil.
Heat the honey and water in a pan and when it is simmering add the
fritters a few at a time. Cook them through for S minutes then remove
them to a large, low-sided baking dish. Pour over the honey syrup and
sprinkle with the cinnamon. Allow 6-7 per serving,.

Recommended wine: Pedro Ximénez D.O. Montilla-Moriles

The most pleasurable feature of this dish is the rosemary honey, one
of the most subtle and perfumed of honeys. A perfect match would be
a wine made from Pedro Ximénez grapes. The combination of the aro-
mas and flavors of the wine, hinting at raisins and dried figs, with the
aroma and taste of the honey will make this simple dessert a real piece
de résistance.
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n the fi-
nal arti-
cle of our
“Philoso-
phers of
the Span-
ish Kitc-
hen” series on top
Spanish chefs, I ex-
plored the extraordi-
nary culinary theory
and practice of three-
Michelin-star holder
Ferran Adria and soon
discovered that adjec-
tives like “versatile”
and “inventive” are
simply not useful when
it comes to trying to ex-
plain how Adria gives
form and content to El
Bulli’s bill of fare.

Where does one start, for
example, when one of
the many niblets set out
to accompany the cava
is a sort of mousse that
Adria calls Espuma de
Humo, literally Smoke
Foam. That is exactly
what it is called and that
it is exactly what it is;

Adria  boils up water
over smartly burning
wood logs, traps the

smoke in the pot, adds a
bit of gelatine, and then
compresses the smoke
liquid into a sort of
aerosol can that he has
concocted to produce
the foam. In a final
flourish he spots the
mousse with olive oil—
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Ferran Adria:
The Conjurer Chet

and yes, you have a
hearth fire taste in your
mouth as you reach for
another sip of cava.

“I admit the Espuma de
Humo is a provocation,”
Adria said disarmingly.
“I call it my pre-Big
Bang dish, the dish that
would have been made
when everything was
just fire and water.”
“‘Anvthing else?” T asked
him. “Well, its some-
thing conceptual,” he
said. [ must have looked
very blank at this be-
cause he hastened to
add: “It's just a joke re-
ally, it's just something
to have a laugh about.”

Adria has a number of
buzz words such as “cre-
ativity,” “novelty,” “avant-
garde,” and “front edge.”
He is 35 and looks
younger, he is remark-
ably self confident and he
makes no concessions.

A food lover who sits
down to eat at El Bulli
(see Spain Gourmetour
No. 36) knows that just
about anything can hap-
pen during his lunch the
moment the aperitifs start
arriving to accompany
the glass of chilled, ex-
cellently dry cava. The ar-
ray includes a black little
bun. A chocolate madeleine,
perhaps? What an odd
tapa to serve up before a
meal, the food lover
might well muse.

The truth is a lot stran-
ger. It is a tiny, light,
spongy madeleine all
right. But it is flavored
with black olives. The
mind boggles to think
what Marcel Proust—he
to whom the childhood
madeleine WOove 50
many memories—would
have made of this ex-

traordinary refinement of

the cake maker's rade.
Top cava producers
should, however, pay a
fortune for the royalties
of what El Bulli's magi-
cian chef, Ferran Adria,
has conjured up; the
black olive fairy cake
perfectly enhances their
peerless drink. They
could pay another king's
ransom for the right to
market the fried, batter-
coated pistachio  nuts
and the curry flavored
puffed rice that also ap-
peared with the cava;
they are likewise prod-
ucts of Adria’s febrile
imagination and his fan-
tastic technical skills.

Dali Territory

“You have to make an ef-
fort to get here to El Bu-
Ili and when you arrive
you will be one of three
types of client. Two of the
types will have a good
time and the third will be
disappointed.” This seemed
an encouraging starting

PHILOSOPHERS OF

point for a discussion
about his cuisine and 1
agreed wholeheartedly
about the difficulties in
reaching his restaurant.

El Bulli is in a stunning
but virtually unreach-
able location. It stands
practically alone in a
private cove, the Cala
Montjoi, at the top end
of the Costa Brava be-
tween the bustling resort
ol Rosas and the once
trendy and still preten-
tious former fishing vil-
lage of Cadaqués. You
reach it by bumping
across the potholes of a
long and winding road
that, between hair-rais-
ing hairpin bends, af-
fords a sensational view
of the Mediterranean.

The restaurant looks reas-
suring enough. Like every
self-respecting country
home in the area, it has
terraces and wood beams
and walls of staked slate
and limestone. But no-
body should be misled.
Experienced travelers
know that this is surreal,
Salvador Dali territory.

The Dali museum, which
has a joke a minute and
some of the jokes are
pretty sick ones, stands
in the master's home
town of Figueras, half an
hour's drive inland; the
surrealist genius™ hide-
away home in Port Lligat
is just up the coast from
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Cadaqués, This is the
land where, as Dali was
fond of saying, the Tra-
montana wind blows and
sends people batty for a
few days. “I love Dali,”
Adria said. So what about
the types of client who fi-
nally make it to El Bulli?

Clients and Clients
“Well,” said Adria, “there

is the client who is very
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Ferrdn Adria: "We
are breaking all the
molds here aned we
do it courageously
ot the front edge. It
15 as simple as that "

cultured in all things gas-

tronomical. He will tell
me that what he has eat-
en is ‘different.”” This re-
mark in particular is very
important to Adria in part
because he has a profes-
sional gastronome’s ad-
miration for his peers and
in part because he is driv-
en by what is “novel,” by
daringly serving up what
nobody else has begun to
even think about.

He clearly enjoys swap-
ping gossip with such
high profile guests and
goads them into telling
him what they think is
happening in the top
cuisines of New York,
Paris, and London. “They
tell me nothing much is
happening over there
and that only in El Bulli
things are “different,” " he
said with delight lighting
up his face.

The second type of client
falls into my sort of non-
specialist bracket. “These
are the people who have
an open mind and are
perfectly happy to exper-
iment,” said Adria, “They
are not at all sure what
they have had 1o eat, and
they know even less
about the techniques that
went into creating the
dishes, but they do know
they have had a really
good time and that they
will remember the meal
for a very long time.” 1
say Amen to that.

Adria has a lot of time
for open-minded clients
and he wishes he could
have them round for
hours, long before the
meal is served, so that
they could experience
the whole process that
goes into preparing il.
He toys with the idea of
setting up a brainstorm-
ing center that would in-
volve people in the whole

experience of culinary
creativity.

Barcelona would be an
ideal place to launch
such a project because
“Barcelona has always
been avant-garde.”

The third type of client?
Adria shrugged his shoul-
ders: “that’s the people
who want traditional
food and El Bulli is not
for them.” “But you get
them anyway, don't you,
because you've got three
stars. This type of client
will come because he
thinks El Bulli will be like
the other top restaurants
he has looked up in the
Michelin book and been
to,” [ said. Unwittingly I
had started a polemic.
“That's the trouble and
this is something I can’t
understand,” Adria said.
“If El Bulli has three
Michelin stars then just
about every other res-
taurant should have at
most two. If other places
that have nothing to do
with what we do here
have three stars, then
Michelin shouldn't have
given us the same three
stars that they have
awarded the others. If
we are very good then
that suggests that the
others are not and the
opposite is just as true:
if they are very good in
Michelin's eyes, we
can't be.”
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THE 121" CLUB DE GOURMETS
INTERNATIONAL FAIR
Madrid, 24, 25, 2 and 27 April 1998

What is the Club de Gourmets

International Fair?

the most specialized Fair of
the world and probably the
only one, in its line, that is
celebrated in Europe. To the
Fair came Exhibitors, such
as manufacturers-home-
made and factory-made-of
food products and quality
beverages and in which the
owners, chefs and maitres

The results of the

The Club de Gourmets
International Fair is one of
\

(Audited data)

11th Club de 12th Fair _
Gourmets Exhibitors: 520 700 om0 2
International Fair Professional visitors: S - "Ej
The 501 exhibiting 36500 ¢ F = ot
companies occupied an : : | .- - g
exposition area of 19,000 Activities and 5 .o e 2
sq. m. During the four conferences 3 ol o zoueo 3
days that the Fair took The HamCutting Display, s | S «
place, 35,390 the Wine-Tastersand g 20| w= " . = L1000 &
professionals visited the Cooking Contests i 0 .. = &
the Fair. stand out amongstthe = 2

activities and conferences BT W R R w2

of the bests restaurants
meet with the purchasing
managers of hotels and food
chains and also with the
gastronomic press and
experts food lovers:

Only professionals holding
an invitation-entrance shall
have access to the Fair.
Admission of persons

under 16 is strictly forbidden
at the Fair.

Products to be shown
@ Wines, sparkling wines

and champagnes.

@ Spirits, liquers and brandie
@ Sweets, chocolates and
biscuits.

® Dressings, spices, pure
olive-gils and vinegars.

® Appetizers, snacks and bee
® Canned meel, vegetables
and fish.

Forecast for the

focus onthe gastronomic
and wine field.

S.

IS.

XII SALON INTERNACIONAL
DEL CLUB DE GOURMETS

Madrid 14,15, 26 y 17 e abeil de 1990, Pabedlan e Criveal, Casa de Campo. Madrkd

@ Ham and other products of
the pork.

@ Foie-gras and duck and
goose-producis.

@ Accessories for the table
(table linens, set of dishes and
glassware, etc.).

@ Others (cooking utensils,
specialized books and
magazines, etc.).

121" ¢l UB DE GOURMETS INTERNATIONAL FAIR IF YOU NEED MORE INFORMATION, SEND THIS SHEET TO PROGOURMET, S.A. CLAUDIO COE-
LLO, 52-12. 28001 MADRID. SPAIN. OR BY FAX : 34/1/431.13.59.

(IR e s e AN R e L i e e ZIP CODE: T e e e e G OUN TR Y
EHONENUMBER: s <erei CONTACT PERSON....




Something
Completely Different

What he meant was that
El Bulli is on a different
plane from the others,
that it belongs to a school
of culinary philosophy
that it practices alone and
that it therefore cannot
be judged by the same
standards. “We are break-
ing all the molds here and
we do it courageously on
the front edge. It is as
simple as that.”

Every year, after taking a
five month research break,
Adrid comes up with an
entirely new set of dishes
and over the March to Oc-
tober period that El Bulli is
open, his menu changes
every week. “There is a
choice here that you sim-
ply dont find anywhere
else. Nothing makes sense
to me unless it is some-
thing that I have genuine-
ly thought about, thought
through, and created.”
There is of course a met-
hod to what Adria does
and he wrote it down ina
lavishly illustrated book,
El Bulli, El Sabor del
Mecditerraneo (The Taste
of the Mediterranean), that
is on sale at the restaurant,
In it he writes up three
features that go into creat-
ing authentically new
dishes: Inspiration, Adap-
tation, and Association.
The book reveals an un-
usually lucid and articu-
late individual. Once the
fireworks and the excite-
ment of Adrid’s cuisine are
taken aboard, what lies
behind them is a deeply
serious young man whose
first calling was mathe-
matics, a subject at which
he excelled. If the temp-
tations of [reaky fun in
Ibiza had not got the bet-
ter of him when he fin-
ished school and was
waiting to go to universi-
ty, he may well have end-
ed up as an extremely
wealthy bond trader (the
really good ones are
highly imaginative) in a
crack securities house.
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In order to finance his
holiday in Ibiza he start-
ed working in a Barce-
lona restaurant, graduat-
ing from washing dishes
to helping out in the
kitchens. Then he was
called up to do his mili-
tary service and he end-
ed up cooking meals for
a general. His die was
cast, Aged 21 he applied
for a job in El Bulli and
within a year he was its
senior chef, a breathtak-
ing step for someone
who was entirely self
taught and had picked up
skills as he went along.
For the past eight years
the scenic restaurant in
the Cala Montjoi has
been his own, all-en-
grossing business.

To get back to the book. In-
spiration has to do with “a
moment of lucidity and of
singular perception.” Adap-
tation involves re-elaborat-
ing an existing recipe to the
point that, while retaining a
distant echo of its original
incarnation, it becomes
wholly novel.

Association is the result
of sustained research, us-
ing a multitude of sources,
that, in Adria’s case has al-
lowed him to draw up in-
tricate lists, or categories,
of different ingredients,
techniques, and cooking
methods. This enables him
o experiment—-"maintain-
ing a minimum of coher-
ence and a certain sense
of good taste"—by cross-
fertilizing, as it were, his
categories, by “associat-
ing" ingredients with
unexpected techniques
and methods.

Concepts and
Categories

The Dali inspiration, the
complicity with surreal-
ism, keeps cropping up
as Adria adapts and asso-
ciates. He has created a
dish, for example, that in-
cludes caramelized, light-
ly-boiled quails eggs that
he dusts with nutmeg.
You eat the eggs whole

and you crack through
the caramel as if vou
were biting through that
shell. It is a humorous
touch that the master of
Figueras and Port Lligat
would have appreciated.
Adrid is on very strong
ground as a supremely
gifted chef when he gives
classic dishes the twist that
makes them entirely new.
His Adaptacion de Ajo
Blanco is exactly what it
says: an adaptation of the
cold almond and garlic
soup, ajo blanco, that
competes with gazpeacho
as Spain's time-honored
summer soup. Adria pro-
duces a soft, garlic-per-
fumed, ice cream and driz-
zles virgin olive oil and
Modena vinegar over it.
When he associates con-
cepts and categories he is
frequently playing with
textures and tastes and
the resulting combina-
tions can be startling.
Stuffing the small and hot
red peppers, called pi-
mientos del piquillo, with
a banana and then wrap-
ping bacon round them,
for example, takes a fair bit
of imagination. It is also
difficult to savor quite such
a range of lastes and tex-
tures in a single mouthful.
The most triumphant dish,
to my mind, although it
was hard to single out
one, was a carpaccio de
cigalas (langoustines) which
was ringed with tarragon
and an onion confit. The
trick was to start from the
edge of the Carpaccio cir-
cle and work inwards so
as to gradually mingle and
savor the different, in-
finitely delicate flavors.
Adria claimed it was an
adaptation of sorts because
fried up langoustines and
onions is a classic in Costa
Brava cooking. The dish
was 24-caral inspiration as
far as I was concerned.
Sometimes Adrid is really
wacky. Some of his cre-
ations have Middle Eastern
echos from the other end
of the Mediterranean and
his sopa de berenjena (egg-

plant soup) with yogurt
dumplings and pine nutsis
a case in poinl. Itis 4 mem-
orable creation thal leaves
those who savor it puzzled
by its balsamic aftertaste.
“What I do is grind a Fish-
erman’s Friend (a strong
balsamic sweet) and add
a bit of the powder to the
soup,” said Adria when 1
asked what the secret
was. Nobody would have
guessed that one. Bur,
yes, one was expecting
surprises.

Tom Burns ., d former cor-

respondent for the Wash-
ington Post and News-
week, fives in Madrid and
writes for the Financial
Times. He is the author of
Conversaciones sobre el
Socialismo, 71996 and
Conversaciones sobre el
Rey, 1995,

Text: Tom Burns
Photo: Nelson Souto/ICEX
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GLOSSARY

WINE AGING TERMS

SHERRY

CAVA

Crianza. This term is reserved for wines aged in the wood and bottle for at least 2 years,
6 months of which must be in oak casks. (Note - in several regions the minimum time in
“ask is 12 months.)

Reserva. There are two types of standard for the use of this designation. Red wines must
age for a minimum of 36 months in the wood and bottle, at least 12 of them in oak casks.
For rosé and white wines, the minimum period is 24 months, 6 of them in oak casks.
Gran Reserva. This term is used exclusively for red and claret wines that have aged for
at least 24 months in oak casks followed by at least 36 months in the bottle. For white and
rosé wines, the minimum period is 48 months of which a minimum of 6 months must be
in the wood.

Notes:

1. Many Denominations insist that the oak casks must be no more than 225 liters,
however, national legislation allows oak casks up to 1000 liters.

2. Wines are often kept in vats for a few months prior o aging in casks, so the arithmetic
varies for each one.

3. Many bodegas age their wines for more than the stipulated minimum periods.

The aging system for sherry is the Solera System, which is made up of a number of stages
through which the younger wines pass, acquiring the characteristics of the older wines,
thus ensuring the continuity of style. The butts (oak casks of 500 liters each) in the earlier
stages are known as criaderas, and the last and oldest butts in the system are the Solera
stage from which the wine is taken for bottling. The Solera stage is topped up from the
next oldest stage (the first and oldest ¢rivdera) and that in tarn is topped up from the next
oldest. There is no stipulated number of stages, but four to six would be the average. No
more than thirty per cent of the wine may be removed from the Solera in any one year.

This is the Denomination of Origin for sparkling wines produced by the traditional
method, that is to say, that the secondary fermentation takes place in the same bottle in
which it is sold. The cava demarcated region is in several zones, the most important of
which is Catalonia. The others are Aragon, Navarre, La Rioja, Castile-Leon, Extremadura
and Valencia. The Cava Denomination should not be confused with other denominations
that might be associated with the provinces in which cava is produced.

The minimum aging period for cava wines is 9 months in the bottle, though many spend
between 18 months and 3 years, and a few up to 5 years.

Fluid Measures
METRIC/ BRITISH STANDARD

10 milliliters = 1/3 ounce

30 milliliters = 1 3/4 ounces
100 milliliters = 3 1/2 ounces
250 milliliters = 8 1/2 ounces
300 milliliters = 17 1/2 ounces
1 liter = 1 3/4 pints

1 teaspoon = 5 milliliters

1 tablespoon = 18 milliliters
1 ounce = 28 milliliters

1 pint = 570 milliliters

1 quart = 1.14 liters

1 gallon = 4 1/4 liters

Weight

METRIC/QUNCES & POUNDS

10 grams = 1/3 ounce

50 grams = 1 3/4 ounces

100 grams = 3 1/2 ounces

250 grams = § 3/4 ounces

500 grams = 1 pound + 1 12 ounces
1 kilo = 2 pounds + 3 1/4 ounces
1/2 ounce = 14 grams

1 ounce = 28 grams

1/4 pound = 110 grams

1,2 pound = 230 grams

1 pound = 450 grams
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Fluid Measures QUICK CONVERSION

METRIC/U.S, STANDARD

In our recipes, quantities are given in metric measurements.

10 milliliters = 2 teaspoons

50 milliliters = 3 ablespoons

100 milliliters = 3 12 ounces

250 milliliters = 1 cup + 1 wblespoon
500 milliliters = 1 pint + 2 ablespoons
1 liter = 1 quarnt + 3 tablespoons

1 teaspoon = 5 milliliters

1 tablespoon = 15 milliliters

1 ounce = 30 milliliters

1 cup = 235 milliliters

1 pint = 475 milliliters

1 quart = 850 liters

1 gallon = 3 3/4 liters

Oven Temperature

TEMPERATURE DIAL NUMBER
Very slow = 250°F/120°C =1/

Slow = 300°F/150°C =]

Moderate = 350°F/180°C =4

Hot = 400°F/200°C =6

(]
w

Very hot = 450°F/230°C

The charts on this page show approximalte equivalents be-
tween Imperial or American measures and melric measures.
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Tandam Campmany Guasch DDB

If you could press one of these olives, it would give you

hand made Borges Extra Virgin olive oil. Natural and

true-to-type, the oil obtained from the first cold

pressing of the olive. With nothing else to it.

IYONDAOEGUNEONNE In just the same way, after a single

pressing in the silent cellars which remain at the same

temperature for 12 months of the year, virgin oil, with all

the unique flavour of the first pressing is stored. More than

virgin, Extra Virgin. (SRQ€IN The production process is not
the only factor that makes an olive produce an oil with
character. Outstanding land- the northeast region of Spain

with its ideal microclimate and unique soil components- and

the Arbequina olive, make Borges Extra Virgin the oil it is.

IR [Intense but smooth, fresh with a slightly fruity aroma.
Born of the earth, the sun and the sky. A special flavour that

makes it one of the most precious oils in the world.

From the first pressing, the first oil.

ACEITES BORGES PONT, S.A. - Avda. J. Trepat, s/n - 25300 TARREGA (ESPANA)
Int’l Div. Consumer Packs

EXTRA
VIRGIN
OLIVE
OIL




BODEGA ¥ VINEDOSI EN HARO

o
e \/ N A p OMA

established as a company in

oo s i |\ ST

It owns an estate of 260
hectares of vineyards
surrounding the bodega itself

in Haro, the heart of Rioja ODEGAS BILBA[NA@

@mﬂegm@d&w ' M R EsPA—i‘iﬂfﬁf
include Tempranillo,

Garnacha, Graciano and

Mazuelo.

The red wine VINA POMAL

comes from an exceptional

vineyard of 100 hectares on

the state of Bodegas Bilbainas

in Haro, Spain.

VINA POMAL RESERVA 1989 comprises 80%
Tempranillo, 10% Garnacha and the remaining 10%

almost equal proportions of Graciano and Mazuelo grapes.

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