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ear readers, 

As tlie year draws lo a close, we conclude our title series "Focus on 
Spain" with one of tlie most coloiful sides of Spanisti folklore—fla­
menco—-.surely one of the most pa.ssionate amba.s.sadors for Span-
i-̂ lt fLiki irc n-kiwiilL.-. 
.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 ciuality of its wineries, has much to offer in the way of 
landscapes and architecture. 
In our "New Generation of Spanisii Wine People," we meet a firm­
ly-rooted Cliivite, Ihe highnyer .Vlaria .'\nionia Fernandez Daza and 
the pilot Pedro Aznar, and gain an insight into tlie element in which 
they are most at home. 
Also in their element—w-hich they have taken to swiinmingiy— 
are the protagonists of our article on fish farms breeding sen bream 
and ,sea bass. Tiie laiest technology and many years of research 
have brought tlie best out of" natural circumstances and provided 
the key to their success. 
The last ciiapier of our mini-series on "Vegetables with Personality" 
takes us to Andalusia and along the Mediterranean coast up to Cat­
alonia and the Balearic Islands, where we discover the lender calgots. 
the humble chard, the attmclive chicorj', and the wild cardoon, 
Tlie onset of the cold season lias always been associated with 
the feasts al whicii tiic meat from freshly slauglitered pigs is eat­
en, and w hen pantries are filled with stocks for winter. Our ar­
ticle on the varied Spanisii pork sausages wi l l introduce you to 
the different regitmal 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 tiiese directly from their convents or at special shops. In the 
lead up to Christmas, tlie queues and order lists are so long that 
only the early birds wi l l partake of these hea\-enly temptations. 
On tliis seasonal note, we take tmr leave for tiiis year and wish 
you a very happy and prosper<,>us 1998. 
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F O R U IVI 
Text: Sonia Ortega 
Photos: ICEX 
Translation: Mark Little 

A Spain 
Gourmet 

Tour Y oung, talented, 
and success­
f u l , w i t h a b r i l ­
l i a n t p ro fe s ­
s ional career 
b e h i n d them 
a n d b lessed 
w i t h an insa­
tiable thirst to 

expand their ga s t ro -
n o m i c a l h o r i z o n s . . . 
This could be the com­
mon profile o f the six 
American chefs who, at 
the beginning of summer 
and as part of a program 
organized by the Span­
ish Institute fo r Foreign 
Trade (ICEX), vLsitcd some 
of the most representative 
points wi t i i in tiie Spanisii 
cul inar j ' landscape. 
Tliere, in restaurants, mar­
ket places, and wine cellars, 
the six diefe had die cliance 
to become acquainted with 
Spain's rich and varied of­
fer of fotxl pnxlucts. A true 
"Spain Gourmet Tour" i n 
every sense. 
It was a whirlwind tour of 
.si.\ (.Lu .s packed with sights 
and scents. iVioie than a 
tour, il amounted to a 
marathon race, liut it c-oiikl 
be no other vvay. How else 
do you cram all that Spaii-| 

has (o show in so 
little time? In spite 
of an inicnsi\L-
agenda, ihe pro­
gram (uily man­
aged to reveal the 
lip of the Spanisii 
culinary icebi.-i,t;. 
lor a truly compre­
hensive tour taking 
in all the regional 
cuisines of Sp.iin 
w o u l d have re-
(luired much more 
time than a pro­

fessional chef can afford to 
be a wav from liis kitchen. 

This lime timitatioti was 
taken into account by ICEX 
when in 1990 it organizcti 
the firsl such Gastronomi-
cal .Mission for chefs. Since 
then, there have been oili­
er faniiliarizaiion trips that 
have enaliied chefs from 
the United Slates lo discov­
er the cuisine of" Sjiain, so 
varied, yet so little known 
beyond SpLiin's borders. 
There is no better way to 
experience what Spain has 
to offer in the way of food 
aiul (o find out what's 
cooking in the Spanish 
kitchen than a fiisthand 
encounter such as this, vis­
iting restauranis, tasting 
wines, cheeses and oils, 
swapping notes wiih Span­
ish chefs, examining ami 
.sampling ihc produce of 
the markets. For the new-
'.'•n-n-r. ilu- iiKU-kcis .iiul 
rcstamants of Spain aie a 
revelation. For the dedicat­
ed chef, they offer the plea­
sure of seeking out new 
products, tastes, and learn­
ing novel ways t j f combin­
ing flavors and pre[iaring 
food, all of it within the tra-
di t ion of the heal thfid 
.Metiiicnanean diet. 
This is the thinking beliinti 
these gastronomic mi.ssions 
\ \ h i t h , being designed 
specifically Un v isiting cliefs, 
aim to confirm a pei ception 
of professional cooking 
which has become evident 
only over the last decade or 
SO: lhal the work place of 
the chef is not restricted lo 
the kitclien. Today, the chef 
has an im]iorlani role to play 
in the media, in uni\ersities. 
in cooker\' schools, in soci­
ety in general. Chefs are the 
principal agents in .spread­
ing new culinan- trends, in­
troducing consumers to 

new products, or promot­
ing the benefits of tins or 
that type of food or diet. 
The six chefs who partici­
pated in the latest mission 
were perfectly aware of tliis. 
In spite of their youth—ail 
are in theii- tliirties—tin.' six 
have a long career behind 
them and have developed a 
person;i! loucli which dis­
tinguishes the cuisine of the 
restaurants where they 
work as executive chef or 
chef de cuisine. 
Four men and ivvti women 
made up ilie .group. The two 
women, based on the West 
Coasl. were Lynn Slieehan. 
executive chef ai the suc-
l essrul Mecca in San Fran­
cisco, and Laura Dewell, 
chef and co-owner of Piros-
mani. a Georgian-Mediter­
ranean restaurant. Two 
chefs, Mario Batali and Scott 
Liryan. came frc^m Ncv\ 
York. Mario Batali is 
c liefowner of the small hut 
popular P6 in Greenwich 
Village, where he .serv es Ital­
ian cooking and Metliier 
ranean cuisine in general, 
and in addition lie pro­
duces and presenis a tele­
vision program on Mediter­
ranean cuisine broadcast 
:ih-nost daily on a television 
channel devoted exclusive­
ly to food. For his part. 
Scon Bryan is cxecuiive 
chef and part owner of 
l.um.L, in Chelsea, and at 
the same lime supervises 
the more informal Indigo 
in Greenwich Village. A 
fifth member of the group. 
Daniele Baliani, is now-
based in Boston, as chef tie 
cuisine at Pignoli. after 
having worked in famous 
restamants in Italy. France, 
and .New York. Last but not 
least. Shawn .McClaiii. who 
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is barely 30 but alreatly has 
u lirilliant career lu his 
credit, is currently e.xecu-
live chef at the Trio Uesiati-
rant in F.vansion, C;hicag<i. 
Aside from sharing a com­
mon interest in the .Mediter­
ranean diet, most of the in­
vited chefs were already fa­
miliar with Spanisii cuisine 
thanks to previous ccmiacis 
with Spain of one sort or 
anolhei .\e\ crlheless, for 
all of them the trip would 
bring new di.scoveries and 
pleasant surprises. Whal 
follows is an account oftliis 
gourmet s lt)ur of Spain. 
i:iking in three regions: the 
Basque Country, Catalonia, 
aiul the Madrid-Segovia 
area. The starting point was 
a town that fakes its food 
very seriously: the Ba.stjue 
city of San Sebastian, 

San Sebastian: Queen o f 
the Spanish Table 
Mention San Sebastian to 
any Spanish food lover and 
automatically their gastric 
juices w-ill sliih into high 
gear. This beautiful north­
ern Spanish city is a tiiecca 
of good eating, San Se­
bastian—a cily of elegant, 

t u rn -o f- the - c e n t Li ry 
a r c h i I e c t Li r e . 
nestling in a perfect 
bay on die shores 
of the Cantabrian 
Sea—was a sur­
prise for all ihe par­
ticipants on the 
lour, and the ideal 
[ilace lo start our 
journey. Flight de­
lays meant a late 
arrival, so in the 
evening there was 

barely lime for a tjuick view 
of the sunijet on La Concha 
beach from the balcony of 
the hotel before setting 

forth to make our firsl con­
tact. tlic Zuberoa restaurant 
(uvo star Miciielin) a few 
kilotneters from San Se­
bastian in the town Oyar-
zun. Here, in ;in old, 
exquisilely-resiored case-
rio, or traditional Bascjue 
country home, chef Ililario 
Arbehiitz set a very high 
standard ft)r ihe remainder 
I.A' t h e t r i p . 

From a magnificent menu 
of seven courses in addi­
tion lo various de.sserts, we 
can single out as especial­
ly noteworthy the warm 
salad of pig's feet, lan-
goustines, and sweeiiireails. 
which \\'as named as the 
favorite dish by the major­
ity of the group; the cream 
of spring cliicken with sa­
vory foie gras cusiard, or 
the niille-feuille of veal 
with tongue, cheeks, feet, 
.ind muzzle. Among ilie 
desserts there was an orig­
inal and ta.sry version of tlie 
traditional Spanish rice 
pudding, arroz con leche, 
with cinnamon jelly and 
lemon cream. The Ameri­
can visitors, as would oc­
cur throughout tlie tour, 
were keen to talk with the 
host clicf and examine the 
facilities, which include the 
old coal-burning stove 
wlicre the food is prepared, 
the lasl such stove to sur­
vive in the area in this type 
of restaurant. Hilario, who 
only recently liad two 
young studcnis Irom the 
Culinary Instiluie of New 
York serving an iiirernshi]! 
at his eslablishment, was 
duly appreciative of the ef­
fusive compliments he re­
ceived from our guests. 
The meal was followed hy 
a Spanish Iradition to 
whicii our guests woiild 

become addicted during 
the course of the tour: the 
s-d/rciacst!. ihai k isurrty. 
u n h u tried co n v ersa t ion 
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 llic im­
peccable presentation of 
tile dishes, the perfect I y-
matciied wines-—we drank 
a Txacoli, the typical white 
of the Basque Country--, 
from Txomin Fcliafnez, 
and three wines from 
neighboring Navarre, in­
cluding a Chardonnay. a 
] \ : d In.111! i l i c ( . : l i i \ i l l . - i n 

ery's Coleccion 123 An ive r-
sario, and a mu.scatcl from 
the Ochoa winery—the un­
beatable setting, and the 
discreet and efficieni ser­
vice. (The chefs would re­
mark on the profcssitmal 
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 w-hich is main­
tained even in Bascjue 
I'estaurants located in other 
pans of Spain. 
Following this unbeatable 
start, jet lag and tlie ex­
haustion of the journey got 
the better of our guests, 
and we all retired to rest. 
The following day, a Wednes­
day, iTcgan with a visit lo the 
cooking .school run by Luis 
Irizai-, one of the inosi presti­
gious of the Basque chefs, 
considered the inae.slro de 
maestros—master of mas­
ters— âs he has trained many 
of the chefs who are now 
making their mark in restau-
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rants ail over Spain (see 
Spain Gourmetour'So. 41), 
The American chefs con­
versed with Irizar about 
Bascjue gastronomy, and 
picked up .some of his tips 
and hints, In parlicular, he 
demonsirated to them the 
many culinary possibilities 
of a local specialty, the 
pimientos depicpiillo, those 
little red peppers wliicli 
have become indispens­
able in the Spanish kitchen 
and are now acquiring 
quite a following abroad. 
With a lialcli of jiiquillos 
and whatever other ingre­
dients he had on hand, 
Irfzar impi'ovised a salad 
and pi'epared some pep­
pers stuffed with codfish 
bechamel sauce. 
Our next stop was the 
Gazteluhide, one of the 
unique Sociedatles Gas-
tronomicas of the Basque 
Country, a .stone's throw 
from Irizar's school in itie 
old quarter of San Seba.stian. 
Basques are fanatical about 
food, and they have formed 
these gas tro no mi cal soci­
eties where they meet to 
practice one of their favorite 
pastimes, cooking (see 
.Spain Gounnetfuvr No. 42). 
Tlie societies admit men on­
ly, although on certain oc­
casions, such as this one, 
women are allo-̂ ved 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 Denomi-
nacic'iu de Origen (D.O.) re­
gion. The guests sampled 
and discussed three whites 
and three reds of different 
aging periods, crianza. 

reserva. and gran re.serva 
(see Glossary on page 154). 
The traditional menu pre­
pared in the kitchens of the 
Gaztelubide was perfect in 
its simplicity: inerluza a la 
vasca (hake in a smooth 
garlic and parsley sauce), 
fillet steak with mashed 
]ioiaioes and (.{uince pre 
serve, and cake for dessert. 
We were about to do jus­
tice to the h:ike when the 
diners at the next table 
burst into song. And what 
accomplished .singers they 
proved to tie! Singing is an­
other lime-honored pa.ssion 
of the Bascjues, and the 
(.•jLiztelLibiLle i.-: l-n.-:lt.lq(.i.ir[r-i-s 
of one of llie many choirs, 
both amateur and profes­
sional, iluii exist in the 
Basque Country, It was a 
pleasure to listen to them 
sing between courses and to 
laugh with ihcni, for aside 
from their musical talent 
dicy liad a keen sense of hu­
mor and their repertoire, in 
addition to traditional folk 
songs and zarzuekt light 
opera, included humorous 
diities which the singers ac­
companied with a profusion 
of gestures and pantomimes, 
turning tlie performance in­
to a veritable stage show. 
This musical sobreme.sa fea­
tured everything from a cou­
ple of songs in Engli.sli. in 
honor of the guests, to songs 
who,se 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 Sebastian 
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 u> lapas, those 
delicious cavern appetizers 
wlii t- l i liere re-.ii. h :L gre.it 
degree of sophisiicatitm, 
.-Ml over the city there is an 
abundance of good tapas 
bars, bui w ithout doubt the 
paradise of the poteo—as 
the tapas-crawl is called 
here—is the Parle Vieja, 
the old quarter. Here, bars 
are locked in a friendly liai-
cle to see which one can 
create the besi tapa. In lact, 
there is even a "Miniature 
Cuisine Competilion.' In 
the Bar Txepelxa we sam­
pled some of the winning 
i.;ntries. -,Ltcli ;i.s ihe codfish 
ciinapes au gratin and the 
anchovies with cream of 
spider crab. In the Gan-
bara, the grilled wild cepes 
mushrooms served on egg 
yolk elicited delighted ex­
clamations from our guests. 
In the true tradition of the 
poieo, we sampled the var­
ious specialties al a succes­
sion of taverns, savoring 
the tapas with lhat perfect 
accompaniment, Bascjue 
Txacoli wine, 
Thursday started with a vis­
it to the La Brecha market 
(see Spain Gourmetoitr 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 re.staurani 
w here we adjourned at mid­
day after a stroll in Fuen­
te riahi a, a cliarming old 
town on the border with 
France, Arzak (three-star 
Michelin, see ihe previous 
edition of Spain Gourme­
lour} welcomed us witli his 
characteristic congeniality, 
accompanied by his daugli-
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ter and successor, Elena. 
Before trying tlie menu 
they had prepared for us, 
there was time to learn 
about and sample one of 
the star Spanish coniribti-
tions to world gastronomy: 
famdn iberico. the air-
cured ham of the free-rang­
ing Iberian pig. Jesus Gar­
cia, head (,)f the j-ecently-
estahlislied Consorcio del 
Iberico, or II">erian Pork 
Products Consortium (see 
latest edition of Sfxtiit 
Goitrmetoitr) explained in 
detail the unitjuc features 
of llierian ham and an­
swered the chefs' qtses-
tions. Following this appe­
tizer, which was accompa­
nied by dry sherry //no 
from Jei ez, we started the 
meal proper, while Elena 
and her father provided a 
running commenlaiy on 
the various dishes. The six 
courses and a.ssoitmenl 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: 
.sorta (a type of corn cake) 
w i t h langoustines, rice 

noodles with saf­
fron and foie may-
onnai.se. tiny cuttle­
fish, ser\-'ed grilled, 
which are caughi 
by hand and are 
available only in Ju­
ly and August, hake 
wi th eight crisp 
yoLing vegetables, 
scjuab with leeks, 
and cjuince wedges 
with passion fruil. 
The conversation 

wkh juan iMari and Elena 
and the visk to their kitchens 
il 11 ik the sobremesa well in­
to the afternoon, leaving 

barely enough time to 
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 lhat morning, isidre 
Girones w-as waiting for us 
at the iMercado de La Bo­
queria (see Spain Gounne-
lottr No. 38). To visit this 
n-iaikei is always a fascinat­
ing experience, but to visit 
it with the guidance of 
Isidre Girones is an eye 
opener, Isidre. owner of 
one of Barcelona's best-
known restaurants—Ca 
risidre, serving traditional 
Catalan cuisine—has the 
run of La Boqueria, where 
he has done his shopping 
for the lasl 30 years. His ex­
pansive and jocular person­
ality liave made liini im­
mensely popular among the 
various stall keepers, espe­
cially ihe women v\=ndor.s— 
including the "grandmoth­
er" of the market, a lively 
91-year-old—who jokes 
with him shamelessly, at the 
same time reseiving the 
freshest, best produce for 
Isidre, for whom Baice-
lona's legendary market 
holds no .secrets. 
Mario Batali was vt^icing 
the shared feeling of the 
gioup wlien he remarked: 
' i n just one hour at the 
market with Isidre we have 
learned tnore than by read­
ing a pile of books." Ex­
planations covered ihe 
thousand and one types of 
fish, crustaceans, and shell­
fish on offer; w^hich part of 
the codfish is besl for such 
and such a preparation; 
\\ hy t mv saii.sage is beller 
lhan another; the advan­

tages of buying baby kid sif 
such and .such a weight: 
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 replenislicd our strengdi 
with a filling Catalan break­
fast at the adjcjining bar, El 
Turia. before setting off to 
visit the Codorniti wine cel­
lars in San S;idtirnl de Sioya 
in the Penedes region, some 
50 kilometers (30 miles) 
from Barcelona. This area 
produces almost ; i l l of 
Spain's sparkling cava (see 
Glo.ssary on page 154). 
TheCodorniLi winery, built 
in the I9il] century and sur­
rounded by beautiful gar­
dens, was designed by the 
modernist architect Puig i 
Cad:if:i lch (see SfJain 
Gourmetour No, 29). The 
w'ineiy is cia.ssified as a Na­
il onal iMonument. and with­
in there is a major museum 
devoted to wine and cava, 
.VIost impressive of all was 
exploring the nearly 30 kilo­
meters ( l6 miles) of undei-
ground wine cellars w-here 
180 million bottles repose 
and mature, Nathalie Naval, 
from Codomiu's communi­
cations department, was our 
guide in this subterranean 
labyrinth ihrough which we 
traveled on a sort of train on 
wheels, while she explained 
the melhods used to make 
cava and tlic distinguishing 
features of this singular 
wine. Later, during the 
meal Codornh'i presented 
us, we would have the op­
portunity to sample differ­
ent sparkling wines and lo 
raise our glasses in honor 
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of the 125ih anniversary of 
the first Codorniii cava, an 
occasion which only days 
before h;id been celebrat­
ed with a big party in the 
very sariie gardens we had 
just visited. 
On our return to Barcelona, 
there vvas a cjuick visit to 
the Gaurli masterpiece, the 
Sagrada Familia basilica, to 
satisfy our culUual luinger 
before going on to Ca 
i'lsidre for dinner. Before 
the meal there was a wine 
tasting with samples from 
various D,0.s, conducted 
by Jordi Bort, the master 
sommelier from the Hotel 
Arts and currendy one of 
the most brilliant wine 
taste IS in Spain. The tasting 
jTrojiipieci an animated dis­
cussion aboul 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 lalile, where 
Isidre served us cava to ac­
company assorted appetiz­
ers including batter-fried 
spring onions, croquettes 
with cepes, cod vviih toast­
ed garlic, and a lobster gaz-
pacbo. For the main courses, 
there were iwo rice dishes 

which impressed 
us all: one made 
with wild mush­
rooms and squab 
(Isidre is a con-
sumiii:ite hunter) 
and a rice stew-
wit h e.spa trie 11 as. 
or sea cucumber, 
a type of mollusk 
caught off the Ca­
talan coast. The.se 
weic followed in 
baby iamb chops 
w itii rosemary and, 

lo finish, a selection of cen 
de.sserts, each lietter than 

the previoLis tme, made by 
Isidre s datighier Nuria, an 
ex|Dert [3astry chef, 
Saturday meant an eariy ri.se 
for a trip north to Rosas. 
Here, in a remote and 
Sl ell it et iniei- t if i 1 le t i;H;i • 
Ian coast, is F.l Bulli (three-
star Michelin), where ; i l-
most 30 kitclien staff labors 
to ensure that ''lO diners can 
enjoy a menu that is com­
pletely different from any 
other (see Spain Gourme­
tour No, 36 and page 150 
in liiis is.sue). Here, on a 
picturesque terrace with 
the Mediterr:inean in the 
background, we were wel­
comed hy Ferran Adria, the 
enfant terrible of Eurojiean 
cuisine, who was ck'liglnei,l 
to share with our American 
guests his pe<.-Liliai- conc ej-)-
tion of cooking. An impec­
cable technique, creative 
Hair, avoidance of cultural 
and economic conventions, 
provocation, irony,,, tiiese 
are the concepts which Fe­
rran promotes Willi all the 
energy anci confidence of a 
young and recognized pro-
fe.ssional who has tile .good 
fortune of doing wliat he 
likes mo.st. 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 
con.siam evolution. He be­
lieves firmly in change, and 
in this sense he is con-
viiiced ih:u the future of 
cooking will have :in Amer­
ican accent thanks to Ame­
rica's lack of preconceived 
rules and because of its char­
acter as a melting pot of dif-
iereni cultures and cuisines. 
While Ferran spoke, as if to 
illustrate the point, appetiz­
ers would arrive, including 

such curious creations as 
jieanut and honey lollipops, 
cupcakes made with black 
olives, or caramelized 
cjuails eggs, U is what Fei laii 
calls the "Hello" of the 
restaurant, the w-elcoming 
offering, just ;is laler tliere 
would be a "Farewell" of­
fering. The chefs could 
liave spent the rest of ihe 
day dee[> in conversation, 
hni lunch lime ajoproached, 
1-oilownng a visit to the 
sj-)eclacular kitchens, unlike 
those of atiy oilier lesiau-
rant, where the chefs ex­
changed thoughts cm vari­
ous dishes and techniques, 
we ,sat at the table in antic­
ipation of further surprises. 
'Fhese included tagliatelle 
with baby slirimp, tagli-
:itelle which in reality 
turned out to be strips of 
mango; little "packages" of 
cuttlefisii and coconut with 
ginger, which cm lilting 
tliem "burst" in the moutli 
releasing the sweet Ihivor 
of Che coconut; hake w'ith 
piquillo pepjiers, in which 
the peppers are cotnbined 
with banana and crisp ba­
con. There was .something 
to scintillate every laste, as 
our guests remarked. For 
siieer originality and novel­
ty, i l was perhaps the meal 
most commented on. A 
caste of the future, jierhaixs? 

Castile, Land of Roasts 
Leaving C;il:ilonia, we flew-
to Madrid. As the tight tour 
schedule precluded a visit 
to southern Spain, we opl-
ed for the next Best thing: 
dinner in an .Andalusian 
restaurant in the S]>anish 
capital, the Alboran, 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: Hojihlanca, .Arbe­
quina, and Coi-nit-:ibr,i. The 
tasting was conducted by 
Juan Ramon Izquierdo, an 
f.ilive oil expert from the 
.Spanish Ministry of Agri­
culture, and also j.-)reseni 
were members of the Olive 
Oil Exporters Association, 
ASOLIVA. with whom our 
chefs discussed the Span­
ish olive oil m;irkei and the 
com j5eti tion from other 
countries. In this respeci 
the figures—such as the 
existence in the l).S. of 
66,000 Italian restaurants as 
compared to only ISO 
S p a n i s h res t a u ra nts—s e a k 
for themselves. 
Later all the ricli variety of llie 
famous fried fish cjf Ancialusia 
arrived at tlie table—small, 
fresh anchovies, shrinij-). baby 
scjuid, and more—followed 
by a magnificent seafood and 
rice dish. 
Sunday was the last day of 
our tour. We left eariy for 
Torrecaballeros, near Sego­
via. There, in El Kancho de 
la Aldegiiela, we were wel­
comed by the owner, Javier 
Giraldez, our host for the 
day. Segovia, like other 

C a s t i l i a n cities, 
is famous for its 
roast baby lamb 
and suckling pig 
w-hich. as at El Ran-
cho, are cooked in 
traditional wood-
burning ovens. 
It was loo early in 
Ihe day to think 
about lamb... but 
how ;ibout .some 
Spanish cheeses? 
When it comes to 

cheese, the man to talk to is 
Mariano Sanz. iiead of the 
Ccmsorcio de los Quesos 
Tradicionales de Fsparia, 

Triiditional Cheeses of 
Spain Consortium, Togeth­
er with Enric Canut, a reg-
ukir contrihuior to Spain 
GourmeUnir, Mariano Sanz 
is to be thanked for the 
resuigence of numerous 
Sp;inish cheese varieties and 
for liaving jirevented many 
oilieis from being lost alto­
gether, in an iilmcjst ethno­
graphic mLssion, Beneath 
the two enormous chestnut 
trees thai shade the garden 
of El Rancho, he spoke with 
passion about Spain's 
wealth of cheeses and of its 
ex(>ort market, and of the 
need to consei ve iradidonai 
cheese-making w-kh raw 
milk. We tastetl several 
cheeses made vvith the 
milk of ewes, cows, and 
goats, singly or in blends 
(Tetilki, M:il5c)n, .Vlajorero, 
Mam-hego, Idiazabal. Ca­
brales, Zamorano, TorCa 
del Casar), jusc a sampling 
of the 120 types of cheese 
that Sanz has identified in 
Spain, Tiiiit was followed 
hy a Castiiian country 
breakfast of eggs, black 
pudding, and marinated 
minced pork, then we set 
off to see the monuments 
of Segovia, a city w-here the 
three cultures that shaped 
Spanish medieval society 
c;oexisted: 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-
ei:is. iiead ol'tlie Consorcio 
del liimun Serrano Es-
panol, which has been ex­
porting Spanish hams from 
1991, but not to the U.S. 
until this year, following 
approval by tlie Food .ind 
Drug .'Vdmin ist ration. 

It was almost a meal in it­
self, hut we still had to 
make room for that t:isty 
roasi baby lamb and suck­
ling pig awaiting us at J-'l 
Rancho. We enjoyed our f i ­
nal sobremesa in the gar­
den, :md continued in the 
house that our host has 
next to the restaurant, 
Tliere. witli the spectacular 
vistas of sunset over tlie 
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 wJiac we 
had seen and sampled, 
new ideas and new flavors 
to be incroduced 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 little 
known. The only drawbacrk: 
ŵ e ail came out of Che ven­
ture a fe-v\- pounds lie:ivier. 

Sonia Ortega is a journal­
ist and Publication Coordi-
itator of this magazine 
since its inception. 
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The 
Challenge of 

Diversity 

n the impres­
sive surroimd-
ings o f the 
Vaughan States 
of Sunnybrook 
i n Toronto, Ca­
nada, the f i rs t 
i n t e r n a t i o n a l 
symposium o f 

authentic Spanish gas­
tronomy, featuring olive 
o i l and traditional cheese 
among several other 
products f r o m Spain, was 
held for the benefit o f 
140 Canadian importers 
and food writers, 
Gastronomlcally speaking, 
the concept of diversity in 
Ncsrtli America is not easy 
to assert. Narrow stereo­
types of ground meat dish­
es, garnislieci with french 
fries always come to mind 
and the vision cif a vast fast-
food pLtradise may also pre­
vail. It is not unlil 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 
of gastronomic diversity, 
Toronto is the niost demo-

graphically diverse 
city oi" Canada, [Der-
hajis of North .\iner-

SS ica, incarnating what 
TB S( )cio log\- del 1 nes LIS 

a multicultural cen­
ter. Typically British 
in tiie lieginning, 
tills small port on 
itie Liike Ontario 
shoreline, rajiidly de­
veloped into an in-
dusirious cily at the 
mm of the century-, 
becoming a magnet­

ic pole for tliose populations 
diskicated by w-ars or just in 

jiursuit of belter economic 
oppcmtinities. Those oi:ipor-
tunities w êre consolickited 
and today, not many aspects 
define better this mulii-etli-
nical character of Toronto as 
its impressive gastronomic 
offering in terms of the di­
versity and volume cjf its 
restiiLinmis. Popular knovvl 
edge in the city will tell you 
lhal you can eat a great 
meal each day of the year 
without ever repeating the 
same style and rcstaui-ant. 
These considerations came 
inici play at the beginning 
of this year vvlien the inter­
national Olive Oil Council 
(lOOC) invited ICEX and 
the Commercial Otlice of 
Spain in I'oronio to cirg:!-
nize the "International Bra­
vo Espana!," featuring olive 
oil and a selecticDn of Span­
ish products with market 
possibilities. The challenge 
was interesting in view of 
tlie hick of precedent in 
terms of authentic Spanish 
gastrcinomy in the city, de­
spite the brave efforts of a 
small number of Spanish 
restaurateurs over the last 
Iweniy years. 
Since "paella is perhajxs the 
most bastardized foreign 
dish in itu- vv i. ii ki," aca ird-
ing to J(:.)hann;i Ikirk!iai-d, 
food writer from La Gazette 
of .Montreal, who acted as 
gastronomic advisor in the 
Symposium, our aim was lo 
rectify some misconceptions 
widely held in Canada with 
regard to Spanish cuisine. 
Initially, it was overdue to 
claim back the Spanish 
identity of several producls 
such as olive oil and sher­
ry wine, which are still per­
ceived in Canada as any­
thing but Spanisii, Second­
ly, it was necessary co in­

troduce relatively unknown 
items such as traditionai 
cheese, picjtiillo jieppers 
and seafood sjiecialties to 
the Canadian consumer 
and finally, the occasion 
was a magnificenl opportu­
nity to share willi Canadian 
scholars and connoisseurs 
an in dej3th review of the 
cultural and historic her­
itage of Spanish gastrcjno-
my, its develojMlient and 
influence tliroughout llie 
western workl. 
Under ihe lieading "Bravo 
Espana! Celebrating Spain's 
Gastronomic Gift lo the 
World." a selei ied grouji of 
journalists, food writers, 
imiMiters. 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 Nortli America. The 
V:iughan States, a tradition­
al Canadian inn uptown 
Toronto, was the perfect 
setring for this important 
exchange of ideas that 
brouglii experts and schol­
ars from both sides of the 
Atlantic, Tlie main point of 
iiueresi l iow [o ini i irpotLilt-
Spanisli food products into 
die daily diet of Canadians. 
The week of celebrations 
was inaugurated on June 9 
with a .spectacular jjresenta-
tion of 100 SpanLsh wines at 
the so-called "Agent's Night" 
in Toronto, a liorizonial last­
ing sponsored hy Canadian 
vv int.- ajjenis [o inti odui. e 
new products among 300 
owners of restaurants and 
food and beverage man­
agers of hotels. This eveni, 
organized by "Vinos de Es­
pana," the promotional en­
tity of the Spanish Instituie 
for Foreign Trade (ICEX) in 
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Canada, was also attended by 
journal i.sis and som mel lets. 
who comjiared tlie new pro­
ductions from Rioja, Penedes, 
;md l-tibera del Duero, Cavas 
and sherries were highly 
jirized by the criiics, A sepa­
rate "Agent's Nighl" look 
place in .Montreal for Quebec 
restaurant owners that was 
attended by 150 opeiators. 
Bravo Espafia! called for 
che best and we decided to 
seek liie unique talent and 
know ledge of Clara Maria 
Gonzalez de Amezua, per-
h;i|is the most compi-ehen-
sive expert in Spanish gas­
tronomy loday, to act as the 
main .speaker al the Sym­
posium, che main event in 
Toronto. Working in close 
cfjntaci with the organiza­
tion of tiie event, Mrs. 
Amezua not only- partici­
pated with the initial 
overview of the gastro­
nomic mosaic of Spain that 
opened liie informative 
.segment, but also prese-
lecied liie different menus 
for the whole event and 
chose all ingredients to be 
flown frcjiii Spain, in order 
to assure the iiighest degree 
of authenticity in tiie food 
.served and sampled. More­

over, Mrs, Aniezua 
graciously accepted 
to conduct cooking 
demon.strations in 
Montreal and Ha­
milton for both pro­
fessional chefs and 
Eclevision atidiences 
cluring the rest of 
the week. 

Two Chefs, 
Two Styles 
To be consistent 
vxitli our :iim of 

authenticity, it was neces­
sary to add experience and 

craftsmansliip to die actual 
preparation of the food co 
be .served during Bravo Es­
pana! We obtained the en-
thusia.stic participation of 
two great Spanish CIRIS. 
each representing a trend 
or sciioc-)! of influence in 
Spain, to siitiw not cmly the 
high level of individual ex­
pertise in Spain, but also 
the incredible versatility 
among the Sjianisli cook-
iiv^ esuihi is l in-iem 
In this regard, a careful se­
lection was made in ordei- to 
present it to Adoifo Mufioz, 
a renowned chef and owmer 
of Adolfo's Restaurant in 
Tolecki, famous in Spain for 
his strong will to maintain 
alive the mo.si sacred tradi­
tions of che gastronomy of 
Castile-La Mancha. Chef Mu­
iioz was to collaborate wkh 
prominent Canadian Chef 
Jamie I-iennedy in liie 
joreparation of the magnifi-
(.eiit t..'..il:i Dinner (which is 
going to be remembered for 
a long lime in Toronto) chat 
closed the Symposium, This 
gieai meal was perfomied 
in I he fancy backdrop of 
the Royal Ontario Museum 
of Toronto. 
Ctief Norberto Jorge, on the 
other hand, was an obvious 
selection (see Spain Gour­
metour No. 37), proudly 
representing the newest 
g;istronomic tiend in Spain 
which comiiines tradilion;il 
cooking from the Medker-
ranean wiih modern ingre­
dients and presentations. 
He is i^econiing Madrid's 
celeiirity at his fashionable 
Casa Benigna Restau rant. 
The characteristic signature 
of Nori^erto's cuisine of 
adding flavor and texlure 
with generous use of the 
different ty pes and varieties 

of Spanish oiive oil, is cre­
ating an interesiing trend 
among Europe;in chefs. 
This approach earned Nor­
berto Jorge the acclamation 
of the Canadian media for 
bis rendition of arroz a 
baiida. demonstrated dur­
ing Bravo Espafia! 
•'The more daring and ad-
\ enlurous I want to become 
in my cuisine, the more I 
tap into my mother's (a Cra-
diClonal cook) recipes," said 
Norberto ac a cooking de-
monstraiicm for Bravo Es-
paha! at L'Academie Culi-
naire in Mcmtreal, when 
asked by Monique Gerard 
Solomita, from Le Journal 
de Montreal, aboul his own 
creativity and leadership in 
Mediterranean cooking. 
Aj^art from differences in 
style, these two chefs bolh 
admit to departing from 
heavy sauces used lo dis-
gui,se the original flavor of 
ingredients, reviving old 
ineiliods of cooking and ap-
j^lying them imaginatively^ 
to modern gastronomy. This 
may be a very candid way 
CO describe a complex pro­
cess, buC this is what Cana-
dvan critic-s immediately de­
tected at the demonstrations 
and jiraised in their com­
ments: "Beyond trends and 
fashions, good products, 
sound ingredients plus old 
knowledge of preparation 
still is, after cenmries, the 
iiesi w-ay of cooking." 

Tasting Time 
During the main event in 
Toronto and after the most 
elaborate capas lunch ac­
companied by a great list of 
Spanish wines, commented 
on by- Toronto's exj^ert 
Tony Aspler, the lasting 
part of tfie 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 wiio described in 
his tiirect " New Yorker" jar­
gon and with detail, ilie 
production methods, his­
toric backgrotmd, and wi l ­
ly anecdotes when discov­
ering some of the nine tra­
ditionai Spanish clieeses 
tasted at the event, Canadi­
an importers were utterly 
surprised by every new ar­
rival to their sampling Irays: 
the GarroCxa from CaCaIo­
nia, the Idiaz:ibal from liie 
Basque Country, and the 
magnificent Caiirales from 
Asturias, among others, 
were lasted and praised for 
the firsl time in Toronto, 
Coleman Andrews, editor 
of Saveur Magazine and 
prolific author of acclaimed 
Ijooks on Mediterranean 
food and a beloved sweet­
heart of the Canadian foc5d 
press, gave a vivacious ac­
count (.if llic \ :irie(.! UM- i il 
vegetable and legumes in 
the traditional c:ooking of 
S|i.iiri. di.sjH-llin,:; tin.- rnyiii 
of predominani fattening 
"meaty" diets of Eurojie. 
The end of the afternoon 

sessicjn was closed 
with "the most 
comprehens ive 
and professional 
tasting cjif olive ĉ il 
ever jierformed in 
Torcmio," accoitl-
ing to James While, 
food writer. ICEX 
had flown h-om 
Sjxiin for this spe­
cific purpose a .se­
lection of oils and 
the tasting was 
conducted with the 

exjieni.se of Jeronimo Diaz 
Uivas, a leading profession­

al in this field in Euro[->e 
and perhaps the most tal­
ented oIi\-e 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 worid, 
i^roducts from Andalusia 
and Catalonia made lasting 
impressions on the public; 
for their diversity in flavor 
and strong identity charac­
teristics. Sjianish olive oil 
nol only convinced Cana­
dian connoisseurs familiar 
with other sources, but cre­
ated a si:)ontaneous interest 
for this new-' wide range of 
flavors and textures, Mr, 
Diaz Rivas' public propo,s-
al to w-ork collectively in 
the jirojcct of the creation 
of a future school in Toron­
to, to train oli\-e oil tasters 
to satisfy induHiri:ri needs, 
and also Co create olive oil 
tasting circles among chefs 
and restaurateurs w'as cer­
tainly welcomed. 
The Symposium ended in 
Toronto with a liv^ely open 
discussion among industry 
leaders, journalists, and 
iiade promotion agents on 
the subject of increasing 
awareness and distribution 
channels lor Spanish food 
products in Canada. 
Ms. Rosanna Caira. editor 
of Food Serif ce & Hospital­
ity and Chairperson of the 
Symj30sium closed the 
event hy thanking Mr. Ar-
itno l->ina, Trade Commis­
sioner of Spain, and Mr. 
.\iiielio Segcwia, Dejiuiy 
Director of lOOC for their 
panicijiaiion and for tiieir 
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 .Vkir-
tin Valenzueia, Ambassador 
of Spain. 
In her closing words, Ms. 
y:aira sumni:iri/.ed tier im-
pressicms by saying that 
"Spain, afler 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 iiui 
today Spain made a lasting 
impression on our minds 
and pahiies; ii fvas done 
with knowJedge and ele­
gance." Guests were able 
to approve that when an 
impressive array of Spanisii 
food products was present­
ed, subject ro distribution in 
Canacia and brought for ilie 
occasion, at the so-called 
Bodegon Espaitol (Spanish 
Slill Life). More than 40 
Spanish exporters sent their 
samples to initiate exj^ori 
j>rotects in Canada, demon­
strating not only the wide 
range of Sjianisli food avail­
able, but also their firm 
commiiiiient co win rhe 
challenge of diversicy! 

Jose Luis Atrislaiu is 
'Trade Analyst in charge of 
the promotional programs 
of ICEX al the Commercial 
Office I J' Spain in Toronto, 
Canada. 
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L A S T I N G I IVI P R E S S I O N S 
S O N I A O R T E G A 

• A good svine can only tomf 
from a good vine. So far so 
good. But vvhen it comes to 
the dekite on wlietlier to use 
narivfc- or imj-jorifd varietie.s, 
[liinjj.s art- no! st> c'lear. In liis 
book Cepas del mundo (Vine 
.stocks nf the world), the vet­
eran wine writer. Jose Periin, 
doe.s not auenipt to resolve 
this dilemma but only lo show 
the main jirapc varielies in the 
world, with a .special focus cjn 
the Spanish stocks, 43 different 
grapes are described, witli tlieir 
origins, hLstorĴ  cultivation and 
u,se in che dilTerent wine-pro­
ducing regions of Spain or oth­
er councries. An enjoyable and 
well-clocuiiieniecl hook, witii 
the descriptions c»f each variety-
being accompLinied by a water-
colour illustration and full data 
(.in the vegetative period, yield, 
etc. A good informative work 
that is essential for an oveiview-
of the SpanJsli varieties on 
which little has been written for 
the gei-ieral reader, 

• i'res,sure cooker.s are useci in 
kitchens worldwide, and in 
Spain I wciukl ihink there must 
be few hou.sehoids wiihout 
one, liut in the United States 
the aci vent of froze!! 'I'V dinners 
and the micro-wave relegated 
the jjressure etxiker to the back 
of the kitchen cupboard. Now 
ihings ;ire changing and inter­
est is reviving, partly as a result 
of growing enthusiasm for a 
healthy and tasty diet. This at 
least is Ihe opinion of Tom La-
calamita, a food writer who is 
very iiiv<ilved in tlie workl of 
specialty foods and kitciien ap­
pliances - The Ultimate Bread 
Macljtne, The IJlliinale Pasta 
.Machine, and T I K Ultimate 
Espresso .Machine CooklMoli. In 
his latest book. The Ultimate 
Prc'ssurt.' Cooker, lie iias se-
lectetl 85 recipes from Mediter­
ranean euisine including .some 
(if the most traditional .Spanish 
dishes such as Pisto (a son of 
r.itatoutile), Garlic Soup, Chick­
peas with Spinach, or Loin of 
Pork with Hiuer-Orange Sauce, 
all for cooking in the pressure 
cooker Tlieie are also recipes 
from italy, Greece, Morocco, 
etc. All healthy, tasty, and fa.st. 

• T!ie Tourism Department of 
the Kiojii region has published 
a guide called Rutas del vino 
dc la Rioja f Rioja w ine routes). 
This is a smail leaflei including 
a folded map that tiims co in­

troduce visitors to this region 
to its w'ine culture It begins 
with a brief histor)-' of the area, 
then covers local wine-grow­
ing with tile .seven varieties of 
vine grown, tlie jiroeesses of 
production, iiiatunition and 
ageing, and cl-ie classification of 
the vintages. It suggests three 
routes lhat are marlced on the 
map - the 'Cheerful' Wine 
Route through the ujiper Rioja, 
che 'Pleasing' Wine Route 
through central Rioja. and the 
Robust' Wine Route through 
the kiwer Ricija, Each route of­
fers the po.s.sibilily of visiting a 
number of wineries and gives 
basic information on opening 
times, ihe person to contact, die 
services offered anci the lan­
guages spoken, Po.ssible t()urist 
visits are suggested, as are die 
k>eal traditional Festivals, An­
other j-jublication centering on 
the Rioja but covering both 
food anci wine is I.a cocina del 
vino Y lo.s ciuco sentidos. Un 
plato para cada Rioja t Cook­
ing with wine and the five sens­
es. A dish for each Rioja wine). 
This is a recipe book in wliiL-h 
the renowned Rioja took. 
Lorenzo Cafias, sLi>̂ gests a niini-
ber of his di.shes la accompany 
the various types of Rioja wine. 
Ihe hook is the fruit of the Ga.s­
tronomic Session.s held recently 
in La Rioja as part of the cultur­
al project iniliaied hy llie Rioja 
Administration called "Wine 
and the Ove senses", now in its 
second year. The bcKik's aim is 
to reverse tlic tradilionai me­
thod of c:lioosing wines, ba.sing 
the choice not on the food f)ut 
on the wine, 

• 'I'he Costa Bra\-a on ilie 
Catalan coasl in the norih-easi 

of Spain is famous for its ciys-
lal-clear waters and rich marine 
life, Costa Brava - The 200 
Best Diving Routes is a very 
thorough undenvater guide 
sliowing divers where lo find 
the be.st dives, Ii suggests a to­
tal of 200 routes wiili thi- 3-
lie.[ iranslated into English. 
With maps, photos, informatkm 
on (he undenvater fauna and 
flcjra and ver '̂ full and (k-i:iili,-d 
skeiL-lies cjf each itinerary, it of­
fers al! the information needed 
for siiccesst'iil di\ in<;. 

• If you would like to enjoy 
Spanish food every day <if (he 
year withoui lia\-ing lo tliink 
iM{> i i i i i i l i .ini'iii il. lu-ri- i.s .1 
good .solution • 365 .Menus. 
Each menu includes a first 
cour.se, a main dish and a 
dessert grouped according to 
liie .sea.sons and using llie most 
appropriate ingredients for 
eacli period of the year. From 
die most famous traditional 
Spanish recipes to tho.se that 
are less well-known hui that 
are often exchanged amongst 
housewives keen to sen'e ex­
cellent but affordable meals. As 
the saying goes, "Variety is the 
spice of life". And this applies 
too to tlie world of tapas.a 
Spanish way of conceiving 
food that has become interna­
tional. Tapas, pinchos y ten-
tempics. afler a general intro­
duction on the origin and his­
tory of lapas, has 17 ciiajiters, 
one for each of liie Sj-ianish re­
gions Because, aliliough there 
are certain tapas liiat are con­
sumed nationwide, as with the 
rest of Spanish gastronomy 
eacii regie m has its own spe­
cialties - frcjm Andaiusian fried 
fish to Galician pies. The inlro­

duclion to each rej;ion is invit­
ing and there are plenty of 
[ihoios alongside the more 
than 200 recipes, most of 
w-hich are easy to make 

• Nature-loving tourism is on 
the increase in Si-)ain, one of 
the few European countries 
that conserves large area.s un­
touched iiy "civili.sation", 
v.-hei-L- i! is 41111 jMissihle io ex-
jilore praciically virgin land­
scapes. And the Iberian penin­
sula contains the largest variety 
of native tree species in Eu­
rope. Arboles de la Peninsula 
Iberica y Balcares (Trees in 
the Iberian Peninsula and the 
Balearics) w-ill be of great use 
CO those tourists who not CDnly 
like to roam through natural 
territory- but also to identify and 
learn about what they are .see­
ing. The book opens with a hill 
introduction on the trees to be 
found in Spain and I'ortugal, 
w liicti vary from north to south 
and east co west, then on each 
page it gives a thorough de­
scription ofa different iiee widi 
jahotos and diagrams showing 
where it can be located. 

• Cepas del mundo. Jc^e Penin, Pi S, 
Eire Ediciones; Pilar Androde, 1 1-diolet, 
8; 28023 El Plantro (Madrid); Tel: (34-11 
307 78 90; Fajc \3A-]} 307 67 01 • 
The Ul t imqie Pressure Cooker 
Cookboolc, Tom Locolomita, Simon & 
Schuster; Rockefeller Cenlei, 1230 Av­
enue oi tfie Americos; Hsv/ York, NY 
10020, Tel: (212) 698 75 i l • Rutas 
del vino de la Rioja.. Gobierno de Lo 
Riojo, Oireecion General de Comereio y 
Tjrismo; P- del Espolon, s/n; 2607) 
Logrorio (to Rioja); Tel: (34-al) 26 06 
65 /12 ; Fox: \344] ] 25 60 45 » La 
cocina del v ino y ios cInco sentl-
dos. Un plo lo para coda Rioja. 
lorenzn Conas, Gobierno de La Eioja, 
Direccion Generol de Comercio y Turis­
mo; del Espolon, s/n; 26071 logroiio 
(Lo Riojol; Tel: (34-41 j 26 06 65/12, 
Fax: (34-411 25 60 45 • Costa Brova. 
The 200 Best Diving Routes, And 
Llomos, Editorial Plansta, S.A.; Corcego, 
273-279; 08008 Barcelona; Tel: [34-3] 
415 41 00; Fox: (34-31 217 77 48 • 
365 Menus, Concepcion Herrero de 
Boscurian, Editoriol Everest; Crta. Leon-La 
Coruna, km, 5, Apdo. 339: 24030 Leon; 
Tel: 902 10 15 20; Fox: (34-87] 80 12 51 

* Tapas, Pinchos y Tentempies, 
Emilia Gonzalez Sevillo, Ediciones del 
Serbol; Francesc Tarrego, 32; 08027 
BARCELONA; Tel: (34-3] 403 08 34; 
Fox; (3411 408 07 92 • Arboles de la 
Peninsula Iberica y Baleares. Angel 
M. Romo, EditorialFlaneta, S.A.;Corcega, 
273-279; 08008 Barcelona; Tel: [34-3] 
415 41 DO; fox: (34-3)217 77 48 
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Tli.ii s Iwcause flying with Iberia is much more tlian just nyiiig. U s j;eiiing wherever you want to go with nti waiting. 'W'itli the greatest 
[Xiii(.iu;ilii\ on il-, iiion- ilinn nil daily ilij;hts to more than lOO difl'erenl destinations. It's having acL-t-s.s lo ihe lar̂ c-M munliL-r of st-ats \v:ih ^ ^ ^ R i E V ^ ^ ^ I ^ 
economical fare.s. It's cnioying ii wliole world of aimfon. aiientive details, and exclusive sen ices in iis Hu.siiit-ss aa,s,s. And a.s if thai wcrL-nl , „ \]„u! Vii w Pi.si 
enough. Hying with Iberia is tlying in modern airplanes. Like die new .\irlnis 3 i0. the most advanced p:is.sengcT iiirplane in the world. 



I N F O R I V I A T I O N 

If you would like to know more 
obout the bnxhures of Spanish 
manufacturers and any subject 
dealt with in this magozine, 
except for tourist infonnaHon, 
pleose write to the SPANISH 
EMBASSY COMMERCIAL OFFICE, 
marking the envelope REF. 
SPAIN GOURMETOUR. 
If you would like to consult the 
brochures via Internet, please 
connect to; 
http://www.icex.es/repertarios/ 
english/menuprin.hhnl 
http://www.icex.es/repertori05/ 
spani5h/menuprin.html 

For tourist information, 
contact your nearest 
TOURIST OFFICE OF SPAIN 

AU.S'm.\IJ/\. Ktk^-Llill i:L-iilre. siiiU.- lOS 2(1.1 NL-VS- Soulll I UMd Rtiad - I-;i-K.-,I-X:i.in^ XSWiDJT' 
Tel: (2) 93 62 42 12 - Fax: C2) 9,3 62 4(1 57 

CANADA 
•I'lacL- Bonavcnnire CP, 1137, Mart E. 10 Blgin H5A 1G4-MONTRKAI.-QUEBEC 

TeLs; (514) 866 49 14/1S - I ":i X: ( T i -t 1 866 6H 50 
• 151 StitLT ,^[., Suite SOI - Kit' 5H3 OTTAW.̂ -ONTARIO 

Tcls ! (!l V) 236 04 09/00 - Fax: {613) 563 28 49 
•55, Bloor .St, West, .suite 1204 - Tf )!{f ).N'ro-OK'r..\[UCl, M4\S' 1A5 

Tel: (416) 967 04 m - Fax: (416) 968 95 47 

CHINA, 14, LianKriiahf NanLu - Tayiian Ofiice Building, 2-2-2 - Posl Code 100600 BEIJING 
Tels; (10) 65 32 20 72/31 03 - Fax: (IfJ) (1=; 32 11 2M 

DENMARK, Vested>rogade 10, 3". - 1620 CtlPKNHAGEN V 
Tel; (45) 31 3t 22 10 - Fax: (45) 31 21 33 90 

HONG KONG, 2004 UiifXJ Tower, Bond Centre • 89 Quet̂ n.sw;iy Uoad, CiinlcA FIONG KONG 
Tel: (852) 25 21 74 33 - Fax: (852) 28 45 34 48 

IRELAND, 35, Molcsworth Strefl - IIUBLIN" 2 - Td: (1) 661 63 13 - Fax; (1) 661 Ot I i 

ITALY, Via del Veecliio Pohttx:nico, 3 - 16'-' - 20121 MllAK 
Tel: (2) 78 14 00 - Fax: <2) 78 14 14 

JAPAN. Sanbant-lio KS Bldj;., 3F, 2 Sanbanclio, Cliivfxlii-Ku - TOKYO 102 
Tel; (3) 32 22 35 55 - Fax; (3) 32 22 35 50 

MALAYSIA, 20th Floor. Men;ira Bou.stead - 69, Jalan Raja Chulan - 50200 KUAL^ LUi4PUR 
P.O. liox 11856 - 50760 KIJAIA i. l MPUR - Tel.S: (3) 248 73 00/09 - Fax: (3) 241 50 06 

.MiniERLANDS. Rurp. Patijnlaan, 67-2585 THK H.-\GUE 
Tcls: (70) 364 31 66 - 565 55 09 - Fax: (70) 360 82 74 

NORWAY, Ksirl lohansgate. 23 B - 0159 OSi.O 
Te!: (47) 22 41 41 28 - Fax; (47) 22 42 96 79 

SINGAPORE, 15, .Scotts Road - Tliong Teck Bldg. 05-09 .SINCSAI'ORK 0922 
I'fls: (65) 732 97 88/90 - Fax: <65) 732 97 80 

SWEDEN, SeiEels Torg. 12 -.S-! 11 57 STCXKHOLM 
Tels: (8) 24 66 10 - 20 90 93 - Fax: (8) 20 88 93 

TURKEY, And Sok, 8/14 - O668O gANKAYA (.•V.NKARA) 
Tels: (312) -168 70 47,'''(8 - Fax: (312) 468 69 75 

UTSTTED KINGDOM, 66 Chikem Street - Floors 2-3 - LONDON WIM 2LS 
Tels: (171) 486 01 01 - 953 15 16 - Fax: (171) 487 55 86 - 224 f->4 09 

UNITED STATES, -i05 Lexington Av,- 44th & 45di flrjoi-s, NEW YORK, NY 10174-0531 
Teis; <212) 66I lO ̂ '.1 •(il.--(i2 - Fax; (212) 972 24 94 - 867 CM 55 

CANADA, 2 Blotir Street West, 34th floor TORONTO. ONTARIO M4W 3E2 
Tels: (416) 961 31 31/40 79 - Fax: (416) 961 19 92 

DENMARK, 0.sterg:ide 3 l . l - 1101 COPF.NHACil Hi K 
Tel: (45) 33 15 11 65 - Fax: (45) 33 15 83 65 

ITALY 
• Via Broleuo, 30 - 20121 Mil AN 

Tel: (2) 72 00 46 25 - Fax: (2) 72 00 43 IS 
• Via del Mnnarti, 19 - Inierno 5 - HOIH:^ K0,MB 

Teis: (6) 678 31 06/28 50 - Fax: (6) 679 82 72 

JAPAN, Djiiiii I'oranonion Denki Bldg, 4F - 3-1-10 Toranonion • MINATO-KU, TOKTO 105 
Tels: (3) 34 32 6 I 41/42 - Fax: (3) 34 32 61 44 

NETHERIANOS, Uan van Meerdervoort, 8-8* - 2517 Tl 11-: HAGUE 
Tels: (70) 346 59 00/01 - .360 92 05 - Fax: (70) 364 98 59 

NORWAY, Kronpriasensgate, 3-0251 OSLO 2 
Tels: (47) 22 83 40 50 - Fax: (47) 22 83 19 22 

SWEDEN, Stureplan, 6 - I M 35 .STOCKHOLM 
Tel.s: (8) 611 19 92./41 36 - Fast: (8) 486 80 ,54 

UNITED KINGDOM, .Vlanclie.sterStniare, 22-23 LONDON WIM 5M' 
Tels: (171) -186 80 77/85 - Fax: (171) 486 80 34 

LtNITED STATES 
• Waier'l i >wer Place, Suiic915 Fjst - 845 .N'onh Michigan Avenue - CFRCAGO, IL 60611 

Tets: (312) 642 19 92 • y-i4 02 16.--'25/26 - Fax: (312) (>42 98 17 
• H383 Wilshire Blvd. Suite 960, BiiVERLY HILLS, CA 90211 

lets: (213) 658 71 88 - 658 71 92/93/95 - Fax: (213) (i58 10 61 
• 1221 Brickell Avvnue, .VDAMl. FL 33131 - Tet (305) 3=« 19 92 - F;»x: (305) 358 83 25 
• 6h6 Fifth .Avemie, 35)i' Htxjr.NEW Yf )KK, NY 10103 

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

PARjVI>ORF,S CENTR\I . B(K>KING OFFICE 
Requena, 3 - 28013 MMJKID 
Tel: (34-1) 51666 66 - Fax: (34-1) 516 66 57/58 
Inlemet: ww-n',p:initlor.es 

F.rratum: 
In the last issue ofs;.iuii Cnunurumr. fiage 20, the name Guiver&, Canujal should read 
Gidbert & Carvajai 
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I V I A I N E X P O R T E R S 

AOUACULTURE 
Exporters of Fries 

Exporters of Sea Bream 
and Sea Bass 

CHARCUTERIE 

An odditi-onal lisl oi Spanish mawhdmi 

of ihis prtxi-jct is avaibbte as a brochure, 

on diskefte ond via Inlertiet. For more 

infarmation see poge 19. 

CULTIVOS PISCICOL,\S MARIN OS, S.A. - CllPIMAR 
Ctra. Oe la Carrata, 2 - 11100 .SAN FHKNAN'DO (Cadiz) 
Tel: (34-56) 88 34 47 - Fax; (3-4-56) 88 07 08 

TINAMENOR, S.A. 
39594 PESHES (Caniahri:!) 
Tel; (3-1-42) 71 80 20 - Fax; (34-42) 71 80 25 

AIE^INES Y IWKADAS, S.A. 
Prolongacinn de Hcntejui, s/n 
35080 LAS PALMAS GRAN CANARIA (Las Palmas) 
Teh (34-28) 73 22 69 - Fax: 13-)-28) 73 22 60 

AQLADEET, .S.A. 
Apdo. 242 - 43870 AMPOSTA (Tarragona.) 
I L - I : (34-771 26 70 60 - Fax; (34-77) 267060 

COMERCIAL DE PRODUCTOS PESQUEROS, S.A. 
Aprio 119-11130 PUERTO SANTA iMARlA (Cadiz) 
1 el: I 34-56) 56 28 ,37 - Fax: (34-56) 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, 
.\-Uielle del Hornil lo, s./n - AGUILAS (Murcia) 
Tel: (34-68) 44 73 64 - Fax: (34-68) 44 72 21 

CULTIVOS PISCICOIJVS MARINOS, S.A. - CUPIMAR 
Ctra. Carraca, 2 - 11100 SAN FERNANDO (Cadiz) 
•fel; I 3-1-5(11 88 3-i • f - Fax: ( 34-56) 88 07 OS 

.Source: APRO.MAR (.A.ssociation of .Aquacultvire Cies.) 

GAMPOFHIO AI.IMENT.\GION, S.A. 
Av. Europa, 24, Poligono La Moraleia • 2810 1 A L ( : O B 1 - : M ) A S (Madrid i 
Tel: (.34-1) 661 50 70 - Fax: (34-1) 661 53 45 

CASADEMONT, S.A. 
ParajcConslantin.s - 17164 BONMATl (Gerona) 
1L-1; (34-72) 42 05 00 - Fax; (34-72) 42 18 15 

EMBUTIDOS PALACIOS 
Cna, de l.ogrono, s/n - 26320 .ALBELDA DE IRHGUA (La Rioja) 
Tel: (34-41) 44 30 32 - Fax; (34-4 U 44 36 98 

E.MBUTIDOS PALOMARES, S.A. 
Los Lon-iai-e.s, sy n - 24270 CARRIZO DE LA KIBHRA ( Leon 1 
Tel: (3-1-87) 35 72 58 - Fax: (34-87) 35 70 80 

FRANCISCO TiyEDOR GJVRCLV, S.A. 
Apdo. 4 - 07200 FELANITX (Baleures) 
Tel: (34-71) 58 40 05 - Fax: (34-71) 58 40 06 

FRIGOLOURO, S.A. 
Puente del Valo, s/n - 36400 POKRINO (Pontevedra) 
Tel: (34-86) 33 01 00 - Fax; (34-86) 33 59 41 

FUEKTES, S.A. 
Antonio Fuertes. 1 - .30810 ALII A.M A DH MCHCl A (.Murcia) 
Tel: (34-68) 63 68 00 - Fax: (3 (-68) 63 04 00 

GRUPO .N.AVIDUL, S.A. 
Condcsa de Venadito, 7 - 28027 MADRID 
Tel: (34-11 503 63 00 - 1-ax; (34-1 > 503 63 10 

HESPERIA DE ALIMENTACION, S.A. 
Rosario Pino, 14-16-4« pi . - 28020 MADRID 
Tel: (34-1) 567 OH 00 - Fax: (34-1) 567 04 40 

INDUSTRIAS CAFNICAS TELLO, S.A. 
Cira. Navalpino, km. 27,800 - 45163 TOTANES (Toledo) 
Tel; (34-25) 40 02 05 - Fax; t .34-25) 40 07 78 

Sl'.UN Ci01..KMi:T< irR si-.i'-rrMiiFn-nEC,K-Mlii:K ••>-



PRODUCTS FROM LA RIOJA 
Canned Vegetables 

Sausages 

Sweets and Cookies 

INDUSTRIAS CARNICAS VILLAR, S.A. 
Apdo. 83 - 12080 LOS KABANOS (Soria) 
Tel: (34-75) 22 03 00 - Fax: (34-75) 22 03 76 

Source: AlCE (Aiisociation of Meat Prodiicer.s of Spain) 

A-VTCUE, S.A. 
Gallo, .s/n - 26560 AUTOL (I.a Kioja) 
Tel: (34-41) 39 00 44 - Fax: (,34-41) 39 01 10 

CHAMPIUNION S.A.T. N» 9234 
Clra. Calahorra. km. 1,6- 26560 AUTOLfLa Rioja) 
'I'el; (34-41) 39 00 78 - Fax: (.34-41) 40 U 42 

COMERCIAL RIO\TIRDE, S.A. 
Ctra, Del Corti jf i . km 3 
26006 LOGRO.NO (La Rioja) 
Tel: (34-41) 22 20 58 - Fax: (34-41) 22 28 05 

COMPRE Y COMPARE, S.A. 
Pol. Ind. Nc'inver, s/n 
26500 CALAHOKRA ( La Rioja) 
Tel; (34-41) 13 28 03 - Fax: (34-41) 13 25 12 

CONSERVAS EL CID.-VCOS, S.A. 
Ctra. Caiahorra, km. I - 26560 AllTOL<La Riofa) 
' l el; (34-41) 40 13 28 - Fax: (34-41) 40 13 79 

CONSERVAS VITER, S.A. 
Vadillos - 26510 PR,\DEION ( La lUoja i 
Tel: (34-41) 15 00 00-Fax; (34-41) 14 11 10 

ni-,R.\lANO,S C I | [ \ AS, S.A. 
Clra. De Arnedo, kni. 1 
3to()0 A U T O i ( U Rioja) 
Tel: (34-41) 39 00 16 - Fax; (34-41) 39 05 62 

UNICH,\MP S.A.T. N " 1837 
CLra. Logrofio-Zaragoza - 26513 ,\USE|0 (La Rioja) 
Tel; (34-41) 43 00 92 - Fax: (.34-41) 43 01 96 

ALEJANDRO MIGl.'EL, S.A. 
Av. Burgos, 84 
26006 LbGROIS'O (La Rioja) 
Tel: (34-4!) 20 13 00 - Fax: (34-41) 20 03 ,32 

EMBUTIDOS PAIACIOS, S.A. 
Clra. Logroiio, s/n - 26120 ALBELDA DE IREGUA (La Hioja) 
Tel; (34-41) 44 30 32 - Fax; (34-41) 44 36 98 

H y O DE JOSE MARTINEZ SOMALO, S.A. 
Pza. .Mayor, 1 - 26320 BAt^IOS 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 BANGS RIO TOBIA (La Rioja) 
IVI: (34-41) 37 42 00 - Fax: (34-41) 37 45 72 

ALIMEMT.ACION Y DUI.CES, S.A. 
Marque,s de Larios. 20 - 26006 LOGRONO (La Rioja ) 
"l ei: (34-41 I 21 08 43 - Fax: (34-41) 21 12 08 

AIMTOLIN MARIN, S.A. 
.Av. De Mendavia, 35 - Poligono 
26006 LOGRONO (La Kioia.) 
Tel: (34-41) 24 64 77 - Fax: (34-41) 24 66 50 

ARLUY, S.A. 
Pol. Ind. La Fortaiada C/Cir 
26002 LOGRONO (La Rioja) 
Tel: (34-11) 25 76 00 - Fax: (34-41) 23 56 78 

Source: Chamber of Commerce and Indu.str)' of La Rioja 
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I V I A I N E X P O R T E R S 

SAFFRON 

VEGETABLES 

22 SP,\[\ COrRMrTOKR 

Without Denomination of Origin 

ANTONIO PINA DIAZ, S . L 
Guzman El Bueno, 34 - O366O NOVELDA (Alicante) 
Tel; (34-6) 560 27 00 - Fax: (34-6) 560 59 93 

.AZAFRANES LA BARRACIA, S.L. 
Azorin, 7-9 - Apdo. 15 - 03660 NOVELDA (Aiicanie) 
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 

5AFINTER 
Teodoro Roviralta, 21-23 - 08022 BARCELO.NA 
Tel: (34-3) 212 04 22 - Fax; (34-3) 417 21 75 

SLICK 
Infanta M ' Tere.sa, 9 28016 .VLADRID 
Tel: (34-1) 345 78 32 - Fax; (34-1) .345 74 41 

Source: ICEX 

'Witli Denomination of Origin CProvisional) 

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

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

BE ALAR, S.L. 
C/ .Amonio Lobo, 3 2 - 10210 CAAiPlLLO DE ALTOBUEY (Cuenca) 
Tel; (34-69) 33 71 46 - Fax: (34-69) 33 71 46 

C L \ . ESPANOLA RECOLF.CTORA D E L AZAFRAN, S.L. - CEFRAN 
C/ German Perez Carrasco, 73 - 1" A - 28027 MADRID 
Tel; (34-1) 408 57 40 - Fax; (34-1) 408 47 58 

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

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

ASOCIAFRUrr 
Avda. de Malaga, 1 - 41004 SE VILLA 
Tel; (34-5) 442 42 98 - Fax: (34-5) 441 00 60 

ASOFRUIT 
Avda. de Tortosa, 2 - Edificio Mercolerida - 25005 LF.RIDA 
Tel: (34-73) 23 20 44 - Fax: (34-73) 23 90 86 

COEXPILAL 
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; (34-68) 23 45 65 

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

PROEXPORT 
Ponillo de San Ani;on!o, 8-enilo. - .30005 MURCIA 
Tel: (,34-68) 28 21 60 - Fax; (34-68) 28 18 19 

Source: FEPEX (Spanish Federation of Associalitms of FruiLs and \ egelables 
Producers-Exporters) and ICEX 
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"Carbonell didn't become such 
a fine olive oil overnight, 

t has taken 130 years of practice." 

I 

Ever since 1S66, carbonel l has 
chosen p lump, ju icy olives froni 
Ihe fenile iancJ of Andalucia. in ihe 
South of Spain, lo ]produce an 
exquisite olive oil. 

Our olive oil is knov^-'n ihrougliout 
the wor ld for lis colour, delicacy, 
nutrition and succulent taste. 

Even today, w e press our ol ives 
and filler the juice ver>'' much the 
way it was done in ancienl l imes. 

Experience, Tradition, Selecticjii, 
These are the secrets which make 
Carbonell (Jlive oil, tfie number 
one f j i and in Ifie wor ld , 

/\(_ld a dPli,t^hiful touch of fUivour 
to any dish with Carfxj i iel i 's Olive 
Oil, Extra Virgin Olive Oil, Olives 
and Gourmet Wine vinegars. 

They are availatDle at your local 
supermarket. 

Carbonell 
Victor Fl(ig(D, 4- - 3" Planta 

Dsl,: (34-1) S95 90 (X) - Fax.: (34- U 531 37 07 
28(X)4 NL\DB!D - SPAIN 



A D I N D E X 

THE PUBLISHERS OF SPAIN GOURMETOUR CANNOT ACCEPT RESPONSIBILITY FOR THE CONTENT 
OF ANY ADVERTISEMENTS. 

II EXPO-RE.ST FAST F O O D & C A T E R I N G FAIR 
Claudio Coello. 52- P-28001 MADRID 
Tel: (34-1) 577 04 18 - Fa.\: (.34-1) 431 13 59 
Page: 112 

A C E I T E S B O R G E S PONT, S.A. 
Avda. J. Trepal, s/n - P.O.Box. 20 
2S.300 TARIiHG.-V (Lleida) 
Tel : (34-73) 50 12 12 - Fax: (34-73) 50 00 60 
Page: 156 

A C E I T E S C A R B O N E L L , S.A. 
Victor Hugo, 4 
28004 .MADRID 
Tel : (34-1) 595 90 00 - Fa.x: (34-1) 531 37 07 
Page:23 

ACEITES DEL SUR, S.A. 
Ctra. Madrid-Cadiz, Km. 550.6 
11700 DOS HERiVIANAS (Sevilia) 
Te l : (3-1-5) 469 09 00 - Fax: (34-5) 469 04 50 
Page: 93 

AGRUCAPFRS. S.A. (DFl . ICIAS) 
Ctra. de Lorca, Km. 2.300 - P.O.Box 14 
30880 AGLMLAS (Murcia) 
Tel: (34-68) 41 04 50 - lax: (,3 (-68) 41 29 55 
Page: 108 

A L ANDALUS - I B E R R A I L 
Oren.se, 65 
28020 MADI51D 
IVI: (34-1) 556 12 72 - Fax: (34-1) 556 17 95 
Page: 74 

ALIMINTER, S.A. 
Rio .Segura, 15 (Pcjl.lndu.strial) 
30562 CEUTI (Murcia) 
Tel: (34-68) 69 38 00 - Fax: (34-68) 69 38 38 
Page: l 6 

ANGEL C A M A C H O , S.A. (FRAGATA) 
.'\\'cla. del Pinar, 6 
41530 MORO.N DE LA rR(J . \TERA (Sevilla) 
Tel: (34-5) 485 12 00 - Fax: (.34-5) 585 01 45 
Page: 146 

ARAEX-RIOJA ALAVESA E X P O R T GROUP 
Dato. 38 
01005 VrrORIA (Alava) 
Tel : (34-45) 14 18 00 - Fax: (34-45) 14 31 56 
Page: 25 

A V E 
.•\vda. Ciudad de Barcelona, 4 
28007 MADRID 
Tel: (34-1) 506 71 26 - Fax: (3-i-1 ) "'00 (,() 81 
Page: 104 
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AZAFRANES MANCIIEGOS, S.L. 
Cerona. 22 
28700 .SA.K SEBASTIAN DE LOS RhW.S ( NLidrid) 
Tel: (34-1)652 41 9 2 - Fax: (34-1)663 80 02 
Page: 38 

BODEGAS BILBAINAS, S.A. (VINA POMAL) 
Particular del Norte. 2 
48003 BILBAO 
Tel: (34-4) 415 17 41 - Fax: (3- t - i ) 415 00 59 
Page: 155 

BODEGAS FAUSTINO MARTINEZ, S.A. 
01320 OYON (Alava) 
Tel: (34-41) 12 21 00 - Fax: (34-41) 12 21 06 
Page: 70 

BODEGAS FRiVNCO ESPANOLAS 
Cabo Noval, 2 
26006 LOGRONO (La Rioja) 
Tel: (34- l l ) 25 13 00 - Fax: (34-41) 26 29 48 
Page: 36 

BODEGAS OSBORNE, S.A. (VETERANO) 
Fernan Caballero, 3 
11500 FL Pl'FRTO DE SANTA MAKl.A ((;:idiz> 
Tel: (34-56) 85 52 11 - Fax: (34-56) 85 .34 02 
Page: 4 

BODEGAS S.A.T. LOS CURROS 
Ctra. Madrid-Coruiia. Km. 173.^ 
47490 RUEDA (Valladolid) 
Tel: (3-^-831 86 80 9"" - Fax: (34-56) 86 81 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 BEBID.'VS, S.A. 
Gustavo Adolfo Becquer, 3 
26006 LOGRONO 
Tel: (34-41) 27 99 00 - Fax: (34-41) 27 99 03 
Page: 83 

BODEGAS SALNESUR 
(".:(Mrel!.) - Bouza. 1 
36630 CAMBADOS tPunic\-edr;i) 
Tel: (34-86) 54 35 35 - Fax: (34-86) 52 42 51 
Page; 64 

CA.MARA DE COMERCIO DE LA RIOJA 
Gran Via, 7 
26002 LOGR(_).NO (La Rioja) 
Tel: (34-41) 24 85 00 - Fax: (34-41) 23 99 65 
Page: 72 
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9 outstanding 
brands of 
Rioja Alavesa 
united by a 
common expertise 

o 

9^' 

FOR FIIRTHER INFORMATIOiN PLEA.SE CONTM.T: 

ARAEX-Rioja Alavesa Export Group. Dato 38 01005 VITORIA-SPAIN 
RO. Box 298 01080 VITORIA-SPAIN Tel.; (34)4514 1800 Fax; (34)45 1431 



A D I N D E X 

C A N D I D O MIRO, S.A. ( E L SERPIS) 
Oliver, 56 
038011 ALCOV ( Alu-;ink-) 
Tel: (34-6) 552 35 11 - Fax: (.34-6) 552 18 08 
Page: 107 

CEVENASA (DANTZA) 
Ctra, de .VIelida, K m . l 
31380 CAPARR(3SO ( Navarra J 
Tel : (34-48) 71 09 00 - Fax: (34-48) 71 09 12 
Page: 139 

C F I E E S E S / S P A N I S H C O M M E R C I A L O F F I C E 
405 Lexington Avenue, 44th floor 
NEW Y O R K . N.Y. 10174 (USA) 
Tel: (212) 661 49 59 - Fax: (212) 972 24 94 
Page: 129 

CONSEJO R E G U L A D O R D.O. RUEDA 
a Real, 8 
47490 RUEDA (Vulladol id) 
Tel: (34-83) 86 82 48 - Fax: (34-83) 86 81 35 
Page: 2 

CONSERVAS ARTESANAS ROSARA, S.A. 
Pcjl.Ind. Sector 1 - n" 3 
31 261 ANDOSILLA (Navarra) 
Tel; (34-48) 69 04 30 - Fax: (34-48) 69 03 01 
Page: 149 

F E D E R I C O PATERNINA, S.A. 
.\vda. Santo Doni ingo, 11 
26200 HARO (La Rioja) 
Tel: (34-41) 31 05 50 - Fax: (34-41) 31 27 78 
Page: 45 

FRANCISCO J O S E SANCHEZ F E R N A N D E Z , S.A. 
San Andres, 4 
04270 SORBAS (Almeria) 
Tel : (34-50) 36 40 38 - Fax: (34-50) 36 44 22 
Page: 85 

G O N Z A L E Z BYASS 
Manuel Maria Gonzalez. 12 
11403 JEREZ DE LA FRONTERA (Cadiz) 
TeJ: (34-56) 34 00 00 - Fax: (34-56) 33 20 89 
Page: 144 

I B E R I A - LINEAS A E R E A S D E ESPAIVA 
Velazquez, 13 - 28006 MADRID 
Tel: (34-1) 587 71 67 - Fax: (34-1) 587 70 77 
Page: 18 

JUNTA D E C A S T I L L A L A 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 - JESUS NAVARRO, S.A, 
(CARMENCITA) 
Isaac Peral, 46 
03660 NOVFLDA (Alicante) 
Tel: (34-65) 60 01 50 - Fax: (34-65) 60 47 96 
Page: 66 

PROSEMA, S.A. 
(ALIMENT ARIA) 
Dipulaci6, 119-4'* 
08015 BARCELONA 
Tel: (34-3) 452 07 22 
Page: I4() 

Fax: (34-3)451 66 37 

S.A. REPOSTERIA MARTINEZ, 
Barrio San Martin, s/n 
39011 PENACASTf LLO-SANTANDER 
Tef: (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 dei Puerto, s/n 
21290 f ABUGO (Huefva) 
Tel: (34-59) f 2 I f 94 - Fax: (34-59) 12 10 76 
Page: 43 

SANDEMAN COPRIMAR, S.A. 
C/ Pizarro, 10 
11403 lEREZ DE LA FHONTER.\ (Cadiz) 
Tef: (34-56) 30 11 00 - Fax: (34-56) 30 00 07 
Page: 114 

THE TWELFTH INTERNATIONAL 
GOURMET CLUB SHOW/PROGOURMET, S.A. 
Claudio Coello, 52-1" 
28001 MADRID 
Tel: (34-1) 577 04 18 
Page: 152 

BODEGAS 

SAYALVA 
Fax:(34-1)431 13 59 

VINOS DE LOS HEREDEROS DEL 
MARQUES DE RISCAL, S.A. 
Torrea, 1 
01340 ELCIEGO (Aiava) 
Tei: (34-41) 60 60 00 - Fax: (34-41) 60 60 23 
Page; l4 

BODEGAS SAYALVA 

Bodega: Camino Real, s /n, 
Telef.: [941)45 73 27 

26340 San Asensio • La Riojo 

Oficina central: 
MARESMA, 130 - 08019 Barcelona 

Telef.: 93 - 307 92 96 - Fax: 93 - 307 95 98 
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Spain in Focus (ill) 

F L A M E N C O 
Text: AU'redo Grinialdos 

A few years ago, we Leaf LI retl 

a series of articies under tlie 

title "Spain Throiigii 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 prtjfound impres-

skm of one sort or another. 

Bullfights, flamenco singing 

and dancing, holy week pro-

Phoios: .\ntoma de Benito/l(T:X 

cessions, all spring to mind as 

particular to Spain, This par­

ticularity is not something that 

sh(?uld be underplayed, but 

nor should it be exaggerated 

as it often has been, forging a 

caricature image of Spain as 

the land of ca.stanets and high 

tragedy. That said, ahhough 

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 

Tran.slalion: Mark Little 

still very much alive. Even on 

the thresh(jid of the 21st cen­

tury, their continuing hold i.s 

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. 

2 8 SP.M.V GOL K.MLTOLIR SFrn-MHKK-DECKMHril T 



1 / 
) 

T 

F lamenco is the 
most distinctive 
musical expre,s,si<)n 

of Spanish culture. Over 
the last century and a 
half, many foreign aiti.sts 
visiting Spain have been 
captivated by its unique 
nature and forcefulness. 
Painters, photographers, 
mvLsicians, novelists and 
.sundry travelers have 

fallen under the spell of 
flamenco singing, guitar 
playing, and dancing, 
'file Russian composer 
Miidiail Glinka visited 
OfanadLi in 18-i~ and the 
spirit of flamenco pei-nie-
atecl his music tiiereafter. 
Some time later, much 
the same happened with 
Claude Debussy, and a 
similar revelation must 
have been experienced 
by tliat imper\'ious travel­
er and astute observer, 
fiichard Ford. All were 
entranced by the lament 
of a solea. the guitar 
notes of a segitiriya, or 
the proud stance of a 
llamenco dancer. 

-I Mhi I .1111 I '.\\\: v. - SPAIN GOIIRMEIOL^R 29 



{'nlike other folk music genres, 
in flaiiwn co the .sii r 
andgiiilatist Ixithperform 
seated This helps them lo inu.<ler 
Ifye necessary cuiiceiitralicin 
lo gttx' their ail 
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.-t.s- ti lth Jlameiico singing, the 
tniditiorial dancefoltons uo 

pieestabllshed sciifjl. and lheaili.it 
can continue li> tliuice 

niitiiterntpledly as long as bis or 
her stamina and inspiration pi-rmit 

Siyrr-MUtR DEtiKMHKR T SPAIN <-,OrHMl"|-o|-R 3 f 



Flamenco 
dance is an 
uiifii-eilielable 
couilnnalioii 
uf rhythm antl 
morenient 
Smooth, slow 
moi emeiits of 
the arms and 
ha nils 
iilleniate ii ilh 
bursts ... 

SPAIN 11(11 K.MITOI iR SI:P I E.MHI:R-I :KMHI:K T 



...of impelui,us 
fool clicking 

and interludes 
of serene, 
graceful 

gestures are 
suddenly 

intemifjted l)y 
a lira fit. 
dizzfng 

gvnilions. 
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.4 g\'psy ii-Widi ng infer 

Al the end of the 18Lii centu­
ry, -when the first written ref-
L rrncL-s- to fliimenct) liegan 
to appear. Jo.se Jeron i ino 
Fleuriot, Marquis of LangiiL-, 
-wrote in a bout of vert>al 
passion after having watched 
a beautiful gv'psy girl dance; 
"I wagtir it-ii- --irictL-st ;in-
choiite who eats nothing but 
lettuce, the one who prays 
the mo.si, fasts the most, or 
indulges in the most painful 
,scl[-mortification, could not 
watch a fandango dance 
without melting into sighs 
ami cursing hi.s hair,shin and 
his rigid regime. But it is im-
poiiant that the fandango be 
danced well. The head, the 
arms, the feet, the entire 
bociy niu.sl appear to move 
slowly and vokiplu(5usly, lo 
cau.se amazement and admi­

ration. Then our ancliorile 
surely could not resi.si any 
longer. He would lose his 
head, his blood wouki rush, 
and he woi.ild end up casting 
his lettuces, his hair shirt, and 
llis sandals to the winds," 
A simifarfy intense sensation 
must have overcome Ameri­
can Donn Pohren when, 
some forty years ago, he saw 
a peifomiance by llie dancer 
Camien Amaya (f913-f963), 
unanimously considered the 
besl flamenco dancer in his­
tory, and the guitarist Maes­
tro Sabicas (1912-1990) at 
New Yorft's Carnegie Mali, 
So smitten was he that short­
ly afterwards be jumped on 
an airplane to Seville and set­
tled in a small liousc in the 
nearby town of Moron de la 
Frontera (among his neigh-

its .siroitgcst. 

hors was the guitari.si Diego 
del Gastor). Pt)hren has lived 
in Spain ever since. He 
learned to play the llamenco 
guitar and in his fiouse he 
would organize flamenco 
jam .scssiuns ih;ii \\-oiikl last 
for hours or days, with some 
of the greatest ardsts of the 
1960s and 1970s taking part, 
including the legendary An­
tonio Mairena (1909-19S3). 
Thcynerican became one of 
tfie foremost defenders and 
amba.s.sadors of pure llamen-
co, and today conLlernns noi 
only the tourist-trap flamenccj 
shows designed to bambof>-
zle gullible foreigners, but is 
a]-.cj liighly <.-riiii.::il of i-crltiiii 
•commercial" trends that are 
making inroads into the tradi­
tional fomis of flamenco, 
/Another committed defender 

of the more classic llamenco 
is the (rierman photographer 
Elke Slolzenberg, whose 
work constitutes a priceless 
portrait of the be.st and most 
genuine flamenco tiance. She 
discovered llamcnco in ('ali-
fomia, and could not resist ihc 
temptation of comii-ig to Spain 
loti-:(cc iIs r<K)ts. Since I',)(>9 slic 
ha.s lived in Madrid and has Ix?-
come a professional dancer, 
saidying with the gieat masters 
in Madrid's legendary dance 
academy, Amor de Di(;s, 
fcjunded in Madrid in f957. 
Donn Pobren and Eike 
Stolzcnberg. like many olhcr 
foreigners who came to 
Spain attracted by the coun­
try's culture, have not re­
turned to tiieir respective 
bomcland.s after coming into 
contact with the ilamenco 

34 SPAIN COL KMtn-ol H sKMlMPKIMircrMHICR')-



wodd. More lhan one non-
Spaniard ha.s become a pro­
fessional dancer oi- giiitaiist— 
such as the American David 
Serva, who makes a living 
playing the guitar at the Co­
rral de la Mo re ria flamenco 
cluh in Madrid—aldiougli fla­
menco singing remains oui of 
bounds to all but those who 
have been suckled on the 
spirit of flamenco from birtti, 

THE ART OF THE INDIVIDUAL 

Flamenco is a music lhat de­
fies academic structures. It 
cannot be confined to the 
ri^id dictates of the musical 
.staff .Since its beginnings, this 
has been a music directly 
banded down from one artist 
to anotfier, one generation to 
the next, like a treasured in-
hcriiarKc, often within the 
great gypsy dynasties of An-
dalu.sia who continue lo be 
flamenco's chief custodians. 
Flamenco is an individual art 
par excellence, and il has 
been shaped by tfic contt-ibu-
tions of individual masters 
throughout its histor\'. 
These great masters gave 
ri.se lo the different styles of 
singing, playing, and dance 
and thus the trained ear will 
i.-:ist]y identify a guitar fdl.se-
ta, or inledude. inspired by 
Paco de Lucia; the initial 
iiurst of a solea that recalLs 
rlie style of the singer 
iVIanolo Caracol, or the heel 
clicking lhat has the unmis­
takable mark of Farruco. 
.'\ llamenco song is never ex-
e<:uted tile same w-ay rwice. 
Each peri'onner delivers the 
tercios (as the stanzas are 
called) as they come to his 
mind, with no pree.stablislicd 
order, Tlius, in ilanienco per­
haps more than any other 
form of music, it would be 
impossible for a singer to 
moudi ;i song to a taped iilay-
back. The stanzas acquire a 

life of their own. They can be 
little bursts of introspection, 
or fiery phrases that portray 
.III eni< )i it 111 < tr :i .sen.salii ni. a 
mood, an elusive moment, A 
flamenco .song doe.s not tell a 
story' from start to finish as, 
say, a ballad would, 
Flamenco surges fonh spon­
taneously, without following 
a predetermined script. 
Among other things, ihis pre­
cludes the participation of 
back Lip chomses in flamenco. 
One story goes that a group 
of friends took the laic Cadiz 
singer Aurelio Selles lo a flie-
atcr for a pcrFotmancc by the 
Orfeon Donostia rra choir 
from the Basque Country, 
Wlien the show was over, the 
eager hosts asketl the master: 
•"What did you think of it, 
maestro? Did you enjoy il?" 
To which he replied, 'It was 
very nice. But f don't under­
stand why they needed all 
those people, if they all were 
singing tiie same tiling," 

VOICE AND GUITAR 

I 'nlikc oiher folk iiiListc gen­
res, in flamenco the singer 
and guitarist bolh perform 
seated. This helps them to 
muster the necessary con­
centration to give their all, 
and to execute tlie music 
wir l i the serenity and 
aplomb thai distinguish seri-
oLi.-- I Ki 111L-n(.••;!. T l l i ^ the 
I asL- -IVIK-H I1K- Cdishi'O-. n r 

singer, performs alante (up 
front) in the leading role. On 
other occasions, the singer 
and guitarist will be in the 
background, as a suppordng 
element to the flamenco 
dancer, in which case the 
singer will perform siaiuling 
up. bccausL- this allows him 
trj follow the movements of 
the tlancer and lo back up 
the dancer with his voice, his 
hand clapping, and the lieat 
of his heels on the stage 

which serve to accent the 
rhythm of the music. 
A spectator not familiar widi 
flamenco could assume thai a 
guitarist is the permanent 
partner of a given singer, and 
thai they have spent hours re­
hearsing. In fact, such is the 
nature of flamenccj, a guitarist 
can accompany any singer, 
and they neeci not have e\-en 
mel Ixjfore. The cijillci, or ad-
jtistable guitar nut, allows the 
guitarist to adju.si the instal­
ment to suit the pilch of each 
singer. The [lasic .stnicmre of 
lb e d i fI'e re n I n a 11 HMi CO pa lo.s. 
I ir --tyk's, is known lo bolh, .so 
the guitarist wi l l have no 
profiiem accompanying any 
singer, although needless co 
say if the tw-o have worked 
togetiier in the past tfie result 
will be that much more cohe­
sive and smooch. 
Before each song, wliicli is in­
troduced by the initial notes of 
the guitar, the singer cmiis 
some waUing" ayes/' Tlie new­
comer might assume this has 
sonii.' son ol'mysiorious hitl-
den significance, but in fact 
the purpose is none other lhan 
ioallov\' ihe singer lo fine aine 
his voice to the tone set by the 
guitarist, aside from focusing 
the attention of the listeners 
aixl announcing that the song 
is alx)tit to commence. 
Tliere you have it: a flamen-

1 '••(itig i-'Jiiiisi.s Ol j n iiisini-
niental introduction by the 
guitarist, the initial ayeo hy 
the singer, followed hy an 
lindfii.rminL-d niiiii(-H-.-i- of ti.-r-
cios, Betw-een 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 
-i.irnina oi -K,- .irnM. Anti ifiii; 
Mairena, wf-io had an ency­
clopedic memory for flamen­
co songs, was capable of 
singing in the solea .style for 
several hours on end. with­

out repealing ;i single line. 
Little hy little, in an almosi 
spiritual ambience, with 
silent antl respeciful listen­
ers, the flamencc} 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 cRicial rnomcnis. Yet 
even iicrc. ; i certain know l-
cdge is reqLiircd. A mis­
placed o/e will earn the per­
petrator a steely glance at 
the very least. Some song 
styles that have an especial­
ly lively rhythm might ;ilso 
be accompanied by tfie fis-
teners' hand clapping, but 
this must be in precise time 
with tile music. Those who 
are not ma,sters in the art of 
the flamenco hand clap fiad 
be-M ab.stain. .\fter all listen­
ing in silence, too, 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 lo initially, 
J'lamenco dancing is imbued 
with a singular beauty-, mag-
nc'listii, and intnjspectivc in­
tensity lhal is hard to resist. 
The uKJie iiaditional flamen­
co dance is unhindered by 
choreographic elements, 
and I he selling is ihe most 
basic: a play of lights and 
.shadows on a barren stage. 
In the background, seated 
on the classic rush chairs, 
are Uie guitarists who wil l 
mark the rhythm of the per­
formance and, standing, the 
singers, backing up the 
^.l.i!K•L•|• . i i u i p t i ru ILi . l l i l lu i h r 
rhythm w ilh their hantl clap­
ping and heel clicking. 
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Lip in front , only one 
dancer—male or female— 
concentrates all the audi­
ence's attention. Dancing in 
pairs might be appropriate 
î or theater shows or big ex­
travaganzas, but the essence 
of pure flamenco dance is 
individLiality. That said, pure 
flamenco dance coexists 
Willi inncjvative trends, in 
which elements of modern 
dance or classical Spanish 
dance are incorporated, in­
cluding more elabtjrale 
cfioreograpby, in un attempt 
to make flamenco dance at-
imctive to a broader public. 
The foremost exponents of 
this movement—such as 
Joaquin Cortes or Antonio 
Can ales—enjoy the greatest 
fame among those nol im­
mersed in the flamenco 
workl, hue the aficionados of 
pure dance will sooner name 
artists like El Guito or Farru­
co as the lasl great ctLstodi-
ans of tme flamenco, and the 
most loyal to its roots. 
Whereas flamenco song 
evolved gradually over lime, 
flamenco guitar and dance 
undeiwent a veritable revo­
lution. The first records de­
scribe the Iktim.'nco haileas a 
sort of tribal dance perfomied 
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 invcilved 
only the waist up, ft was Car­
men Amaya who turned tfie 
art of flamenco dance upside 
down in the f930s; her irre-
pres.sible gypsy lemperameni 
and her natural talent al­
lowed her to inject new life 
into female ilamenco danc­
ing. Aside from heing able to 
handle the unwieldy tmin 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. 

Flamenct) dance is an unpre­
dictable combination of 
rhythm and movement, 
Smoodi, slow movements of 
the arms and hands alternate 
with bursts of impeluou,s 
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 histoiy spanning a 
mere two centuries, over 
which time it has never 
ceased Co evolve, as new 
stv-les [)f'singingf merged :iiid 
especially as die guitar music 
liecame more complex and 
precise. Faco de Luciti has 
been the instigator of tlie lat­
est great transformation in 
flamenco guitar playing, in 
ihe 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 toncis—is 
acconq>anied (uily by the 
slow, rhythmic beating o f a 
hammer againsi an anvil, re­
calling iis origins as the song 
t)f tfie iron smiths. 
Flamenco sotig encompass­
es several dozen different 
palos. cjr styles, distin­
guished hy their rhythmic 
structure and their tonality. 

But being a musical fomi thtit 
is alive and is cons ta tit iy draw­
ing on spur-of-die-momenl in­
spiration, innumerable varia­
tions liave developed I'nim the 
seminal flamenco styles. In­
deed, different palos might 
have differentiating nuances 
unique to a given area or 
town—the same type of .stjng 
might be renciered differently 
in two villages separated by 
only a few kilometers. 
For example, there is a solea 
lhat is typical of llie Triana 
district in Seville, and soleas 
from Ideala de Guadaira. Cor­
doba, Uirera or Cadiz, all of 
tlieni different. In the case of 
the segiiiriya, ntji only .irt-
ihere geographic differences, 
but individual singers have 
developed dieir own particu­
lar way of delivering the ter-
ctos. Thus we have seguiriyas 
in tlie style of Silverio, or 
Tomas Fl Nilri, or Paco la Luz. 
Creative individualism reach­
es such extremes in the fla­
menco world that two quar­
ters in tile .same ttwvn—-Santi­
ago and San Miguel, in Jerez 
(Cadiz)—have different ways 
of rendering a tune or rhythm 
fliat are perfectly clisiinguish-
able fV)r the trained ear. 
The origin of the flamenco 
singing is the subject of 
heated debate, though the 
likeliest explanation is, 
briefly, tiiat it arose in lo-wer 
Andalusia, principally the 
provinces of Cadiz and 
Seville, originating with the 
different cultural influences 
inherited from the various 
peoples whti settled in tiie 
area throughout its history, 
from the Phrjenicians to tiie 
Visigoths, Moors, and Jews, 
In particular, tlie eight cen­
turies of .Mcxjrisb presence 
in southern .Spain had much 
to do with the birth of fla­
menco, although che Arab 
influence is not as pervasive 
as is sometimes claimed. 

On the odier hand, the gyp­
sies of Andalusia were deci­
sive in the development of 
flamenco song, wich their 
unique expressiveness and 
.strong ariLstic temperament. 
Tlie styles wiiich are consid­
ered ti le ]->riniaiy forms of fla­
menco song (ttma, seguiriya, 
so lea, languiyo.s) and their 
sub.se(iueni variations are of 
unmistakable gypsy origin. 
Flamenco was at one time 
che sole domain of che gyp­
sies, and only crossed the 
ethnic barrier in Che second 
half of che 19ch century. This 
coincided witii the opening 
of the first cafes can Ian tes, 
establishments where ila­
menco performances were 
formally staged, and the ap­
pearance of the first profes-
SH)iial flamenco artists. In 
these establishments, the 
gypsy songs were enriched 
w ith the contributions of 
other Andalusian folk gen­
res. These other forms of An­
dalusian music, in turn, be­
came gypsifled as they bor­
rowed expressive and rhyth­
mic elements from flamenco. 
Although it is cme that gypsy 
flamenco artists condnue to 
have a unique temperament 
and mode of expression 
rarely seen ii-i performcis of 
non-gypsy origin, today one 
eaii no longer make a distinc­
tion between the flamenco 
styles of the gypsies and 
those of the payos, or non-
gypsies. On the other hand, 
one can differentiate be­
tween the noble art of fla­
menco and the crass artificial­
ity of the p.seudo-flamenco 
foisted on unstispecling new­
comers as the genuine article. 

FLAMENCO EVENTS 

Flamenco is not as wide­
spread an art as many think. 
Even a great many Sy>aniards 
are not that familiar with it. 
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Nevertheless, those interest­
ed in discc;vering flamenco 
w ill not hav-e too many prob­
lems finding a performance, 
although it is besl to avoid 
the typical tourist venues 
and the organized tours, and 
seek f)ut the aii of flamenco 
on one's own. 
During weekends in sum­
mer there are numerous 
open-air llamenco festivals 
throughout Andalusia. Tradi­
tionally, flamenco get-lc3-
gelhers also involved food— 
the singing woukl fo l low 
dessert—and many of these 
events are named after re­
gional dislies, in keeping 
with their origins. Among 
the best known are the Gaz-
pacbo of Moron, ilie Cara-
cola of Lebrija, or die Potaje 
of Lltrera, ihe oldest flamen­
co festival in Spain. Tliere 
are also numerous llamenco 
contests in areas or cities 
where flamenctj enjoys a 
strong following, such as Î t 
.Mancha, Extremadura, Bar­
celona, and above all Madrid, 
where flamenco activity is 

very scroiig, and '?\liere many 
oj' the cop .singers, guicaii.scs, 
and dancers live, I'lamenco is 
featured in the .Spanisfi c:ipi-
lal all year round, and some 
of tiie traditional venues, 
such as La Feiia Chaqueton, 
have weekly programs of an 
excellent standard, and for its 
part the .^morde Dios ai:ade-
ray has been visited for 
decades by dance aficiona­
dos from all over the world. 
For the foreign visitor truly in­
terested in e.xperiencing fla­
menco in its genuine milieu, 
the be.st advice is to palicnlh 
exjikjie those towns or quar­
ters where traces of flamenco 
in its earliest and purest fonns 
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 tradilionai lifestyle 
of Seville's Barrio of Triana. 
one of the birlhjilaces of fla­
menco. However, there are 
villages sucli as IJlrera and 
Lebrija in the province of 

Seville whicii still conserve 
t h e i r f l a m e n c o a t m o -
s p h e r e . (3thcr places of 
pilgrimage for the true afi­
cionado are the districts of 
La Vifia and Sa mama ria in 
the city of Cadiz. 
Without doubt the town 
where flamenco remains at its 
sirongesl and wlieie flament-o 
ses.sions take place on the 
same occasions where tiie art 
originally was performed 
(weddings, tlie family flcsta, 
the neighborhood party) is 
Jerez de la Frontera. Its leg­
endary barrios (c|uarters) of 
Saniiagoand .San Miguel have 
given the wodd the greatest 
number of flamenco artists, 
over more than a century, and 
continue to be tiie source of 
fomiidable flamenco talent. 
With a bit of luck, and so 
long as you stay in the h.tck-
ground and dcju't ii-ilrude on 
the proceedings or make a 
iiLiisance of yourself, you 
might be alicnved Lo sti in on 
a flamenco .session in one of 
the town's various penas— 
flamenco clubs. The.se get-

togetliers can la.sl, as of old, 
a wliole day, or even span 
several days. It is on these 
occasions wdien one wit­
nesses che (rue essence of 
flamenco. 

Alfredo Gtdmaldos Feito 
graduated in Joiintalism at 
the Complutetise Univeisity, 
.Madrid. Betiveen 1982 and 
19'S7 he was the editor qJOa-
bai, a magazine about fla-
lueiicii jvtbli.shed in Madiid. 
He has been the flamenco 
critic for the daily Kl .^^Lmdo 
since the newspaper's incep­
tion in 7989. His ivork on 
flamenco has been published 
i 11 .sf)ecia 1 ized magazines. 
and he bas served on the fu­
ries of numerous flamenco 
singing contests. 
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FLAMENCO FESTIVALS 
Flamenco festivals are hekl in 
numerous Andalusitm villages 
tiumig summer, from ihe end 
of June until mid-September, 
there is at least one outckxir 
event, and usually more, CVCIT,-
Friday and .S:iiuixlay, in diffeienl 
parts of the region. Tliey start at 
around len at night, and iisii.ilK-
coniintie far into tlie early hours 
cjf the morning. During four, 
six or even eight hours, there Ls 
singing, guitar playing and 
dancing, pcrl'ormed by fla­
menco artists in diflerent styles. 
On these occasions it is per­
fectly acceptiible k)r a spec-tii-
tor whr> is not panicularly im­
pressed with a given perfor­
mance to get up frtim his seat 
and adjourn to che liar for 
some refi-eshmenl or a snack, 
I'he oklesc of all tlie le>iiuil> 
is die Pt)taje in flcrera (Se­
ville), held since 1955. les 
chief instigator was .-Antonio 
Mairena. It is the first festival 
of summer, held every year 
e>n the la-.L cr ^ei. i an.l-ti i-hi'-l 
Saturday in June, The sea­
soned and extremely lalent-
eel -1!i\L;er:- Ik-rn.11:;'.1 aiul 
fk'rnarda tie fkrera are on 
ihe bill eveiy year. 
Another festival of great tradi­
tion antl seriousness, started 
by the painter and poet Fran­
cisco Moreno Galvan. takes 
place in Puebia de Cazalla 
(Seville) on che second or 
ihirti Salurdav in July. Jose 

.Meiiese, born in the village, is 
one of the regular perform­
ers. .At :ti-ountl the same time 
of year. La Canicola in Lebri­
ja, a festival widi a great g> p-
sy atnio,-.pliere, is lieltl in this 
>e\ ille l< >vvn v. Iikii l;a- tnany 
kjcal artists of great rentiwn, 
including El Lebrijano and 
the members of the gypsy 
clan, the Pininis, 
The Gazpacho of Moron 
(Se\-ille), another cjf the orig­
inal festivals, usually takes 
place <in the first Saturday in 
August. Like the festivals in 
Utrera antl Lebrija. tir the Ar-
rentjue of Rota, the Parpuja 
of Chiclana and others, it 
takes its name from a tratii-
lionai Andalusian dish. 
Towards the middle t>f Au,gust 
the Festival Nacional de Came 
de las .Minas of La Union is 
held in ttie region of Murcia, 
northeast of Andiilusia. 
l"lirc>ught)ul tile week there 
are lectures, performances, 
and ilamenct) e\'enings, :tsitle 
from a ct>ntesl whicii pro­
motes the mineras, the fla­
menco of liie miners, unique 
tci this area, 'ilie itip prize is in 
the shape of a miner's lamp, 
.'^nmher event inspired by 
Anltmio Mairena is the festi­
val held in ills liome town, 
Mairena del .-̂ Icor (Seville), 
on the first Saturday in Sep­
tember. Il is a serious event 
in the best flamenccj tradi­

tion, W'ith the participation 
of, among others, i^-lanolo 
Mairena, tiie younger brother 
t.if ll le late master. 
The season ends with the Fie.s-
ta de la Buleria, held in the 
Jerez btillring tow^ards the 
mitkile of September. It is a 
spectacular event cliarged 
with gypsy passitin. Most of 
the nigiil is tle\-oted to the fast-
paced rhylhms of the hulcrt'a. 
and ihe sight of huntlreds of 
petjple clapping in perfect 
unfson is unforgettable. 
To confirm the date of each 
festival and the artists sclied-
uied to appear, it is best lo 
ctintatt tlie culture department 
of the local town liaU. 

TowiilialLs tif cilies which 
celetirate flamenco festivals; 

• CfllCLANA 
Ctmstiiucitin, s/n 
f 1130 Chiclana ICatliz) 
Tel: (3-+-56) -iO 00 SO 
Fax: (34-56) 40 47 68 

• JEREZ DE LA FRONTER.̂  
Consistorio, 15 - 11403 Jerez 
de la Frontera (Cadiz) 
Tel: (34-56) 35 93 00 
i~ax: (34-56) 35 93 15 

• LA UNION 
Salvador PascuaS. 7 
30360 La Union (Murcia) 
Tel: (34-68) 56 00 55 
Fax; (34-68) 56 01 02 

• LFBRIJA 
Pza. E.spaiia, I 
41740 Lebrija 
(Seville) 
Tel: (34-5) 597 45 25 
Fax: (34-5) 597 47 74 

• MAfRENA DEL AIXOR 
Pza. de Anttinio Mairena, 1 
41510 Mairena del .Aicor 
(Se\̂ ille) 
Tel: (34-5) 574 55 36 
Fax: (34-5) 594 20 10 

• MORON DE 
LA FRONTFRA 
Pza. del .Ayunlamiento. 1 
41350 Moron de la Fronteni 
(Seville) 
Tel: (34-5) 485 10 08 
Fax; (34-5) 485 20 83 

• lMiFHLAO\2j\Lk\ 
Pza. del Cabildo, s/n 
41540 Puebia Cazalla 
(Seville) 
Tel: (.34-5) 4S4 70 23 
Fax: (34-5) 584 30 35 

• ROTA 
i'za, Espaiia, 1 
11520 Rota ICatliz) 
Tel: (34-56) 82 91 00 
Fax: (34-56)81 50 50 

• UTUFRA 
Pza. de Gibaxa, 1 

41710 Utrera 
(Seville) 
Tel; (34-5) 486 00 50 
Fax; (34-5) 486 01 81 

GLOSSARY 
Palos: the different styJes tif 
flamenco singing. Tlie range 
is wide, including the original 
fonns (.soled, .seguiiiya, lond.s, 
tlentos). tho.se from the south­
eastern coasl of Spain (tarati-
ta, cariagenera, minera), 
lively caiilinas ' alegrias, 
mtrabrcis. nmiera, carac"ii'/ 
the so-called can tes de ida y 
vttelta. or '"there and back 
again," which have a South 
American influence i coloin-
bicina. cpuijira. vidaUiai.J'an-
dangos, and more. 

Solca: tme of the fountla-
titins of flamencf) sting. 
Many other singing styles 
are derived from the tiriginal 
soleas, including the buleria 
and the candfia. It is consid­
ered tiie cornerstone of fla­
menco music. Only thtjse 
with an acute sense of 
rhythm and great interpreni-
tive depth can perform it 
successfully, 

Falseta: an instrumental in­
terlude hy ihe fl;inu-nco gui­

tarist, played between one 
tercioc>f-a song and the next. 

Seguiriya: another funda­
mental ilamenco style. It is the 
mtist seritius, ti-agic and pro­
found of the palo.s. sung at the 
end of a flamenco session, 
when the proceedings have 
reached on emotional climax. 

Desplante: a rectiurse used 
fiy a flamenco dancer tti 
lend flavor and sptmtaneity 
to his [lerformance. It is a 

small detail, an instanta­
neous stroke, w-|iii-h may 
ctJnsist t)f 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 ptipular folk origin, with 
innumerable variations, I'liere 
are regional fandangos (Huel­
va, iMalaga, Lucena) and Oth­
ers with ihe personal stamp 
of a given perftirmer (Car-
bonerillo, El Gloria, 'Vallejo), 
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VEGETABLES 

WITH 

PERSONALITY (II) fter the first article in this 

scries 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 search 

through central markets 

and street markets, and we 

shall visit kitchens all along 

the coast to find artichokes 

big and small (alcaiiciies}. 

KNOWING YOUR ONIONS 

The Gardens of the Spanish Kitchen 

Text; Maria Jose Sevilla 

Translaiitm: Jenny McDonald 

Still Life: Menchu Artime 

Photo; A- de Benito/ICEX 

those ju ic ies t o f s p r i n g 

onions k n t i w n as cal^ots, 

the commt>n or garden 

chard, chicory i n its many 

guises—even dandehons. 
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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 Castellon, 

It seems strange that the 
vegetable .scene should have 
changed so little since 
(jreek or Itoman times. Ob-
vitiusfy, I refer to leaf and 
root vegetables antl herbs, 
nol to peppers or tomatties, 
ptilatoes or maize, all of 
which came to tis f rom 
America fairly recently and 
are the maximum exponents 
of what we now call the 
Mediierranean flavor. The 
nexl few pages will sing the 
praises of prof luce that grew 
in Europe before the six­
teenth century and especial­
ly the plants tliat traveled 
across the Mediterranean, 
from east to w-'est, from near 
and far pans of .-Vsia, from an 
ancient workl of di.stinction, 
culture, and science. "What 
has changed entirmously, 
however, is the image and 
attitude row-ards these prod­
ucts in today's sticiety in 
cotnparison with limes of 
expansion and agricultural 
development in tlie coun­
tries bordering the matv no.s-
trum. In the Middle Ages 
and even until lairly recendy 
they were always thought of 
as fare ftir the potir. 
Professor Jtdm "Wilkins on 
die subject tif Food in Antiq­
uity indicates; "In ever\-day 
life the majtiriiy of people 
prtibably subsisted tin a 
largely vegetarian diet ex­
cept at times tif festival." He 
added, ".Ancient Mediter­
ranean people were unlikely 
to consume meat without 
associating it bolh witii rhe 
way the animal had died— 
in sacrifice to a gtid—and 
\\ iiti coniniensality, eating 
with liieir peers. Tliey were 
unlikely to eat a vegetable 
tliel without associating it 
w-ith poveiTs' or unorihodtix 
religious groups." 
In the former Hispania. the 

dry Spanish land.scape grad­
ually became greener and 
leafler thanks to the skilled 
farming iechnit[ues tif the 
Arabs (who lived in Spain 
frtitn 7 i l to 1492). The bar­
ren banks of many rivers 
were turned into orchards 
and ihe Roman methods still 
in use were updated and 
adapted to new irrigation 
systems that totik water lo 
wasteland. Abu Zacaria, in 
llis Book of Agriculture (12tli 
century) listed all the prtid­
ucts that were cultivated tkir-
ing the Arab presence in 
Spain. His long list included 
lettuce, wild and garden 
spinach, Spanish cabbage, 
rtiund and king turnips, gar­
lic, leeks, celery, cardoons, 
asparagus, endives, egg-
j lLin ts . e.i e 1.111! 1 ler.-.. ai-'d 
pumpkins. Also brt>ad beans, 
chicory, chard, artichokes, 
several varieties t>f onion, 
and a number of tither wild 
or cultivated plants lhat I 
lia\ e selected for this tour of 
the Spani.sh Mediterranean, 

Charti or Seakale Beet 

According to Columela, a 
Latin writer and agricultural­
ist who lived in the Isi cen­
tury A.D,, chard or seakale 
beet (beta vulgaris sub­
species cicia), one of the 
oldest vegetables known to 
humanity, should be planied 
when the pomegranate tree 
is in f l t iwer . A charniin,g 
itlea. sufficient in my mind 
to justify the ptipularity in 
Spain of this member of the 
Qttenopodiaceae family, al­
though here the adage of 
'•familiarity lireeds con­
tempt" rings true. 
The ancienl Greeks knew it 
as beta and tlie Romans 
cooked It with a little mus-
lard to givf it Ha\or. It was 

the Arabs in the Middle Ages 
who tliscoverecl the real 
medicinal and therapeutic 
properties of this versatile 
food that is easy tti grow, in­
expensive, and is available 
year-round. The species 
grtiwn in Spain is very simi­
lar tti liiai described in the 
Oxford Book of I<ood Plants 
(G.B, Maseflekl, M. 'W'allis, 
S.t""!. Harrison, and B.E, 
Nicholson) as seakale beet 
or chard. It has long, wide, 
wdiite stems ending in splen­
did large green leaves. The 
varieties called Swi.ss chard 
(wiiich has shorter stems) or 
spinach beet (a close rela­
t ion of iieetroot or sugar 
beet) are ntit sti higlily con­
sidered. The best-known in 
Sp:iin are the rubia with its 
white ribs, luculitis, verde 
rizacia, and amarilla tie Leon, 
The principal areas tif pro­
duction in Spain are Catalo­
nia and Valencia hut in fact 
it grows in mtist of tiie 
northern and central parts tif 
the Iberian Peninsula. I 
think of chard as being a 
ve rs a t i 1 e V ege t a b 1 e—mild, 
yet earthy and sweet wi th 
l)iiie:r undertones—that can 
be cooked in a variety of 
ways. In Spain and In most 
of tfie t:ountries where it is 
appreciated, the tradilionai 
recipes incoi-porate btiili die 
stem and the leaves. 

Catalan Cliicory 
and Endive 

The outstanding writer, fane 
Grigson, one tif the best 
British food histtirians, in 
her well-inffimietl Vegetable 
Booksvated on the subject of 
the chicory family, that it 
was difficult to know exact­
ly wliat plant we were refer­
ring it) and and the meaning 
In different countries— 

while, green, or red chicory, 
the endives of the French, 
the c'kY*r/e of the kalians, the 
renowned iviiloof of the Bel­
gians or the variety kntiwn 
as Catalan chictiry. 'What 
shapes and colors character­
ize them, what species do 
diey belong to, are they bet­
ter in salad tir can they be 
ctioked? She reached a logi­
cal ctinclusion. If we want to 
f ind out we should learn 
their botanical names. After 
consulting a number of 
S|->aiiisli ]-Mihl!ealii jn.-., e;-spe-
cially from Navarre and Cat­
alonia, and some Italian or 
French documents, I think I 
have ,sfiried things out. The 
ftirms belonging to the 
species Cichoriuni inly bus 
(of tiie Ctimposliae family) 
in the Linnaeaii classificatitm 
kntiwn as cbictiry (achico-
ria in Spanish) are at least 
two thousand years tild. The 
Rtitnans and Greeks usetl to 
cultivate tlie wild plants for 
both their leaves and their 
roots. Now all the different 
types of cliicory, such as re­
vise red, witloof, Verona 
red or the delicious achico-
ria calalana are included in 
the intyhtis species. Wild 
chictiry grows spontaneously 
throughout Europe, In Mo-
roct-<i and .--Mgeria, from ea.si-
ern Europe to Afghanistan, 
the Punjab, Kashmir and 
even in Siiieria, Sfime vari­
elies are delicious in salad 
and others can be boiled or 
cooked in several ways. 
The Catalan chicory-, which 
is much loved not otdy in 
Catalonia, but aisti in .Major­
ca and Navarre, is practically 
unknown in the rest of 
Spain, Is a variety which is 
st5wn progressively and so 
gives a good yield almost all 
the year round, especially 
between October and Mav. 
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The caigot is an exquisite white spring onion that is grown to be grilled over hot 
coals. Then comes the celebration —the calgotada, a fiesta or banquet —with 
calcots, a special sauce to accompany them, lamb, and a pork sausage called longanî :̂ . 

The leaves are long, very 
serrated, and of varying 
shades of dark green. 
A plant which is veiy ptipular 
throughout Spain and is often 
wrongly named chic(;ry, is die 
endive—eitdivia in .Spanish 
antl, to make things more 
t;omplicated, chicoree fri.see in 
French. Opinitins vary as to its 
origins. Some histtiriLms con­
sider it to lie tjf Intlo-Oiienlal 
origin antl others ihai il is a 
free-growing, annual plant 
f t i und throughtiut the 
Mediterranean, Where tlie 
academics do seem to agree is 
that It comes from die species 
Cicborititn pumilum which 
the Ron-ians and Greeks hard ­
ly mention IJUL whieh was 
well kntiwn tiy the Arabs. In 
Spain it certainly occupies a 
foremost plat.-e among salatls 
antl is an importanl element 
tif Christmas menus. It is 
ser\etl as an hors tl'oeuvre or 
a side dish, dressed W'HIT ol'ive 
Oil. lemtin tir vinegar, salt, and 
even ptimegranaies. 

Artichtike-s and 
Aicauciles 

Getting together with family 
and friends around a ttible, 
preferably In the open air, is 
undt)ubtedly one tif the main 
"vices" of the Mediterranean 
way of life, .^nd what belter 
way to Stan such a eelebra-
litm lhan to make a fire with 
olive or holm-oak wood, 
wait for the flames tti die 
down leaving red-hot coals, 
then grill artichokes over 
them. The artichoke (Cynara 
scolymtis), a very popular 
vegetable throughout Sjiain 
and known in the classical 
wtirld. was apparently intro-
tiuced into the [herian Penin­
sula by the Arabs in the 9ih 
or 10th cenuir\'. They called 
it khaisur. Here I refer again 

tti the btiok by Lucie Bolens, 
I M Cocina Andaluza. Un arte 
de vivir. Siglos XI-XIIJ (An-
dahisian Cuisine; An Art of 
Living, I lth-13lh Centuries), 
In her paragraphs on An­
dalusian gardens ,she writes: 
".\rticliokes were every­
where, Althtiugii ntit figur­
ing in the Viand ier by 
TaiUevent or the Menagier 
de Paris, nor even in the 
14lh-century libro de Cuci-
na, they were to be found in 
and around Seville, in the 
gardens and on the tables. It 
is the Kinaria amongst tiie 
ganlen pl-.ints. arid thi> lerr.i 
was also used for the wild 
species. And it seems that, 
apart from the Cynara scoly-
miis listed by Linnaeus, 
wiiicli grew* in gardens, tlie 
s pec i es call c d Ha I chef u s ed 
to be eaten in the month of 
March in Andalusia. Tliis is 
the word that led io the 
Spanish name of alcachofa." 
In the Anonimc} Andaliiz, a 
btifik on cooking in Ntirth 
Africa and in .Andalusia at the 
time of the Almohads {12th-
1,̂ 1 h century), tin pages 142 
and l-i-i there are two 
recipes for artichokes, one 
with meal and chickpeas and 
another, simpler one. 
Tile main areas tif prtidue-
tion in Spain are Alicante, 
Valencia, Tarragona, and 
Casiellon, h i s also grown 
but to a lesser degree in the 
Tudela area of Navarre, in 
.Vlurcia, and in Toledo, 
While widely consumed as a 
fre.sh vegetable, it is equally 
or even more important as a 
canned product. The most 
w- i del y-c u 11 i \ ' a led va riei i es 
are Monquelina. Violeie. 
Blanca de Tudela, antl the 
French Verde de Provence. 
.Artichokes are cooked in a 
wide variety tif ways, some 
of them unusual, in Spanish 

cuisine. They are served 
liotii as a side dish or as ;in 
ingreciieni in all sorts of 
stews bolh with and wtihtiut 
meat. Without artichokes 
there w-ould be none of 
those delicious menestras or 
vegetable stews from the Ri-
tija or Navarre, nor some of 
the most ext[uisite rice di.sh­
es I know. The Catalan arms 
negre or black rice is not 
blackened by stpiid ink 
which is ihe usual w-aŷ  of 
preparing sue-h tlishes, but 
by artichokes. And in Valen­
cia at tlie start of the .season, 
tiny tender artichokes are 
tliinly sliced, sprinkled with 
a little olive oil and salt, and 
grilled or baked. Irresistible! 
In the past, these wild alcau-
ciles collected In the An­
dalusian countryside gave 
rise to all sorts of springtime 
festivities, TtKlay there are 
few wild plants left but there 
is at least one company lhat 
grtiws ihetn carefully and 
sells them as a high-cjualily 
canned product. 

Cal5tits 

It's nothing new to say that 
tiie onion is importanl In 
Spanish cuisine. Wiiat is 
new , however, is tliat there Is 
a very special onion that has 
been a carefully-kepl .secret 
for many years in Catalo­
nia—the calgtit ( A l l itt in 
cepa). But what's so special 
about it? .Ask a Spaniard from 
Galicia, Castile, Andalusia, or 
Extrematiura and tlieyTe un­
likely to know whal youTe 
talking about. But ask a Cata­
lan and he'll reach out for— 
of all things—a bib: The 
calijtit is an exquisite white 
spring tmitm that is grown 
to be grilled over hot ctials. 
From .AugList lo September 
ihe healthiest bulbs of a 

white tinion that is much ap­
preciated in the Spanish 
Mediterranean, the babosa, 
are cul across the middle. 
The part with the rotil hairs 
is sunk into very damp, 
practically wet earth, leaving 
the w-hite cut cross-section 
showing. Tliey are planted 
in rows, fairly well spaced to 
make rotim for the process 
known as recalzar (piling 
up earth around the plants) 
which is where the name of 
cal eels ctimes from and 
which is tile key tn iheh' 
quality. Ten to tw-elve days 
later the unburied onions 
begin to sprtiut. 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 
tlie tender bottom parts of 
the stems from darkening. 
Around .March, when llie 
stems are abtiut three cen­
timeters thick, they are 
picked and separated and 
the ttip green parts anti 
roots are cut off. 
Then ctimes the celelira-
titm—the calgotada, a rela­
tively new fiesta that is 
rapidly increasing in popu­
larity. The basic elements of 
this banquet, iield In the 
streeis, in the traditional 
Catalan farmhouses called 
masfas, and in restaurants 
ail over Catalonia, altlioLigli 
the tradititin stems frtim the 
area of Vails in Tarragona, 
are the foilf111-—fre-^hl-^-
picked cait:ots, a special 
sauce to accompany them, 
lamb, a pork sausage called 
longaniza, and tiranges and 
pastries. And to drink, a lo­
cal red wine finishing with a 
bottle of cava (see Gkissary 
tin page 154), 
Once the coals are ready, 
the caU;ois are ilireaded on­
to a wire and placed in a 
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Garlic shoots, wild watercress, borage, campion, cardoons, fennel, wild aspara-
gus, 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, .\s soon 
as they begin to -weep " they 
are turned tiver, and w hen 
they begin lo glisten on the 
tither side they are reiiKived 
frtim the wire .ind wrapped 
in p;iper. then placetl in :i 
carttboard liox where iiy 
keeping them close U)gether 
they finish cooking and end 
up absfilutely delectalile. 
This is when the special 
.sauce is prepared from roasi 
tomatties, garlic, a little htit 
pepper, antl one or two dry 
s\\ eel biscuits as thickener. 
Then ii s time tti put on the 
bib I mentioned abtive. The 
caK'tits are traditionally 
served tin an .Arab tile by 
way tif a phite. To eat them, 
the bottom is pinched to pull 
off the burnt tiuiside layers 
then, holding the green stem, 
tlie while base is dippetl in 
the ,satice and eaten. It taltes 
quite some skill! Meanw liile, 
a few artichokes are burietl 
in the coals to cook, then 
serv ed with ,salt, pepper, and 

a liule olive oil. But there's 
more to come. While the 
embers are still hot. lamb 
cutlets antl pork sausages 
are grilled then servetl w ith 
another of the magic sauces, 
al-i-oli. a perfect bui di f f i -
cult-to-achieve emulsitm of 
olive oil, gariic, and .sail pre­
pared ill the tratlitional local 
mtirtar made of yellow and 
green earthenware. For 
mtire informatitin tin this un­
usual subject (in Catalan!), 
an interesting book has re­
cently been published called 
La Cuina del Cali/ot, written 
bv kian jtifre i .^gusti Garcia. 

Broad Beans 

One of the tildesl cultivated 
vegelables known in the 
Old World is the Vicia faba. 
The Roman and Greek up­
per cla.sses were ntil sure it 
was gtiod for them liut it 
served to keep llie wo l f 
from the dtior for the less 
lortiinale lower classes. 'I'his 

member forms pari of tlie 
pea family. It is an erect, 
liardy annual, easily recog­
nizable by its 4-ribbetl SIL I I I . 
single tir sparsely branched. 
L'nfortunately. they are of­
ten picked when loti ripe 
but if picked small and 
young, they can become the 
proud protagonists tif su­
perb tlishcs such as Catalan-
style broad beans, in w hich 
they- combine w ith a tliick 
ptirk sau.sage called butifa­
rra (see page 73) and a 
touch of mint. Ii is true th:il 
as a dried legume in winter 
they can be slightly unpleas­
ant, with a few exceptions, 
notably in gazpacho matle 
of crushed almonds, garlic, 
:mtl broad bean tlour that is 
made in stime parts of .An­
dalusia. In Spain tliey are al­
so popular as a snack— 
dried, fried, and saltetl, 
S]iring is the be.st season ttir 
broati lieans—then they are 
small, tender, and flavtir-
some. This is when the 

greengrticers in the trad it i< m-
al Catalan markets spend 
any spare moments careftilly 
.shelling them to sell them at 
a slightly higher price in pa­
per packets or plastic bags. 
Josep Pla, con.sidered to be 
one of the best contempo­
rary Spanish writers ;md .tlso 
a Itiver of the cul inary arts. In 
his book /.() que hemos comi-
do (Things We Have Ealen) 
said. ' Spring is the seastin 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 whtile chapter to them­
selves. While he consitlers 
them lo be one of the most 
important of the Mediter­
ranean legumes, he empha­
sizes iheir inijioi-tance in the 
diet of the b;ile;irie islands, 
c<including, "It is a fact thai 
the only cuisine in which 
this legume is treated w iih 
due respect is that of the 
Catahm peojiles. " He makes 
four specific points about 
broad beans; they .should be 
very small and very tender; 
tlie flavor shoukl tiol be 
bland antl lloun,- (as when 
they are picked late) but 
shtiuld have a ttiuch tif bit­
terness; they shfiuld be 
grow n on thy- lantl. precisely 
to gain this pleasing bitter­
ness; and ihey should iravel 
as little as possible, th:tt is. 
they should preferably be 
htime-grow n tir local. 

Wild Plants 

There are few- experiences 
that give more pleasure to 
plant lovers when out for a 
walk in the country or a 
forest , or along a r iver 
Ixmk. than finding ;i beauti­
ful, edilile plant. 
There are parts of Spain 
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If 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, ntit so long ago out of 
necessity but now more as a 
hobby, this .sort of exercise 
regularly brings htime ingredi­
ents for salads and the cotik-
ing pot. Garlic shoots, d;inde-
llons, T '̂ikl watei-cress, linrage, 
caiiipion. cardonns, fennel, 
wild asparagus, alcauciles, 
purslane, and of course hun­
dreds t)f wiki and fiekl mush­
rtitims. They have all found a 
place in Spanish cooking in 
m,mv vliMlnguisiied anil origi­
nal tiishes with v arying de­
grees of complexity. 
On this occasitin I have cho­
sen cardillos. for a simple 
reason. Ttiwards the end of 
winter they do not just ap­
pear in fallow- fields or 
mountain areas but also in a 
few select sliops or market 
stalls in Madrid. Barcelona, 
or Cadiz, that gfi tiui of their 
way ttj hunt them out for 
their many fans, 
Cardlllos are basically small 
relatives of the cardotin, 
vviih serrated leaves with 

spiky edges that early in the 
seastin are very tender and 
tasty. Cardillo is the com­
mon name of the Scolymus 
hispaiticus, a member of the 
Compositae family. They are 
much appreciated in Madrid 
and in tlic north antt ea.st tif 
Spain where they are pre­
pared as a cooked vegetable 
antl dressed with tiiive oil, 
salt, and vinegar. The tagar-
niiia lor s!ar-lhistle) is an­
other v-;iriety that grows in 
Andalusia, It belongs to the 
Scolymiis .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 ctimmtin 
and the way I like besl. 
.Another unusual pkmi that is 
not cukivaieel bui can be 
found in the markets in 
Barcelona and on the tables 
tif the lovers of wild plants, 
is ihe dandelion. Commonly 

known in Spanish as diente 
de Icon, it is also called 
aniargon due tti its slight bit­
terness—ainargo in Spanish 
means hitler. The off ic ia l 
name is Taraxacum offici­
nale and it ttiti, lielongs to 
the Comptisitae family but 
its origin is a mystery. It is 
very similar to chicory and 
tends to be used in ,similar 
tvays, Dellcitius w-hen 
young, il can be eaten in a 
w-ell-dressed salad, or 
cooked then ,sauteed in a lit­
tle olive oi l that has first 
been flavored by frying gar­
lic in it. Al the start of spring 
it is so lender that it can be 
pickled in the same way as 
capers. It combines perfectly 
with several types of wild 
mushroom, especially the 
fine knowm in the Balearic 
Islands as "Mountain Liver" 
(Krombbcdziella crocifH}' 
did). The uncooked mush­
rooms are finely sliced, mar-
in:ited 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. 
Ma ria Jos e Set vV/rt, is a spe­
cialist in food and unne atid 
leaches al the Cidinaiy Insti­
tute of America in Ihe Na/Mi 
Vcdley. She is responsible for 
gastronomy and food pro­
motion at the Co tn mere ial 
OJfice in the Spanish Ein-
ba.s.sy in the U.K. ' 

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

HINTS ON PREPARING PARTICULAR VEGETABLES 

l i depends tin how you are 
going lo ctiok it, liui usually 
the green leaves of charel are 
cut off the stems which are 
then washed, and the thin 
outer layer is removed, as 
w-'ith celery. One tif the sim­
plest and tastiest prepara­
tions is to cut the steins inlo 
pieces 2 or 3 cm f l . 2 in) 
long, Imil and, w-hen dry, 
coat in flour and egg and 
deep fr^'. The green leaves 

meanwhile are coarsely 
chopped, boiletl and sauteed 
in olive oil with a little gariic. 
Stems antl leaves are servttl 
tfigether, accompanied with 
a good ttiniato sauce. 
The artichtikes receive spe­
cial treatment in Spain when 
very small and ytiiing, tliey 
are just cut into strips and 
grilled with a little olive till 
anti .salt, or when medium-
sized w ith the inside fruit 

stili completely curled up. In 
this case the procedure is to 
peel the base, discard the 
ouiside leaves, cut into twt) 
or ft iur pieces which are 
kept white by placing in 
cold water wi th a l i t t le 
lemon juice, then boiled 
with a little tlour in the wa­
ter. This is iti help the grey 
scum to fonn which is then 
removed from the cooking 
water. When stift. they are 

sauteed widi little cubes tif 
serrano ham or simply with 
garlic or onion. Coltl as a 
salad, they are delicious 
dressed with virgin oiive oil 
and a little vinegar; or may­
onnaise is just as gtjod. 
Small, young alcauciles are 
cielicitius tiaked in the oven 
w i t h a dressing made of 
crushed garlic, parsley, 
breadcrumbs, tilive oil, and 
culies of Iberian ham. 
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Me.DflLL.?\!?i oe ORO .MeOALL.'tS lie PLATA 

BLMNCOSP 

RCl?i,HiXl?r 

TiNTOftjove.K.ee 

THsiTCe De C R L ^ V Z A 

T I N T O e O R . ^ N Ree«RV,H 

Tor re d f Gazacc Blanco Mijfi Hclmio Blanco iijqti 
CoofK'mlita \ inii-ola lie Toint" 
Tiiiiit •lloso. 

0c1mio Bian 
lloso fuan Piimiin t.iizuito, S.A. 

I -illairobtedo. 

^cnon'o dc Zivodovcr ii)*36 
fkniegas Heniiaiios Uubio. Sl. 
I illaseipiilUr 

N'croncs Tl'nco |i,)g6 
SA.T. .Santa Rita 
.Motii del Ciienii. 

Vina Rccrco T i n t o 
Co'f/. San Isidro lubrador 
Las Pedroiieras. 

V'ci*av-al PL-ica ig8^ 
Miguel Calaliiyiul. S A 
I aldefwiuis. 

^ n o r i o dc G u a d i a n c j a . 

Tinct> 1 ^ . ^ Ccncibcl . 
Miiicola de Caslilla SA 
Maiizaiiares. 

Torre dc Ga—-itc Rosario 11̂96 
(.'iHif)erulita Viniciila de Toiiiellosn 
Tomelloso. 

\ ' i na R c i rco T i n t o 191)6 
C.'oip .S<iii tsidrii iMhrail'ir 
ills PedrnnenLS. 

Cainpcts Rcalc^i Tinto 
Coop, til Kiisiirio 
til Vrfiiencio. 

\ u n t c r o T i n t o 1990 

Coup. Jesiis del I'eriloii 
.ttanzaiiariv. 

Pscola T i n t o R|8-, 
Bodegas . lyiiso. S.L 
1 illiirrohledti. 

MejiALLflsne RROsce 
V i n a . H I a m h i a d a B l a n c o 1996 

noittgti.s Hermaiios Rubio, S.I.. 
Villasecpiilta 

C a s a d c l.a V i n a R o s a d o 1996 

( asa de la I'iiia. S.yl. 
Ixi Solaiiii. 

A l t o v c L i T i n t o 1996 

Coofi. de ta Paz 
Coiral de .Mnuigiier 

\ ' i n a Alba i i T i n t o 199^ Cabernet 3au\ i j ;non 
Vina Alliali Heserras. .V',,-1. 
1 •( ildejx'iim. 

Sviwr io dc los Llanos T i n t o 199a 
Ciisecheros .Mmslecedores. S.A 
laldept'tias. 

Pata Ncj^ra Tinto 1987 
Cosechenis .•ilMlstecedoix's, .V..-I. 
1 dldefH'iius. 

Winos de Castitla-La /lAancha 
c 

Junta de Comunldades de Castilla-La Mancha 



(Ill) 

hIrly semethlng: 
A new generation of 
Spanish wine people 

Text: John Keeder 

O ur f i n a l t r i o 

o f t h i r t y 

s o m e t h i n g s 

are eac i i p a r t o f 

three of Spain's most 

s u c c e s s f u l w i n e r i e s . 

The m u c h -1 r a V e 1 e d 

Maria Antonia Fernan­

dez Daza is e x p o r t s 

sales manager at Mar­

ques de Caceres, one 

of the leading exports 

bodegas of the Rioja. 

The B o r d e a u x and 

G e i s e n h e i m t r a i n e d 

F e r n a n d o C h i v i t e is 

the latest member of a 

two hundred year o ld 

d y n a s t y o f f a m i l y 

w inemaker s at Bode-

Fernando Chivite 

!\-dro Aznar 

Photos; Pablo Neustadt/ICEX 

•.II-! liMBER-DECEMBEK 'T 

gas Jul ian Chivi te , one 

of the f lagships of the 

d y n a m i c Navarra De-

no m i n a c i o n de O r i ­

gen. And Pedro Aznar, 

p i l o t a n d e n t h u s i a s t 

fo r v i t i c u l t u r e , anoth­

er s c i o n o f a w i n e 

f a m i l y , helps r i i n V i ­

nos Blancos de Cas t i ­

l la , Marques de Ri seal's 

w h i t e w i n e m a k i n g 

s e t - u p i n R u e d a . 

Th ree \\ i g h 1 \ -' - s k i 11 e d 

y o u n g Spanish o e n o l ­

og i s t s w i t h a w e a l t h 

o f exper ience b e h i n d 

them, w h o have each 

t a k e n a d i f f e r e n t 

r o a d t o s u c c e s s , 

SPAIN <,l)l KVIl i n l K - ' l9 





Fernando Chivile: 
Patience 
and Quality 

The Ctiivite family has been 
making wine in Navarre 
since the end of the eigh-
leenib centuiy. i'cli?c (;iii-
vite," "Widow of Felix 
Chivile," "Sons of Felix Cliivi-
le.' Bodegas lulian Chi­
vite," the changes in the le­
gal name of the company 
over the years reflect the 
long lineal hi.stfiry of a fami­
ly busine.ss, the oldest tly-
nasiy of winemakers in 
N.iv;il|-e. 1 )i in lul i : in ( ; l ) i \ iie, 
sadly, died in his eighties 
last year, Inii ihc saga con­
tinues and kit^ically, or per-
ha[i.s, inevitably, his ftiur 
children now run the bode­
ga, one lirother antl iht- sis­
ter run the s:iles ;mtl market­
ing department, :moiher 
bniiher lotiks after the finan­
cial side of the busine.ss, and 
a third brother Fern;mtki, is 
in charge of (iroduciion. 

The European Approach 

Iliirk. elegantly miistached, 
and precisely dressed, it was 
Fern an tlo with whom we 
talked over a \-ermouili in 
Madritl's Palace Hotel, 
llis tienological stiKlics be­
gan at sixteen, w hen, th;mks 
to whal he calls ""a .semi-vol-
untan' vocation '—what al­
ternative was there with a 
name like t;hi\-ite';'—he was 
]iaeketl off to the I ni\ (.-f-.iiy 
fif Bordeaux ni study under 
the "tloyen" tif French oe-
nologists, l-"mile Peynaud, A 
further year at the leatiing 
Creriiian center at Geisen­
heim cured him of all 
provincialism, "Tho.se years 

gave me a new, witler, per­
spective on winemaking, 
gave me other ptiints of ref­
erence than those of the 
wines of my own counlry," 
This European education al­
so imbued him with w-hat 
he calls "the European phi­
losophy of winemaking"— 
tpiality abtivc all other 
tilings, " I am tine of those 
who is convinced that the 
Huropc;in ;i|i]iroat-h is ihe 
right one—wine shoultl be 
an expression ol the geo­
graphical location wilhin 
which each winemaker 
wtirks, "̂ 'ou should search 
w-ilhin this framework for the-
besl pos.slble tenoir,' use the 
grealesl care in your wine­
making, and concentrate on 
c|u:ilily, which means low 
productitin. Don't imitate 
anyone and don't go for 
n-|;issi\ i- procliK iion llgures." 
Seventeen y-ears later, Feman-
(ll 1 < .1 ii\ iH- nuiirii uLiu.'. ! !'i -̂r ;i 
seeontl time in ihe oenolog\-
course at Bordeaux—'only 
for a year, ihough, lo catch up 
tin new developments," 
Uis formal education tiver, 
his real apprenticeship be­
gan, the in\'aluable experi­
ence of working in d-ie fam­
ily- botlega. It was the annus 
mirahii is of Navarre. 
1979/80, the year of the 
great leap forwartl. A new 
winemaking technoltigy— 
aliove all perhaps new- tem-
peraiurc controlled fernien-
taiitin proce.sses—was to 
produce a new, more care­
fully made wine with less 
tendency to oxitli/e, a fine 
Iradilional Chi\'ite rose, vast­

ly ii-t-i]iro\ ei.1, fresher, I'miiier. 
amting.st the finest in luirope. 
This is probably the tme v al­
ue <if winemaking technolo­
gy. As Fernando puis it, "a 
motlern lechntilogy is what 
enables us to make our tradi­
tional wines, the fine wines 
made for generations by our 
forebears, with greater care 
and imprtived results." 

Patience 

But we digress. We w ere in 
1979, the turning point in 
the development of Xavarre. 

It was then that we at 
Chivite decided to diversify 
our porifolio of wines, re-
pkinting old x ineyartls antl 
acquiring and laying out 
new ones wiih the black in-
di,genous ntible gripe vari­
eiy Tempranillo, for exam­
ple. Most of our vineyards 
were planted with Gar­
nacha, the variety we used 
to make our rose, so we de­
cided tliai the best thing w-e 
could dti was lo stick with 
our top quality roses while 
wc wailed for our replanting 
anti exiension program ui 
bear its fruits. " l iefore a 
vijieyard matures and be­
gins It) [irotlute t|ualily vin­
tages at least eight, len years 
are needed. "It s all to dti 
w ith patience." as Fernantki 
says, "physical patience and 
econtimic patience. You 
can't burn- a vineyard if you 
want lo make a qualily 
wine. You shotikln t force 
production, .sacrificing qual­
ity in the interest.s of obtain­
ing short-term profits." 

Now over a decade antl a 
half laier is when Chivite are 
beginning 10 reap ihe bene­
fits of their replanting pro-
gt-;ini. The resull is a varied 
portfolio of fine wines, from 
cask -f erme n ted C ha rd tin n a y 
white varietals to ca.sk-aged 
red reservas (see Glo.s.sary 
on page 154) and gran 
reserra—the l i ^ t l i anniver-
sar>' 1992 Keserva was par­
ticularly impressive—and 
even a lale btitiled vintage 
1995 white muscatel tlesseit 
w ine in ihc .same 12Slh An-
ni\-er.sary folleetion, Vv-hich 
is pure nectar. You might 
meet up with thest: line 
w--ines tin ytiur travels—at 
present they are in-flight 
chfiices on both British Air­
ways antl KI..VI, 
This spring, Fernandti w as 
votetl on ;is :i member of the 
Regulatory Council of ihe 
Navarre r)enoniinalion of 
Origin. One of the things he 
would like to see changetl 
for Navarre is to finally come 
tjui I'rtim tinder the shadtiw 
of Rioja. But how do you 
t-h;inge things antl .shake off 
the y-oungcr brodier tif Rioja 
image wiiich dogs Navarie. 
"Slow-ly,'' says Fernantlo. 
"We in Navarre now have a 
range tif fine wines second 
iti none as far as quality' is 
concerned. What perhaps 
is lacking is a corporate 
perstmality. We need to 
project a mtirc clearly de­
fined, more homogenous 
image." .\ purposeftil, de­
termined man, Fernanthi. 
.•\s they usetl tti say, "Watch 
this space!" 
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Maria Antonia Fernandez Daza: 
An Accelerated 
Learning Curve 

Maria Antonia Fernande?, 
Daza has lieen Export Sales 
.Manager at one of the liloja's 
most successful wineries, 
Marques de Caceres, for more 
tiian six years ntiw. Ftir i l l is 
0[-)en, engaging ytiung 
woman with a ready smile, 
tills is a recofd. Still only in her 
niitl-thinies, in a whirlwind ca­
reer w-hich has taken her the 
length and breatlih tif Spanish 
wine, plus years in Canada 
and France, she has accumu­
lated a vast weal til of experi-
et-ice in ihe world of wine. 
"Before i settled down here In 
the Rioja, I reckoned on a new 
veniure everj' year," she ttild 
us witli a grin. So, Iiold on to 
your hats, and off we go. 

The Perils 
ol Maria Antonia 

A degree in chemistry at the 
I'niversity of .Seville was fol­
lowed by a year's ptistgrad-
uate work in tientiitigy at 
die Scliool of ,'\gronomy of 
the University of Madrid, 
and w hat is probably Spain's 
mosl presiigious winemak-
er's qualihcatitm, the Diplo­
ma tura Sitlicrior, But lel her 
lake up the story: "By then, 1 
was decided on a career in 
winemaking, [lerir.ips nol an 
ide.il ehi lii e fcr .i -.vi un.in in 
Spain at the beginning tif the 
1980s. I rememtier one of 
my fellow students (a man) 
remarking to the women in 
the course al ihe end of a 
trip we all made together 
around Spain's most impor­
tant bodegas; "Girls, ytiu're in 
trouble, Wc haven't seen one 
w-oman in any tif the btxieg^us 

we've visited in the whole of 
Spain doing anything more 
professionally taxing than 
washing tiui le.st tubes. " 
Spanish wine was certainly 
al lhal lime nol the easiest 
of worlds in w-liich a woman 
ctiultl make any headw-ay. 
Despite a hantlful of hardy 
.spirii.s—Marihel Mijares, for 
instance, sometime presi­
dent of the Iiilemational Or-
ganizatifin of Oenologists, 
and one of Spain's most in­
ternationally prestigious oe­
nologists, an extremely 
forthright, redtiubtable la­
dy—diis was still dehnilcly a 
man's world. "Later, when I 
w-as a wine buyer ftir a top 
Spanish wine cluti," Maria 
.'Kntonia recalled. "I remem­
ber calliii<> in on a wineiy in 
deepesl rural Spain and talk­
ing to the hodegiiero about 
the kind of wine I was look­
ing for. After abtiul len min­
utes, I realized he wasn't 
paying attention to what I 
was sayinj^, 1 was just a 
woman. So I upped the lev­
el a bit and described in 
some technical detail what 
kind of wine I wanted and 
how I would need lo lasle 
wine from various vats. Af­
ter a (juaner of an hour of 
this, he picked up ihe 
phone, rang through to the 
tfireman tlown in the jilant. 
"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 
tlebl of gniiilLitle to women 
like Maribel Mijares and the 

pioneering job ihey ditl in 
the 1960s and 1970s." 

Five Jobs in Five Years 

.Si 1 troni uiii\-eisii\ ,V|ai i;t .An-
ioni:i went as an oenologist 
to Bodegas Alvear in the 
Andalusian Denominaeion 
de Origen of Mon till a-.M ti­
dies to take charge of mak­
ing a new while wine, A 
year later, having satisfied 
her desire iti practice as an 
oentilogist, she was offered 
a job by the Spanish Instl-
lute of Ftireign Trade, pro-
moling S]ianish wine in the 
Wines-frtim-Spa ill-depart­
ment of the Ttironto tiffice. 
Tilt- fo l lowing year she 
worked in the Regulatory 
Council of the Rioja D.O.C. 
in Ltigrono (the fir.st woman 
member of the Council) in 
the Comtiiercial Depart­
ment, "'then 1 went for a 
year as what's kntiwn in 
Spanish as a buscavinos, 
rtiaming rtnintl Spain in 
.se.ift 11 •; A .sLiil.ible w-iiu-.-. ii i 
buy for one of ihe t-ouniry's 
leading wine clubs, I must 
have visited hundreds of 
bodegas, lasting, haggling, 
buying, meeting, and talking 
with wine people. 'I'his wa.s 
the year of the great trans­
formation of Spanish wine, 
Spain had ju.si gtme into the 
European Economic Com­
munity and there was an ex-
pkisitin of new bodegas, 
new wines, new technoltigy, 
new Denominations <if Ori­
gin. Everybody seemed to 
be bubbling with new ideas. 
AI the entl tif the next year, 
the Instittite of Foreign 

Tiade in MadritI asked me to 
iielp run tiieir wine promo­
tion department. So I spenl a 
year w-orking for the Admin-
islralifiti in Madiitl," 
A wealth of experience 
crammed into five short 
years. Now perhaps was the 
momenl It) lake stock. " I .still 
had the itch to learn more. 
.Above all, to brtiaden my 
horiztms antl learn stiiiie-
thing about oilier wines out­
side Spain. So I lotik a s;ib-
baiical and weni tti the Uni­
versity of Bordeaux ftir a year 
to study for their dipltimn in 
oenologi". I kived lieing a stu­
dent again but I w-as a bit a[> 
prehen.sive aboni tloing ex­
ams in French.'' She needn't 
have wtirried. she came third 
in her s i-.ir. • Xi i\\ 1 w ii.-- ri.-:u,K-
Kl lake tin something bigqer 
perhaps. The post of Export 
Sales Manager came up at 
Marques cle Caceies and I got 
it, I've been there for six 
years. Lots of traveling, but I 
enjoy it Imnien.sely," 
"I've done a Itii of things in 
my career and been involvetl 
in almost every facet of the 
wine bu.sincss. frtim the lab­
oratory to marketing. I think 
the main advantage I have 
gained from all this is the 
sense of confidence it has 
given me. There's virtually 
no kind tif question, ftir ex­
ample, that an importer or 
buyer might ask about the 
wines ] sell tir the winery 
lhat I feel I can't handle, al­
most no problem related to 
the wine business that 1 have 
not had to deal with ai some 
time or :inolher Which 
makes it a little easier," 
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Pedro Aznar: 
In Praise 
of Vineyards 

Pedro ,'\znar is a piltit. "I al-
ways wantetl to be an air­
line pilot. It was difficult to 
tiblain the correct training 
liere in Spain, so I set off for 
the United States and spenl 
a year learning liow to liy in 
Miami. One day I ought tti 
go down :ind renew my pi­
lot's license-—I couid be in 
Madrid from Rueda in twen­
ty minutes or sti in a light 
[ilane. Very handy!" 
Why Ruedai' Because Aznar 
now runs Marques tie 
Riscai's Castilian winery in 
Rueda Vinos Blancos de 
Clastillii, vvliich as it.s name 
suggests, makes ilic compa­
ny's w-'hite wines, fine young 
Verdejti antl Sauvignon 
tilanc varietals—iry the rich­
ly fruity and aromatic Mar-
tjues de Ri.scal Rueda 1994, 
the best vintage for many a 
year and you'll be agreeahly 
surprised. Belonging to an 
old w ine family—Pedro's fa­
ther was President of Mar-
que.s de Riscal in the Rioja 
ftir iwenty years, and the 
.\znars are tine of ihe four 
families w-hti own ihe aristo­
cratic winery, ihe oldest 
(fountied 1860) in the Rio­
ja—the lure of the bodega 
proved ttio strong. After re­
turning to Spain be studied 
oentikigy and v iticulture in 
Madricl and finisheti up in 
the btxiega in Rueda untler 
the protective eye of Itiscal's 
top man, Franci.sco Hurtado 
tie Mendoza. wlio alsti hap--
pens to he the great grantl-
son of the ftiuncier. 
Rueda is both a straggling 

one-street Castilian wine 
town (a bloated village real­
ly) and die name of the De­
nominacion tie Origen 
which is the natural habitat 
of one of Europe's finest 
v\-liite grape varieties—I tie 
Vcrttejt). Verdejo is the rea­
son why .Vtaitjue.s tie Riscal 
chtise, contrtiversially at the 
lime, to transfer its white 
winemaking divisitin here in 
1972. Probably the nitist dis­
tinctive of all Spain's thor­
oughbred w-hite grape \-ari-
etles {see Spain Gourme­
tour No. 40), Verdejo is the 
ajiple of Pedro Aznar's eye. 
An enthusiast for viticulture, 
he see's ihe \'ineyard antl 
|iroperly acclimatizetl vines 
as the .secret behind making 
fine wines. "The advantage 
that we have over our com­
petitors here at Riscal is the 
cpialtty of our raw materi­
al—our vineyards, our 
grape varieties, and perliajis 
above ail, the Verdejo. In 
the la.sl analysi.s, ihe appara-
lu--. o l ' [ i i r>de i r , 'A-i[iL-ivi;;kin;.4 

lecimology is probably the 
cheapest part of winemak­
ing. You jusl gti out and btiy-
what you need, cold-fer­
mentation tanks, presses, 
what have you. But the ter-
roir, ihe microclimate, the 
acclimatized vines, that's an­
other story," 

The importance 
of Vit iculture 

Not an especially flambtiy-
ant man, like many people 
in the wine world, Petlro 

.\znar is ntii paiticulariy in­
terested in talking about 
himself, but .start him off on 
his vineyards, his grapes, 
and his wine and you re­
lease an unsuspected ttir-
rent tif enthusiasm, 
" I am more and mtire con­
vinced that the key to quali­
ty wines lies in tiie vineyard, 
in die care taken over viti-
cultural practice. Once you 
have chtisen ytiur lantl, and 
managed tti purchase it (ntil 
as ea.sy as it .seems in Ca.stile. 
as we .shall .see), land wiiich 
.shoultl enjtiy an appropriate 
micro-climate and w-hich 
will make the perft;ci habitat 
for your chosen thorough-
bretl gr^ipe \ ai ieties, once all 
this has been done, die mo,st 
impoitanl determining fac­
tor in the making of a fine 
wine is the care and vigi­
lance you shfiw In your vitl-
cultute. This can only really 
he dtine when the btxiega 
directly tiwns the vineyards. 
Then ytiu can exercise com­
plete control over grape 
prtiduction, you can virtual­
ly watch over the evtiluiion 
of each individual vine," 
In Castile, it is particularly 
difficult to buy vineyards tir 
enough land suitable for 
new plantings given tlie frag­
mentation tif property rights, 
and AKnar and l^iscal have 
stmggled to build up a larger 
estate, "In the last ten years," 
Aznar told us, " we have 
m:inaged iti extend our vine­
yards by some 150 hectares 
(371 acres), so that witli the 
tiew plantings of Verdejo 

and Sauvignon Blanc essen­
tially now- coming to maturi­
ty, w e can now stipply tiver 
50% of our needs." 
And w-hai of the future of 
his wines, abtive all of the 
Vertlejt) white varietals, 
erisp, fresh ytiung w-ines. 
rich in glycerine, densely 
fruily antl spicy with a liglil, 
subtle bouquet, a pleasing 
touch of acitlity in the 
mtiuth, and that di.siinctive 
Verdejt) aftertaste, surpris­
ingly and agreeably dry and 
bitter'̂  "The Verdejti whites 
are among the most tjriginal 
wines in Europe. If diey lack 
anything, possibly it is a 
touch mtire artima, but the 
personality they reveal in 
the mouth is .sectind to ntine 
ill white wines, thi l ike 
Chardonsiay, whose over-
ptiwering aromas flatter lo 
deceive in the mouth. All 
N'erdejo really needs is to be 
'dl.scov-ered' by one of the 
great gurus of wine writing 
and then the .sky's the limit." 
Are you listening, Mr Parker? 

Jobti Reeder is a ivine 
ivriler ivbo has published iit 
the must iifjfiiwlaut l-:n,uli.d' 
and Spanish nine journals. 
He is an associcUe profes.sor 
at the Un iversity of Madrid, 
ivbere be lives. 

^^^Tl;Mi)[;R.l)Et:r.MnER T Sl'AlS t;oi -RMin oL K 55 



Cakes from Seventh Heaven 

Text: Vicky Ilayward 

Still Life: Menchu ArtuTie 

Photfis Convent: Felix Lorrio/Patrimoiiio Nacional 

Phouis Slill Life; Antonio dc Benito/ICEX 

A n invisible nun's voice floats tiui ilirough the convent's cool silence. "Ave Maria Purisima. 

What w-tiuld you like?" The voice htivers behind a revolving windtiw- screened with dark pol­

ished w-ooti. Nexl lo il, on the whiiewuslied w ;ill, h;ings a yel­

lowing price lisl tif evocatively named sweet things. There are 

mantecados deferezand yema, dry ,shcrry- and egg-ytilk cook 

ies; tutrctnfines (orange langues de chat), fiastas de te (butter 

tea biscuits), nevaditas (snowy pastries du.sted w,-ilh icing sug-

j I ar). huesos de Fray Escolxi or Fray Escoba's bones, which turn 

out to be golden-brown nuggets of fried batter, and tocino del cielo or heavenly bacon, ric h 

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

Corpus Chri.sli convent. Like the sisiers of .some 200 other nunneries, they sell homemade 

cakes antl confectionery direcl to the public a.s 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 ectintimic necessity has turned them into a nourishing ctittage intlustry 

with an expanding range of some 500 cookies, cakes, preserves, and other sugary confections. 
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The tranquil doi.'.ter of ihe 
Mon.istcry of Santa Clara 

of T[)rtlt;silla.5. 
Dra ... 

"When I arrived here in 
1956 the candied egg yolks 
were made tm a wocid 
stove," explains Sisier .Vhiriii 
de las Nieves from San 
Pablo Ctinvent in Caceres. 
Exlremadura. -Wealthy fam­
ilies would bring the wood 
as well as the yolks, sugar, 
and f lour and we would 
make the candies ftir them, 
•fhere was no written recipe 
and w-e liad nti fridge. Final­
ly, we saved up the money 
and bought a fridge and a 
small electric oven," 
Today San Pablo's six ber-
inanas rejxisleras. or confec­
tionery- nuns, pay social ,secu-
riiy, ortler ingredients by 
phone from wholesale sup­
pliers, and Stan wt)rk in the 
bakery every weekday at 
nine in the morning after 
SW ojijiing their wimples and 
habits for knee-length work 
dresses and white head-
scarves. They make eight 
new- types of cookies as well 
as iraditional ftindanis and 
marzipan. In the run-up tti 
Christm;is, the nuns' workday 
stretches tti eight or nine 

htiurs and even the oldest sis­
ters in the community, some 
in ihcir cighlivv lent! a hand 
packing the sweets in their 
boxes and trays. Working diis 
way, ihe sweet-making nuns 
provide the convent's main 
.source of income. 

A SLOW REVOLUTION 

San Pablo's sw-iich fr t im 
handmaking tiny quantities 
of sw eets 10 running its own 
craft ctmfectionery-cum-
bakery echoes the story of 
mo.si Spanish sweei-making 
com'ents. It was Pope PIu.s 
Xl l who set things rolling 
with his firmly worded en-
cv'cllcal to the ctintemplaiive 
tirders in 1950, "Work forms 
part of the contemplative 
life, the law of early mona.s-
ticism. Ora et I a bora. It has 
lost none of its wistlom nor 
its necessity." 
The tricky question for the 
nuns was htiw tti earn a liv­
ing that woukl not clash with 
their cloistered lifestyle. 
Some fell back tin laundry, 
others on ironing, sewing, 
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bookbinding and even fac­
tory piecew-'ork. However, 
convents with a sweei and 
cake-tnaking tratliiion had 
an ideal trade to hantl. Bak­
ing was easier on the eyes 
than sewing—the average 
age of nuns is now over 
t i f l y - - ; i i u l M'M n c t l e \ i l i k - i h ; i n 

w-orking to commissitm as 
well as ret|uiring few .sallies 
out inlo the wtirld ai large. 
Instead the sisters could sim-
1>1\- SI.-11 t l iL- i r c . i k c s t l l i -o l l ; .^ l l 

the tornos. thti.secautitsus re­
volving peepholes oniti the 
otitside world. 
Luckily tor the nuns, they al­
so had the example tif a 
handful of convents wiio 
had used ihe same route tiut 
of poverty after the state 
confiscated the church's 
lands in 1835, The enteipris-
ing Benedictines of Alha de 
Ttirmes (j\vila) had gone in-
tt) business then with their 
uiffeed almonds and a few 
years later Ihe Comendatlo-
ras de Santiago in Granada 
did the same with sticky 
fruit preserves based on a 
recipe given to a nun in her 

dreams by the Virgin Mary. 
At leasi, Sf) the story goes. 
Other convents survived 
thanks to endowments and 
alms. San Pablo, ftir exam­
ple, had vvater t l r ipping 
ibrtiugh die roof into buck­
ets and a liare larder wiien 
Sister Maria Nieves sold her 
first box of candied yolks in 
1964. She still remembers 
the thrill of using the mtin-
ey, ju.si 201) pesetas, to buy 
hsh for supper that day. 
S l o w h . i f j - iy c i -Ki in r e . K -

lion, Pius XIFs W'firds kicked 
of f ;i quiet revokil ion 
through the convents. The 
nun.s of Santa Paula in 
Seville, for example, started 
out in 1950 selling a handful 
of traditional preserves— 
quince paste, pumpkin jam, 
and sw-"eet potato cream. Tfi­
day they sell 19 different 
types that you can buy in 
stime department stores. 
Other ctin vents wiio started 
sweet-making from scratch 
have al.st) built up a healthy 
business. The Dominicans 
of Santa Maria y Jesus in 
Toledt) had never made 

,,. et lahora. 
Work fnrras pLirl of (he 
cuntf mplativc life 
in llic nioiKLslL-ries. 
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flic- packaging gives piirt of the 
allure to ihe- nuns' cakes. 

The l \ \ isls of (issue paper, plain 
while cartltio;irci Imxe.s ... 

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

SWEET SUCCESS 

With such succe.ss stories tti 
hand, the number of con­
vents making cakes lias 
doubled in the last decade 
:md the range tif produce in­
creased accordingly. At 
Madrid's El Tornti, the first 
shop dedicated tti convent 
and monastery ftiocts frtim 
around the country-, there are 
250 different goodies from 
over 0(1 convents including 
diabetic biscuits, tropical fruil 
jams, and chocolate truflles. 
as well as old-fashitined 
marzipan, htmey-soaked 
spt)nges, and frieti ring bis­
cuits. Many convent kitchens 
have been i-nechanizetl to 
keep pace with demand— 
San Pablt), for example, has 
an almond grinder, dough 
mixer, and egg beater—and 
a few- even have ibeir tiwn 
delivery vans. 
But succe.ss. as always, has 

brought its own problems. 
One year the t|ueue ft)r the 
nuns' epiphany bread at 
Madrid's Corpus Christi con­
vent grew- so long that fight­
ing broke oui among those 
wht) feared they would go 
home empty-handed. The 
nuns, by way ol reply, sim­
ply sttipped baking il . 
The idea lhat nuns' cakes 
can arouse such passitms 
may be a surprise, but there 
is no doubt lhat they hold a 
certain unshakable mys­
tique. Writers' lyrical <iut-
pourings on their evticative 
liow er make Proust's mus­
ings on his lea-tlippeti 
madelcine sound i,[uite 
tame. Take ctintemporarv 
Scvilli:in poet Luis Cernuda's 
account of cake-buying. 
-....Mler ringing discreetly at 
ihe convent's lorno, a fe­
male voice wonltl sound as 
weakly as an old cowbell: 
'Deo Gratias,' it would say. 
Unto Citid be given, we 

would reply, .'*Lnd the 
threaded egg yolks, pump­
kin, and sweel poiato cook­
ies, ihe work of anonymous 
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... and simple pfjstic bags 
clinched liy tape break ever>- rule 
in rhe marketing butik, bui they 
clearly spell out honieiiiade. 

bees in wimples and habits, 
would appear in while 
packages from tlie mysteri­
ous convent shadow- as a 
gift for tlie worldly palate. In 
the silence of thai chaste 
corner, the e.Ktiuisiie ftitid 
had ntiihing earthly abtiut it, 
and wiien w-e bit inlti it, it 
seemed as thouyh we were 
tilting the lips of an angel," 
.Anyone who has bought 
convent cakes will recognize 
that tlavor of forbidden sen­
suality In the first bite, Nol 
that tlie 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, tir perched abtive 
tine of the white villages of 
sun-drenched Andalusia or 
Ifist tin the plains of Casrile. 
A few of the ctin vents are 
better known for their arti.s-
tic treasures. Others turn tiut 
to be plain motlern blot-ks. 
Sometimes a nun appears in 
perstin behinti a metal grille 
and falls into unhurried con­
versation. Oflen, though, es­
pecially in the tilder con­

vents like San Pablo, y^ou 
simply fintl yourself in an 
empty hallway facing a bell-
push, a tornti—and the In­
visible vtiice. 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 gotidies. 
The.se days the cakes have 
shown their mysiique can 
also stick aw-ay fr t im the 
ctinvents. Prices may rival 
thtise tif elegant prtiducts 
frt im the smartest cake 
shops, but demand grows 
steadily, ''Each cookie or 
product has its regular 
clients." commentsJti.se Luis 
Barrio of Et Tornti, " And we 
have waiting lists lor stime." 
Ttie longest list, ii lurns tiul, 
is for the caramel-coated 
candied egg yolks made at 
San I,eandro in Seville, one 
o f lilt.- o M e n i J I K I iisDsl ta-

moiis of the sweets. But it is 
telling that the shop's best 
sellers are all simple biscuits 
a n d c a k e s—ni a g tl LI 1 e n a 
sponges, bite-sized ring bis-
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cults, and sweel tilive oi l 
crackers—tlial wt.'ie baketl in 
many homes until twenty 
\ e;i|-s . l .m 1, 

PURITY AND PATIENCE 

What is it, then, that gives 
the nuns' cakes such allure? 
t^eriainly, ihe packaging 
helps. The iw-ists of tissue 
paper, plain white card­
board boxes, and simple 
plastic bags clinched by 
sticky tape break eveiy rule 
in the marketing hook, but 
they cleariy spell out home­
made. So, tCKi, dti the mote 
sophisticated wooden boxes 
and jais of preserves with 
ol tt - f ash i tl n ed I abe I s, 
Then there are the products 
themselves, ' i call diem 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 
tif whtile atmtmds for the 
marzipan, extra virgin olive 
o i l for the magdalena 
sponges antl eggs, and pure 
beaten lard ditect from a Iticat 
slaughterhouse. That's wiiy 
people like them so much." 
At every convent it is the 
.-̂ .nne .slô ^ . .--̂ itent ion to di--
tail ir:in,sf<iniis apparenily or­
dinary recipes into some­
thing special. Many nuns' 
kitchens still use eggs laitl by 
their tiwn hens and fruit or 
almontLs from trees in their 
paiitis. The Trappi.st sisters 
tif Santa .Maria de Carrizo'm 
Leon even go as far as using 
htime-churned butter from 
milk produced in local 
monttsieries in iheir maii-
tecados or butter sponges. 
And the recipes themselves 
read like hymns to slow 
cooking. Dishes like capinie-
tas—a cream of yolks, sugar 
antl grounti almonds beaten 
raw ftir two hours—or the 
Periaranda Franciscans' at-
mtind cake baked in a w-ood 
1 i V i . n I s i - i - [T;i;4t- 1 r I t \ - r ; i i l L i 

be unthinkable elsewhere. 
Indeed, if a nun mentions 
grtiund almoncLs as an ingre­
dient you can assume you 
need lo buy whtile tines, 
.skin ihem one by tme then 
grind them—up tti four 

times, if need be. To the 
nuns die logic is obvitius. ,\s 
Sister Sagrario of the Car-
boneras In Madrid put it to 
me. " We give the cakes the 
time and peace they neetl.' 

ALL SUGAR THERE ABOUNDS 

For wiiile the ectmtimics of 
motlern life have ftirced the 
nuns ro sell their sweet 
things, they have not killed 
tlie original spirit in wiiich 
they were made for cen­
turies before ihai as gifts. In 
medieval times, wiien sugar 

was such a rare luxury in 
northern Europe lhat com his 
or sweetmeats w ere presents 
fit ftir mnnarchs, the Spanish 
nuns of the convents built 
during the Reconc]uista had 
unusually easy access to it 
thanks to the sugarcane 
planted by the Muslims in 
subtropical ptickets around 
the Medilerranean coa.sl, 
"You kntiw all sugar there 
abounds," commented Juan 
Ruiz of the convents in the U~ 
bro del Buen Amor. Spain's 
1 Hi isi tan i! ••1I-- -rK-Llu.-\ ,il [H J(.-I I ; 
w-ritlen in ttie 13th centurv. 

"powdered Itiaf antt t̂ antiy, and 
i-nueh til'rcxse-llavored sugar for 
comfits ai-id \-io!ei-llavorex.i sug­
ar, and tif many other guises 1 
have ntiw Ibigtitlen." 
Il may lie that ihtise early 
sw^eet kitchens were also 
apothecaries, Arabic hu-
mtiral medicine, then w itlciy 
practiced across Spain, had 
.stime 16 different medical 
applications for sucrose. For 
each it needed to be taken 
in a tliffereni w-ay: neat, per­
fumed or boiled in syrups, 
preserves and fruit ctmfec-
ti t ins. These cures atid 
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recipes first traveled north 
from .'\1 Andalus tti the great 
iVluslim medical sciiools tif 
Toledo and Zaragoza and 
from there, ihrough the 
prestige of ihe Muslim dt)c-
tors, ihey made their way in­
to the Christian courts and 
their medical treatises. In his 
histfiry of Basque confec­
tionery Jose Maria Gtirra-
ixategi gives examples frtim 
one such list tif 180 medi­
cines: pumpkin jam for the 
heart and liver, quince paste 
as a comforter, cherry jelly 
to gather energy—all of 

them nuns' specialties even 
today. Equally, other famtius 
ctinvent recipes-—-such as 
marzipan, rin.g bisctiils, fried 
sesame and aniseed cook­
ies, and syrup-soaked 
c.ikcs- ,ire ele.ii K dcM elid­
ed from the .Muslim .sweets 
eaten after dinner to help di­
gestion. Periiaps all <if iliesc 
were initially made by nuns 
whti supplied pt iwerful 
benefactors or even pilgrims 
along the loute to Santiago 
with medicines. 
Whatever their medicinal 
origins, by the 15th century 

if;c s\\ I'cis u ere cleLi; !;!- .i|-i 
predated as gifts. We find 
the nuns tif San Leandro in 
Seville buying large tjuanii-
lies of eggs and sugar to 
make their jew^el-like can-
tiled egg fondants as gifts 
for benefactors, patrons, and 
prtitectors. And wiiile cheap 
col tin ial sugar made the 
practice of giving sweei 
things unfashionalile else­
where, it flourished in the 
convents as a way of cele­
brating religious festivals. In 
1750, ftir example, the Cis­
tercian nuns tli' Valladolid 

ilianked their site architect 
with agate and cakes, and in 
1823 a royal visit to hear 
ma.ss ai Seville's Convento 
de ias Duefias ended with 
the guests sitting dtiwn iti a 
table covered by "various 
kinds of sweet things, cakes 
and sptmges, all made by 
our hands." 
A few c-on\-enis inan;igc to 
stick tti the tild w-ays today. 
San Leandro only sells its 
caramelized fondants, but 
the nuns make hitter t>range 
rind preserved in syrup lo 
give to friends; the Bascjue 
convent of Santa Ana in 
Oiiati serves all its biscuits 
and magdalena cupcakes to 
Irientis anci visitors; and the 
Valladtilid Cistercians still 
give away all their cakes at 
Christmas. Likewise, the 
rhythm of the rehgious cal­
endar is echoed in the con­
vent price lists by one-off 
festival cookies sucli as hue­
sos de santo—saints' 
hone.s—for All Saint's Day 
and, abtive all, by die sugary-
onslaught at Christmas, 

OUTOFTHE MELTING POT... 

In the end, ihough, what 
makes the convent cakes so 
alluring, so different from 
others, are their extitic and 
eelet-tic flavtirs: sugary nut 
pLisiries and marzipan with 
Muslim origins, medieval 
sweetmetus and comfits, 
fried poor man's cookies 
tloiised 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 il 
has centuries of recipes antl 
experience lo tlraw on. 
where, then, do the recipes 
come frtim? Anecdotes 
reaching tiack over the cen­
turies suggest the basic skills 
often arrived with aristocrat­
ic nuns w^ealthy enough to 
know sugar, its techniques 
and u.ses. Doha Maria Coro­
net < l i l t i century), w ho was 
famous for splashing her 
face with hot cooking oil as 
a way of shaking the atten­
tions of Pedro the Cruel, is 
credited wii l i ilie aniseed 
\fcasl cookies made by t!ie 
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A QUIET REVOLUTION BEGAN IN CONVENT KITCHENS AFTER PIUS Xll 

URGED THE CONTEMPLATIVE ORDERS TO EARN THEIR L IV ING. 

nuns of .Santa Ines. Seville, 
for example. When such 
wt)men fled the w-'orld, they 
also tjf cour.se entkiwed the 
tionvents with huge estates 
which provided the kitchens 
w-ith many of their ingredi­
ents such as almonds, hon­
ey, and eggs. 
Around that core of basic 
skills, the nuns w-ere able iti 
improvise others themselves. 
Some speciahies are thought 
to ha\'e gniwn from commu­
nion wafers, still made liy ihe 
Ptxir Clares in Seville, Santia­
go de Cfimpostela. and Sala­
manca. By iitltling a few extra 
ingredienls tti the gritldletl 
Hour and water pa.ste—per-
tiaps an egg, .stime fat. a little 
cinnamon—dozens of fried, 
deep fried, griddleti or baked 
pastries came into being. The 
best known are obleas. Hat 
cornet-n--pe w-;ifei-s enriclietl 
with egg and cinnamtin, of­
ten used rather lhan rice pa­
per as the base for ctiokies 
and cakes, Odiers are bojue-
las, or griddle cakes with 
honey, and toitas or .sweet, 
flaky crackers. 
Many recipes, ihough, re-
tleci tlie ingredients at liand. 
In the lush green north there 
are plentiful rice puddings, 
butter sponges, and cream 
biscuits. Many sweets here 
were also originally made 
w ith hfsney—see the liread-
crumb fritters on page 148, a 
side product of die beeswax 
needed for candles lighting 
the daily nighttime ma.sses 
along the pilgrimage route 
if i Santiago. By contrast, in 

the dry central mesela, the 
mosl characterisdc producLs 
are dry cakes, biscuits, and 
sponges based on the fine 
loi. ;il Hour and lard. Accord­
ing It) Gfirrat.xategi, bizco-
cho sponge first ;ippears 
here in the l6th century 
matie by a technique known 
as "two-handed beating by 
the nuns." Another special­
ty, orejas or ears, is adapted 
frtim a Muslim recipe of the 
same name, liut made w ith 
lard for Carnival. 
Dow n south, by ctintra.si, die 
flavors of Muslim spices like 
sesame, cumin, and aniseed 
linger tm altingside sw-eet 
potato, almontls, and pump­
kin jam. One llietiry holds 
thai locino del cielt), egg and 
syrup caramels, were first 
made in Jerez de la Frontera 
with egg yolks given tiy the 
liodegas w-ho used the 
wiiiies to clarify their wines. 
Elsewhere, too, egg-based 
sweets and cakes abound 
because of the custtmi tif tak­
ing a dozen to the local nuns 
in the hope they could hold 
of f the rain or work some 
other miraculous favor. 
Modern limes have seen new 
recipes come out of the melt­
ing ptit. Stime are handed 
down by tradition. Others 
come from nuns' families, a 
friendly local liaker or sweei-
maker. In the lasl two 
decades a web of shareti 
skills has also begun to cover 
the country. Take just one 
example; in the 1970s a con-
fectitmer frtim Villalon taught 
Valladolid's Dominican nuns. 

called the Citlderonas, how-
to make a wide range of 
cakes and confectionery: 
they passed on their skills 
and recipes to three other 
convent.s—ntit all frtim the 
same order—-wiio, in turn, 
passed them on to another 
three tir ftiur sister-houses 
elsewiiere. Year by year, the 
web grows, 

...AND INTO THE KITCHEN 

Occasionally, too, there is 
simply a nun whti has a real 
flair for baking. One tif them 
is Sister Maria Liiz of 
Madrid's Ctinvento de la 
Visitacion. "First t added a 
splash of brandy to the but­
ter crisps, wiiite rum to die 
panecillosand aniseed to the 
mantecadtis," she explains 
of the convent's cookies, 
w hich .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. Il was all 
trial and error. I've never 
been taught. Well, once a 
bishop's brother-in-law- g-a\e. 
me a gtiod tip abtiut mixing 
lard with butter." 
Another, tif ctiurse, is Sister 
Maria de las Nieves of San 
Pablo in Caceres, This year, 
for the thirty-third time, she 
will be running the Christ­
mas m:irzipan-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 tiven htit at the 

top and cool below, "Oh it's 
nol difficult," she says, " I do 
enjoy il but wiiat really mo­
tivates me is thai it s useful. 
Just occasionally, wiien a 
beautiful marzipan cake 
ctimes 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 
lurnetl to face creams, and 
several have even exported 
to foreign markets. With 
Spanish monks lieginning to 
join the gtiurmel fotid busi­
ness toti—though they srick 
to chticolaie, honey, liqueurs, 
and cheese—who knows 
where i l wi l l end, Mean-
v,-hile. ,is ( i i n s i n K i s : i j ) -
proaches, the nuns work 
rtiund lite clock to satisfy 
the grtiwing queues at the 
convent doors. And on 
Christmas day itself, the 
nuns of San Pablo wit! allow 
themselves just a small 
chunk of marzipan each to 
celebrate the end of the bak­
ing seastin. 

Vicky Hayward is a leriter, 
fournalist and hook editor 
whose articles about culture, 
the arts, society, and food 
are publi.shed international­
ly. She lives in Madrid. 

See Recipes on page 145-
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fro m^Spain 
,,Color5 froiTNka Mancha, 

the legendary land of 

heroes, the hom^ of tJie 

finest Spanish salfron. 

Here, skilled hands select 

only the best saffron 

strands for Carmencita. 

l l is a slow, painsliikiiig 

process showing traditional 

respect for the two features 

that make it famous: An 

aroma which is second to 

none, and that unmistakable 

color of the finest saffron 

in the world. 
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CHRISTMAS AT THE CONVENTS 
Below arc some of the most 
popular Ciiristmas special­
ties on the convents' Christ­
mas price lists. 

a l f a j o r : honey, nut, and 
cinnamon cookie bathed in 
sugar symp 

alniendrado: marzipan and 
slivered almtinti, sw--eeimeai 
(fir a crumbly ctiokie made 
with ground almonds) 

a m a r g u i l l o : egg whites, 
bitter almonds and lemon 
zest whisked into a chewy 
meringue 

hienmesabe: 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 
marque.sita; a ricli marzipan 
cookie stuffed w-ilh pump­
kin jam 

borrachuelo: or a borra-
t;6t>—meaning drunkard; in 
Andalusia a small f r ied 
syrup-soaked pastry; in 
Castile a sponge soaked in 
wine syrup 

cabello de angeli or angel's 
hair, pumpkin jam 

cub i l e t e : small stuffed 
.sweet-potato pastry 

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

mantecada: meanitig buttery 
or melting; fine butter 
sptinges baked in ]iaper cases 
and sprinkletl with icing sii,£;ai-

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

mazapdn : sugar and al­

mond marzipan comes for 
Christmas as large eels 
coiled inlti a cake ian-
gutlas), smaller fishes 
(pece.s), bite-sized bells, bas­
kets, tmmpets, bunnies, fish, 
tir fruit (mazapanes), en­
riched with egg (delicias) 
and stuffed with jam (em-
pa naciillas') 

metnbrillo: t[uince paste 

mostachrm: or espanoleta, 
bizcotela and bizcochela, is 
a dry spongy dunking bun 

pan de Cadiz-, soft egg-en­
riched marzipan cake filled 
with layers of pumpkin jam 

pastel de g lo r i a : or glori­
ous cake, is an eggy marzi­
pan cotikie fitted wilti jam 
and rolled in icing sugar 

pestiiio: anis tir sesame fla­
vored pastry frit ters in a 
.sticky honey syrup 

polvorom orpow-rier cookie, 
dissolves in the moudi; made 
with toasted flour lard, and 
often almonds for Christmas 

roscon de reyes: ring-shaped 
epijihany bread topped wiili 
crystallized fruit and sugar, 
and sometimes filled with 
]-'uiiinkin i;ini i ir rusi.ird 

rosco: or rosqiteta, fried or 
liaked ring l^iscuit. often fla­
vored with wine, aniseed, 
almond, cinnamon or 
sesame for Ciiristmas 

l u r r d n : stift and hard 
nougat, originally made only 
wi t l i almonds, htmey and 
egg whites, but now also in 
a multitude tif flavors 

yema: meaning egg yolk, a 
sfift ftmdant candy usually 
rolled in icing sugar, occa­
sionally coated in caramel, 
fiften flavored with almonds 
for Chri.stmas 

CONVENT CAKE SHOPS 
El Torno, 
Calte Joaquin Maria Lopez 28 
28015 Madrid 
Tet; (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 
confechonery: the.se are the 
addresses of those wiiich 
appear in the article. Sales 
from the torno are usually 
similar to the morning and 
afternoon shfip hours. 

Andalusia 
Comendadtiras de Santiago 
(Augu.stinian Hemiits), Calk-
Santiago 20, 18009 Granada 

Ctmventt) de Santa Ines 
(Franciscan Clares), Calte 
Doiia Maria Ct iron el 5 

I |Mi)3 Seville 

CtinvenUi de San Leandrti 
(Augustinian Hennits), Plaza 
de San Itdefonso 1 
41020 Seville 

Ctinventti de Santa Paula 
(Jeronimos), Calle Santa 
Paula 11. 41003 Seville 

Basque Country 
Monasteriti de Santa Ana de 
Zubikoa (Poor Clares), Ofiaii, 

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

Castile-Leon 
Ctinvento de Nuestra .Seiiora 
de Portaceli (Dominicans), 
Calle Teresa Gil 18, 
47002 Valladolid 

Convenlo de la Purisima 
Cfincepcitin (Franciscans of 
tile Immaculate Conceptitin), 
Calle Arias de Miranda 54, 
Penaranda de Duerti, 09410 
Burgos (cakes to tirder only) 

Mtinasterio de Santa .Maria de 
las Duehas (Benedictines), 
Calle Benitas 6, Alba de 
Tonnes, 37800 Salamanca 

Monasieriti de Jesus y Maria 

(Dominicans), Callejon de 
lesu.s y Maria 2, 45002 "t'oledo 

Convento de San Joacfuin y 
.Santa Ana (Cistercians), Plaza 
de Santa Ana 4, 47001 Val­
ladolid (cakes to order tinly ) 

Extremadura 
Conventf) de San Pablt) 
(Poor Clares), Plaza de San 
Mateos, 10003 Caceres 

Madrid 
Convento de Ctirpus Cristi 
(Jeronimos), Plaza Ctmde de 
Miranda 1. 28005 MadritI 

Convento de la Visitacit'in 
(Salesians), Calle San 
Bernardo 52, 28015 Madrid 
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Anthropo log is t Marvin 

Harris classified mankind 

in two g roups : those 

who shun the flesh of 

the pig, and those vi'ho 

cherish pork. On the one 

hand, we have the strict 

p roh ib i t i ons of the 

Talmud and the Koran. 

On the other, we have 

those societ ies where 

pork is an important part 

of the diet, A visit to the 

food shop shows that 

Spain falls squarely in 

THE CRAFT OF SPAIN'S 
SAUSAGE MAKERS 
Te.xt: Jose Carlos Capci Photo: A. de Benito/ICEX 

the second category, Tran,slation; Mark Litde Still life: Menchii Artime 
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BODIiGAS FAllSTINO Reserve 'Wine niches in Oyon (the Alava region of Ll Kinj;i), 

Our vineyards, in the heart 
af the Alava region of La Rioja, 

guarantee a high level of 
QUALITY. 

"Rioja" (Ratified Denomination of Origin. 

c m ii I ' f t (J 

Quality lends prestige to your table. 



In Spain's Golden Age, 
that period of political an(d 

cultural flowering of the 
16th an(j 17th century, 

eating pork was identifiecJ 
as a sign of distinction 

and high birth. 

For many genera litms, from 
the arrival of the Moors on 
the Iberian Peninsula at the 
beginning of the Sth century 
unti l the end of the 15th 
century, when the last 
-Vloorish kingdom fell and 
• 1 u.- IL'w ,•̂  VVere e.\|lelled I'rf nn 
Spain, eating ptirk was a 
symi ll ihe gesture for t.'hri.s-
tians, just as the fish had 
been a symbtil in llie time tif 
the catacomtis. 
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 .\ge—that period of 
political and cultural flower­
ing straddling tlie l6th and 
17tti centuries—eating pork 
ctintinued to be identified as 
a sign of distinction and 
high birth. Thus did Spain's 
pork-curing and sausage-
making acdvity rise to the 
prominence it has today. 
There are hundreds of differ­
ent kinds of .sausage in Spain, 
eacli 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 %vay tif 
ctmserving ihe meat tif re­
cently slaughtered animals in 
the days before refrigeration, 
Centuries ago, in mral areas 
of Spain, the household 
maianza w--as not simply a 
way to stock the family 
lartler. It was an insurance 
for survival against the lean 
winter months. It is logical 
that the matahza 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 ttisl from 

Sptiitage. and the family's fu­
ture would be in jeopartly. 
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 
tlie moon, that female heav­
enly body which in the 
Mediierranean world w âs 
alw-ays identified with vari-
tiu.s gtiddesses 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 wiiich 
ca.se ttie maianza ttxik place 
tin the waxing moon. In the 
southw est of Spain the cus­
tom was to dance a lively 
folk jig, the j'ota, around the 
newly-made sausages as an 
incantation. In the center of 
the Peninsula, the hotives of 
the pigs were buried to ward 
off evil spirits. 
The importance tif 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 "agricnilturat calentlar" in 
the fabulous Portico In Riptill 
(Gerona), wiiich served as a 
sort of Old Farmer's Almanac 
in the days when mtist peo­
ple couldn't read. Similar ex­
amples atitiund: we find ref­
erences to the niatanza on 
the polychrome vaults of the 
Colegiata de San Isidoro in 
Leon (considered tlie Sistine 
Chapel of European Ro­
manesque art), on the 
fac:ade of the 12th-century 

Romanesque church in 
Campisabalos (Guadala­
jara), and many oilier me­
dieval mtinuments. 
It is not surprising that the 
specialists in slaughtering the 
animals—know-'n as mat art-
fes or matachines—were 
held in high regard by rural 
.society. In the first quarter of 
the 15th centuiy, Emique de 
Villena referred to them in 
very laudatory terms In his 
Arte Cisoria o Tratado del 
Arie de Coriar a Cuchillo, 
one t)f llie earliest written 
works in Europe on meat 
carving and table manners, 

A Flavorful Labyrinth 

Surveying the sausage land­
scape of Spain, we f ind a 
nlimber i i l i.liilei-ence.s its re­
gards tlie method of curing 
and the seasoning of cured 
meats. One can talk tif the 
''route of smoke," tif Uie king­
dom of paprika, the nut 
zone, or the rice prtivinces. 
Along the Cantabrian mtiun-
lain range and in certain pans 
of Castile-Leon, smoking was 
the method of choice for pre­
serving meat. This route of 
smoke coincides with die old 
pilgrim way to the shrine of 
Saint James, which .started in 
die Pyrenees to crtiss Navarre 
and Rioja, then on to San-
tander, Asturias, Palencia, 
Letin 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 stiuth-
west tif Spain, Smoking is 
used in Andalusia to cure 
smaller cborizo sausages and 
cana de lomo (cured Itiin). 
The use of paprika, which 
results In red sau.sages, is ex­
tended throughout practical­

ly the whfile of Spain, save 
Catalonia, the Levanie re­
gion, and the Balearics, ar­
eas that have never tradition­
al I y produced red chorizo-
type sausages, although we 
have a tasty exception in the 
famtius sobrasada of Major­
ca, in wiiich paprika is used. 
The use of nuts in making 
morcillas (black pudding or 
bltitid sausage) occurs in 
those areas where there was 
a strong Moorish presence 
or wiiere tradititinal Motirisli 
confectionery sur\-'ives, such 
as Andalusia, Levante, Mur­
cia, Aragon, and Rioja. 
One unique feature of cer­
tain Spanish sausages is the 
use of meats frtim the Iber­
ian pig, an indlgentjus, free-
ranging mountain species of 
pig which thrives in the 
forests of cork oak and liolm 
tiak in south-t^-estern Spain 
Csee Sfxiin GoumietourNo. 33)-
The flavor tif 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 
Spani.sh sausage products, 
ait of which have a distinc­
tive flavtir. The famous 
cured Itiin and cliorizos of 
the Sierra de Huelva, Gul-
jiieln in Sai.im:inc;i. antt the 
Deliesa de Extremadura are 
made predominantly w ith 
Iberian pig. 
Today, the Spanish sausage-
making industry is subject tti 
strict regulations approved 
by the Comision Especializa-
da de Produclos Ganaderos 
(Specialized Board for Live­
stock Products). Rules are 
adamant as regardLs the man­
ufacture of cured uncooked 
sausages, and concern every 
aspect of the process, in-
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La Rioja Chamber of Commerce and Industrie. 

CAMARA 
DE COMERCIO 
E INDUSTlil.A 
DE LA RIOJA 

Products of Quality. 

C A M A R A O F I C I A L DE C O M E R C I O E I N D U S T R I A DE L A R I O J A 
cl Gran V i a , 7. 26002 Logrono (La R io ja ) - ESPANA 

Tel f . : 34 41 248500 Fax.: 34 41 239965 



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. 

eluding microbiological 
specifie;iiions, ilie tlegree t)f 
humidity, perm it led addi­
tives, packaging, presenta­
tion, labeling, and the accu­
rate description of ihe con­
tents. These rules ensure a 
con s i s ten tl y h ig h sta n da rd of 
(|uality and flavor, and are a 
guarantee ttir the consumer. 

Cooked Sausages: 
Morcillas and Butifarras 

Traditionally, black putlding 
or lilood sausages were the 
first i f i be prepared follow­
ing the sla ugh ler of the pig. 
Tlie perishable nature of ihe 
main ingredient—blood— 
tlemanded Its Immediate 
processing. 
The cooketl category also in­
cludes all thtise sausages, 
wi th tir without bltiod, 
whose in,^retlients are boiled 
in cauldrons once the pig is 
slatightered. Spain's morci­
llas and dieir clo.se relatives, 
the butifarras. constitute an 
extended family wiiich in­
cludes black and wiiite nior-
cillas, sweet and ,savtiry mor­
cillas, bltiod sausages w-iih 
pine kernels tir other nuts, 
sausages made with meat, 
lard, and bltiod, tir wi th 
addetl rice, fruit, bread, and 
beaten eggs, smoke-cured 
.sau.sages or those ctinserved 
in oi l , sausages stuffed In 
narrow casings f rom the 
.small intestine or the broad­
er large intestine, sau.sages 
that incorporate boiled pota­
toes. Sti wide is the spec­
trum tiiai tlie various types 
could well number more 
lhan a hundred. 
Many Spanish blotid sausages 
contain rice, especially typical 
t)f the provinces tif Burgtis. 
Ala\-a, .\ragon, Rioja. and 

certain areas tif tlie Levanie 
regifin. tn general the black 
mnrcillas negrcis ctmiain— 
asiile from rice—ptirk fat 
and various spices, although 
occasionally one fintis 
cooked onion, almonds, and 
pine nuts. 
There are endless nuances 
tliat distinguish the black 
Jillddings of different areas. 
The morcillas of Asturias, 
made with tinion and tilotid, 
then air dried and smoke d 
:iie extiuisile, Ttie tihick buti­
farras tif the Valencia region 
Cf line in a number of different 
varieties, roughly grtiuped in 
three styles—d'arros (with 
rice), de ceha (onion), and de 
earn (meat)—and are often 
very spicy. 
In Catalonia we And tlie bis-
he rtegre and the bull, over­
sized black butifarras which 
usually contain hits of 
itmgue and cheek morsels. 
Sweet infircillas ctinstilute 
yet another caiegtiiy. They 
may be made with bltiod, 
like the savory blood 
sausages, or without likitid. 
Stimetimes they are eaten as 
an appetizer tir, due to their 
sweet flavor, tliey may ap­
pear as a dessert. Normally, 
sweet morcilias made wiiti-
iini bleuid use beaten eggs 
as the binding at̂ ent. 
.-Vnother branch of the savory 
s.iiisiiye family are llie white 
buiifarras vvhich are typical 
fif Catalonia and the Balearic 
islands, i'he authentic recipe 
calls for ver\' finely choppetl, 
lean meat, seasoned with salt 
and pepper. Like the ingredi­
ents of morcilla, those that 
gti inlo butifarra are cofiked 
in cauldrons. 
The butifarra mincemeat 
may be stuffed intti tiver-
sized casings along with 
meal morsels from the head 

of ttie pig and previously-
cOfiked skin rinds, resulting 
in large spherical white buti­
farras which go by a variety 
of names; bisbe blanc in 
Catalonia, blanqiiet in the 
Levante region, hlancos in 
Murcia or Castile-La Mancha. 

The Red Sausage Family 

Many sausages are made 
with raw ingredients and air 
curetl in special chambers. 
The origin of chfirizo, the 
crown jewel of the Spanish 
sausage world, dates from 
,some time after the disctiv­
ery of America, given the 
fact tliat one of its main in­
gredients is paprika. The 
pepper (as in vegeiable, not 
spice) is originally .'American 
and did ntil appear in Span­
ish firchards unlil the end of 
tile l~ih ceniui-y :ind papri­
ka, the dried, powdered red 
pepper, was not produced 
until this period. 
A gtititl chorizo is made 
wi t l i a mixture tif minced 
pork w-ith pork fat, paprika, 
and other ctmdimenis. The 
mi.Klure is stuffed in natural 
casings frtim the pig's intes­
tine, then air-cured. 
As with mtircillas, there are 
endle.ss variations on the 
chorizo theme. There are 
some that are stuffed in cas­
ings from ihe wide large in­
testine, such as tiiose frtim 
Salamanca, and, more com­
monly, those that are cased 
in the narrtiw small intes­
tine. Those from the north 
tjf Spain—Sierra de Cameros 
(Ritija), Asturias, the Bierzo 
district (Leon), and Gali­
cia—tend to have a smtiky 
an •Ilia. The rt-si. MU II .is the 
chorizos of Cantinipalos 
(Segtivia), or the typical 
sausages of Soria, Castile, 

and Andalusia, are distin­
guished by the use of gariit-. 
A clfi.se cfiusin tif chorizti is 
the "chorizo de Pamplona," 
whtise cfimponents are more 
finely minced—to the size tif 
grains of rice^—and stuffed In 
broad, cantlle-shaped cas­
ings, Anodier member of the 
family is the chistorra, typi­
cal of .Navarre and the 
Basque Country^ I l inctirpfi-
rates a mixture of pork and 
l)eef u i lh :;i;-t:, [ i l i l - - • . ; ; j ! . ]-xi-
piika, gariic, and other ackii-
tives. It is stuffed in narrow 
casings and subject to a short 
peritid of air-curing. It is ideal 
for .sauteeing in a pan or ftir 
cooking with water antl 
wine, and in Spain it is usu­
ally eaten as an appetizer. 
Special mentitin slitiuld be 
made of the morcon. another 
type similar to the chtirizn. 
The minced ingredients are 
.stuffed in ihe .sttimach t)r the 
cecum, the widest segment 
of the large intestine of the 
pig, and the result resembles 
a more or less spherical ball, 
tt is made with chopped 
Iberian pork, bits of pork 
loin and the meat from the 
shoulder joints. These iii^re-
dients are seasoned widi salt, 
paprika, pepper, cloves, and 
tilher spices. After slufilng, 
ilie morcones are left tt) air-
cure for a variable period, 
never less than six months. 
The result is an excellent del­
icacy', juicy and artimatic, 
with a unique flavor. 

White Sausages 

A short step takes us from 
chfirizti intti the realm of the 
salchicbon sausage and the 
lengthier longatiiza. In some 
parts fif Spain ytiu come 
across chorizo bianco, white 
sausage, made with a mix-
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THE PRIVILEGE OF UNIQUE HOTEL 

The Ai-Andalus Express is a luxury 
hotel on wheels, a unique vantage 
point from which to atjmire 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 ot 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, hovifever, 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 Cordoba 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. 

Mever has the adjective «majestic» 
been more appropiafe 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 vtre 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 v̂ ay round, and v/hich is 
essential for rest and peace of the spirit. 

SR. MICK WUSTENHOFF 
CLOBAt TR/VVEt TRAIN TOUR 
ANNE KOOISTRAHOF 1 S 
1106 WG AMSTERDAM Z.O. 
n i l \ : I: UK! A M J S 

•I P! !. 
FAX: 

31 20 696 73 63 
3t 20 697 35 87 

SR. (ENS VINCENT 
ATLAS 
SODtIR MALARSTRAND 31 
11783 ESTOCOLMO - SUECIA 

TPH.: 07 46 8 61691 CIO 
FAX; 07 46 8 6681101 

SR. TONY MANISCALCO 
MUNDICOLOR tONDRES 
276 VAUKHALI BRIDGE 

ROAD 
LONDON SWIVIBE 

TPH.:07 44 171 834 3492 
FAX;07 44 171 834 5752 

GIAN PAOLO HONtlMI 
SQUIRREL ESPANA 

VIA SIDOLl 19 
20129 MILANO-ITALIA 

TPH.: -1-39 2 738 19 42 
FAX: -1-39 2 73 33 49 

SR. A.S'TtJNIO ALONSO 
MARKETING AHEAD 

433 FIFTH AVENUt 
NEWVORK lOOIG -USA 

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

MRS. lULIETTE WILLIAMS 
MRS. CAROLINE C O n O N 
c o x & KINGS 
4tli FLOOR 
GORDON HOUSE 
to, GREENCOAT PL^CE 
LONDON SWIP IPH 
ENGLAND 

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

PAUL KAUFMANN 
SR. HEINZ WESNER 
SRA. BARBARA SCHMIDT 
UERRAJL {IlER TOUR USA) 
CHICAGO REGIONAL OFFICE 
9501 W, DEVON AVENUE 
ROSEMONT, IL6001B-4632 - USA 

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

MS, KIMIKO TAMAI 
MS. YASUKO KATSUMURA 

EUROPE VISION JAPAN K.K. 
(CORRESPONSAL DERI 

NO,VtURA FUDOUSAN BLDG. CTH f Lfi 
9-1, SHIMBASHI SCHOME, MINATO-KU 

TOKYO 105 - lAPflN 

TPH,: 07 81 3 34358141 
FAX: 07 at •) i 4 1SK1 U 

904 THE EAST MAIL 
ETOaiCOKE, ONTARIO 

DER CANADA 
CANADA M9B GKZ 

TPH: (416) 695 - 1209 
FAX: 1416) 695 - 1210 

FOR FURTHER INFORMATIOIN CONTACT YOUR LOCAL TRAVEL AGENT OR AL ANDALUS GENERAL AGENT 



Today the Spanish 
sausage-making industry 

is subject to strict 
regulations, which ensure 

a consistently high 
standard of quality and 
flavor for the consumer 

ture of minced pork wi ih 
h i r t i , -L-.is>.i!U.-(.l w i t h 
.spices such as gariic, black or 
white pepper, nutmeg, or 
tiregano, and otlier additi\'es. 
It is a chorizx) wiihout papri­
ka, made with selected 
meats, which after curing and 
drv'ing has a tlisiint-iive cfikir, 
Tlie salcliichon is cylindrical 
and conies in a variety of 
presentat ions: cantl le-
sliaped. and in garlands or 
strings tif varitius lengths. 
When cut, the slices have an 
even aspect, consistent and 
well bound, with the meat 
being easily distinguishetl 
frtim the fat. Its aroma and 
flavor, determined by llie 
spices and ctmctiments u.sed, 
is delicitiu.sly fragrant. 
One kiistinguisliecl membt-r 
of the family is the prized 

fuel of Caiakmia (in Catalan, 
fuel means whip), a slender 
type t>f salchichtin wlih less 
fat, stuffed in long, thin cas­
ings nt) 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 
mentitm the tlelicitius so-
brasada typical of the island 
of Majfirca and tither 
Balearics islantls. It is a 
rtiughly spherical .sausage, 
all hough it can also be 
found in longer, narrower 
casings, stuffed with finely 
chopped pork and lard, salt, 
and paprika. After air-curing 
over a peritid of between six 
months and a year, tlie sti-
hrasada fi l l ing becomes a 
smooth, flavorful paste, al­

most like a fine pate, ideal 
for spreading fin ttiast as an 
appetizer. .St.mic firms i-nakc 
it with meat from tiie Pore 
Negre (Black Pig), a relative 
of the Iberian pig. 
To end this brief foray into 
the world of Spanish cured 
iiit-;iis, we come to anotiier 
product of exceplitmal qual­
ity and flavor, /f>?MO em-
buchado. It is made w itti the 
lean pork Itiin frt im itie 
spinal muscle, trimmed of all 
fat, tlien marinated with gar­
lic, paprika, salt, tiregano, 
nutmeg, and other spices. It 
is stuffed (embuchatlo means 
crammed) into a natural ca.s-
ing, tied or stapled, and left 
to mature and dry during a 
peritid not shorter than six 
months. When cut, the lomo 
lias a firm, compact consis­

tency and a very tlel ica le tla-
vfir which reveals lhet[Lialily 
nl i lu- i ' \ - . i t l l i:- \ - i : - ; ;in-
other good example of the 
prominence of pork in the 
Sp;mish ctilinaiy hiiKl.-vcapc. 

Jose Carlos Cape I is a 
irriler on gastronomic sub­
jects {iiid a member r>f Ihe 
Spanish Academy of Gas­
tronomy. The food critic for 
the daily El Pais, he also 
contributes to a nttinber of 
.Spanish publications devot­
ed to food, and has written 
14 hooks on the subject. 

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

A quacutlLire is finding 
its feet in Spain, Many 
companies were iin-

ahte to maintain the pace. 
The survivors are those tiiat 
were prepared to develop 
slowly, gratlually learning 
the skills required and has-
ing tlu.'ir lut-hnitpies tm 
thorough kntiwledge tif the 
species heing farmed. This 
led to quality production; 
the nc.xl .step vvas it) hnd the 
right channels for distrihu-
tion. Their patience and 
perseverance mean that 
they are now ahle to offer 
their customers a year-
round supply of top-quality, 
impeccahty fresh sea hream 
and sea hass. 

Tfxt: Julia Lopez (le Sagredo 

Tntnskition: Jenny .McDonald 

Plioios: Juan Ramon Yuste/ICEX 

.SPAIS" l-.tlL:R.VlFT01 R 
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SUSTAINED D E V E L O P M E N T OF A Q U A C U L T U R E 
IS B A S E D ON PERMANENT R E S E A R C H WORK. 

T he idea of farming sea 
hream and sea bass was 
first considered in Spain 

twenty years ago although al 
that time there were few of­
ficial researcii centers with 
an interesi in these species. 
One such was the "Torre de 
la Sal" directed in Castelltin 
by Francisco Amat, which Is 
still going strting. Over the 
years, interest grew, and re­
search and experience in 
marine farming prtivided 
much insight into the bitilti-
gy and requirements tif the 
sea bream and sea hass and 
fif breeding techniqiit-s. Thi.s 
has meant not only that 
closed-cycle systems be­
came possitile but also that 
more intensive and prof­
itable production methods 
could he implemented, A 
large number of companies 
became consolitlated, and 
the produt-iion tif both 
species rose from 600 tons 
in 1990 to almost 4,600 tons 
in 1996. Growth is expected 
to ctmtinuL- at an even higti­
er rate over coming years 
becau.se tif tlie high lev-el of 
investment made in expand­
ing facilities antl in iimn.' in-
tensi '̂e farming. 

LEADING-EDGE COMPANIES WITH 
AVARIETYOF FARMING METHODS 

Cullivos Pisclcolas Marinos, 
S,A, (CUPIMAR) is a group 
of companies producing and 
dealing in marine species 
which was .st-i up in 19f-il in 
San Fernando de Cadiz on 
the Atlantic coa.st tif Andalu­
sia. They are currently the 
main prtiducers wtirldwide 
tif sea bream fry—they ex­
pect to produce no less than 
22 million fish in 1997. Some 
ofthe.se remain on their own 
farms but the ivsi are sold tti 

other fish farms in and tiut-
side Spain—in France, Italy. 
Portugal, and Greece, They 
are alsti the top Spanish pro­
ducers of sea bream, with a 
ttital of over 1,600 tons per 
year. Originally ihe pitineers 
in their sector, they are now-
one of the most technologi­
cally advanced and experi­
enced companies in tlic 
market. They are actively in­
volved in internatitmal ex­
changes tif know-how on 
marine stticks and in train­
ing. Their,sea bream farming 
techniques vary betu-een 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/'m^, and intensive grow-
out in floating cages on ihe 
Adrapec S.A. farm in Adra 
(Almeria), where sea bass 
are also produced, at den.si-
ties of up to 20-25 kg,''m-'̂ . The 
characteristics of the coasl 
have a decisive influence tin 
fanning meditids. On the Al-
laniic part of the stiuih ctiasi, 
in CSdiz and Huetva. where 
there are large expanses of 
mud flats, salt marshes, tidal 
lands, and esUiaries, farming 
is mostly in earth ponds vvith 
ctintinuous waier pumping 
and use of tidal flows. The 
lrct |ueni eastern winds 
which are so tiseful ftir aera-
titin wtiuld be dangerous for 
die fish if ilie sysiem used 
were that of fttiating cages. 
These would also lie seriou.s-
K .it"tt-ru-J IIV the sti-img i iir-
rents of the Atlantic coast. 
Cages are best in liays like 
I lie •• l i oni i 111 )•• wiR-rt.- iliv 
Culmarex, S,A, farm is kicat­
ed, in Aguilas (Miircia, in 
southeast Spain), This is 
open to the sea, with good 
water exchange, but is pro­

tected by Frail e Island rig til 
in the center of the bay, Cut-
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 tif 10 tti 15 
percent. Since these are ex-
lernal farms, lliey are olivi-
( HIS I y (.-.\ I H j ^ k - d 111 \ \ - i . - ; i I h v i -

ctmdititins and it is the cold 
thai has the most seritius ef­
fects—-the fish may stop 
growing, may become 
lethatgic or may even die if 
the temperature drops too 
much, in the Atlantic area, it 
takes 16 to 18 iiitinths tti rear 
a sea bream If spawned in 
spring and 20 to 23 mtinths 
it̂  spawned at tlie end of the 
summer and the winters are 
coltl . Sea bass require a 
longer period, at least 21 10 
24 months. If they liave reg­
ular tiigh temperatures all 
year, as in Carboneras (in 
Almeria tin the Mediter­
ranean coast), the nursery 
period for the fry and the 
grow-out period until the 
fish reach market size are 
much shorter. Carinar, S.L. 
receives fr)-' frtini Cupiniar at 
1-2 grams, brings diem up tti 
a weight of between 15 and 
50 grams, then transfers 
tliem lo ./Vdrapec whose 
tiwner, Bartoltime Belmonte, 
claims that on his Car-
litmeras farm the fish grow-
in just one month as much as 
they grow in other locations 
in ffiur. Carmar also rears its 
own bream, talcing a total of 
just eight mtinihs. lis farming 
system uses external con­
crete ponds with a polyeth­
ylene lining situated very 
close to the seashore. The 
water that comes frcmi a wa­
ter course jusl before its sea 

fiuilet is cfinsiantly replen­
ished, as is the oxj'gen 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 ftir grtiwth by 
creadng a continuous sum­
mer environment Itir ilic 
fish, Carmar is thus able to 
save on heating costs and 
water Ilusliing etiuipment. 
These are precisely the sy.s­
tems that Aculnova, a Pes-
canova ctimpany (see .Spain 
Gounnetour Ko. 31), located 
1 km frtim the mouth of the 

Guadiana in Ayamonie 
(Iluelva) is currently plan­
ning lo in.stall on its farm "El 
Dique." One billitin pesetas 
(6,6 million LJSS) over two 
years is the capital ouday re-
cjuiretl tfl place a sea bream 
and sea bass farm covering 
five hectares intti tanks 
sliapetl like tunnels covered 
Willi polyethylene as well as 
(itlicr t.sicrnal earth pfintis. 
Since 1996, when they in­
stalled their firsl tunnels, 
they liave been carrying out 
intensive farming methods 
based, firstly, on the Cfintrol 
tif essential factors such as 
water temperature to reduce 
the fish prrxluction period it) 
10 months and, secondly, on 
the use of bioltigical fitira-
l i t in methods and etpiip-
ment tti tower she water re-
]iiL-nisliirii.-nt i.ik- i ri irn ()< 11 
900"/n—which is necessary 
especially at the f inal 
stages—to 100%, because if 
the water has to be heated, 
waler renovatitin at a higher 
rate lhan this wtiuld be very 
unprofitable. With these sys-
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BEING INDEPENDENT FROM NATURAL FISHING, 
SUPPLIES CAN BE GUARANTEED THE YEAR ROUND, 

terns they are also able to 
obtain rwo liarvests a year of 
Ktiruiua prawn, in which 
lliey are specialists, and they 
slifiuld be able it) tihtain up 
Ifi 2,000 Urns tif 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 citised-cycle 
farming, either just In con­
crete ponds under polyeth­
ylene covers or combining 
these with grow-out pcritids 
in the external earth ponds 
they have lieen using unlil 
now ffir the wlifile process. 

RESEARCH. KEY TO THE SUCCESS 
OF MARINE FUMING 

Accord ing to Francisco 
Amat, director of the "Torre 
de la Sal" research center, 
"Without a stilid scientific 
base, dramatic increases in 
aquaculture can mean that 
control of prtiduction is Itist 
and, because of the propaga­
tion of diseases or for other 
reasons, yiekls may not be as 
expected. This has been 
happening in sfime produt:cr 
coLiiitriL-s." Si.i.st,iiiictl dt-xcl-
t i pmen l t i f aquacul ture 
needs to be based fin penna-
nent research work, and tliis 
approach has resulted in a 
subsiantial imprtivement of 
the quality of the sea bream 
: ; i u l --i.-.l |i;i-,s h i - i l i g p n c 

duced in Spain. He states, 
"Assuming we have the right 
conditifins fif vvater, cleanli­
ness, aeratitin and tempera­
ture, the greatest difficulty 
ftir the cullivatkm tif marine 
species is achieving the right 
ftiod. Gofid nutriiitin is basic 
to the success of this type of 
farm,'' If the fry are strting 
and the adults healthy, mor-
lalitv and disease wi l l de­

crease, quality will improve 
and the fish will keep better 
for kmger. The envirtinmen-
lal and climatic ctindititms in 
Spain are very- gtiod—clean, 
gocjd-tjualily ixiastal waters, 
plenty tif light, and warm 
temperatures. This not only 
favors fish production but al­
so the growth and prolifera­
tion tif natural fotid whicii is 
essential ftir develtipment, 
especially of the spawning 
fish. The quality f>f the feeds 
used ftir the grtiw-oui peritid 
has greatly improved. The 
high protein retiuirements tif 
fish are basically met by fish 
proteins from wild fishing 
but. in firtler Ui overctime 
this dependence on fishing 
and to lower the cost of 
feeds, research is now being 
carried out on the use of 
vegeta 111 e proteins, as feed­
ing is still one of the highest 
costs In marine fish farming. 
The conversion raliti fif feed 
into fresh fish is still very 
high. Under ideal condi-
titins, it could be 1.4 kg tif 
feed for 1 kg of fresh fish hut 
in practice It reaches and 
even exceeds 2 kg tif feed. 
The amount tif researcli re­
quired before it is possible to 
farm a marine species de­
pends on the knowledge 
LU ;iil;ifik- ! >-i llu- spf.-fii-s 
family in question. For pro­
duction of the Dente.x dentex. 
a member tif die sparid fami­
ly along widi the sea bream, 
a study per if id fif 5-8 years is 
estimated as some tif the ex­
perience gained in farming 
bream can he 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 eliminaie seastinal-
ity. Africa Rosa Violan and 
her brother, Jorge, are in 
charge tif tlifferent areas of 
tlie Ctimercial de Producttis 
Pesqueros, S.A. (COPROSA), 
one of the CUPIMYVR compa­
nies, whtise head tiffices are 
located in the Puertti de San­
ta Maria (Cadiz). COPROSA 
looks after the cfimmercial 
operalitins ftir the producls 
of five ctimpanies, both from 
within ihe grtnip and out­
side it, Iticated in different 
areas of the Spanish .Mediter­
ranean and .Atlantic coast. 
They told us, "Lhilike natural 
fishing operations which 
function on a daily basis with 
prices varying greatly be­
cause f)f the differences in the 
catches, acjiiaculture means 
that work can be organized 
and sales programed as we 
know the amount that will be 
produced month by montii. 
We can even forecast produc­
tion ffir the ffillfiwing year or 
two years. This means that 
campaigns can be tirganized 
and actions taken to find new-
markets tfl meet the expected 
volume of prtiducfion. Our 
foreca.sts are ne\'er wrong by 
more than five o six per­
cent." It is not just a que.slitin 
of organizing sales but of tif-
fcring a full service, and the 
keys tti ctimmercial sticcess 
lie in punctual deliveries, 
guaranteed supply and 
prodtict freshness. Ninety-
nine percent tif COPROSA s 
business is in farmed sea 
bream, with small quantities 
tif sea bass, which they hope 
Iti increase in the medium 
term, and prtiducts that 
grow sptmtanetiusly in their 
area—sole and, in the au­

tumn and winter fishing sea­
sons, lesser grey mullet and 
blur ihniisi-l ["i-li :i ;vi n n i 
tithers. Since they first set up 
tiperations 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 lire am farming fi­
nally look off. h'fit-eca.sts now 
stand at an annual increase 
in .sales of 500 to 600 tons. 
The fact lhat aquaculture 
.supplies fish irrespective of 
the .season is tif special rele-
vance in the case of sea 
bream becatise die natural 
fishing peri(.)d, frtim October 
to January, ctiincictes with 
the lowest cun-'c in fish con-
SLimptkin. Cfintinuf)us, high-
quality supply ibe year 
round has helped tostitbillze 
prices which were very 
steady in 1997 and above 
thtise reached in 1996. In 
general, fish fanning not on­
ly stabilizes prices but also 
reduces them in the medium 
to Ifing tertii. Sea bass al­
ways fetches higher prices 
than sea bream, as prfiduc­
tion costs are higher because 
the species is more delicate 
,:iK.I rt-iuisi-t-s J InnLit-;- L;m\v-
ing period. But the prices 
are very unstable, partly be-
catise there is a large supply 
of naturally caught fish. 

THE FRESHEST FISH ON THE MARKET 

.•\cct3rding U> ,-\lrica Rtisa of 
Coprosa, ".\t|iiacuIttirc can 
supply the freshest fish on 
the markei." Gabriel de Lara, 
fif AcLiinova, agrees. "Fxcept 
for fish stild in ports which 
comes f rom coastal and 
shellfish fishing, other fish 
comes frtim distant fishing 
grtiunds where ships spend 
a ctiLiple tif days. This means 
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A Q U A C U L T U R E CAN S U P P L Y THE F R E S H E S T 
S E A BREAM AND S E A B A S S ON THE MARKET, 

products come into the port 
three, four or five days after 
the catch." .Aquaculttire 
Cfimpanies have developed 
wtirking and distribution 
systems allowing them to 
supply prtiducts to their cu.s-
tomers very stion after har-
vesring while still very fresh. 
Cul ma rex, which sells prac­
tically all its products in 
Spain, delivers its sea bream 
and sea bass to the markets 
in the evening or night tif 
the day of harvesting. Co­
prosa, which exports 45% of 
its products, serves sea 
breams lo its European cus­
tomers within 48 hours after 
culling. They deal mostly 
with France, Italy, PorlLigal, 
and Germany, but they alsfi 
send products Tiy air to iVIia-
mi. In the ca.se of Acuinova, 
freshness is assured because 
they deal in live prawns, the 
Penaetis Jafjonictis 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 
mtist delicate and flavor-
Sfime tif al! the species. For 
the last three years, they 
have even been selling this 

prtiduct live tti Japan where 
Acuinova sells 40% of its 
prtiduction which, in 1996, 
amtninted tfi 53 tons antl is 
expected to dtiuble in the 
near future, 

PRESENTAllONAND TRADE 
CHANNELS 

Proper, constant classifica­
tion fif the fish during farm­
ing means that har\'ests are 
honifigeneous and the iiitii-
vidual sizes meel cLisuimers' 
requirements. The most fre­
quent weights Itir sea bream 
and sea bass are those that 
are ctmsidered "one serv­
ing" size, that is. from 250 to 
500 grams (8-16 oz) and, to 
a le,sser extent, 1 kg (2,2 lb). 
The latter is considered by 
Culniarex to be the "real" 
size. The "one sendng" size 
is cia.ssified into several sub­
groups depending on tlie 
company. The size mosl of­
ten demanded bv the mar­
ket is 350 to 400 gr ( I I . 2 -
12.8 oz) and the.se amount 
to 70% of sales ftir both Co­
prosa and Culmarex. 
The sea bream is presented 
in crates ctintaining 6 kg 
(13-2 lb), and the sea bass in 
5 kg (11 lb) cases. The fish 

are laid with the most deli­
cate part (the belly) up­
wards and are covered with 
a perforated pla.stic sheet to 
prevent damage from the 
ttip layer of ice. Since these 
fish are usually sold whfile, 
feeding is suspended a few-
days before harvesting sti 
that they last better. 
Tests have been carried out 
with other types of presenta­
tion which are cleaner and 
more cfinvenienl, 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 Jtirge 
Rtisa, this type of presenta­
tion may be tif greater inter­
est than f i l le t ing or even 
smoking. But at present .sea 
bream and especially sea 
bass are expensive, gourmet 
protlucts, and any previtius 
preparatitin wtiultl make the 
fillets or Uiin fillets, etc., so 
expensive that such sales 
would ntii be viable. 
Most sales tif farmed sea 
bream and sea bass gti 
through wholesalers tin the 
S]ianish market and w-htile-
sale distributtirs 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 resui Lii--ints het-.tiisc 
guaranteed supply makes it 
possible tti include these fi.sh 
on the standard menu. More­
over, the 350 gr (11.2 oz) 
size is cfinsitlered perfect for 
g. i s t I f m tim i c p u qi OSes. 

Julia LtSpez de Sagredo is 
a technical agricultural en­
gineer. She worked for seven 
years in the Spanish Com­
mercial Office in Dus.sehlmf. 
Germany on the fjromotion 
(f .Spanish food and agricul­
tural pixidticts. She now lives 
in Almerfa where, atnongst 
other activities, she collabo­
rates tvith the specialist fnvss 
on food and agriculture 
matters and foreign trade. 
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W I T H D I F F E R E N C E 

OSes come in hundreds of 
varieties. New ones appear 
evej^^ year. And roses are 
celebrated i n festivals of 
one sort o r ant i ther a l l 
over the world. But there is 
one unique. One, whose 
petals and fragrance are 

quite different f rom the rest, and this ar­
ticle is about its own special festivaL For­
get Mtmte Carlo's star-studded summer 
Itfjse Pestlval. 'I his tnic s a much more in­
timate, ordinary people's affair. A festival 
in winch the cloudless blue skies of La Mancha and its 
purple carpet of salTron crocus, known in Spanish as "/« 
rosa del azcifrdn," or "saffron rose," set the tone. The Fi­
esta de la rosa del azafran celebrates the lore of w ork and 
local customs and Is sdll an authentic folk festival. 

La rosa del azafrdn 
es una flor atrogante 
que nace al salir el sol 
y muere al caer la larde 

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

This quotation frtim Jacinto Guerrero (1895-1951) is taken 
from one of his best-known zaizuelm (zarzuela is Spain's 
equivalent of operetta) entitled La rtisa del azafran, a love-
story set in the La Manclia ctiuntr^ side of half a cenmry agti. 
Its events take place at the time of the saffron harvest, widi 
the resull lhat the whole work is redolent of the plant 
arniintl ^^•hit:lj. to tlii^ d:;y. :i trriturii.'s <:ltl r^n.uil ol li.n-VL-sl-
ing, petal-siripping, and toasting is re-enacted every auiumn. 
(nivn-cro m:ikcs :i valid ]ioint when lie describes the t-osa del 
azafran as arrogant. Arrogant and demanding, in that for a 
couple of weeks each year, the saffrtm crticus dtiminaies 
ever̂ ' waking moment of the growers whti planted the bulbs 

a few- months eaflier. in June or July. This 
has been the pattern for centuries, since the 
Aralis introduced this originally oriental 
spice into this part of Spain, where it fountl 
the perfect growing environment. Small 
wonder, then, that the saffron grown here is 
considered the best in die world, and thai 
ihe top commercial quality saffron is de­
nominated Mancha Quality (see Spain 
Gourmetoiir Nti, 35). 
A product of this status must surely de-
ser\'e its own festival. This was obviously 
the rationale hehintl the creation 35 years 

agii of ttiday's popular Fiesta de la rosa del azafran. Its three 
progenittirs were the mayor of the Toledan to-̂ vn of Con-
suegra, his festival organizer, and the former Austrian 
tourism envoy to Spain, an enthusiast of both La iVIancha 
and iLs saffron. In the shadtiw tif the eleven wintlmitls that 
dtiminate the Consuegra sltyline, the festival was created. 

O o o O u i x o t c T e r r i t o r y 

For the benefit of readers unfamiliar with La Mancha, I 
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 ttiwns and vil­
lages are, for the most part, whitewa.shed and widespread, 
dfiminated by a church \o whieli, almost im iiriably, the road 
into town leads. Typically of such fiat areas, any liill or em­
inence is capitalized on as the site for a windmill, Don 
Quixote's afjventures have probably made La Mancha's 
windmills the mo.st famtius in tlie wtirld, though while for 
the Knight of the Woeful Ctiunienance they became terrify­
ing monsters, they carried on ininsffirming grain inifi es.sen-
tial flour for the area's basic needs, Consuegra, with its 
eleven windmills, stands deep in the heart tif La Mancha, 
against the background of the Monies de Toledo whose red-
earthed tiitlsities are clad with olive groves and their lower 
slopes with vines, in autumnal mtxle by saffrtm-fiesta time. 
The old Spanish saying 'Por Santa Teresa, Jlor en mesa"— 
'Tkiwers on the table by Saint Theresa's Day"—applies to 
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ROWS O F H A R V E S T E R S BENT OVER IN T H E CROCUS FHiLDS IS A CLASSIC SIGHT AT C R O P 
T I M E IN LA MANCHA. T H E F L O W E S MUST BE P I C K E D FIRST T H I N G I N T H E MORNING. 

Vie pollers an-
lyansportcd io the 
mnntLidoras, or 
l>eta!-.slripf>ers 

Their job is to seftarate 
Ihe three stigmas front 
We rest of tbeflouvr. 
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IT HAS B E E N CALCULATED THAT IT TAKES 400 MAN/WOMAiN HOURS TO PRODUCE ONE 
K I L O OF SAFFRON. THIS EXPLAINS WHY SAFFRON GROWING IS RUN ON A FAMILY BASIS. 

the saffron croc LIS, for hanesting starts 
in mid-October. It is when the hard 
wfirk is over, or all but, that the Fiesta 
de la rti.sa del azafran is held. Fiesta-
watchers should not expect flamhtiy-
ant parades with floats and that sort of 
thing. This is a simple counlry festival 
whose greatest claim lo fame is proba­
bly the .setting it provides for a unique 
product: landscape, tradilionai cus­
toms, and work all seem lo blend to­
gether naturally. The iiig day is the last 
Sunday In October, thtiugh festive spir­
it starts buikiing up a good few tlays 
beforehand: there are sporls, art and 
photographic exhibitions with the saf­
fron crticus as their central theme, pa­
rades of traditional grotesque figures 
known as gigantesy cabeziidos (giants 
and big-heads)... Though the old Itve-
sifick ctinipetititins are no longer heki, 
the region's rural iradition is still evi­
dent in displays of agricultural machin­
ery and totils. On the Friday, the Festi­
val (3Liet.'n antl her ladies in waiting are 
chosen. This is a tmdiiitmal pan of fiesta 
time in towns antl villages all fiver Spain, 
hut this one is made special by the faci 
that the queen liecomes Dulcinea—Cer­
vantes has left an indelible mark on ha 
Mancha, The queen antl her court, 
dressed in regional costume, will preside 
tiver all the official events in the festival 
prtigram, siarting that veiy thiy with one 
of this fiesta's mtist characteristic ones: 
the local crticus petal stripping competi­
tion. People whti don't know much 
about saffron will tloubtless lie wonder­
ing what on earth this is all abtiui. What 
ilie\- prohably will know by now is that 
Mancha saffron—in the form of red 
threads or powder which act as a ptm--
erful ctikirani anti aromatic—is the most 
expensive of all ilie spices. The high cost 
refiecLs not a capricious market but how 
scarce a prtxJuct it is and how a.stonish-
ingly lalior intensive to prtitluce, 

Arti.saus at T^'ork 

Briefly, the process is as follows. When 
ready to harvest, the flfiwers are 
picked, one by tine. This is a painstak­
ing [tih since the flower grows right 

tlown at stiil level, Rtiws of harvesters 
bent over in tlie crocus fields is a clas­
sic .sight at this lime of year in La Man­
cha. The flfiwers must he picked first 
thing in the mtirning. and should there 
be rain or frost alitiul. ihe harvesters 
have to -̂ vait for them to tlry. They re­
turn Ul ihe same fields every day for 
ten days to two weeks since each bulb 
yields about three flowers and not all 
flfiwer at the same fime. In itieal condi­
tions, an experienced harvester can 
pick up to 5 lbs (2.3 kg) of crocuses, 
interestingly, In keeping widi its tradi-
litmal arti.san characler, the Spanish 
saffron wtirld is still regulated hy old-
fasbitined weights and measures, un­
like any other agricultural product. The 
same day, the flowers are transporteti 
in esparto-grass baskets to the mon-
dadc/ras, or petal-strippers. As their 
Spanish name suggests, iliese are usu­
ally women. Their job is to separate 
the three stigmas from the rest of the 
flower. Ntit a ditTiculi jfib, tiui when 
ytiu think ihai lo produce I kg of .saf-
frtin ytiu need tti ttiast abtiul 5 kg of 
stigmas, for which you need lo 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 
gel the measure tif the work and to un­
derstand why saffron is so expensi\-e. 
In his botik 7??e 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 kiki of saffron. 
This explains, too, why saffron grow­
ing is run on a family basis, with some 
members haivesting, tithers petal-stnp-
ping; if every stage tif the process hati 
to be paid at a given rate, the end price 
wfiuld lie astronomical. 
Once the petals have been stripped, the 
siigmas are itiasted. This is done by 
placing the stigmas in layers 2 cm tliick 
tin \'ery- finely meshed metal sieves over 
a lieater or brazier or even on metal 
gi iddles on the gas stove. The heat must 
be gentle to prevent loss of ctikir and 
aroma white drying the stigmas thtir-
fiughly. They mu.si then tie packed to 
protect ttiem from lighl and moisture, 
saffrfin's worst enemy. The most labori-
tius part fif the whole proce.ss is the 
petal-stripping, and the Ctmsuegra festi­
val pays direcl titimage to this fact in the 
ftimi of its conctirso de monda, or petal-
stripping ctimpetitifin. Each contestant 
is given a bag containing a hundred ,saf-
frfin crocuses, the winner being the first 
to strip them all according to the mles, 
that is to say separating them frtim the 
petals at just the righl point—too high, 
and the three come apart, too low and 
the yellow part adhering iti them mars 
the quality of tlie saffron, 'I'here are var­
ious categories ^^•ithin die compeiititin, 
for children and adults, and the adult 
category is divided into local, provin­
cial, and national heats which take 
place on die Frickiy, Saturday, and Sun­
day, respectively. 

G r i n t l i n g lor Peace 

On the festival Saturday, eve of the 
big day, there is another fascinating 
event known as La Molienda de la 
Paz, which translates rfiughty as 
Grintiing ftir Peace, and who.se mean­
ing will become clear as you read on. 
Every year .since its inception in 1964, 
tiiis event bas been dedicated tfi a dif­
ferent theme. This year, the chosen 
theme was Cervantes, to mark the 
quatrocenienary of his birth. Wheat 
was gathered from the places where 
the great writer had lived then, that 
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T H E M O S T L A B O R I O U S P A R T O F T H E W H O L E P R O C E S S IS T H E P E T A L - S T R I P ­
P I N G , A N D T H E C O N S U E G R A F E S T I V A L PAYS D I R E C T H O M A G E T O T H I S F A C T I N 
T H E F O R M O F I T S C O N C U R S O D E M O N D A , O R P E T A L - S T R I P P I N G C O M P E T I T I O N . 

evening, a procession made 
its way to the windmil ls . 
There are actually thirteen 
of these alttigether, eleven 
of them reconstructed and 
two in ruins. Not sti long 
ago they w-ere all in ruins, 
but since the Mtilientia de la 
Paz has become an institu­
t ion they have gradually 
been rebuilt, and now look 
wtmderful . They all have 
names taken from Cer­
vantes' famous novel (San-
cht i . Bt i lero and so on) 
and some tif diem have little 
museums inside showing 
visitors htiw they^ used to 
work. This succeeds well in 
keeping alive an ancient tra­
dition and in helping new 
generatitms understand how 
vital their original function 
once was. To the novice the 
windmill's mechanism itifiks 
extremely comjilicated, with 
wheels and levers coordi­
nating with the opening and 
cltising of their many little 
windtiws to get the mighty 
sails to turn. The Quixotic 
flour prtiduced on this occa-
sifin was packed in small 
cloth bags and distrihuted 
among those present as a 
souvenir, Ntil far from the 
windmills, on even higher 
ground from which there 
are marvelous views over La 
Mancha, stands tlie castle. 
Severe and rather dour, it 
was built by the knights tif 
the military-religious Order 
of St, John of Jerusalem, to 
whom the t t iwn was pre-
.sented by King .^Iftin.sti \Tn 
in 1 183- They went on Iti 
transform it into the finest tif 
their ptissessions. After the 
flour-grintiing, the tifficial 
master of ceremonies—al­
ways stimeone linked in 
some way to the chosen 
theme^—tlelivers a speech 

officially inaugurating the 
festivities. Exchanges tif gifts 
and prizes, dinner and danc­
ing complete the Rin-up to 
I he big clay. Everyone prays 
for a fine Sunday and ffir the 
festival to gti smoothly. Btit 
whatever the weather, Ctm-
suegra is woken up by the 
itiwn band tin that day, and 
shtirily after, in the plaza, 
the finals of the children's 
petal-stripping ctimpelilion 
test the skills of the newest 
recruits tti this ancient task. 
I'hey don't dti tot) badly, but 
they've .still got a kit tti learn 
from their elders who follow 
vvith a display at dizzying 
speeds. The competitors, 
who come mostly f rom 
nearby villages, are required 
to demon.strate skill, dexteri­
ty, and accuracy. When the 
panel of judges eventually 
reaches a decision, the win­
ner will take htime a prize of 
money, as well as the satis-
factitin tif kufiwing herself 
to be the fastest wtirker in 
her own special field. 
The competition is foiltiwed 
by the now tradttitmal Chtiir 
and Dance Festival of 
Casdle-La Mancha. This is an 
excellent opportunity- to get 
to know the folk traditions 
tif this area at first hand, and 
tti fit one more piece into 
the elaborate jigsaw puzzle 
of Spain's ft i lk culture, so 
varied yet sti little kntiwn, 
overshadowed as it so often 
is by the popular appeal of 
flamenco. The participaiing 
groups vie with each other 
in their picturest]ue cos­
tumes, their wealth of musi­
cal instruments, and their 
choreographit:al diversity as 
they perform for an audi­
ence which, year after year, 
enjoys the double pleasure 
tif a man ekius shtiw and die 

knowledge that these lunes, 
.songs, and steps are being 
guaranteed stirvival. The fes­
tival is drawing to a close 
ntiw. The natural cycle has 
been marked ftir another 
year; the plant has yielded its 
fruit and Man has made the 
most of it . The wheels tif 
commerce will do the rest, 
and from Sydney to Milan, 
New York iti Ttikyti, the besl 
saffron in the world will con­
tinue lending its aroma and 
color to rices, stiiips, fish, antl 
nowadays even ice-cream. 
Closer i f i home, saffron is 
given a starring rtile in some 
tif La Manclia's own restau­
rants — a gtiod excuse for a 
bit tif gastrontimic tourism 
or, even belter, ftir ftitltiwing 
the Don QuixtJte route. Au-
ttiinn in La Mancha is mild, 
and this is a good time of 
year to visit the towns and 
villages through which Don 
Alonso Quijano (aka Don 
Quixote) and his trusty 
henclinian, Sancho traveled, 
Frtim Consuegra to Bel­
monte, the route passes 
thrtiugh Madridejos, Puerto 
Lapice, Flerencia, .^tciizar de 
San Juan, Canipti de Crip­
tana (where Dtin Quixtite 
mistook the windmills for 
giants), Pedro .Muhoz, and 
Toboso. In this last, lived Al-
dtmza Lorenza, the serving 
wench whom the knight 
idealized as Dulcinea, and 
the Casa de Dulcinea is .siiil 
there, now a Quixtite muse-
IIm visited every year by 
tourists f rom all over the 
globe. From there, the route 
goes on to --^rgamasilla de 
Mha, Mota del Cuervo, and, 
finally, Belnninte, a ttiwn fif 
fine old liLiildings including 
a Gothic castle, Thtiugh 
strictly speaking ntit on the 
Don Quixote route, there 

are a couple more towns 
that it wou Id be a pity ntit to 
visit. To the east is .ALlmagro, 
ectinotnic, commercial, and 
cultural hub during the Re-
nai.s.sance, a town nf fine re-
ligitius and civic buildings, 
including a university and a 
Itn'ely plaza, and capital tif 
La iVIancha in the 18th cen­
tury. Its famous Ctirral de 
Ctimedias theater dates fnim 
the 17th century, still with 
the original structure of the 
theaters of that period. Flays 
hy Sptiin's great classic play­
wrights are staged there 
every summer. Close by is 
the Parador, which occupies 
a lale l6th ceniury building, 
formerly the convent of San 
Franciscfi. The tither detour 
is ffir purely gasirfinoniic 
purposes and takes LIS west­
wards, thrtiugh fields tif saf­
f ron 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 
ttital charmer, opened his 
restaurant Las Kejas (award­
ed one star in the Michelin 
Guide). Mere lie tias suc­
ceeded in using the humble 
elements tif La Mancha's cui­
sine—including garlic, tif 
which Las Pedroheras 
proudly declares itself "capi­
tal''—to exquisite effect. Not 
surprisingly, the most cher­
ished spice in the world fea­
tures largely, tot). 

Sonia Ortega is a foumai­
ist, and has l?een cotjrdina-
tor q/"Spain Gourmetour 
since its inception. 
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V I N E Y A R D R O U T E S O F S P .\ I N ( 1 1 1 ) 

F
or over rwo de­

cade.s now, I have 

been visiting La 

Rioja, Spain's most famous 

red wine district, not just 

because of tfie wine, 

-wiiose quality is reason 

enough to go, but because 

La Hioja is one t j f my 

favorite places in Europe. 

Along •with the wines tliere 

is great regional food and 

lovely mountain roads with 

little traffic where you can 

drift along at an easy pace 

through stunning scenery, 

beautiful teiTaced vineyards, 

and h i s to r ic v i l l a g e s . 

lOJA 

94 
Text: Gerty Dawes 

Plioto.s: Fernando Briones/ICEX si.r ii:\iiti;u-i,>L[.:i;.M«LH 



Rioja is not only u-ine. Were are 
also f-ikliovsepie old tillages, ancieni 

tmnu.steries and churches, and 
ca.stles neb in history. 
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M y trip lasl May 
wtiuld be a work­
ing trip, with a 

dozen wineries to visit and 
scores tif wines to ta.sie, but 
I was looking forward to 
crossing the Rio Oja in 
nfirtliern Spain again, he-
cause La kitija is an enchant­
ing place If) me and the 
s( f-ne t>f some of my great­
est wine country adventures. 
La Rifija, named after the 
small Rio Oja, a tributary of 
the Ebrti, is a witle trtiugh-
sli;i]ied valley between twti 
tinimatit-ally beautiful, moun­
tain ranges, ihe Sierra de 
Cantabria to the north and 
tlie wild Sierra de la Deman-
da to the south. In this vine­
yard-laced enclave, there are 
plentv' t)f litile-kntiwn attrac­
tions to entice the tlisceming 
iraveler. Tlie most tibvious of 
these is visiting Ritija Ixtdegas, 
or wineries, which run the 
gamut from mstic co.sechero. 
or small grower, operations 
antl historic turn-fif-thc-cen-
tury. \ irtual wtirking wine 
museums to siaie-fif-ihe-art 
wineries rivaling those of 
Fmnce antl California. There 
are also picturesque old vil­
lages, ancient monasteries 
and churches, antl castles 
rich in history. The Camint) 
de Saniiagfi, the famous pil­
grim's roatl, wliose rtmls are 

anchfired in the early Mid­
dle Ages, passes throtigh the 
heart of Lti Rioja and several 
key shrines alting the route 
are still prime attractions. 
Wfija s Ik^nominacion de On-
ge>j (Dentiminatitin fif Origin 1 
is divitled into diree ztines: Ut 
Ritija Alta, \\ hti.se focal points 
are Flaro and Logrohti; ha Wo-
ja Alavesa, ilie southern Up < if 
the Ba.sqtie prtivince of Alava 
abo\ e the Ebro; and L;t Ritija 
Baja, centered around Calahf> 
rra, an oltl Ktiman cily stiutli-
east tif Logroho, and a .stretch 
of .soul 11 WL-slem Navarre. 
La Ritija still prtiduces a few 
traditional-style oak-aged vi­
nos hlancos, white wines, 
which rely uptin mellowed 
vvfitid flavors, sttiny texture, 
and balance for their appeal, 
somewhat like the white 
wines tif the Rhf-ine, but, in 
tlie past two decades tlie em­
phasis has been tin nitidem 
ctild-fermented Rioja whites, 
with little or no time in 
wotid. Now, increasingly, 
prtiducers are having suc­
cess with barrel-fermented 
Viui-a-ba.sed white wines. 
La Rioja al.so makes .some ex­
cellent rosados, or roses, 
from Tempranillo and/or 
Garnacha, stimetimes blend­
ed with a little white V'iura. 
Hfiwever, the backbone tif 
La Rioja s fine wine reputiition 

Tspital Ktojaii 
laiulscafie icith the 

Sieira Cantabrica in 
the backgiiiiind. 

Tlie 'tciiie-cemetery " of 1 iiiu 
Toitdonia. ichere great i image} 
dating fmin ibe firm s 
foiiiutalioii arekefil. 
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is its vinos tintos (red winces), 
matle from a coupage of 70% 
tir mtire tif the excel lenl Tem-
pranillfi grape. A number of 
bodegas make wines of such 
consistent qualify that many 
wine experts think Rioja 
wines rank with the best on 
eanh. The other auihtirizetl 
Rioja grape varietals—Gar­
nacha, Mazuelo, Gracianti, 
and the white "Viura—con­
tribute to the overall hamio-
ny, flavor, and aging poten­
tial of the wine. Ritijas are 
aged for se\-er;il years in ha-
rricas bordele.sas, 22S-1 iter 
casks, usually- of American 
oak, but many wineries also 

trse French barrels such as 
i . i n n n i . s i i i . N(.-veis, a n d .-Mlit.!-. 

La Rioja produces stime su­
perb vinos jovenes, young 
red wines with little or no 
tiak aging, and red crianza 
wines (.see Glossary on page 
154), which spend a year in 
small tiak casks and a year in 
bottle before relea.se. Ritija 
reserva and gran reserva red 
^vines are among tlie glories 
of Spanish viniculture, Reser­
va wines are laid down in 
gfjod years; gran reservas tin­
ly in exceptional years. The 
good vintages most often 
found on current wine lists 
are 1991, 1990, 1989, 1987, 

and 1985. Since le.scivas and 
gran reservas are generally 
made tiniy in gtiod years, 
you tlti not have to wony as 
much aboul tiff years. And 
many txitlegas do nol release 
their reser\'as for 5-10 years, 
so the wines are, in effect, 
cellared at the winery until 
they are ready to drink. 
I often liegin nn- wine trips in 
the wonderi'ul ttiwn tif Haro. 
located about three hours 
northeast tif Madrid via the 
speedy four-lane highways, 
E-1, . V I , and .-̂ -68. Haro, the 
capital of tlie prime Rioja Alta 
district, is a wine lover's town 
filled with great tiodegas, live­

ly bars where you t^ i i sample 
Rioja wines, excelleni restau­
rants, and two gtitid hotels 
and a parador in neiirby San­
to Domingo de la Calz.acUt. 
One f j f the mt)st remarkable 
incidents in metlieval Christ­
ian Itire is saiti to have taken 
place in Santo Domingo, A 
ytiung man making ihe pil­
grimage to Santiago with his 
parents stopped for the 
night at an inn in Santo 
Dtimingti, The innkeeper's 
daughter took a liking ui the 
hantlsome traveler and 
"would ha\'e had him metlyll 
t\ iili liL-i- carnally.'" as one 
l6th-cenn,irv writer tiescrilieti 
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it. However, the weary 
young man resisted her ad­
vances, whicii infuriated the 
innkeeper's daughter. In 
spite, she hid a silver wine 
gtiblet beltinging tti her fa­
ther in ihe btiy's knapsack as 
he slept. As the boy and his 
parents were preparing to 
leave the nexl morning, the 
girl reported the silver cup 
missing, Tlie young traveler 
was caught with the gotids, 
dragged beftire the local 
magistrate, and sentenced Iti 
hang. Though he dangled 
from the gallows, miracu­
lously, he did not die. The 
boy's father and mother has­

tened t<i the home of the 
magistrate who had sen­
tenced him to tiffer die mir­
acle as divine evidence of 
their son's innocence. The 
magistrate was at table, 
preparing to dine on a pair 
of roasted chickens, a cock, 
and a hen. He rejecteti the 
family's appeal. The boy 
was no more innocent, than 
the chickens were alive, he 
claimed. At that mtimeni ihe 
chickens fiew away. 
This famous event is reenact-
ed every May 12th with a 
white rotister and a hen, 
which are slill kept in Cadie-
dral tif Saniti Domingt) de la 

Caizatia high above tlie floor 
in a lighted, elaborately deco­
rated wroughl-irtin cage. 
.Mtidern-day pilgrims stop at 
the cathedral hoping iti hear 
the rtxisler crtiw and to come 
away with a v\ hite feaiher as 
a souvenir of their passing 
through Santo Domingo on 
the way west to Santiago. 

(hisri-oiioniy 
and Vr ('hi lecture 

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

fore beginnii-ig winery visits 
on Monday. 
The weather wa.s cjuile cool 
fiir tale May and. dtiring my 
Stay, a numher of thunder­
storms would roll down 
through the dramatic Ctin-
clias de Haro, a narrow 
mountain pass vvhich fiinnels 
weather from die Cantabrian 
Sea, reminding me that it is a 
mLslake Iti characterize the el­
egant wines of La Rioja as 
warm-coiintri' wines, when in 
fact, the climate is gtivemed 
by many of tlie same vv eaihei-
[latlems as BtirtleaLix. 
1 spent part of my first 
evening strolling around 
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BaiCin de ley. a relatively ueic 
hitdega. is on the gmiinds of a 
IxaiiliJ'tdly reniti'atcd 
ICilh-centiay milllasien' 

Monusteiy of Yiiso: 
a huge Ihtb-ceiilurf cbioi h 

that IS often called 
the liicoriaf i>f Ui Rioja 

Haro, noting the stares 
artiund the Plaza de la Paz, 
vvhith sell a lirtiad ctillection 
of Rioja wines and Ritijan 
specialties such as espdrragos 
blancos (fat, white aspara­
gus), itie richly-flavored jioik 
chorizas for which the area is 
famous, and pimientos de 
piquillo (delicious triangular-
shaped red peppers), wliicli 
are smffed with meat or fish 
and served in a rich sauce. 
The excellent bars and 
restaurants of Ilaro have be­
come a weekend retreat ftir 
people frtim Bilbati and tiih-
er ntirthern cifies, who flock 
here tti enjtiy the easy-going 
life.styte, gtiod ctitiniry ftioct, 
and excellent wines from 
Haro's many bodegas. 
When 1 rettirned from din­
ner at 2:00 a.m. on this Sat­
urday night, the terrace bars 
artiund the Plaza de la Paz 
were still gtiing strting with 
people chatting and having 
a drink in the ctitil night air. 
On this occasion, after hav­
ing eaten in mo.st of Haro's 
restaurants tin previous 
trips, I tleclded to drive to 
nearby Casalarreina fiir din­
ner to tr '̂ a new restatirani 
built in a sizeable old btide-
ga. .Apprtipriately called La 
Vieja Bodega, this charming 
place was well wtirih ihe 
short trip. As I sampled a 

line htiLise red frtim a 
Labastida cooperative, alting 
with a thin-sliced smtiky 
choiizo de Jahali Ivviltl hoLir 
sausage), I admired this am-
biant-e-hlled resiaLirani. The 
thick stone walls, huge ex-
posetf tiriginal ceiling 
beams, and m.stic tiled floor 
provide die selling for the 
brick oven, a wood-huniing 
grill, and a huge old wine 
vat which is now an intimate 
dining rtiom for •'i-O people. 
.A.ftei- an upscale appetizer of 
merluza (hake) with crab 
meat in a lolister sauce, I liad 
a more typical Riojan dish, 
chuletillas de cordero a la 
brasa (grilled baby lamb 
chops), then a delicitius 
dessert, crepes de reqiieson y 
guiiiachela fresh tliee.se-niled 
crepe with cinnamtm-lacetl 
creme anglaise and a toasted 
sugar-almond crust). After din­
ner, owner Angel Perez 
Aguilar, a native of Hart>, 
.showed me arotind the origi­
nal btxiegii's subteiTanfSin ag­
ing caves, where his wines are 
kepi in [x-rfeti contliikin. 
On Sunday, 1 spent a fa,sci-
nating day in soudiern liioja, 
revisiting the great shrines of 
San Millan de la Cogolla— 
Su.st), the Visigoihic/Mozara-
bic jewel, and, Yuso, a huge 
I6th-century church that is 
ohen calletl the Fsctirial of 
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the Rioja: the fine Camino de 
Santiago monastery, Santa 
.Maria la Real, in Najera with 
its splendid 15th-century 
fltirid Gothic cloister and 
12tli-century tombs of the 
Kings of Navarre and Castil­
ian aristticracy; and the ex­
ceptional 12ih-cenUiry tran-
sititmal-Gothic Cistercian 
mtmastery at Carias, The 
new paratitir-like titisieria 
del Mtinasterio de San Mi­
llan is a Ifively, peaceful liti-
lel in a rentivated .section tif 
the Yuso monastery, I aLsti 
visiii-fl the monastt'iy muse­
um, which is a treasure 
trove of artworks, including 
the superb 1 tih-centuiy Rt>-
manesque ivory carvings 
from two reliquaries depict­
ing scenes frtim the lives of 
San Millan and San Felices. 
Just ntirih of San Millan is 
the village of Berceo, birth­
place of Gonzalo de Berceo, 
13tli-century Benedictine 
monk, who was the first to 
write poetry in the evtilving 
\-tTnaciilai- of tlit- tfiy. C:laiiii-
ing that he was simply not 
up to writing in Latin, he 
downplayed his effort, litip-
ing that, if nothing else, his 
writing would be wtirth "a 
glass of bon vino' (otivitius-
ly, a glass of Ritija wine), 
Gonzalo's writing is ihe ear-
hest surviving literature by a 

kntiwn authtir in whal 
wtiuld become Castilian. Al­
so in this area is the s|ilen-
did Gtithic monastery Vir­
gen de Valvanera, the pa­
troness of la Ritija. 
1 had lunch tm Sunday in 
Ezcaray, a picturesque 
mounlain village stjuth of 
Santt) Dfimingo de la Calza-
da in the Sierra de la De-
ma nda near an importanl 
ski center, This relatively 
istilated lown has one of 
northern Spain's finest 
restaurants. Hostai Ecliau-
rren, whfise owner, .Marisa 
Sanchez, was named the 
best chef in Spain in 1987. 
Tlie fixid is truly exceplitin-
al, ihe .service excellent, and 
the wine list offers reason­
ably priced Rioja wines— 
frtim tiak-aged blanctis to a 
Itively local rosado to a fine 
stash of great old gran reser-
vas, Sra. Sanchez grackiusly 
;igM.'t-i.l ll 1 silavi.: \\ic i r r i p t - s 
for the superb dishes 1 had: 
ensalada dc triicha del Ofa 
es c a bee h ad a con f i t d fas 
verdes. mousse de pttciros y 
cogotliias salleados fa salatl 
of Riti Oja trtiut marinaded 
and served wi th green 
beans, braised oni tins, 
sauteed lettuce heans, and a 
leek mtiusse) and perdiz 
con ffercts {partridge ctitiked 
with Rioja vino tinto and 

.'ian Vicente de la .Soiisierra is 
perched on a hilltop and 

surrounded by vines 

La Granfa Siicslra Senora de 
lieinelluri is one of ll:>e stars of 
tiioja wine making 
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served with wine-steeped 
pears). With this meal I had 
a lovely 1987 gran reserva 
from a century-old Rioja 
winery. The desseil was an 
inspired tarta de qiieso de 
cameras con manzana y 
helado de miel. an exf)uisite 
ptiff pastry tarl made with 
"reineta" apples from ihe 
village tif Ojacastro, filled 
with a fresh young Cameros 
cheese, and topped with 
htmey ice cream. 

J iu' ^^"inorics of Marn 

On Monthly morning I be­
gan my visits in Haro, which 

has fine tif the wtirld's great­
est concentrations of fine 
wineries, many of which 
date to the 19th century. 
Several tif these btidegas are 
clustered north of town near 
where the liny Ih'o Oja meets 
the Ebrti in an area tmdition-
Lilly known as ifie Bariiti de la 
Estacitin. named for the rail­
head established here in 1880 
It) ship ctipious aintiunts of 
Ritija wine tti France after 
French vineyards were devas­
tated by phylloxera. Lopez de 
lleredia (founded in 1877), 
CVNE (1879), La Ritija Alta 
(1890). Bodegas Bilbainas 
(1901), Rioja .Santiago (190-:i), 

and Muga, a winery built in 
1970, but using completely 
tradilionai winemaking meth­
ods), are all kicated here. 
.My first visit was to Ltipez de 
Heredia, whtise tlisiinctive, 
red - jia i n 1 etl. f i 1 i g ree -1 r i m met 1, 
I9th-century Art Nouveau 
itiwcr is a lantlmark. ! was 
gi t-L ted by Maria Jose Lopez 
de I-Ieredia, an enthusiastic 
ytiung dynamo, who hopes 
to lead her family's winery 
inlti the 21st century, Lopez 
de Iteredia lias been turning 
f)Lit excelleni wines in their 
tiwn unicjue style for more 
lhan a hundred years. E\ ery-
thing here is still dtine in 

o a k — f e r m e n t a t i o n , 
coLipage, and extensive ag­
ing (.stimetimes up to eight 
years in 225-liler .i^merican 
oak bar re I.s ), in what 
amtiunis tt) a virtiKil wf)rking 
wine museum. t-om|-)k-ti' 
t\-iili iis own ctioper's .shtip; 
an ancienl wine tasting 
room called the ceinenlerio 
(or "the cemetery"), where 
great vintages daiing to the 
firm's lfuintlalit>n are kept; 
and blue coverall-dressed 
workers gtiing about their 
duties: racking wines by 
candlelight, hti l l l ing gran 
reserva wines by hand, and 
roll ing barrels along the 
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deep, humid corridtirs fif ihe 
firm's faiiiOLis calado. the 
man matte aging cave beltiw 
the bodega. 
To many modern palates, 
Lbpez de Heredia s wines 
may seem a bit understated 
.stimetimes, but they are ele­
gant, balanced, Itiwer in al-
ctihol, have tremendous 
characler, and are among 
the best crafted wines of the 
Rioja, Vina Ttmdonia and 
Viiia Bosconia are long-
lived classics, whtise "cur­
rent" gran reservas are h tim 
the excellent 1978 viniage. 
They alsti prtiduce three ex­
ceptional tiak-ageti white 

wines. "Vina Gravonia, Vina 
Tondonia. and Vina I'tindti-
nia Blanco Resen'a (the cur­
rent viniage is I9'^6!) and a 
stunning, classic onion-skin 
colored rosado, now a 1988. 
Across ihe street from Ltijiex 
de Heredia is La Rioja Alta, 
S.A., which was also ftiund­
ed over a century ago and 
represents one of the best 
t-ombinatitms of tradition 
and forward-ltxiking wine­
making practices. Javier 
Amezcua, the export man­
ager, showed me around 
this aitractive bodega, 
which has a msiically-tleco-
raied tasting rotim that is 

fine tif the best in la Rioja, 
La Rifija .Alv.i keeps nearly 
six and one half million bot­
tles (eight years' annual 
.sales) aging in their cellars 
and they have an ecpially 
amazing 44,000 oak barrels 
of 225-liter capacity, Except 
ftir a small amount (1%) of 
tiak-aged, wiiiie Viura-hased 
wine. La tiioja .\ka makes 
only red wines, 10% of 
which is gran reserva (aged 
11-16 years), 65% tif which is 
reserva (aged 6-7 years), and 
25% of which is crianza 
(aged 4-5 years instead of 
the two years l etjuired by La 
Idoja's Regulatory Council). 

After an extensive ia,siing tif 
Ija Rioja Alta's wine.s, includ­
ing iheir highly regarded Viha 
Ardanza (70% Tempranillt), 
25% Garnacha, and the rest 
Mazueio and Graciano) and 
Reserva 904 (90% Temprani-
llti), Javier .\mezcLia took me 
tiui to see the company's 
large new fermentation and 
, i g i i i i . ; L i i i l i i y . i k-\'> k i i o i i k - t i - i -

from Haro near Labastida in 
Ul Rioja .'Vlavesa. 
At Ul Rioja .Mta, I also tasted 
the wines of a property they 
t ontrol, Bartin de Oha, a 50-
liectare (123 acres) Ritija 
Alavesa estate with a mod­
ern bodega near Pagantis. 
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Tl?e Augiisliniaii inonasteiy of 
}'ii.so holds a iniiseiim. which is a 
treasure Irotv of artworks. 

Santo ntiniingo's calhedrul is still 
one of the most iiiifKiUant .slops 

along St. lames' Way 

which has the strikingly 
beauiilul Sierra de Cantabria 
as a backdrtip and kioks out 
on the ench;iniing Medieval 
town of Laguardia. .\ stylish 
wine. Bartm de Ofia is a 
blend tif 92% Tempranillo 
with a little Mazuelt) ;IIK1 
Cabernet Sauvigntm, which 
spends two years in Fiench 
oak banels. 
By the time we finished 
visiting Baron cle Oha. it 
was lunchtime, so we took 
advantage of our prt>ximiiy 
to Laguardia to eat at Mayor 
de Migueltia, a restored, 
rustically-decoratetl hotel-
restaurant ltit:ated insitie the 
walls tif this exceptitinal vil­
lage. One of the most un­
usual, picturesque wine 
towns in the wor l t l . La­
guardia is perched on a hill-
lop some 366 meters (1,200 
feet) above sea level. Its 
unique beauty can ctimpete 
with such celebraii.'tl wine 
towns as Bernkastel in the 
Mosel, Chintin in ihe Loire, 
and .'\lsat:e's Riquewihr. 

I.ai^iiardin: The Shangri-la 
<»f I.a Kioja 

Laguardia s tild tiuarter is a 
ctimpletely walletl v illage 
with six medieval gales. Ex­
cept ftir an occasional small 
truck making deliveries, ve­

hicular traffic is prohibiied in 
die Liguardia s narrow su-eets, 
because untlemeaih them is a 
hfineycomb of manmade 
wine caves vvhich could col-
ki]ise. Daily staples are usual­
ly tleliveretl by pushcart. 
In addititin lo its fine walls, 
gates, and towers, frtim which 
diere are sufx^rb views of tiie 
vineyards of the Rioja ,?\lavesa. 
Laguardia has a lOth-cenain-
ca,sde; an exceiititinal Gothic 
church. Santa Maria de Itis 
Reyes, whose 15th-cenlury 
ponal. richly dectirated with 
paiiiteti [lolychrome figures, is 
one of the Bastjue Cfxiniiy s 
greatest treasures; San Juan 
Bautista, an old church with 
Romanestiue roots; and the 
birthplace of the fahuli,st, FeUx 
.Samaniegof 1745-1801). an im­
pressive niansitin lhat is now 
the Casa del Vino, the Ritija 
Alavesii otfices and lalxiraltiry. 
Javier Amezcua and I ate 
well at .Vlaytir de .Migueloa. 
splitting two .su;iffti, rypic;il-
ly Riojan dishes, the decep­
tively^ simple stiunding 
pataias a la riofa na (pota­
toes and Riojan chorizo)—a 
dish praised by such inter-
natifinal ctitiking stars as 
Paul Bocuse—and ca-
fxinones con chorizo (deli­
cious small red beans, also 
cooked with chtirizo). As a 
main ctiurse. I chose pet teas 
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tetlenas defamuiiy quest < a'it 
salsa de epte.so (chard stalks 
filled with ham and cheese) 
and Javier had hacalao en 
salsa de pimientos de picpiillo 
(salt cod in a lovely piquillo 
pepper stiuce). A fine, full-
liodied resen'a frtim Ritija .M-
ta harmonized beautifully 
with these diverse dishes, 
demtinsirating the versatilitv' 
of Kitija wines. 
Just outside LagLiardia is Btxle-
gas Palacio, which is headed 
liyjean Gen'ais, a ftirmer vice-
president of S eagra m • s E u ro-
pean operatitins. Gervais is 
protlucing .some weil-ctiloretl, 
tannic wines under the Glo-
ritiso and Don Cosme Palat ki 
brands, which remintl me tif 
Btirdeaux wines. Gervais is a 
sawy marketer and he is pro 
ducing .some excellent pack­
aging and supptirt materials. 
Part of Palacitis's renaissance 
under C"]ervais includes tuming 
the 19th-centuri' section f if the 
bodega initi the unique, ten-
rotim Ht)Lel Antigua Botlega 
Don Cosme Palaciti, whfise 
( h:iriliint;:y dcci. n;ik-d n 'i >;ii-. 
are named for wine grapes. 
After lunch, we returned Ki 
i-Iaro, passing another kitija 
Alavesa bodega near Li bast i-
da. La Granja Nuestra Seiiora 
de Remelturi, one of the stars 
tif Rifija wine making, Reme­
lluri is die domain of the tdo-
ja Alavesa's young tion, Tel-
mo Rtidriguez, a young Bor-
deaux-trainetl vvinemaker. 
The Rodriguez family lias cre­
ated a ''chateau" ai Remelluri, 
a beau ti fill estate with a Itive­
ly, old, impeccably decorat­
ed, rentivated hotise. 
Remelluri is probably the 
highest altitude vineyard in 
La Rioja, which heing at the 
limits t>f cultivation, is per­
haps the latest to ripen. It is 
a tlelicate balancing act be-
iwi.'i.'n naiui-e and the wine-
maker, which Teimo Rti­
driguez has managed well 
entiugh to have received 
f insisK-mi\- hn tu-.iiik- l e 
views, both in Spain and iti-
lernationally. 
Back in Harti, I had an ap-
ptiintment with one tif the 
mtist fun-kiving ixiclegueros in 

La liitija, Isaac Muga, the 
f)wner/winemaker tif Bode­
gas Muga. Muga believes in 
liadkkin ctiupled with reastin-
able techntilogical advances. 
He femients his wine in spe­
cially constructed, huge 
wtiticJen vats which were tlie 
•-I,ir.i.l:;n.l [eriii-,--l[:i:i'm t.ink--
used in La Ritija Lintil the 
1970s (and .still are at some 
bodegas). His 1981 Prado 
Enea was tme of the greatest 
Riojas I have ever tasted; his 
new Ttirremuga label aims 
Iti be tine of the liioja's finest 
wines in ttip vintages and 
has been purchased by a 
number of Micbelin-starred 
restaurants in France. 
The next morning in the vil­
lage tif Elciego in the Rioja 
Alavesa, I visited the wineiy-
Vinos de los Heretlertis del 
Marques de Riscal. which was 
founded in 1860 and is the 
oldest functitming major 
bodega in La Rioja. The tiwn­
ers of Risca! recently pur­
chased diousantls tif new liar-
rels to replace old stocks and 
are currently renovating sec-
titins fif the winery. Marques 
de Riscal prtiduces tmly reser­
vas and gran reservas. The 
reservas spend abtiut two 
years in lOOKi .•\mei-ican tiak, 
10% of which is new each 
y-ear, and they are nomially a 
blend of 90% Tempranillti 
and 10% Mazuelo. 1 tasted 
with Javier Salaiiiero, the as-
si.stani director of oenologv', 
Salamert) likes the 1994 vin­
tage besl. 1995 next, and 
then the 1996, which was 
still in barrel. 
In Navarrete, I visited a mid-
Kioja .'Mta winery, Btitiegas 
Corral, and tasted with Di­
recttir Javier iVhirtinez, Corral 
primarily makes reasonably 
priced red wines in a fine 
fild, warm, brick-edgetl Rio­
ja style, wiih intxlerate alcti-
hol (12-12.7%). Corral gran 
reservas and I5tin Jactibti 
reservas and crianzas are a 
.standard house blend of SO%i 
Tempranillo, 15% Garnacha, 
antl 5Va Mazueki, sometimes 
with a little Graciano. The 
gran reserva spends over 
three years in American, 

Bosnian, and a little French 
oak; the reservas over twti 
years in barrel; and even cri­
anzas spend a year and a 
ha Ifi They alsti make a deli­
cious cherry/rust-colored, 
50% Garnacha, 50% Tem­
pranillo, rosado (rose), 
jus l a few minutes away 
frtim Bodegas Ctirral, oui­
side the i inptir lanl wine 
town tif Fu en mayor, is 
Bodegas MontecilltJ. Monie-
cillo dates tt) the 19th centu­
ry, btit was purchased by the 
Osborne sherry firm in 19"79, 
and since then has bectime 
known for three basic red 
wines, Viha Cumbrero Cri­
anza, Viha Mtinty Gran 
Reserva, and Montecillo Gran 
Re,serva Especial. Muniecillf) 
makes nti reservas, I visited 
the bodega with Export Di­
rector. Maria .Martinez, an in­
defatigable spokesperson for 
her bodega s vvines. MaiTlnez 
told me that Montecillo uses 
only French oak barrels, 
which their t iwn ctiopers 
craft frtim wood purchased 
only in centra! France and cul 
tti a 2S-millimeter thickness, 
which she says allows the 
wines tti age more sitiwly. 
After lunch at El Valenciano 
in Fuenmayor, 1 drove to 
neighboring Navarre, where 
sev-eral villages near Lo-
grtiho, with similar climate, 
soil, and growing condi­
tions, have been incorporat­
ed into Ritija's Dentimi-
nacion de Origen, Near 
Mendavia, east of Logrtifiti, I 
visited Barton de Ley, a rela­
tively new bodega, whit:h is 
on itie grtiunds tif a beauti­
fully rentivated l6th-century 
monastery. The modern 
ftiriress-like winery was de­
signed to complement the 
older building. The estate 
vineyards I planted in 1982) 
have 70 hectares (172 acres) 
of Tempranill t i and 20 
hectares (49 acres) of Caber­
net Sauvigntin planted on al­
luvia! soil scattered wi th 
stones. The winery produces 
abotii 75,000 cases of red 
wine, wfiicli is aged in 7,000 
new American oak barrels 
iiKicie h\ Spanish cofipers— 

iMagi-eiian,MuRia, and Victo­
ria—and by Dempttis in Na­
pa "Valley, Barrets are usetl a 
maximum of lliree years, but 
I was surprised to find that 
the new oak did not domi­
nate ihe wine. Victor 
Fuentes, whti wtirlts in the 
export department, ex­
plained the winery's basic 
philosophy, "We dtin't like 
tti commercialize older 
wines; we like tt) sell our 
wines ytiunger and fniitier.' 

Tapa-'l'asliiiif in l.ogi-orui 

Afier Mendavia, 1 returned to 
Logroiiti and spent the after­
noon in the ca.sco viej'o, the 
old quarter around the 
cathedral and along the fa­
mtius calle Laurel, where 
every lasca. or lapas bar. 
seems tti specialize in a dif­
ferent i;ipa. One bar may 
have eight different prepara­
tions tif anchtivies, another 
wild Ritija mushrooms, an­
other delicious chorizos, and 
yet antnher stuffed picjuiUo 
peppers, Each bar u.sually of­
fers a Rioja Lilanco, a rtisado, 
antt either a vinti joven, a tin­
to de crianza, or a reserva, 
por copas, hy the glass. 
Afler a few tap;(s. I tinly 
wanted a fight dinner, so I 
chose the friendly, family-
run La Unit'm, a casa de co-
niidas, (a typical, etonoiiii-
cal, restaurant specializing in 
comida casera, <ir ht>me 
ct i t iking), where I had a 
gtitid fresh salad dressed 
with southeastern Ritija til ive 
flit and wine vinegar, fo l ­
lowed by clams and small 
Rioja-grown artichokes In a 
rich sauce. To accompany 
the fi)tid, I selected a brash 
young ctisechert) wine from 
Rioja jMavesa, 
Tlie nexl evening 1 relumed 
1(1 ihe tiid quarter Iti peruse 
kx al specially shtips before 
dinner. Here tine can find 
Rioja wines and local beans, 
cborlztis, preserved peach­
es, peppeis, asparagus, Rio­
jan cheeses, antl such 
sw eets as niazafmues de So­
to de Cameros (almond 
marzipan from the Cameros 
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mountains of southern Kio­
ja), /Misltllas de cafe y leche 
anient icas de Logrono (eof-
fee-flavtired kical cantlies), 
and fardelejos de Antedoial-
niond-fi l led pastries of 
Motirish origen). That nighl 
1 ale at Cafe Iruha, whose 
chef-tivvner, Mari;i Jestis Al-
caltltr, has a growing reputa­
t ion for gtifid food using 
fresh, seastinal ingretlients 
from the Rioja. neighboring 
iNavarre, and the nearby 
Basque Country. .\ half bot­
tle tif reserva frtim the Rioja 
Alta went beautifully with 
htime-cured anchovies and 
green peppers and a main 
course t if plump, lender 
/jof/it/.v (beans). 
On the following mtirning. I 
had scheduletl my first 
bodega appointment later in 
the morning .sti I ctiuki first 
visit Ltigroiiti's ctiltirful mar­
ket on calle Sagasta, just off 
the main Plaza del Espfik'in. 
This ctilorful market sells all 
kinds tif Riojan ftx)tl [irtiducls. 

After my market visit, I had 
an appointment in Ltigrono 
to see Campo Viejo, owned 
by the giant firm tif Bt)deg;is 

IV-I luhi.s. (::irlos Chircia 
t)g;n-ra, a man with many 
years of experience wiih Ri­
oja vvines, showed me 
around this astoundingly 
large winery, Campti Viejo 
protluces tiver 2,000,000 cas­
es of wines acrtiss a brtiatl 
range of styles and prices 
from the ectmtimical San 
\-.^-nMi I iiiu.- io liu i;- ri-|i;ihk-

Vifia Alcorta and top-of-ihe-
line Marques de V'illamagna 
Gran Reserva. 
My last winery visit was at 
Bodegas Martinez Bujantia, 
ju.si ouiside Ltigrtihti in the 
Ritija Alavesa ttiwn tif Oyon. 
The tienologlsi, ( '.otiz:ilo Or­
tiz Valienle, first took me tti 
see this family firm s be;iuii-
ful old bodega, ntiw ;i mu.se-
iini, then we tasted wines 
back at their modern faciliiv. 
.Nkirtinez Bujantia produces 
b;irrel-fermented blanctis. 

ni.sacltis, carixmic maceratkin 
vinos jt'ivenes made frt im 
100% Tempranillo. and 
award winning Ctmde de 
Valdemar resei vas ;ind gran 
reservas that are usually a 
blend of 80% Tempranillo 
and 20'̂ Ti G;irnacha aged in 
American oak. They also pn> 
duce a 100% old vines Gar­
nacha wine and a Martinez Bu­
jantia gran reserva made frtim 
50']'i, Tempranillo and 50% 
C âlx'met Sauvignon, aged in a 
combination of French and 
.\merican oak. The bodega 
prtiduces 215,000 cases of 
wine per year, from 325 
hectares (803 acres) of their 
tiwn vineyards in Rioja Alta, Ri­
tija Alavesa, and Rioj:i Baj;i. 
I spent ihe remainder tif the 
day playing Uiurkst in la Riti­
ja, 1 had lunch with Basilio 
Iztjuierdo, the winemaker of 
CVNE (Cfimpaftia Vinicola 
del Nfirte de Espaha), at 
Meson Toni in the excep­
tional tild town fif San Vi-
cv-nle d r 1,1 ^f.!:-iii:-r:',!, "v̂ k-

^Tb Vltoria 

^ % t - A L A V A / ' ^ ^ 
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RIOJA BAJA 
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saiii[iled htnise-curecl famdn 
de pato (duck ham); deli-
citius anchovies from Lolln 
(from the Cantabrian coast) 
served with Riojan peppers 
and fresh Cameros cheese; 
ilien. sensational, buttery, 
peppers frtim Tormantos (a 
nearby village) slowly 
cooked with garlic; antl 
deep-fried, breaded lamb 
chtips served with tleep-
Iried leek strands ;ind mint 
leaves. We opted for a fruity 
young wine from a fi)c:il 
Stinsierra cotiperalive. 
This was my last afternoon 
in La Rioja, so afier lunch. 1 
drove through the very pic­
turesque vineyard rfiad be­
tween San Vicente antl 
B;iht)s de Elirti, passing San 
(\sensiti castle altmg the way, 
then fiver to a spot tin the La­
guardia—Cenicero rtiad, 
where I could see Laguardia. 
shining like stime gtilden 
Shangri-la dramatically out­
lined against the blue-grey 
backdrtip tif the Sierra de 
Caniabria. It is one tif my fa­
vorite ima.ges, among m:iny, 
of La Ritija and tine that I 
would carry w'lth me as 1 
drove down tti .Saniti Dtimin-
go de la Calzada for dinner 
and my last night in the 
parador. The next morning, I 
left wine ctiuntry behind and 
I explored the beautiful Ca-
niertis mountains before 
heading for Madrid, already 
anticipating my next trip to 
one of the greatest wine re­
gions in the world. La Rioja. 

G e r r y Dawes bas been 
traveling in Spain and La 
Riofa for nearly thirty years. 
His aiiicles and photographs 
have heen f?uhlished in The 
New Ytirk Times. Food Arts, 
Ft>fxl & Wine, Wine Enihusi-
asl. Wine News, and many 
otherjHiblications. f ie tvrote 
several chapters in The 
Berlitz Travellers Guide to 
Spain and he is currently 
tvriting Homage to Iberia. 

See Main Exporters on 
page 20 and Recipes on 
page 136. 
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From 1926/ the first olive stuffed with anchovy. 
£L SEHPIS quality, as ever in everybody's mouth. 

That's the way E L SERPIS is, ond this, the look of the new generotion. 
E-maii: serpis@nlecrv.com. 



The 
finest 

Capers, 
the finest vineean 

In Sfieny 
WiiwVmgar 

Delicias Capers are the 

first capers in Slierry Wine 

Vinegar. 

Their smooth and pleasant 

taste is ideal for hvening up 

the flavour of dishes with mild 

or rather insipid ingredients. 

With Dehcias Capers salads, 

fish dishes and white meats 

acquire a unique flavour. 

CAPERS 

Atoudiofgfodta^. 

Manufactured by: AGRUCAPERS, S.A. .spawB/sinCapen. 

Ctra. de Lorca, Km. 2,.3 - Apartado Postal, 14 - Tef: 968 - 410450-410454 Fax: 968-412955 - 30880 Aguilas, Murcia (Espafia) 



Situated on the 
cal bed rat .sip tare, the 

Parador bas btvn 
installed in the restored 

12th-cenlarv Jnlgrinis' 
hospice and hospital. 

pr -41 ~r 

PARADORES 

SmO DOMINGO 

S anto Domingo de la 
Catzada 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 paradtir-hotel 
here, while certainly far 
more luxuritius than the pil­
grim's lodgings of centuries 
past, still retains a palpable 
atmosphere of that ancient 
and ntible pilgrimage. 
Santo Domingo was an 
TIth-century hermit, who 
devoted his life to helping 
travelers alting the Camino 
de .Sanliagti and iti keeping 
the roadbed, or calzada, in 
pa.ssable ctindiiitm, thus he 
came lo be known as Santo 
Domingo de la Calzada and 
the village took his name. 
Many important ve.stiges of 
Sanlo Domingo's medieval 
gloiy- remain: the original pil­
grims' road still passes 
through the center of tlie old 

part of the town, the fine 
cathedral, whose bartK.|ue bell 
towers dominate tlie profile of 
the village from far away, 
mansions emblazoned with 
coaUs-of-amis, seclitms of the 
defensive walls and their 
watchtowers, which were 
built during the reign of Petlni 
the Cruel, an ancient, but 
:riiK.lvK-nov:iu-Ll hridgi.- origi­
nally built tiver the Oja River 
by Santo Domingo himself. 
Situated on the cathedral 
square, the parador-hoiel at 
Santo Dtjmingo has been in­
stalled in the resttired 12th-
centur\' pilgrims' hospice and 
ho.spttal, whose constmclitin 
was superviseti hy Santo 
Domingo, This fine tild hos­
pice, with its antique furni­
ture, perifxl decorations, suits 
of armtir. and stylized high 
relief map of Sl. james' Way 
on a stone wall, houses the 
great dormlitiry 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 j-irovided by the 
parador staff, or plot your ex-
pltiration tif La Rioja. 
The large and comfortable 
rooms al the parador are 
beautifully decoraied with 
finely crafted furnishings, 
tasteful draperies, and wall 
hangings that are keeping 
the spirit of the region and 
the pilgrimage. 
On weekends, wedtlings in the 
callietiral are often followed by 
il reteptitin ai the pLiratkir and a 
red carpet is laid across the 
.stjuart- for ihe liritk' antl grtxim, 
w hfi walk from the church 
tlirougli an admiring throng of 
invitees and townspeople. At 
niglii a quiet peace falls on the 
Ifiwn. The tolling tif ilie t-atlie-
dral bells to mark the htiurs 
taich nighl evokes tlie spirit of 
tlie medieval pilgrimage. 
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Siiso dates from a 
6lb-cenl!oy 

Visigolbic church 

VISITING 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 shtiw you around, espe­
cially if you write or call 
ahead. Visitors will usually 
get to la.ste the wines, which 
can be purchased in most 
wineries, at bodega prices. 

I)I:N()MIN.ATIO.\ 
OF ORIGIN OrnCF. 

now TOCONTVC'I 

Mtist majtir book stores .sell 
the invaluable Gufa Vinos 
de Espaha published hy 
Chib de Gourmets for ad­
dresses, telephone numhers, 
contact names, and htiurs 
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. 

Consejo Regulador de ia 
D.O. Ca. Rloja 
Jorge Vigon 51 
26003 Ltigroho 
TeL (34-41) 24 11 99 
Fax; (34-41) 25 35 02 

T \ l l IILI) liODLhAS 

Baron de Ley, Crta. de 
Lodo.sa, km 5,5, 31587 
Mendavia (Navarre) 
Tel; (34-48) 69 43 03 
Fax: (34-48) 69 43 04 
Bodegas Campo V i e j o 
Gu.stavo .A.dolfti Beccjuer 3 
26006 Logrono (La Rioja) 
Tel: (34-41) 21 08 00 
Fax; (34-41) 21 08 82 
Bodegas Corral 
Crta, Logrorto, km 10 
26370 Navarrete (La Rioja) 
Fel: (34-il) 44 01 93. 
Fax: (34-41) 44 01 95 
Bodegas Paiacio, San Lazaro 
1, 01300 Laguardia (Alava) 
Tel; (34-41) 10 00 57 
Fax: (34-41) 10 02 97 

Bodegas MarUncz Bujanda. 
Camint) Viejo s/n, 01320 Oyon 
(Alava), Tel: (34-41) 12 21 88 
Fax: (34-41) 12 21 Tl 
Bodegas Moiitecillo 
San Cristobal 34 
26360 Fuenmayor (La Rioja) 
Tel; (.34-41) 44'01 25 
Fax: (34-41) 44 06 63 
Bodegas Muga, B '̂ de la 
Esiacitin .s.'n. 26200 Haro (La 
Rioja) TeL (34-41) 31 18 25 
Fax: (34-41) 31 28 67 
Granja Nuestra Sefiora de 
Rcmcl lu r i . Crta. Rivas de 
Tereso s/n, 01330 LabasUda 
( Alava) Tel; (34-41) 33 12 74 
Fax: (34-41) 33 14 41 
R, Lopez de Heredia 
Av. de Vizcava 3 
26200 Haro (La Rioja) 
Tet: (34-41) 31 02 44 
Fax: (34-41) 31 07 88 
La Rioja Alta. Av. Vizcaya 
s/n, 26200 Haro (La Rioja) 
Tel: (34-41) 31 03 46 
Fax; (34-41) 31 28 54 
Vinos de los Herederos 
del Marques de Riscal 
Ttirrea I 
01340 Elciego (Alava) 
Tel: (34-41) 60 60 00 
Fax: (34-41) (lO 60 23 

1 1 0 ^i'.KlH GtlL'K.METaUH SFI'TFMHr.K-DK I .MHI K r 



WINE FIES I AS 

Tile Rioja has some wonder­
ful fiestas such as the famous 
Batalla del Vino, Battle of 
Wine, in liaro on June 29th, 
where thousands tif people 
ascend to a mtiuntain glen 
tiutside of town and pour 
on, in, fir around one anoth­
er some 50,000 liters of 
young Rioja wine and, liter­
ally, turn the mountainside 
purple; the San Mateti Fiesta 
de la Vendimia Riojana, the 
coltirful wine harvest festival 
held in late Sepiember in 
Logrtiho; and the Fiesta de la 
Vendimia in Cenicero in ear­
ly September, 

PRINCIPAL SIGHTS 
AND VISITS 

Logroiio 

Ltigrtihfi, the capital of La 
Rioja, with a ptipulation of 
126,000, is located on a river 
plain on the stiuth bank of 
the Ehrti. Ĵ 'xcept for its cas-
co vieJa (the city's fine me­
dieval core), Logroho is a 
modern city of brtiad av­
enues, affluent-lotiking 
apartments, smart cafes, 
bars, restaurants and shops. 
Sights of interesi are 15lh-
century Santa Maria la Re-
dtmda Cathedral and the 
churches of Santiago el Real, 
S:I : I IL: M.-ri;! dvl r:ii.H !o i j 
.National Monument), and 
San Bartolome. The main 
tlemands on your time in 
LogroFio are winery visits, 
shopping, lazing over a 
drink in early evening in the 
Plaza del Espolon, and 
searching out gtiod lapas 
bars in the tiid quarter. 
Haro 
Haro, the capital of the Rioja 
Aha, is a charming town 
with a fine arcaded main 
square ctimplete wi th an 

i:Sll-i-cen[L:r\ lown l^.i:! .nui .i 
beainiful bandstand; a num­
ber of great btidegas and re-
tail shops where you can 
purchase some of the great­
est wines of the Rloja; and 
the l6th-century Santo 
Tomas church, which has an 
exceptional plateresque 
.sttine fa(:ade, 
Najera 
The great :ittraction in Na­
jera is che monastery of San-
la Maria la Real, pantheon of 
several n-iembers of ihe Rio­
jan, Navarrese, and Castillan 
ari>ir}cracy of the Midtlle 
Ages, Santa Maria has a 
splendid early 15th-centur\-
Gtithic cltiister and a mag­
nificent late 15tli-century 
choir. During the last half tif 
July, a sound-and-light-
show takes place in the 
cloisters of the monasteiy. 
Santo Domingo 
de la Calzada 
Santti r^finiingo's cathedral— 
steeped in the legend of the 
rooster and the hen—is still 
one of the most imptinam 
slops along the Caniino de 
Santiago and the parador In 
a 12th-cemuiy pilgrim hos­
pice is tine of che route's 
most popular hotels, 
San Millan de la Cogolla 
San Millan tie la Cogolla, lo­
cated in the mountains 
southwest tif Najera, is 
home to llie great mtmaster-
ies of Suso and Yuso, Suso, 
the original monastery, 
dates from a 6th-century 
Visigoihic church, but the 
current building is an early 
lOth-ceniuiy gem with three 
chapels caived into the rock 
and a nave w i t l i several 
lovely Mozarabic arches. 
The Augusiinian monaster^' 
! >1 ) I hei< S U M 11 is 

a much larger, I6th-centuiy-
church. which is often called 
the Esctirial of the Rioja. 
San Vicente 
de la Sonsierra 
Surrounded bv vines, San 

Vicente's hilltop profile in-
ctirporates a Kitli-century 
church, a ftirmer Camino de 
Santiago pilgrims' htispice, 
the remains of the castle, 
a n d ra m p a ri s t ha t of fe r s 1 u n -
ning views of the Ebrti, che 
mountains, and the terraced 
vineyards of the region. 
Cameros Mountains 
Region 
In tile strikingly beautiful 
Cameros mountains of soudi­
ern Rioja are unspoiled vil­
lages (Ttirrecilla en Cameros, 
Nieva de Cameros, Ortlgosa, 
and more), dramatic gorges 
and rock fomiations, beaud-
ful wild flowers, wild life, 
and even a prehistoric find of 
dinosaur cracks near Enclso, 

EATING AND 
GASTRONOMIC SHOPPING 

MARKFTS 

Visiting L;i Ritija's ftiod mar­
kets is an excellent way to 
sctiut out the best regional 
produce and learn local 
names for different foods, 
% l̂iich makes ordering sea.stin-
al dishes in area restaurants 
easy. Logrohtis .Mercado de 
Aliasltis is a fine place to start. 
Other markets, many of whieh 
also feamre Rioja handicrafis 
as well as food, take place on 
different days, depending on 
che town; Ezcamy: street mar­
ket fin Tuesdays and Satur­
days; Haro: a sizeable market 
is held tin Tuesdays and Sattir-
days; .NVijera: each Thursday 
tin the paseti de San Fernan­
do; Santo Domingo de la 
C âlzada: SaturcLiys. Most mar­
kets are tipen from 8:00 or 
9:00 a.ni to 2:00 p,m. 

SllOI'Si 

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

picturestjue villages, there 
are plenty' of opp<irtunities 
to shop ftir local specialties 
such as tinned pimentos de 
piquillo (piquant red pep­
pers), espdrragos blancos 
(fat white a.sparagus), such 
sweets as mazapanes de So­
to de Cameros (almond can­
dy-like sweet.s), and artisan 
crafts such as alpargatas 
(rope-soled espadrilles), 
wine botas (wine skins), and 
hand m;ide wine cradles. 
Logroiio: Mercadti de Abas­
tos, calle Sagasta (and along 
calle de! He.so), 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 majtir store of­
fer ing hundreds of Rioja 
wines. La Catedral del Vino, 
Ponales 23, Teh (34-41) 25 
41 44; Casa Ortiz, Avenida 
de Madrid 32. Tel: (34-41) 
21 00 20; and Jelen Rloja, 
Murrieta 5-7, Tel: (34-41) 20 
26 76, all offer good selec­
tions [if Ritija wines and 
ftitid prtiducts. La Goloslna 
in la plaza de la Catedral is a 
classic Riojan sweet shop. 
Briiias; El Portal de la Rioja 
(t in the LogroAo-Viioria 
roatl :ii ki [time ter 39', Tel; 
(34-41) 30 34 86, (closed 
Mondays), Iluncireds of 
wines and Riojan prtiducts, 
including wine parapherna­
lia, and tastings are offered, 
F u e n m a y o r : Vinoteca 
Cuchi, carretera Vitoria 2. 
Tel: (34-41) 45 06 68. Superb 
•-i.-li.TLi! >n of w ine-- :ini;l aki J 
Ritijan prtiducts. 
Haro; luan Gonzalez Muga. 
Castilla 3, Tel: (34-41) 31 14 
25; Santo Tomas 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 
Ritija wines, especially older 
vintages and food prtiducis; 
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II 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. 

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

MEET WITH THIS 
NEW SECTOR 

TURNKEY STAND 
12 m.*-ptas. 432,000 

Excluding VAT 

VISITOR PROFILE: 
• Fast food (pizzerias, hamburger restaurants, sandwich shops, etc.) 
• Public sector catering (schools, hospitals, retirement homes, prisons, 

army, company cafeterias, etc.) 
• Catering companies 
• Transport catering (trains and train stations, airiine companies 

and airports, rest areas on highways, lerries, etc.) 
• New concepts (thematic restaurants, casual dining, etc.) 
• Home delivery 
• Caterers and take away 

The f i rst t rade fair welcomed 5,837* professional v is i tors. 'Aud i ted f igure. 

Head office: 
Cl Claudio Coelio, 52,1.- planta 28001 Madrid 
Tel.: +3A 1 577 0418 - Fax: +34 1 431 13 59 

e-mail: jram@gounnets.net 

Sales office: 
Cl Rosellon, 224, 6,' C 

08008 Barcelona 
Tel,; +34 3 487 62 00 - Fax: -1-34 3 487 33 31 



La Catedral de los Vintis, San­
tti Tomas 17, Tel: (34-41) 3121 
45. Rioja wines and .spetrially 
fotxis: Seleccion Vinos de Rio­
ja, Flaza tie la Paz 5, Tel; (34-
41) 30 30 17, An excellent 
suire (in ilu' m:iin stjuare for 
Rioja wines and ftitid prod­
ucts, with a tasting room. 

i-i-:\fLi!i':i)i{i-:sfALi{.-t\is 
\M) TAP AS lUK 

Logrono 

Iruna: Uurel 8, Tel; (34-41) 
2:: Oil 6 I . Chef and family-
run restauranl serving clas­
sic Riojan/Nav^arrese cuisine 
using high quality local in­
gredients. 
La Union: San Agustin 15, 
Tel; (34-41) 22 00 70. A 
small, friendly, all-family, 
casa de comidas, the iilojan 
equivalent of an economi­
cal, down-home restaurant, 
ser\4ng goticl home-ctitiketi 
rentlilion,'^ tif Rinjan classics. 
Meson Egiies: La Campa 3, 
Tel: (34-41) 22 86 03. Chef-
owned a sudor, or roast 
house serving roast meats 
and fish and cla.ssic Riojan, 
Basque, and Navarrese dish­
es. Excellent wine cellar. 

C A S A ! A K K E I ; N A 

I.a Vieja Bodega: Calvo Sote­
lo 17, Tel: 32 42 54. A well-mn 
asa dor restaurant ensconced 
in a rustic old bndega re:iRir-
ing cki-̂ sit v;i:isi-li(iuM.- ili.^hi.-.. 
mtidem creations, and a col­
lectifin of reastinalily-priced 
wines kept in the bodega's 
tiriginal aging cellars under 
perfeci contlitkins. 

EZC\RAY 
Echaurren: Heroes del Al­
cazar 2. Tel: (34-41) 35 40 
47. An excellent family-run 
restaurant with a fine wine 
cellar, whose chef-tiwner, 
Marisa Sanchez, was Spain's 
chef of the year in 1987. 

FtrENMAYOR 
El Valenc iano: Avenida 
Ciudad de Cenicero 20, Tel: 
(34-41) 45 02 47, A superb 
wine list and excellent re­
gional CLiisine featuring 
roasted meats done in a 
wootl-fired brick oven. 

Meson Cuchi : Victor Ro­
ma nos s/n, Tel: (34-41) 45 
04 22. Regional cuisine spe­
cializing in roasted and 
grilled meats and hsh, plus a 
stupendous wine li.st and an 
: !d j : i t i . - ! i [ w ii K- s in ip . 

HARO 
Meson .\taniuri: Flaza luan 
Garcia Gato, s/n, Tel; (34-
41) 30 32 20. Located just a 
few steps tiff Harti's Plaza 
de la Paz, Atamuri is a rusti­
cal ly dectiraied. upscale 
restaurant with good region­
al cuisine and a gtiod wine 
list, featuring the excellent 
bodegas of Haro. 
Terete: Liicrecia Arana 17. 
Tel: (34-41) 31 00 23. Almtist 
everyone who visits Harti's 
btidegas usually ends up at 
niiL' of llie wluLe-scrubbed 
picnic tables upstairs at 
Terete, whtise roast gtiat 
and lamb from its century-
old brick tiven, classic Rio­
jan dishes such as menestra 
and menuclillos, and deep 
lisl of fine kioja reserras 
have made the restaurant a 
regional legend. 

SAN VICENTE 
DE LA SONSffiRRA 
Meson T o n i : Zunialaca-
rregui 27, Tel: (34-41) 33 40 
01. A great, renovated Riojan 
restaurant widi a 30-year plus 
tradition in ihe back rtitim 
behind a popular Itical bar. 
Ttip regitinal specialties and 
a tine .selection tif wines frtim 
the area around San Vicente. 

SANTO DOMINGO DE 
LA CALZADA 
Parador de Turisino Santo 
Domingo de la Calzada: 
Plaza Santo 3, Tel: (34-41) 
34 03 00, Fax: (34-41) 34 03 
25. The restaurant lias gtiod 
regional cuisine. It is unfor-
uinaie that mtire attention is 
not paid to the wine list, 
which is limitetl, 

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

.seldtim-seen selections from 
southwestem Rioja. 
Posada Mayor de Migueloa: 
Mavor de Migueltia 20, Tel: 
(34-41) 12 I I 75. Fa.x: (34^1) 
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 1-ellenos-stuffed piquiilti 
peppers ), Blanco y Negro 
( a rich oas-several a n c ho vy 
dishes). Bar El Cid isetas-
mushrtioms), Bar Lorenzo 
(pinchos morunos-Moorish-
style kebabs)—-and near ihe 
cathedral in Logrono and 
around the Plaza de la Paz 
in Haro, 

RECOMMENDED 
ACCOMMODAllONS 

LOGRONO 

Carlton Rioja: Gran Via del 
Rey Don Juan Carlos 1, 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 Logroiio for 
the wine trade for decades. 
With a parking garage. 

CAMEROS REGION 
Casas r u r a l e s : comfort­
able, renovated, sometimes 
riLSlicLilly tlecoralcd, govem-
nient-inspected hou-ses are 
tiften the only accommtida-
tions in the mral areas of the 
Cameros, Regional tourist 
offices have lists of these 
htiuses with addresses, tele­
phone numbers, and prices. 

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

SAN MILLAN DE 
LA COGOLIA 
Hosteria del Monasterio 
dc San Mil lan: .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 \ ei-tlanl mountain valley, 

SANTO DOMINGO 
DE LA CALZADA 
Parador de Tiirismo Santo 
Domingo dc la Calzada: 
Plaza Santti 3. Tei; (34-41) 34 
03 00, Fax: (34-41) 34 03 25. 
One fif the great paratltirs on 
the Caniino de Santiago, this 
htiiel is in an old, beauiifully 
renovated pilgrims' Iiospice 
located on the same square 
Willi the famfius cathedral. 

LVGIJARDIA 
iVntigua Bcxlcga Don Cosnie 
Palacio: Carretera de Elciego 
.s/n, Tel; (34-41) 12 11 95, Fax; 
(34-41) 60 02 97. A chamiing, 
comfortable hotel with aistic 
dectiration in a unique setting, 
the renovated 19tli-century 
bodega of Cosme Paiacio, lo-
v :ilt-d nc:n- ihf medico :il 
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 
In.-fii di.-i.-(ii-a;t-d Willi an­
tiques, is Iticaced on a pedes­
trian-only sireel in the tild 
walletl tjuarler of Laguartli:!. 

TOLIRIST LNFORMATION 
OFFICES 

La Rioja 
MigLiel Villanueva 10, 
Logroho 
Tel: (34-41) 29 12 60 
Fax: (34-41) 25 60 45 
Zumalacarregui 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 
Teh (34-41) 10 08 45 
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0 u I 
Satiiietnan ftas been 

making superb sfierries 
for more tfian two 

fiuftdred years. 

Rkfi, intense and 
complex wines sucfi as 
Royal Corregidor (*) 
Rare Oloroso Sfierry. 

VJines witfi soui. 

SANDEMAN. The Traditional Spanish Sherry 
(*)Best Sheny and besl Fortified Vline of the Year, Intemalknal Wine Challenge, 1997 
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Text: Jtise .Serrano Cuadrillo 

Still Lifes: Menchu Artime Phntos: A. dc Bcnito/ICEX f ranslation: Mark Little 

flLT the Airen—the basic grape vari­

ety of l.a Mancha Denominalioii (if 

Origin (Denominacioi i cle Origen, 

D.O.)—tlie Viura is the second mo.st 

widespread white grape in terms of 

acreage, '^\''ith 42,426 hectares 

,(104,834 acres) under cuhivation in 

I ' j y f i . I nlike the Airt^Mi. it is widely dbslrib-

uteci. In fact , i l is Iciund in e\'ery Au-

tonomou.s Region in Spain that grows wine 

except the Canary I.s lands, a l ih tu ig i i its 

presence in Andalusia and Galicia is-small. 

In the past few years its cultivation has been 

spreading rapidly, which says a lot for this 

grape's C]uaiities. According to figures from the 

Cataslro Vinicola (Wine Registry), at the be­

g inn ing 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, ihe 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 popular i ty is due to its relatively high 

y i e l d , combined w i t h its inherent oeno­

logical qualities, anci its capaciiy tti adapt. 
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MtLst experts agree that the 
Viura is an indigenous Sp:m-
ish grape, and that it proba­
bly tiriginated in Aragon, al-
thougli some suggest it niighi 
have originally come from 
Asia Mintir. In any C:INV. it ap­
pears 1(1 ha\-e been cultivalt-d 
in the Aragone.se ptirtion of 
the Ebro valley from remote 
times. Its inirockictitin to the 
Roussillon regitm in stiuthern 
France was also early. ha\'ing 
been recorded there in 1816 
(j u 1 i e n, Topograph ie de It n is les 
ingnobles connus, 1816). By 
the 19th century it was also 
present in Catalonia. .Navarre, 
antl Rioja. whose terroirs are 
perfectly suiieti tfi the \'ariet\', 
and it soon liecame a key in-
gredit'iil in the wine bk-ixls of 
tho.se regitins. 
Moif let enlly it has been in-
trtiduced lo tidier regions of 
Spain, especially frtim 1970 
onwiu-d.s, it has been planted 
in Castile-Leon, Valencia (al-
thfiugh its intrtiduciion there 
might have been earlier), 
Castile-La .Mancha, I-..\tremadu-
i-a, and Murcia, anti die spiead 
fif the Viura continues even lo­
day. On the other hand, the 
variety's presence outsitic 
Spain is small, although it is 
grow n in California. 
Because of this wide geo­
graphic tli.slributkm. the Viura 
grape goes by a number tif lf> 
cal names, such as Macalieti or 
Alcahf'in in .Spain, Maailx-u or 
Macalietiu in southem France, 
antl Charas Blanc in Cilifomia, 

\m. TIIE\'I\I TiiE(mrii 
The Viura vine is of medium 
height, vigortiusantl upright. 

with robust shtiots. although 
il ilislikes .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 yel l t iw-brown cnlor. 
with tkirk grtiovcs and dark­
er, brown-coltired buds. 

I he growth buds are cotttmy 
and dented. The young 
.shoots are .striatetl. of ;i light 
green tuming tti brtnvn at the 
ba.se. The lentlrils :u-e shtm 
Lintl une\'enly distributed. 
The young leaves are fuzzy 
and dented. Mature leaves 
:n-e luetlium-sized tfi huge, 
denieti ;infl shiny, o fa deep 
green color, with five very 
pnintiunced kibes. The junc -
tifin with die stalk and the leaf 
is V shaped, and the etiges of 
the two bonom kibes tend tti 
overlap. Tlie teeth <if the den­
tate leaf edges are shallow 
and large, Tlie upper surface 
of the leaf is smooth and cfiv­
ered with white fuzz tin the 
reverse side. The pehole, or 
leafstalk, is long antl .suirdy. 
The leaves turn to a yellow 
hue in autumn. 
The grape bunches are king 
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 veiy- thin skin of 
a green-yellow tir gtilden-
yellow color and a waxy 
texture. The flesh of the fruit 
is coltirless. wi th two or 
three light red-ctikiretl pips. 
This is a late budding vine, .sti 
it Ls le.ss su.sceptilile u > damage 
frtim spring frosts. By the sanu 
token, il is lale tti ripen, and 
tluis is vulnerable tfi gray rtit, 
.Although it takes well tti a 
varietv of terrains, the Viura 

prefers sloping land, wit l i 
warm, limey soil, fairly let 
tile, antl with good drainage. 
Tlie liiglier tlie altitude at which 
it is gi-nvvn, the liner the grape. 
.\ genertius producer, it can 
be trained btith gohlel-style 
or on espaliers. Goblet train­
ing achieves a higher sugar 
t <Mneni .intl lower acitlily 
than if the vine is grown 
along espaliers. 
If ihe fruit is allowed to ripen 
fully, the musis have a very 
high sugar contenl ( 1 \° 
Be;imne. 1 his qualit\' allow s 
some vintners tti use it ftir 
making naturally sweet 
wines, particularly in the ar­
eas of Rivesaltes and Cotes 
du Haut-Rfiussillon (southern 
France), and in the Utiel-Re-
quena area in eastern Spain. 
11 is mtire usually used for 
white table wines, in which 
case it must be liarvestetl be­
fore its peak tif ripeness, to 
ensure wines tif a motleiate 
alcohtil content and a better 
balance of acidity and prima­
ry- aromas. The Viura is fun­
damental in the making (if iht-
base wine for cava (see Glos­
sary on page 154) of which it 
makes up a large perceniage. 
as we will see further on. 
.Although it is nol generally 
c< insitleretl a highly artiniatic 
grape, the free teqiene coni-
[xiunds linaUiol, geraniol, 
and alpiui-terpinol have been 
detected in Viura, although in 
small prtipfirtions. It is. there­
fore, a varieiy whfise aromas 
are not tierived from die ter­
pen e grtiup. 
Now that you are actjualnt-
ed with the grape, it is lime 
to review- its presence in the 
various Spanish regions and 
Denominations of Origin ar­
eas. In the sur\'ey below--, we 
refer to the grape \ ariously 
as Viura or Macabeti. follow ­
ing Ifical u.sage. 
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Aragfin is the birthplace tif this 
grape, acctirding to mo.st ex­
perts, and the variety still 
has an imptiriant place in the 
region's w-inemaking, both 
in terms of acreage (9,500 
liectare.s/23. i 7 i acres) and 
fi.ir the -ŝ -î es it produces, 
It is tifficially recommended 
in this regitin, and is autho-
rizetl by the Regulatoiy Coun­
cils of the Caririena. Campo 
de Boria, and Caiatayaid L)e-
nominacion de Origen areas 
as die principal varietv' for the 
D.O.-label white wines. It is 
afsti auditirized in the .Somnn-
timo D.O. district. 
In Aragtin the Macabeti, as il 
is known here, is prtitluc-
live, being perfectly adapted 
tfl the verv tlrv climale. 

.Vlacaheo is grtiwn on 6,000 
hectares (14,862 acres), which 
amtiunts to 31% of the D.O.'s 
winegrowing area. Harvested 
at the right time, it produces 
Ilavorftil, fresh white w ines, 
with a good balance of acidity 
a n d f m i l a r tn i i a s . 

IIP Horiii 
It is grown on mtire than 
1,000 hectares (2.471 acres), 
or around 13.5% of the ap-
prtiximately 8,000 hectares 
(19,768 acres) cultivated in 
this D.O, district. This area is 
well suited to the Macabcti 
grape, and it produces 
straw-yelkiw colored wines 
which are fruity and crisp, 
well balanced and with a 
good presence in the mouth. 

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

Ti le location of the vineyards, 
in dry areas at high alritudes. 
is especially favorable for 
bringing out the better quali­
ties of the Macabeo, giving 
wines that are pale in color, 
with full fruil aromas, soft and 
smtitith to the taste, with 
gooti ;icidily and balance. 

This area has some 200 
hectares (494 acres) of 
Macabeo, 11% of the ttital 
acreage. There is also an in­
digenous grape here called 
die Alcahc'in, but it is an un­
related variety and gives 
wines that are completely 
different in character. Hie .Al-
canon de Somontano has 
looser grape bunches and 
larger fruk, of a deeper yel­
low color, bfirdering on pink. 

I' .IT.U().\I.1 
In terms f if ac reage, Catalonia 
is the major producer of this 
grape, known here as 
Mat:abeu or Macabeo. Euro­
pean regulaiitms tCEF 
3800/81) classify the Maca­
beo as a recommended grape 
lor Catalonia. For [heir p;iri, 
the regulations of the Am­
purdan, Ctisters del Segre, 
Penedes, Prioratti, Tarrago­
na, :Lnd Terra Alta D.O, areas 
authorize its use in wines un­
der the D.O. label, and the 
Conca de Barbera D.O, con­
siders il the principal variety. 
Special mentUm must be 
made of the importance of 
this grape in the making of ca­
va. Togelher with the Xarel-lo 
a n d P a r e l L i t i a . il is p : i r l o f a 

trio lhal detemiines the char­
acter tif this unicjue wine, tif 
which Catalonia is by a far 
stretch die principal producer. 
I'lie duciiliiy and fmitiness of 

the Macabeo are indispens­
able for the tibtaining of ex­
cellent .sparkling wines using 
ihe "traditional method." 

Il.ll, Wmk 
The Macabeo is grown on 
7,500 hectares (18,532 
acres), amfiunting to 30% of 
the total acreage in this De-
nominacicin de Origen. 
Although it is cultivated 
lhi-OLiglioiil the D.O, area. It 
is especially well established 
in the ctiasial plains of Bajo 
I \ - i : i - 1 k.--.. [[ . J U I 1 -1:1- , i s tr i u u ; 

presence in ihe valley of the 
.•\lio Penedes, 
In Calaltinia, the best quality 
Macabeo is obtained in soils 
of medium fertility- and a cool 
climate. In very fertile soil, be­
cause of its vigtirous nature, il 
gives high yields but, due to 
the thin skin of the grapes, is 
vulnerable to fungus attacks, 
in parlicular Botiytis ct'nerea. 
or gray rot, which can effect 
I I K - c r o p s i n v i ;i i i l ra i i n -

liar\-esi seasons. 
In favtirable condiiitins, it pro-
duties refined, soft wines with 
a fm'iW aroma reminiscent of 
h-esh apples, w-illi good acidi­
ty, smtKith to the taste. 
However, very fevv Macabeo 
varietals are prtiduced in 
Penedes, it being more usual 
to find it in blends with Xaiel-
lo and Parellada, in a propor­
tion ranging from 20 tti 50%, 
Furthermore, Macabeo vari­
etals are tinly produced in pai--
ticularly gtiod years. On the 
otiier hand, the list of Penedes 
blended wines in which the 
.Macalicf i is present is endless. 

l l l l l i l^Ul l I l 

Of the three different dis­
tricts that constimte this D.O. 
area, the Macabeo is grown 
on 1,109 hectares (10,153 
acres) in two (El Campo and 
La Eibera), and is not pre-
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sent al all in die third, Fafset, 
l l is fairly abuntlant in El 
Campo, wiiere, often in com­
bination wMlh Xarel-lo and 
Parellada, It gives smtiolh 
wines that are less acid than 
ilu ise of Penedes. In La Ribe­
ra its presence is slightly 
smaller, sliaring space with 
the Garnacha Blanca, 
li i.s iiornialh- u,-.ei.l b IF [-liends. 
much of which in turn are 
destined ftir use as the base 
wine for sparkling wines, and 
there are a few examjiles of 
Macabeo varietals, 

I'lilirii iii' |l;iri|il'il 
Ttigeiher with the Parellada, 
the Macabeo, grown on 
2,516 hectares (6,217 acres) 
is the principal white grape 
of the region. Btitli combine 
perfectly to make white 
wines that are sirtinger and 
with a higher alctihoi level 
than those obtained exclu­
sively from Parelfada, dense 
wines with a sweet aroma. 

hn Alta 
1 n spile of its relatively receni 
lUTival in ihe area, the 
Macalieti is very successful in 
this D.O, The dry climale, the 
scarce rainfall and the abun­
dant sunshine suit the 
Macabeo perfectly, eliminat­
ing the risk of rot and mildew. 
The distinctness of artimas 
and good alcoholic level 
which the Macabeo achieves 
in the area makes for 
smotith, high quality wines. 

1),0, Mm (If! k'^i 
"With Sfime 1,600 hectares 
(3,953 acres), 40% of the 
D.O.'s acreage, the Macabeo 
is the mtist widespread vari­
ety of the district. 
In the eastern Garrigas it 
produces wines similar tti 
those of the Conca del Bar­
bera, albeit with more btidy 

and strength. Blended with 
Garnaclia Blanca is gives 
.strong, flavorful wines with a 
(-1.-1 la in lli IK of .ilnituKts. In 
the district of Ariesa it is 
used for making aged wines. 
It is also grown in the Riiimat 
tli.strict, but mainly for u.se in 
base wines for cava, atsti prt> 
duced elsewhere in the region. 

The Viura grape occupies a 
li t t le over 5,700 hectares 
(14,084 acres) in the Au-
tonomtius Region of Ritija 
and a furlher 500 hectares 
(1,253 acres) in dial part of 
the Basque prtivince of Alava 
which falls wilhin the Rioja 
D.O.Ca area, where il is con­
sidered the principal variety. 
The area where its presence 
is greatest is the district of 
Rioja Aha, w-liere it acctiunis 
for 15% tif the acreage. In 
the Ritija Alavesa area i l oc­
cupies 10% of the total and 
in the Rifija Baja a mere 3%, 
This is a basic variety for the 
production of Rioja whites, 
giving very pale-colored, 
fruiry w-ines with consitlei-i.ibK' 
acitiity. Depending on the 
treatment it is afftirded, the 
Viura can be used for making 
young wliiies or, alternati\'ely, 
it has excellent tiiKiIiiies ffir 
aging in the cask, thanks to tLs 
resLsumce tti tixidation. 
The area that gives the high­
est quality'Viura is considered 
to be that falling wilhin the 
triangle bordered by Villalba, 
Trigti, and O^nicero. 
In the Haro area it prtiduces 
lighl wines lhat are smooth, 
fresh, and pleasantly fruity. 
In the Alava subzone, as in 
Cenicero, Fuenmayor, and San 
Aseniiio, its wines, femienied at 
low temperati-ires, have more 

Ixxly antl an interLse fniil aroma. 
For the produciitin of these 
unaged whites the har\'est is 
brought forward so that the 
grape has a good proportion 
of malic acid (aboul 0.5 
grams per liler), which lends 
it freshness and enhances the 
fruit aromas fif the varieiy. 
Special mention should be 
matle tif ihe aged whites 
which are iradilional in these 
areas of Ritija. Starting with 
very healthy grapes, harvested 
at just the righl momenl to en­
sure the proper balance of 
sugars and acidity, it is ,subiect-
ed to a time-tested process, 
wiih fennenlation at moderate 
temperatures (25-26°C/77-
79°F), Aged in casks of oak ftir 
a variable peritid, but never 
less than six months, folkiwetl 
by a further rounding off in 
the lititfle, vinmers tiblain truly 
tmrvelous, elegant wines of a 
clean, golden-yelltiw hue, 
complex and somew hat mys­
terious to the nose, widi sen-
.sarions of dense fiuit, a bare 
tiini of fine wood, and a deep 
bouquet from btittle aging, 
which ill the mouth translate 
as great livelines.s, unctuo.sity, 
antl cximplexity, 
RecenUy, winemakers have 
started prtiducing, with a 
considerable degree of suc­
ce.ss, 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 lacitme nuances impart­
ed by the wood with the 
fruiiine.ss and stiftness inher­
ent in the varielv. 

The Viura is recommended 
in Navarre and is considered 
the principal white variety in 

I 2 0 SPAIN GOrRMFl-i •! I( srnTMiiFR-DR.r.MiirR'1-



bfilh the Navarra D,0. and 
that part of Navarre which 
falls within the Rtoja D,0,Ca. 
It is consequently the most 
widespread white variety in 
the region, wliere it bas 
been grown for quite a long 
lime, 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, 
Cullivalitin has tieen centered 
aroimd Lerin, in the subzone 
fif Valdizarbe Even itiday il is 
consideretl that diLs area and 
Tierra Esietla are the besl ,suit-
ed for the variety. 
The laiest available figures 
(from 1988) show that there 
were 1,400 hectares (3,460 
acres) tif Viura vineyards in 
Navarre, amounting to 6% of 
the total acreage, as op­
posed to 5.43% in 1984, 
The principal use t i f the 
grape is the obtaining of 
white wine, almost all Viura 
varietals, Tliey are wines tif 
a pale straw-yelltiw, a mod­
erate alcohol content, 
smtitith, ntit very expansive, 
balanced, fresh, and moder­
ately and subdety perfumed. 

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 widiin the province 
of Valencia itsell'. It is especially 
well established in llie Htiel-Re-
quena D,0,, where there are 
1,100 hectares (2,718 acres). 

The interest in this varieiy is 
relatively recent, and is 
linked to the increased prti­

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 fu l l gamut of 
wines, from young whites tti 
sparkling wines, the petil-
lant vino de aguja. aged 
whiles, and fortified wines, 
L naged Macabeo w ine from 
this area, made with grapes 
han ested early, have a slraw-
yelltiw color with greenish 
tones, a fruity aroma, and are 
crisp and not very alcoholic 
to the taste, widi little persis­
tence. If the grapes are al­
lowed to ripen a bit mtire and 
the fermenlalitin lakes place 
at higher temperatures it gives 
wines thai are mtire straight­
forward, denser, and not as 
aromatic, but apprtipriate for 
cask aging. Very ripe grapes 
are perfect for making inter­
esting fortified wines and nat­
urally sweet wines. 

In the Caslile-Letm region, 
the Viura s presence is signif­
icant only in the Rueda D.O., 
where il was introtiuced not 
long agti as a complement to 
the region's primary grape, 
die Verdejo, Needless to say, 
the D.O, regularions and the 
area's atlacliineni to its Itical 
grape mean lhat 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 grtiwing conditions, 
and it responds with good 
yields. Thanks to the dry cli­
mate it is not subject to rfii 
save in exceptionally rainy 
years. It produces smtifith 
wines, with less body than 
the Verdejo, a shorter pres­
ence in the mouth, and a 
subUy fruity aroma. Being a 

variety low in oxidizing en­
zymes, its presence in wine 
labeled as ''Rueda Superitir" 
(never more than 15%, as at 
least 85% musl be Verdejti) 
lends the wine better condi­
tions for evolving in the bot­
de and endows the mible at­
tributes of the Verdejo grape 
with mtire staying ptiwer. 
In wines classified as "Rue-
da," up to 50% t i f n f in -
Verdejo varieties is al-
Itiwed, which may be Viura 
or a combinalion of Viura 
and Palomiiifi, 

(.-.l̂ Illi i,l i i llli 
In spite of its recent introduc­
tion (in the 1970s), the 
Macabeo, as it is calletl here, is 
a recommended variety, au­
thorized by the La Mancha and 
Valdeperias D.O. CtiunclLs. 
Its presence Is small, as the 
2,040 hectares (5,O40 acres) 
it occupies hardly amount to 
0.5'Mi ni' the regifin's acreage. 
However, it is the object of 
considerable interest in the 
area ftir its qualities. 
As a vigfirous grower, with 
high yields and grapes giv­
ing refinetl 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 
riFfdi imiiKiMi gni]!!.- (.if liu' re­
gion, the ubiquiious Airen. 
The short harvest period and 
the care recjuired in handling 
due to its thin skin are the 
main drawbacks to its wider 
distribution in the region. 
In this region, die Macabeo is 
always used for varietals, a fact 
wiiich usually figures promi­
nently on die label, a furllier 
indication of the respect this 
varieiy ctimmands among 
winemakers of the area. 
These varietals are pro-
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duced in both D.O. areas, La 
Mancha and Valclepenas. In 
this last, it was introduced as 
recently as 1990, so the 
acreage fif Viura is small (a 
mere 100 heciares/246 
acres), and the very fir.si va­
rietals were made frfim ilie 
han-esl of 1996. 

This is a rectimmended va­
riety in this Autonomous 
Region. Although finly re­
cently introduced, it lias 
tjuickly risen to prominence 
in the region, wi th 1,310 
hectares (3,237 acres) of 
vineyartl. almost all in the 
.southern province of Bada­
joz (1.294 hectares/3,197 
acres), where il has become 

one tif the mainstays of the 
Ribera del Gu-acliana, a new 
Denominacion de Origen 
area currently being regu­
lated. In spile of its recent 
intrt iduciion, you can al­
ready f ind Viura varieials 
from this district. 

I'his region is mainly devtit-
etl tti red wine, princijially 
from that tough and noble 
grape, the Monasirell, The 
Viura has been intrtiduced 
only recendy, in an attempt 
by wine makers to diversify 
into white wines. 
Currently there are 90 
hectares (222 acres), mostly 
in Jumilla, where the variery 
is authorized ftir while 

w-ines. llu-ri.- a Ft: some I 5 
hectares (37 acres) in the 
Bullas D.O., wiiere it is the 
principal white varieiy. Eu­
ropean regulations classify it 
as a recommended varieiy 
in the Murcia region. 
In terrains that are cool and 
ha\ e deep soil wTih gfititl 
water retention, the Viura 
responds well both in terms 
of yield and qi laliiy. 

Jose Serratto Cimdrillo is 
a technical agricultural en­
gineer, .specializing in tvine 
quality. He works for the 
Spanish Minisfiy of Agricul­
ture, Fisheries, and food, 
and leaches, ivrttes. and lec­
tures about ivine. 
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I'iiini/Iaciifeol'iiridî  

P.O. Caririena 

• .Moiia.sleritidekis Vii'ias-M-\d 
Valdemadera (both 100% 
Macabeo) frtim Ctitip. San 
Jose de Aguart'm (Zaragoz^) 
• Venai I'l i (100% Macabeo), 
Bfidegas Hnos, Valero To­
rres, Alfanien {Zaragoza) 
• .Monte Diicay (100% 
Macaheo), Bodegas San 
Valert), Carinena (Zaragtiza) 
" Castillo de .Montearagdn 
(100% Macabeo), Cariiiena 
Viticola, Carihena (Zaragoza) 
• Micen Loiiginos (lOO'Ki 
Macabeo), Btxlegas Perdiguer, 
S.L., CTarihena (Zaragoza) 
• Tres Hojas (Macabeti), 
Herederos de Genaro Te-
jero, Carihena (Zaragoza) 
• Torre Longares (100% 
Macabeo) and Vina Oria 
(100% .Macabeo), COVIN-
CA, Longares (Zaragoza) 
• Ca.stiilo de Paniza and Val 
de Paniza ilioih Macaiieti 
100%). Cotip. Ntra, Sra. de! 
,'\guila, Paniza (Zaragtiza) 

1) 11. Campo de Btiri'' 

• Macabeo BordeJe, S.A.T. 
Ainzon (Zaragoza), (this 
w ine ry also produces 
t h e C a v a B o r d e j e , 
100% Macaheo) 
• Vina Tito Macabeo. Bfide­
gas .Aragonesas, S..A.. fLien-
dejalf'in (Zaragtiza) 
• Colo de Hayas (100% 
Macabeo), (fermented in 
cask, from the same winery-
as above) 
• itiolilla (Macabeo 100%), 
Riilierie Hntis, Magalltin 
(Zaragfiza) 
• Campo Cctstilki (Macabeo 
100%), Coop, Sta. Ana, Pozue-
lo tie Anigon (Zaragoza) 

Yi.O. Calaiavud 

• I^orialet (Macabeo 100%), 
Bodegas Langa Hnos, Ca­
latayud (Zaragtiza) 
• fsfecf/fo (iViacabefi 100%), 
S.A.T, Nifio Jesus, Anihon 
(Zaragoza) 
• Castillo de Alcocer (Ma­
cabeo 100%), Coop. Virgen 
de la Peana, .Aieca (Za­
ragfiza) 
• Marques de Sa nda firm 
(Macabeo 100%), Coop. San 
Gregorio, Cervera de la 
C a ha L1 a t Za ragfi za) 
• Vii'ia .Alarba (.Macabeo 
100%), Coop, del Campo. 
Maluenda (Zaragoza) 
" Villa Sandonia (Macabeo 
100%), Coop), San Fabian, 
.Mara (Zaragoza) 
• .Marques de Nombrevilla 
(Macabeo 100%), Miedes 
(Macabeo 100%). and Don 
Ball (tsar (iMacabefi 85%). 
Coop. San .Alejantlro. Miedes 
(Zaragoza) 
• La Olmedilla (Macabeo 
100%), Cotip. Virgen del Mar 
y de la Cuesta, Munebrega 
(Zaragoza) 
" Montemaguillo (Macabeo 
100%), Coop. Virgen de la 
Sierra, Villarrtiya de la Sierra 
(Zaragoza) 

D.O. Somtinlami 

• /Mqt tezar (Macabeo 
100'!-'>i, Montesierra (Ma­
cabeti lOO'i'o), Monasterio de 
Pueyo and Camporrocal 
from Bodegas Pirineos, Bar­
bastro (Huesca) 
• Vina San Marcos (Ma-
cab eo 70%), Btidegas La-
lanne. Bariia.strti (Huesca) 
• Villa de I'Ainsa. Bodegas 
Borruel, Ponzano tflucsca) 

DO. Penedes 
• Albert i .\'oya :Macabeo 
(Macabeo 100%, cask aged). 
San Pau D'Ordal (Barcelona) 
• Due de Poix Macabeo 
(Macabeo 100%), Ctioperali-
va Vinicola del Penedes 
(COVIDES), San Sadurni de 
Noya (Bai-celoiia) 
• Vina lona Macaheo 

I M.icabeo 100%), Culler 
Ramtin Balada, San Martin 
Samica (liarceloii.t > 
" Jtdia y Navittes .Macabeo 
( M a c a b e o 10 0') i , young 
w--[iitel. Btidegas Julia & 
Navines, Guardifila tie Fon-
iruhi (Barcelona) 
• Xamfra (Macabeo 100%), 
Bodegas Xamfra, San .Sadur­
ni de Noya 

D.O. Tarragona 

" Flor de Maig (Macabeo 
100%). Coop, de Capfanes, 
(young wliiie) 
• Mas dels filets (Macabeti 
100%). Coop, tie Els Guia-
mets, (young while), (the 
winery alsti makes a wine 
liquor under die .same label) 

D.O. Cfinta de Rarhera 

• Prat de Medea (90% 
.Macabeo, ytiung white); Tlor 
de Raim (80% Macabeo, 
young white); Prat de .Medea 
Agulla Semiseco, Semi-dry 
(SffiA) Macabcfi); Vinya d'en 
Give. Semi-sweet (75% Ma­
caheo}, from Cooperativa 
Vinicola de .Sarral 

D.O, Terra Alia 

" Antic Castell (HiViî  .Ma­
cabeo, young white). Coop. 
Gandesa (Tarragona) 
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• Vallmafori lOfT/o Macabeo, 
ytiung white), Ccxip. Agrico-
la de Batea Cfarragona) 
• Suprem (100% Macabeo, 
yxiung while). Coop. Agrico-
la de Germandai 
• Altamar Semi-.sweet (80%i 
Macabeo), Vinictila de la Ri­
bera, Mora la Nova (Tamagona) 

D.O. Costers del Segre 

• 7Je//m (Macabeo 100%, 
aged white) and Vinya del 
Mon tec ( young white), Co­
operativa de Ariesa (Lleida) 
• L Oil vera Macaheo (Ma­
cabeo 100%, fermented in 
cask) and Missenyora (Ma­
cabeti 100%, aged w-hite). 
Bodegas L'Olivera, Vallbtina 
de los Mongues (Lieida) 

D.O.Ca. La Rioia 

" Vii'̂ ia Azabache, Semi-sweet 
(100% Viura), Coop. Aldea-
nueva de Ebrti (Di liioja) 
" Parral, Semi-sweel OQ% 
Viura), Bodegas AGE, Fuen­
mayor (La Rioja) 
• Berberana (100% Viura, 
aged wlike) and Avalos (90% 
\- iui-a. \ i iiii-iL^ \ \ liiiL.-). h i !LICUU-, 

Berix'rana, Onicero (La Rioja) 
• Berceo (100% Viura, 
ytiung white), (100% Viura, 
fermented in cask), Btidegas 
Berceo, Ilaro (La Rioja) 
• Beronia (100% Viura, 
young whi le) , Bodegas 
Beronia. Ollauri (La Rioja) 
• Lorifion (100% Viura, young 
wllite), (95% Viura, agetl wliite). 
(100% Viura, and fermented 
in cask). Bodegas Brettm y 
Cia, Logrono (La Rioja) 
• Cam/Mi Burgo (100"/f> Viura, 
young white) and (lOOWi Viu­
ra, aged wllite). Bodegas Cam-
pti liLirgfi, .Alfaro (La Ritija) 
• Campiiki {90':Vfi \qura, fer­
mented in cask), Bodegas 
Campillo, Laguardia (Alava) 
• Vina Alcorta (100% Viu ra. 

fermented in cask) and 
(100% Viura, aged white). 
Bodegas Campti Viejo, Lo-
groho (La Rioja) 
« Vitia .MaiysoKW'iura 100%, 
ytiung while). Bodegas Car­
los Serres, Haro (La Idoja) 
• Valserrano, (100% Viura, 
fermented in cask), Btidegas 
S,M,S. Villanueva (Alava) 
• Paustino (100% Viura, 
young white) and (100% 
Viura, fermented in cask), 
Btidegas Faustino Martinez, 
Oyon (Alava) 
" Bctuda Dorada (100% 
Viura, ytiung while). Banda 
Oro (90% Viura, aged 
white); Federico Pat ernina, 
(90% Viura, Reserva aged 
white) and Monie-Haro, Se-
m i-s iveet (1.00% Viura), 
Bodegas Federico Paiernina, 
I l:!io i I.a Kioia ' 
• Vi fta Soledad (100% Viu­
ra, ytiung while); Diamante. 
Semi-sweel (90% Viura), 
B f 1 d ega s F ra nc o-E s p a ri o 1 a s, 
Logroiio (La Rioja) 
" f a n (100% Viura, young 
white) and lander 110l)'-!-;i Viti-
ra, Reserva aged white), Bf ide­
gas Lan, Fuenmayor (La l-lioja) 
• Fl Dorado de Murrieta 
(90% Viura, Reserva aged 
white). Bodegas Marques de 
Murrieta, Logrono (La Rioja) 
• Cf mde de Valdemar (100% 
Viura, fermented in cask), 
Btidegas Martinez Bujanda, 
Oyon (Alava) 
" Vina Cumbrero (100% 
Viura, young white). Bode­
ga Mtintecillti, Euenmaytir 
(La Rioja) 
• Muga (90% Viura, fer­
mented in cask). Bodegas 
Muga, Haro (La Rloja) 
• Ondarre (100% Viura, 
young w--hiie), Btidegas On­
darre, Viana (Navarre) 
• Cosme Palacio, young 
white (100% Viura) and Glo-
rioso (100% Viura), Bodegas 
Paiacifi, Laguardia (Alava) 

• Monte Blanco (100% Viu­
ra), Bodegas Ramt'in Bilbao, 
Haro (La Ritija) 
• Gran CJondal. Rioja .Santi­
ago, and Vizconde de Ayala 
(all three 100% Viura), Bode­
gas Santiago, Hani (La Rioja) 
• Caiichales (100% Viura, 
young white): Monte Real, 
(90% Viura, Crianza aged 
white); Vitla Albina, (90% 
Viura, Resert'a aged white), 
Bodegas Ritijanas, Cenicero 
(La Rifija) 
- CUNFA100% Viura, young 
white), Ctimpania Vinicola 
del Norte de Espaha, Harfi 
(La Rioja) 
• A r t a d i (100% Viura, 
young white), Cosecheros 
.rVlaveses, Laguardia (Alava) 
• Vifia A rdanza (95% Viura, 
Reserva aged white). La Rio­
ja Alta, Ilaro (La Rloja) 
• Marques de Cdceres 
(100%Viura); (Crianza aged 
white. 100% Viura); and An-
tea (90% Viura, Crianza aged 
white), Unic'in Vtti-Vinictila, 
Cenicero (La Rioja) 

D.O. Navarra 

• Dominio Lasierpe (100% 
Viura), Btidega Cibornera, 
S.Qxip., Cinimenigo (Navane) 
• Conde de Artoiz (100% 
Viura), Bodega Coop, Ntra. 
Sra. del Camino, Mfinieagu-
do (Navarre) 
• Seiiorio de Sarria (100% 
Viura), Bodega de Sarria, 
Puente La Reina (Navarre) 
• Armendariz (IG()% Viura), 
Bodegas Amiendariz, Falces 
(Navarre) 
• Beamonte (100% Viura), 
Btidegas Beamonie, Cas­
cante (Navarre) 
• Mcdon de Fcbaide (100% 
Viura), Bodegas Ntra. Sra, 
del Romero, S.Coop, Cas­
canle (Navarre) 
• Ocdoa( 100% Viura), Bode­
gas Ochtia. Olile (Navarre) 
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• Agnes de Cleves (2 00% 
Viura), Btidega Piedemonte, 
S.Coop, Olite (Navarre) 
• Agramon! (100% Viui a ). 
Bodegas Principe de Viana, 
Mil I chante (Navarre) 
• Campo Lazaga (lOOXi Viu­
ra), Bodegas Virgen Blanca, 
S.Ctifip., LerIn (Navarre) 
• Vifia del Recuerdo (100% 
Viura), Vtnictila de Navarra, 
L;is Campanas (Navarre) 
With small proporlifins of 
Chardonnay; 
• Senorio de Urdai.x (100% 
Viura), Vinos Catalan Bozal, 
Cfirella (Navarre) 
• Nekeas (75% Viura, 25% 
Chardonnay), Bodegas 
Nekeas, Afiorbe (Navarre) 
• .Malumbres (80% Vlura, 
20% Chardonnay), Bodegas 
Vicente Malumbres, Corella 
(Navarre) 

D.O. l.Tiel-Requena 

• G'mtjV (100% Macabeo), 
Reservas y Crianzas Recpie-
neiises, S.L Requena (Valencia) 
• I ilia Inigo (1 OO'Mi Macabeo), 
Cavas y Vinos Torre Oria, Re-
ciuena (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, Covirias, Retiue-
na (Valencia) 
• Casa de la Cabeza, S.A.T, 
Casa de la Cabeza, Requena 
(Valencia) 

• Macabeo and Chardonnay: 
• Blancti Fltir, Compania 
Vinicola del Campo de Re­
quena, Lkiel (Valencia) 

• .Macabeo and .Vierseguera: 
• Rey Dfin Jaime (50% 
Macabeti, 50"/ci Merseguera), C, 
.Augusifi Egli, Uliel (Valencia) 

• Macabeti. Merseguera y 
\ ] a K ' ; i s i a : 

• Gaviola (cigiija, petillant 
white), and Cabinet (agiifa, 
pel ill ant while), Dt Calda de 
Siete Aguas, S,A., Sieie 
Aguas (Valencia) 

D.O. Rueda 

• Veliterra (50% Viura), 
Agricfila Casiellana, S.Coop., 
La Seca (Valladolid) 
• fjorenzo Cachazo (50% Viu­
ra), Bodegas .Angel Ltirenzti 
Cachazo, Pti7.aldez (ValladolidJ 
" Vifict Mocett (40% Viura), 
Bodegas Antario, Rueda 
(Valiadolid) 
• Cemi.w/(50% Viura), Botle­
gas Cerrosol, Santiuste de San 
Juan Bautista (Segovia) 
• Tierra Buena (50% Viura), 
S.A.T. Los Curros, Rueda 
(Valladolid) 
• Vega de la Reina (50% 
Viura), Bodegas Vega de la 
Reina, Rueda ifvalladolid) 
• Lamia (50% Viura), Felix 
Lorenzfi Cachazti, Ptizaldez 
(Valladtilid) 
" .Mancera (50% Viura), Fli-
jos de Alberlti Gutierrez, 
Serrada (Valladolid) 
• Viiia Tejera (50% Viura), 
Bodegas Marques de Irim, 
La Seca (Valladolid) 

D.O. La Mancha 

• Don Fadrique (100% 
Macabeti), yfiung while, Bfi­
degas J. Santtis, Villa de Don 
Fabrique (Toledf i) 
" Castillo de Manzanares 
(100% Macabeo), Vinictila 
de Castilla, Manzanares 
(Ciudad Real) 
• Anil (Macabeo 100%), Vinico 
kl de Ttimelloso (Ciuckid Real) 

D.O. Valdepeiias 

• Vega val Macabeo (100% 
Macabeo), Bodegas Miguel 

Calatayud, A^aldepehas fCiu-
dad Real) 

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

• Macabeo Superior, Soc. 
Ctiop. San .Marctis, .Almen­
dralejo (Badajoz) 
• Blason de Turra, Soc. 
Coop. Sta. Marta Virgen, 
Santa Maria de los Barrtis 
(Badajoz) 
• MacabeL Stic. Ctitip. San 
i- idro, Villafranca tie los 
Barrels ( Badajoz) 

D.O. lumilla 

Some wines made here ctm-
tain Viura: 
" Vega Verde, Bodegas Fer­
nandez, Jumilla (Murcia) 
• Castillo dc f i l m ilia, Bode­
gas BI e da, J u m i lla (Mu rd a) 
• Casa Castillo, Bodegas Ju­
lia Roch e hijos, Jumilla 
(Murcia) 

D.Q. Bullas 

• Las Reiras, Coop. Agro-
Vintcola Ntra. Sra. del 
Rosariti, Bullas (Murcia) 

Source: 
Cuatlrillo 

Jose Serrano 

'This is an almtisl exhaustive 
list of Viura/Macabeo vari­
etals Cf implied in the spring 
of 1997. 
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A 

magine a f a m i l y business i n a r u r a l 

p a r t o f S p a i n w h i c h f o r g e n e r a ­

t i o n s has been dea l ing e x c l u s i v e l y 

i n the f r u i t s o f the land—nuts and 

o l i v e o i l , n a t u r a l foods w h i c h have 

been c u l t i v a t e d here f o r cen tu r i e s . 

Now i m a g i n e a g r o u p o f companies 

w i t h an aggressive marketing and sales 

p o l i c y , s ta te-of- the-ar t t e chno logy , 

w i t h clients i n some seventy countries, 

and aff i l ia tes operat ing i n markets as 

d iverse as C a l i f o r n i a and Aus t ra l i a . 

I n b o t h cases, y o u ' r e t h i n k i n g o f 

B o r g e s , a f o o d p r o c e s s i n g g r o u p 

based in Catalonia, northeastern Spain. 

Tcxi: Mark Little I ' i .on IS: B o r g c s / I C E X 
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T O D A Y G R U P O B O R G E S . G R O U P I N G 18 D I F F E R E N T C O M P A N I E S , IS 
S T I L L V E R Y M U C H A F A M I L Y B U S I N E S S . IT IS R U N BY A N T O N P O N T S 
G R A N D C H I L D R E N , A N D A N U M B E R OF T H E I R O W N C H I L D R E N A R E A L ­
R E A D Y W O R K I N G IN KEY POSTS, T H E F O U R T H G E N E R A T I O N OF P O N T S . 

So bow does a rustic mom-
and-pop tiperation evolve 
intti Spain's sectind biggest 
exptirter of olive oil , out­
selling compeiitfirs much 
larger in size, in addition to 
being Spain's leading pack­
ager of dried fruits and nuts, 
and a major player on the 
iniernaiional food market'̂  
All ir takes is hard wtirk, vi­
sion, a bit of luck.., and 
abtiut a hundred years, 
Il is exactly 101 years since An­
ton Ptint (then aged 24) and 
his wife Dtilores Creus, starting 
from scratch, liegan to dc?al in 
I he prtiduce of flieirarid native 
land, Tlie lown of Tarrega Ls in 
l.erida, the only one of Catalo­
nia's four provinces which is 
entirely landkxiked. Il is aboul 
as far removed from the indus­
trial powerhouses of Barce­
lona and the Catalan coasl as 
you can get. Summers are tor­
rid, winters are bitter ctild, 
and the main crops are 
those that thrive in adverse 
cfinditions: wine grapes, al­
monds, antl olives, 
Anton Pont would purchase 
olives and almtinds from local 
farmers. The olives were des­
tined for o i l , the almonds 
woultl be taken fiver the hills 
ro Keus on ilie coast, where 
Pont would ,sell them tti deilere 
for export ilii-oughtiut Eurtipe. 
Ttiday Grupo Borges, 
grouping 18 tlifferent com­
panies, is still very much a 
family business. It is roii by 
Anton Pout's grandchildren, 
and a number of their tiw n 
children are already wtirk-
ing in key posLs, the fourth 
generation of Poms. 

It is a ctimpany to be reck­
oned wadi, prtxlucing 80,000 
metric tons of edible oil a 
year, and processing 29,600 
kins of nuts and dried fruits. 
And Bfirges cfiniinues to 
grow: sales of 50 billion pese­
tas last year are more than 
double the figures from six 
years before. With exptiits to 
some 70 countries around die 
world, they have embarked 
on the U.S, market in a big 
way with the acquisition in 
1995 tif Star Fine Foocis, one 
of the leading distributors of 
olive fill and speciaUy foods 
in California. They also have 
their own distribution com­
pany in Australia, jtiinl ven­
tures in Tunisia and Russia, 
;mtl they ov̂ 'n larnis in Spain 
and Califfimia, 
"The .secret is specializalkin 
and loyalty to tiur tirigins," 
.says Jose Pont, tine of Anttm 
Pom's four grandsons wtirk-
ing in the company. "We be­
lieve in lhat old saying, za-
fmtero a lus zapatos—let the 
cobbler stick lo his last. Our 
grandparents were basically 
olive and nut dealers, and 
that's exactly whal we are to­
day. All of the group's activi­
ties, from the importation tif 
dried fruits to our farming 
activkies, are natural spintiffs 
of lhat firiginal concept" 
Being a family business with 
no impatient shareholders to 
an.swer tt> has its advantages. 
For instance, Borges can 
reinvest its profits into the 
ctimpany. In the first half of 
the decade investment has 
been cki.se iti 5 billitin pese­
tas, and hiture plans enviskm 

inve.siing a furlher 3 3 billion 
over the next two years. 

Lif|iiid .vs.stns 

Say "Borges'' tti any Spaniard, 
and he will reply, "Oh, nuus!" 
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 c[uick rise to 
the top position as leading 
packagers tif dried fruits and 
nuts in Spain. Yei die heart tif 
the Borges operation is not a 
nut, but an tilive; a type tif 
olive called Arbeciuina, which 
originated in Lerida and is 
the principal varieiy grtiwm 
tliere. It is small, and al-
ihciugh ilie yield is low wJien 
ctimpared to other Spanish 
olive varieties, the quality- of 
the tiil is exceptional. 
From its plant in Tarrega, 
Borges now sells some 
30,000 tons tif filive oil annu­
ally, in addition tfi sunflower 
oil for the domestic Catalan 
market, and an amount of 
specialty products such as 
grapeseed o i l . Yet only a 
small quantity of their olive 
oil ends up on Spanish su­
permarket shelves, ftir this 
side of the business is almosi 
entirely geared to export. 
It makes sense. Spain, with an 
average of 6{K),(X)0 metric tons 
annually, is llie w tirid's biggest 
producer of tilive oil. but finly 
a fraciifin of that comes from 
die patch of Catalonia where 

the Arbequina grows. Most 
Spanish til ive tii! originaies in 
Andalusia, principally- Jaen, 
home of the Picual olive, 
.'\inlaliisian oil u-ntls to In-
Stronger flavored, whereas 
Catalan oi l is fruitier, 
smoother and more subtle, 
less acid, and lacking that 
sliglii liiilerness which distin­
guishes many Spanish oils. 
After centuries of eating and 
Cfitiking with olive o i l , 
Spaniards prefer the .strtmger 
flavored variety, but the 
Catalan oil is perfect ffir new 
consumers in cfiuntries 
which are only now starting 
to discover Spanish tilive oil. 
Exports of Borges olive oil 
have practically doubled in 
hve years. The olive oil busi­
ness in general got a big 
lioo.st from the medical pro­
fession, when it was discov­
ered that this is the most 
healthful tif edible fills. All 
of a sudden, cholesterol-
conscious consumers artiund 
the work l were tlumping 
their artery-clogging butter 
antl rushing to the supermar­
ket to stock up on olive oil. 
Borges, which had a wide 
experience in internatitinal 
irade thanks lo its dried fruit 
and nuts activity, was in the 
right phice at ihe righi lime lo 
capitalize on the .growing de­
mand for tilive oil. 
As Jose Pont points fiut; 
"Etirmerly, olive oil sold on­
ly in those Mediierranean 
countries which tradiuonally 
prtiduced it. and in ctiun-
tries with a large Mediier­
ranean immigrant popula­
tion, principally Italians, 
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There s only one tiling better 

tlian ser^fing your guests 

5ometi-iing extraordinary. 

A n d ti iats getting raves! 

Tk e great cKeeses of Spain 

are inspiring passionate 

responses from cneese lovers 

everywhere. . . 

with their hig complex 

flavors. . . their sensuous 

textures. . . their affinity for 

an incretjible variety of 

foods and wines., . and 

tfie unmistahahle quality of 

their centuries-oltJ artisan 

traditions. 

D o n t deprive yourself-

or your guests - another 

minute. Serve one of 

the great cheeses of 

Spain tonight. . . 

and savor the raves. 

CHEESE FROM' 

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

Manchego Cabralcs 
Tang>' Willi herbal undertones, Creai lor antipastos and dessert. Lush and complex. Wonderful wkfi fniits. salads and meats 

Idiazabal Tetilla 
Smokey & sharp. Try it with ̂ nlled meats and burgers Creamy & mild. Melts beautifully. Lovely with fmit 

Ibe'rico Zaniorano 
Smooth, unique Ilavor, E,w-cllent with a young red wine. Rich, smooth flavor. Make? a heaity omelet 

Mahon 
Sharp. Idt-al lor jirating. 

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



VVITH EXPORTS TO SOME 70 COUNTRIES AROUND THE WORLD, 
BORGES HAS EMBARKED ON THE U.S, MARKET IN A B1C} WAY 
w r r i i THE A C ( ; ) U [ s r n o N I N 1 9 9 5 O F S T A R F L N E F C : > O D S , O N E 

OF T H E L E A D I N G D I S T R I B U T O R S OF O L I V E O I L IN C: A L 1 F O R N I A . 

Then, in the 1980s, re­
searchers discovered ihe 
beneficial qualities of the 
Mediierranean diet in gener-
;il. j i i d olive flil in pariicubir. 
If in the 197()s the Unhed 
States was imptirting 20,000 
tons of oil a year, ITK isi < if it for 
Itali.m .Americans, lotlay it im-
ptirts 130,000 tons. The same 
pattern can be .seen in fiilier 
indu stria li zed coun t rie s." 
The folks al Borges are 
acutely aware of the impor­
tance of maintaining the 
quality standards of their 
filive oil. The plant in 'I'arre-
ga has its own quality con-
trtil lalioratfiry, where a bat­
tery of gadgets bubble away 
as the oils from the various 
mills thai supply the raw 
material are subjected to the 
chemical equivalent of an 
obstacle course. 
• Spanish legislation is very 
specific," says Carmen Co­
ma, the young chemi.si who 
heads the lab's team of eight 
technicians. "To be classified 
as virgin, an tiil has to fulfill 
around 40 different criteria 
used to determine its quality 
and purily. And to be classi­
fied as 'extra virgin,' olive oil 
musl have an acidity nti 
higher than one degree." 
Aside from the chemical as­
pects of the o i l , there are 
fiigantileptic considerations, 
in OI her words, what il tastes 
and smells like. Several times 
a week Borges tasters—-diere 
are 15 in total, a minimum of 
eight w orking at one time— 
gather in the plant's lasting 
room to .sample various oils. 
Oil is sampled at 38°C 

{100°F), when its aromas, 
qualities and defects are 
most evitlent. Slices of green 
apple are tiiken between 
tastings to clear the palate. 
The test is based solely tin 
flavor and odtir. so samples 
are presc^nted in colored 
glasses to prevent the fi i l s 
appearance from influenc­
ing the final verdict. 
Based tin the lasting, Borges' 
experts wi l l determine the 
"Cfiupage." or mixture thai 
will make up the final prod­
uct. Every till is subtly differ­
ent, so they are blended to 
ensure a cfinsi,sienl fiuvor. 
This blending is perhaps the 
most important a.spect of the 
plant's activities. It takes 
place in a coupiige room, a 
va.st hall full of .stainle.ss .steel 
tanks connected with pipes. 
Presiding over the operation 
is Enric Pan^ who, like 
many tif Borges' 600-plus 
employees, started at the 
boiiom and was trained up 
tti his pt-e,seiii ptist 
With 23 years on the job, 
this corpulent Catalan 
guartls over his wards like a 
jealous mother. 
It is with almost religious 
.solemnity lhal he show s the 
visiltir Borges' greatest trea­
sure. .\ narrtiw staircase 
leads to the cellar under­
neath the coupage rtitim, 
where 14 tanks hold a total 
of 500 metric tons of the 
finesi qualily virgin olive oil, 
,sale from \ ibration antl sud­
den changes in temperature. 
This year, as an homage to 
the founders, the third gen­
eration of Poms decided to 

reprtiduce as fai thfully as 
ptissibie the tiil produced by 
:\nicin Ptint, the one they re­
member frt im \isits to 
grandfather's home when 
they were children. Tracking 
down the original sources of 
the family's olives, down to 
specific groves, the Fonts 
tried various blends unlil 
they finally agreed tin a fin­
ished produci. The result is 
the Reserva de la Eainilia— 
the Rolls Royce of olive oils. 
Only 20,000 half-liter bfillles 
of it have been m;itie, in 
numbeted bottles. That des­
tined for the Spanish market 
has not even been filtered— 
ilie t loutliness resulting frtmi 
the suspended lees does not 
affect the taste, and indeed 
many Spanish cooks [irefer il 
tti the clear, filtered oil, 

Nttt Case 

If Borges is the Catalan mar­
ket leader in edible fills, the 
group has also been instru­
mental in Catalonia's al-
mtinci industry. 
In 1920 the ftiund er, .'\nt6n 
Pont, purchased the f irs l 
shelling machine in the re­
gion. It w-as something tif a 
revolution in a place where 
nuts were cracked open by 
hand with a hammer, the 
.same technique used by the 
Moors who first planted al­
monds in these parts ;t ibfiu-
sand years ago. 
For years the Pont family 
supplied the exporters in 
Reus, until in the early 1960s 
they decitled tti take the big 
step and set up in export 

themselves. Anton Poni's 
grandson Antonio was dis­
patched to Reus to learn 
everything he could abtiui 
export, antl sotin Borges 
had built its own nut-pack­
aging plant. In additifin to 
almontls, they exported 
hazelnuts, of which Spain is 
one of the world's biggest 
producers, much of it com­
ing from the Reus ai-ea. 
The nexl logical step was to 
start producing their own 
brand of nuls and dried 
fruits. The family business 
.Ki |iiii-eLl tile n.iniL- I'lOFt̂ L-s .is 
a company itlentily. liatlier 
than limit themselves to al­
monds and hazelnuts, they 
felt they shfiuld offer ihe 
complete gamut of tiried 
fruit and nuts, and thus be­
gan Borges consideraLile ac­
tivity us importers: pista­
chios from Iran, cashew .s 
f rom India, dried apricots 
from Turkey, peanuts from 
die southern U,S,, walnuts, 
raisins, and prunes from Cal­
ifornia. Ttiday, %vith imports 
totaling 11,5 billifin pesetas' 
worth (76,6 million USS), 
they are Spain's biggest buy­
er of nuts and driecl fruits. 
A second part of the strategy 
involvetl gelling into the 
f i i in i ing business ihem­
.selves, as a way of diversify­
ing their .stiurces 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, 
they started farms in south­
ern Spain, which were plant­
ed with walnuts, ;tnd which 
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SOLERA G R A N RESERVA 

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

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



THIS YEAR, AS A N H O M A G E TO T H E FOUNDERS, T H E T H I R D GENERATION 
OF PONTS DECIDED TO REPRODUCE THE OIL PRODUCED BY A N T O N PONT, 
T H E ONE THEY REMEMBER FROM VISITS TO GRANDFATHER'S HOME W H E N 
T H E Y W E R E C H I L D R E N . T H E R E S U L T IS T H E "RESERVA D E L A F A M I L I A " . 

are now coming into fu l l 
productitin. ./Mtluiugb the 
w-alnut has grown in Spain 
for centuries—it was intrti-
duced by the Rom;ins— 
most groves were cut down 
lor liK-ir wt lo j . ;ind n .n i iini.-i-
cial walnut farms are few and 
far between. Parts of the 
[;u nis turned out to be un-
,suited to walnuts, .sti Borges 
planted plum trees and pista­
chios, these lasl antiUier lirsl 
for Spain. Aside frtim their 
own agricultural activities, 
with 1,800 hectares (4,450 
acres) of farms, Btirges 
draws on a network of 
20,000 fanners with land Iti-
taling 100,000 hectares 
(247,100 acres). 
The Bfirgeii nut factory in 

Reus is perhaps the mtist 
mtidern plant of its kind in 
Eurfipe, althfHigh for a rea­
.son tiie family are not happy 
tti discuss. In the spring of 
199(i a fearsome fire deva,s-
tated the factory, reducing 
nearly half of it to ashes, 
"I l was a tremendtius lilow," 
says Anttinio Pont, the 
gi-jindson <. >( \iiioi- I'oiil j iu i 
now in charge tif ihe Reus 
plant, "But sve had to 
chofise between tiuihing or 
getting back to work. Natu­
rally, we cliti.se the latter." 
Gel back to work they did. 
The staff milled aimind, sup­
pliers and even ctimpetittirs 
offered their support. Techni­
cians were brought in to see 
what could be salvaged of 

ilie chaired, bent machinery. 
New equipment was or-
tlered. Premises were rented 
in .Matlrid, and many workers 
were sent there—for some, it 
was the first time diey'd set 
foot outside Reus—leaving 
their families in the care of 
relatives. Ten days after the 
fire, the nuts were rtilling off 
the line again. 
Over the past year, the plant 
has been extended and new 
et]uipnient added and ttiday's 
factory, boasting state-of-the-
art technology and covering 
some 21,500 stjuare meters 
(230,000 square feet), has just 
ctiiiie into fuU production. 
At iheir Reus plant Borges 
does ntithing that an aver­
age domestic cotik wotildn't 

do when confronted with 
half a ptiund of almonds: 
the shelled nuts are sorted 
by size, cleaned, blanched 
to remtive the brown inner 
skin, and slivered, fried, or 
roasted. The only difference 
is that, unlike the average 
ctiok, Borges processes six 
tons of almonds an hour, 
Spain Is the world's second 
biggest producer of almonds, 
antl Borges is its biggesi ex­
porter, with one third of the 
markei, Mtist is exported in 
bulk, ftir use by ice cream 
manufaclurers and confec­
tioners such as Nestle and 
Suchard, tir for packaging in-
local snack companies and 
•.iii-H'i-ni.i!-ki.-l ( h.i ins. I'iu-y 
are only now considering 

SALES 

CEN IMiLuoNS OF IteirrA,s) 
EXPORIS 

( I N M11.UONS OF PESETAS) 

PHODICTION 

( IN MKITUC TONS) 

EDIBLE OII-S 

NUTS/DRIED 

FHUIT 

1990-1991 24,00 5,893 

1991-1992 23.710 5,887 50.046 21.725 

1992-1993 25,550 7.522 57,280 23.897 

1993-1994 32,000 13.500 62,000 26.711 

1994-1995 42,000 16,644 77,481 27.5.54 

1995-1996 50,000 20,500 80,000 29,611 

.Source: Gvupt 1 Unryt-'i 
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S P A I N IS T H E W O R L D ' S S E C O N D B I G G E S T LM-^ODUCEH OP A L M O N D S , 
A N D B O R G E S IS I T S B I G G E S T E X P O R T E R , W I T H O N E T H I R D OF T H E 
M A R K E T . B O R G E S ' N U T D I V I S I O N S E L L S T O 6 4 C O U N T R I E S , T H E 
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marketing their tiwn hr'antl 
tif packaged nuts directiy. 
Borges' nut di\ isitm .sells tti 
64 countries, the mtist im­
portant clients being other 
European markets. One 
place -̂ vhere they dtin't ex­
port almonds is the U.S,, as 
California is the world's 
biggest prtiducer. 
"It would be a ca.se of selling 
ice to the Eskimos," Jtise 
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 aboul marketing 
Spanish alnifinds in the U.S. 
"Don't forget, il was Spaniards 
such as Junipero Serra who 
planted the first ulmtind and 
walnut trees in California," 
he says, "It would be a poet­
ic jtistice tif sorts. Be si ties, 
there are almonds and al­
monds, Superior Spanish al­
monds could appeal to 
American gourmets, vari­
elies like the f lavor fu l , 
rtiund Marcfina—known as 
'the Queen of Almonds,' " 

Cfcilifornia, 
Here We Come 

•fhe vehicle would be 
Borges' own U.S. affiliate, 
Star Fine Foods, which 
Borges purchased in 19')5. 
The California-ba.sed com­
pany specializes in selling 
\ l e d i ! t ' r i - , i n f : i : l p i - o i l i i f i s , in 
particular, Italian olive oil. 
rhey are among the five top 
filive oil disiriliLittirs in the 
U.S., leading the market in 
northern California and sec­

ontl in .stiuibern California. 
Star Fine Eotids bill S60 mil­
lion a year, around a quarter 
tif which is frtim olive oil. 
.Although the purchase of 
the Cfimpany was mtitivaied 
by commercial strategy, ro­
mantic considerations may 
have come into it as well, 
for the Star Fine Foods stoiy 
mirrors that of the Pont fam­
ily, almost flown to the date 
of foundation: next year it 
wi l l turn 100 years. It was 
started by an Italian, Angelo 
Giulani, mainly lo supply 
homesick Iialian .\niericans 
with produce from the old 
country. Today they sell 
tilive oil, wine vinegar, ca­
pers, anchovies, pickles, 
and other delicacies, most of 
il impfirted from Italy, 
The Borges grtiup's relation­
ship with the US, goes back 
a long way. For years, Cali­
fornia has been a source of 
Bfirges nuts and dried fruits, 
andJo.se Ptint makes t̂ '̂o or 
three trips there a year, 
Borges already .sells olive oil 
in more than 60 ctiuniries, 
and is the main exporter of 
Spanish oil to markets as di­
verse as the Czech Republic 
and Isniel, New Zealand and 
Finland, The esiablishmeni 
of an affiliate in Australia in 
1994 was a resounding .suc­
cess—tfiday, Borges Aus­
tralia PTY Ltd. sells 1,600 
metric tons of olive o i l , 
worth 1 billion pesetas. With 
this kind of track record, tlie 
Pfints decided that the time 
was ripe ftir launching Span­
ish virgin olive fi l l onto the 
U.S, market. Although olive 

f i l l is now present in stime 
25 percent of American 
htiiiies, there is plenty of 
room for growth. 
As Jose Pom explains: "We 
approach new markets v̂ ery 
carefully, and introduce our 
producls gradually. We 
don't see ourselves as mere 
salesmen, but rather as cre­
ators of new markets. Sell­
ing a batch of oi l 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. markei is dom­
inated by the Italians, whti 
account for 80 percent of 
i m p o r t e d o i l t he re . "I 'el. t t i 
our surprise, we ftiimd that 
American consumers are ntit 
so concern etl abtiut the ori­
gin of the oil as the name on 
the label. Brand Itiyalty 
counts for a lot there." 
The conclusion was lhat the 
only w-ay Borges w-as going 
to crack this particular nur 
was tfl buy into an existing, 
well-established company. 
Star Fine Foods, whose label 
ctimmands respeci among 
American consumers, fit the 
bill perfectly. 
The switch from Italian to 
Spanish oil is taking place 
step by careful step. 
"We know that the con­
sumer will appreciate .Span­
ish oiive o i l , " says Javier. 
"Our main ctincern is 
demtinstraiing tti the actual 
distributtirs that Spanish oil 

is as good, if not belter, lhan 
Italian oil." 
The first Spanish oil frt im 
Barges to be marketed in 
the U.S. was Extra Light, a 
refined tiil containing two 
per cent of virgin f i i l . This 
year, they started shipping 
olive oil with 20 per cent of 
virgin oil. Now, in the final 
phase, ihey w i l l begin to 
markei their top Virgin Extra 
olive oil, 
"My dream is that by the end 
f i f 1998, all the virgin olive 
oi l sold through Star Fine 
Foods is from right here in 
Catakmia," says Javier Pont. 
Great-grandfather Anton 
would be proutl. 

Mark Little is an Ameri-
Ciln-ht'l-i! iniinuiUsi Ikl.srd in 
.SOUthem Spain. He teas edi­
tor of the Fnglish-language 
Ltiokout Magazine /or many 
years, and is note a free­
lance ivriler contributing to 
publications and guide 
books about Spain. 

For further information tin 
Grupo Bfirge.s, you can 
vis i t their home page at 
h Up:,''/www. ho rges. es 
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M Y C U L I N A R Y J O T T I N G S 

Frtim its kiftv vantage [loini 
(tn-L-r SOI) m.-i,(i2T I't :ib(>\-e 

sea level), the Pueyo Monastery 
tfiwers fiver the sweeping land­
scape of the Somtintano wine-
imklng region whose vine­
yards prtivtdc high iiii:iliiv De-
nommation tif Origin (I'LO.) 
red, rose, and white wines. At 
the ftifit ol the Araj^one.se Pyre­
nees, fmce a fon, ihe monastery 
is no-w.' the spiritual home tif 
.several mcmliers of the Clare-
tian religious tirder (named al­
ter its r(nin(.ier, St .Antfinio .Ma­
ria C'laret) and a welctiine 
stfipover point and watering 
hole for pilgrims. If you are in­
terested in saniphng the ver)' 
hest of local fare. El Keslaurante 
el Rueyti—Inside the i-nfma.s-
tery—is w-ell worth a visit. The 
menu fin offer each tlay, and 
especially tm .Siiinlays, features 
a .selection tif fresh sea.sonal 
produce and traditional home 
tf ink ing that reflect the true 
spirit of the Aragon region's 
cuisine. Btirage in clam sauce, 
tender beans cooketi witii eel. 
and charcoal-grilled rahbii are 
just three examples. My fa-
vtirite dish w-as the olives, SL.'a-
soned lo a treat in a blend ot 
tender onitms, red and green 
peppers, a dash of paprika, 
am.1 olive oil from their vciy 
own tilives. The hiack olives 
had been left on the tree in 
ripen longer than u.sual to ,ni\-e 
them lhal distinctive, highly 
concentrated flavor. They were 
simply" tlelicious when served 
w--ith the lloineii-iade bread lu\ -
Ingly kneatieti and baked on 
the premLses as in tilden times 
in a wood-Fire oven. The resuk 
is a light-textured bread, al­
most brifiche-like, w-itli a thick 
crust and the most moulh-i.va-
tering smell. To wash it all 
down, as is the custom in 
Spain, we drank cold water 
and a kical Somoniano wine, a 
young red varietal wine made 
from the 1996 Tempi anillo har­
vest Fresh and fruity, with a 
ta.ste that lin,i^ers on the palate 
and just the righl touch of acid­
ity, the wine is the product ot 
an age-tild vineyard which has 
adapted lo today's tastes, 
Restaurante El Pueyo 
22311 Barbastro (Huesca) 
Tel: (34-74) 31 50 79-

T he 240 highway links Bar­
bastro to Lerida. in Catalti­

nia, and L^rida to the tilive 
groves of Les Garrigues, one of 
the six Denominations of Ori­

gin that prc-itecl the name antl 
'4II:LI-LIIII(.-L' llie quality of Span­
ish olive till. Beftire arrivin;^ :ii 
Les Garrigues and just a cou­
ple tif miles out of Leritla, you 
may like to visit Les Borges 
BkiiKjues. a remnvnetl olive 
tiil-producing area -which has 
received the acclaim of ail 
those wi i f i advocate the use of 
tilive oil in both cotiking and 
as a pan tif a heakhy diet. Two 
local Leiida companie.s pro­
duce a number of gofid quali­
ty, reasfinably-priccfl organic 
olive fills. Agroles, S.C.L., 
O l e x , S.A. at V i r g e n de 
Montserrat, 29, 25400 Lcs 
Borgcs Bhiiiques (Lerida), 
Tel: (34-73) 14 21 50, Fax: 
(34-73) 14 00 51 sells its oil 
under die Ronianico brand 
name. Vea, S.A., Piaza Escoles 
s/n, 25175 Sarroca tic Lleida 
(Lerida), Tel: (34-73) 12 60 
00, Fax: (34-73) 12 62 25 is al­
so rectignized for its tilive oil 
and is a pioneer in the prtiduc­
titin of organic olive oil. Vea 
markets its organic filive oil un­
der ihe L'Estornel! branti (sec 
.Sfiaiu GaurtnetnurNu. 301. 

The old saying that man can­
not live by breatl alone may 

be Ime, but my? view is that 
with bread and olives, he just 
might be able to. 1 have re­
cently linLshed reading an e.x-
celleni book, packetl full of in-
formatitin, and one that is 
made for an enjoyable read. It 
is a hook to tickle your taste 
buds, devoted to olives. Writ­
ten by Mon Rosenblum, an 
,-\merit-an wh<i used to w rite ffir 
the Held Id Tribune and who 
now lives in the south tif 
France, surrounded by olive 
grtives. Mtin called me about a 

A 
Christmas 
Taste 

year ago to ask me if I knew any 
traditional olive fiil recipes. Wc 
chauecl lor longer than 1 like ifi 
leiiieiiiber and 1 gave him tine 
of my favorite recipes. In return, 
ht- ink I ii ie all ahoul his pa,s.sifm 
ftir our I >eloved tilive iree. 
Says Rosenbium: "To many 
petiple, an olive is just a dec-
tiratitin used in maiiinis. A 
closer look, however, reveals a 
pfirtrait in miniature cif the 
rithest regions in the wtirld. 
Olives have oiled the tvheels 
of civilization since the walls 
of Jericho w êre built. Bin they 
are reaily ntit thai t-om[ilk.-a1etl: 
the next lime the .sun is shin­
ing and the tomatoes have 
ripened, take a piece of bread, 
sprinkle ll with fresh ihyme, 
antl ask yourself hf)w you can 
ini[iro\'e tin it. l'h;U's wlial I 
df 1," My an.svver to Mort's ques­
tion -^'ouid be a gfiotl Spanish 
virgin filive oil from .Andalusia. 
Toledo, .Aragon, or Catalonia. 

I n the last I.ssue I mentioned 
that not only do the loc;i I - in 

li;irc-c'lon:i eat well but the 
food ,sho]is dolled all over the 
city are a showcase for the re­
gion's produce. I still Insl.st ihis 
is true. A list follows of iusi 
some of the shtips 1 poppett 
Intfj recenily as I was looking 
for gifts and sweets for the fes­
tive season: 
Q u Llez. t-A v ly 111 i ng 1 roiii biscu I ts 
to rins of razor clams, tlairy 
prodiicis, wines, and litjueurs, 
the ,sliop windtiws are a sight to 
lie seen and prices are as kiw a.s 
you'll find In the city, Rambla 
de Cataluna, 63, 08007 Bar­
celona, Tcf: (34-3) 215 87 85, 
Fax: (34-3) 215 87 85. 
Tienda Redon. This is a clas­
sic colmado (name given in 

Cataloni-a to delicatessens that 
al.s<i serve light meals), spe­
cializing in .sausages cured in 
oil. The famous morcilla 
(black pudding) Irom liurgos 
is delivered to the slitip every 
week They LIISO sell e.xcellent 
liiilif'arras, yet another Catalan 
saiLsage. Kosellu, 219, 
OSOOS Barcelona. 
Granja Viadcr Cardedeu. In 
Barcelona, all the shops which 
specialize in dairy producls. 
such as chee.se, fresh cream, 
etc.. are known as graiifas. 
U.sually, they are aLso cafes 
and cake shops. 'I'he specialty 
of La Granja Viaclei is a tradi­
tional Catalan cheese kntiwn 
as mato artesano, which is very 
similar to the Castilian rt' 
queson, a delicious soft and 
creamy chee.se 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 l i i rroi i (a 
sweet made frtim almontls antl 
honey or sugar that can be 
bought fudge-soft or nougat-
hard), fieladtlids (sugary al­
monds), marzipan, and choco­
lates. I paid a visit to Esc riba, a 
patisserie-confectioner's, tti 
stock up on lhe.se sweetmeats. 
The chticolate magician, as the 
tiwner t if lhe shop, Antoniti Es-
criba is known, is an anist and 
pastry extraordinaire who adds 
a ttiuch of s-cvcetncss 10 eveiy 
visitor's day. Try the dark 
< hocolate with pistachio.s, the 
sweet fOCMi-and Cat;ilan nougat, 
Ramblas, 83, 08002 Barce­
lona, Tel: (34-3) 301 60 27, 
Fax: (34-3) 454 69 12 and 
Gran Via dc las Cortes Cata-
lanas, 546, 08011 Barcelona, 
Tel: (34-3) 454 75 35 
Fax: (34-3) 454 69 12. 

This is a magical time of the 
year when familiar flavors 

and noisy children are ciuite 
different—or at least appear tii 
be. It is also a time when 
SI laniards like 10 celebrate in 
.style. What do people in Spain 
eat at Christmas? Do they eat 
Uirkey? In such a diverse coun­
try as .Spain, the answer ro that 
question is hfith mouth-water­
ing and somewhat complex, as 
a host of regifinal caistoms are 
still maintained nationwide. In 
the case of Catalonia, I w ill -an­
swer by paraphrasing the wise 
old words of that unforgettahle 
wriier, Josep Pla (189*7-1981). 
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that describe htiw the mtist ini-
portant festive occasion of the 
year was antl still is ceiebnited. 
Writing about Christmas Day, 
Pla specified that twf> very dif­
ferent menus were prepared. 
Most Catalans woultl eat a tra­
ditional dish reseived for the 
mo.st important feast day.s—a 
special escudella i cam d 'olla. 
This hearty stew was made 
with pork. beef, chicken, and 
lamb, not to mention a luist of 
other ingredients such as cab­
bage, beans, antl potatoes. 
Pasta was addetl to the broth 
from the ,stew later and served 
as the entree, followed by the 
meat and other ingredients, 
and roast chicken, as the main 
course. Naturally, turron was 
served f< ir de.sscrl 
The ari.stticracy wtiulti eai an 
abuntlani meal with rooster 
taking pride of place as the 
main dish. This tendency to 
eat rooster had apparently 
originaled in Provence. Ac­
cortling to Pla, "That native 
rooster—w iiich is now called 
the Prat Capon (afler the Prat 
plain in the fiutskirts t i f 
Barcelona) and which vvas ac­
tually a castrated domestic 
rof>ster—shoultl mit he cfin-
tusetl w ith die tuikey import­
ed from America, from Mexico 
to be more precise, muc li lai­
er fin." That same turkey, im-
poned by the Spanish con-
qui,statlors and much loved by 
,\nglo-Saxons, is nol tradition­
al Christmas fare in many 
Spanish luimes. Btith 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, l-'iavorsome, 
with sweet, firm meat, capons 
have very little fat and need to 
be ctifiketl antl treated with al! 
due respect in the kitchen and 
fin the dining table. They are 
only available from Christmas 
markets. ,\ Specific Denomi­
nation covers both chickens 
and capons from Prat, protect­
ing their name and guarantee­
ing their quality. Pollastre y 
Capo del Prat. Conscjo 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 

the regulatory- hotly, l l i i s spe­
cific denomination of origin in-
f:ludes meat from chickens and 
capons of the Prat breed, bred 
in Casatelldefels, Cornelia tie 
Llobregai, HI i'rat tie Llobregai, 
San Boi de Llobregal, San Cli-
ment de Llobregat. s.in l-cliu de 
I.lobregat, Vilaclcc.ms. Santa 
Cokima de Cerwllon, and Gava 
(all in the prtivince tif Barce­
lona). The chickens are all f i f 
the native Prat breed, and are 
recfignizetl by their tlark hkind 
feathers, blue legs and pearly 
skin. Tiieir meat is highly prized 
as being sweet antl lean. 

I n one of the towns listed 
above, tliere is an excellent 

restauranl where they serve 
exf|uisite chicken and capon 
as well as rice dishes cooked 
in fish antl seafood liroth. This 
restaurant is called La Pineda 
and is Ificated in Cava, a vil­
lage ju.st a couple of miles oul-
sitle Barcelona. I have to con­
fess that the mfiuih-watering 
meals were not whai struck 
me most about the re.staurant 
What did strike me vvas the 
re.staurant owner, .\rtemi Bals-
sels, a man who is in my opin-
\on a real "father ol IIR-

Mediterranean.'' I remember 
that the first time I wenl there 
he was having lunch at one of 
the tables. It vvas finly 12:30 
p.m. and the restaurant was 
quiet Ltnder the shade of a 
tree on the terrace, he quietly 
ate his lunch, savtiring each 
crayfish and each riny octopus 
In its own juice, served with 
old-fashifined bread and leaty 
escarole freshly picked in his 
own vegetable garden earlier 
that morning, l ie was alsfi 
drinking half a bottle of a well-
known red wine, on the ativice 
tif a doctor he never has to gfi 
and .see, .Artemi is a staunch ad-
vtKate of the .Mediterranean di­
et we all talk abtiut but vvhich 
so fevv of us follow prtiperly. 
He is still attractive and youth­
ful, even though he is already 
father to .several children and 
L^rantlfaiher tfi a host of grand-
childrcn. lie has Ix-cn wtirking 
since he was nine years old antl 
is almost 90. but if you .saw 
him. you wouldn't think he was 
a day over 60. He lives by the 
.sea antl has lunch every day 
untler ihe shade of a pine tree. 

This is the recipe ftillo-sv-ed 
by the chefs al l.a Pinethi 

restaurant to cofik the kical 
capons fir chickens at C ĥri.simas 
time. To stuff the bird, you 
need arfiund .WO gr (10 1/2 oz) 
of pfirk mince, pine nuts, dried 
figs, dried peaches fir apricfils. 
2 or 3 eggs, salt antl pepper, 
and a Hide lard. First, mix the 
mince with the eggs ant! pine 
nuts. Then gradually add the 
chtipped tiried peaches or apri­
cots and figs. .Sea.stm with salt 
and pepper and mix well. Once 
the chicken tir capon is clean, 
bfine it carefully (tir ask the 
butcher to do il), stuff U, and 
sew it with kiichen thread. 
Make sure it is prtipcrly .sealed 
so that none of the .sniffing 
leaks out tiuring cofiking. Sea­
son die bird tin die ouiside widi 
salt and pepper and spreati lard 
tiver it, then put it into a mecli-
um-hfii fiven and rtiast until it is 
golden brown. Baste several 
times so it does not dry out. 
you c-an al.sti adtl a lillle honey 
to the lard before spreading it 
over the bird to give it a panic­
ularly appetizing color. 

.•iulhor and hruadcaster. JUa-
rfajosd .^evilla is a .sfiecialist 
in food and wine and leaches 
at Ihc Ciiliiiiiry fiisliliile of 
America, in the Napa Valley. 
She is responsible for gastrono­
my and food proniotiou at the 
Commercial Office of tlie lini-
hussy of Spain in Loudon. 
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R E C I P E S 

Rioja potatoes 

Vegetable stew with 
serrano ham 

Recipes from La Rioja 
Recipes selecfed by Gerry Dawes 
Wines selected by Maria Jesus Gil de Antunano 

This recipe is by Mery Iluergo from the Mayor de .Migueloa restaurant 
in Laguardia, 

SKRVES 4: 
2 kg potatoes 
1 f i n i o i i 
2 small hot red iicjijiers 

300 gr chorizo 
10 ml olive oil 
2S gr paprika 

Roughly cul the pfiiatoes inio pieces. Place in a pan of water to cov'er 
with the finely sliced onion, the peppers, sliced chorizo and salt. When 
the potatoes are ctitiked, add a tlressing made hy frying paprika In 
olive oil. Season. 
Recommended wine: red crianza D.O.Ca. Rifija 
Rioja-.style potatoes are a very popular, hearty dish that ckiesn'i leave 
many options when it comes to choosing a suitable wine. It has to be 
a reel Rioja, preferably aged, although a young wine vvtiuki gti dtiwn 
jusl as well. Since the dish is served htii, a crianza wine with a itiuch 
of oakiness would make an everyday dish into something very special. 
,'\nd if it can be a '94 vintage, all the better. 

This recipe is frtim the Parador in Santo Domingo de la Calzada 

SERVES 4: 
150 gr carrots 
150 gr green beans 
150 gr mushrooms 
150 gr pea.s 
150 gr turnip 
150 gr borage 

150 gr cauliflower 
150 gr chard 
6 artichokes 
150 ml olive oil 
100 gr serrano ham 
3 garlic cltwes 

Cotik the vegetables separately, taking care not to overcook them. Set 
aside to ctiol. 
When all the vegetables are ready, fry the garlic and ham in the oil. 
Then add the vegetables with a little tif their cfitiking liquid, seastin 
and serve. 
Recommended wine: young red wine D.O.Ca, Rioja 
This is antither ca,se In which a Itical dish gfies well with tine tif the Ifi­
cal wines. The vegelables frtim the Ritija market gardens tir frtim the 
Navarran fields are a treat in themselves antl a dish such as this veg­
etable stew respects each tif the flavors of the different ingredients, A 
young, yearling wine is often the most successful and straightforward 
way of accompanying stimelhing as tasty and natural as a vegetable 
dish. Simple ftitids always gti well with simple wines. 
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Salad of marinated 
Oja trout with green 
beans, leek mousse, 
and lettuce hearts 

Partridge with pears 

Tlie next three recipes are by Marisa Sanchez in the F.chaurren Htitel In Ezcaray, 

SERVES 6: 
Fntf t-ltl-: .M.AKINADE: 
6 clean, boned trtiut filleis 
2 onions 
'fhyme. peppercfirns, and salt 
100 ml dry slierry 

FoK THE LEEK MOI-SSK; 
I large leek 
100 tn! cream 
1 egg 

Fou THE SALAD; 
2 spring tinitins 
2 lettuce hearts 

100 ml white Rioja wine 
100 ml olive fi i l 
100 ml wine vineqar 

Salt and white pepper 
0.5 1 waler 

400 gr green beans 
Thin slices of crisp fried ham 

Ftir the marinade, finely slice the onion and gently fry with the spices 
and herbs. Add the troul fillets and the rest of the ingredients. Boil for 
two minutes and remtive from the heat so thai the trout fillets are on­
ly jusl ctioked. Remove the fish and strain the cooking liquid. 
For the leek mousse, ctmk the sliced leek in the sailed water until the leek 
is .sfift and die water has pi-itctically evapcn aied. Blend, .\dd the rest of the 
ingredienls and blend together. Check for seasoning and place the mixiure 
intti mtilds. Cook in a double saucepan at I20°C (248°F) for 20 minutes. 
For the salad, finely slice the onions, genily fry until transparent and 
season. Cook ihe green beans but drain beftire they become .soft. Then 
coarsely- slice the lettuce and dress \\-itli the olive oil. 
To serve, place a little onion on each plate and tfip wiih the slightlv 
warm green beans hilkiwed by the lettuce. The leek mousse is served 
iti one side. Top with the trout and dress with the marinade sauce pre-
vitHisly reduced with virgin olive oil. Sprinkle with the fried ham. 
Recommended wine: rtise frtim the D,0,Ca. Rkija 
'I'he salad has a number of fairly marked flavors willi the ihyme and 
pepper in the trout marinade being tempered by the leek mousse. Tlie 
wine iiCL-iJs tf) Ix- .11 run.lilt, fFcsii LHUI li;_;lu hul w illi ciK.uigli Ikivi-r hi 
allow it to team with the salad, A good rose wine made from the Tem­
pranillo grape, thesiar Hioja variety, could he the ideal ctimplenieni ftir 
this dish. It should give just the right balance. 

SERVES 6: 
6 clean antl trussed partrid.^es 
2 onions 
2 leeks 
2 carrots 
Bay leaf, black peppercorns. 

FOR THE PEARS: 
3 firm ctioking pears 
250 gr sugar 
0.5 1 red wine 
Chives and salt 

cloves and salt 
0.25 1 brandy 
1 I red wine 
3 1 chicken siocl 

0.25 1 brandy 
1 I red wine 
3 1 chicken stock 
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R E C I P E S 

Cameros cheese 
and apple pastries 
with honey Ice cream 

To prepare the pears, first make a light syrup with the sugar, wine, wa­
ter antl llavorinys. Then atld the pears and, when cooked, remove frtim 
the syrup and set aside. 
Season the partridges, dust with flour and brown all over. Gently fry 
the diced vegetables and the spices anti, when they start to turn brown, 
add the partridges and stir, Flambe with the brandy and the wine. Add 
the stock and leave lo cook ftir 50 lo 70 minutes until the partridges are 
lender, Remtive carefully from the slock and blend the sauce. 
Arr.inge the pLinridges fin a serving dish surrounded by the pears and 
cfiatetl with the sauce. 
Recommended wine: yfuing red wine from the D,0,Ca, Rtoja 
The flesh of the partridge is tight and diy sti always needs to be served 
In a fairly rich sauce. In this case there are btith .sweet and salt flavors 
so we need a wine with character and sufficient vivacity to complement 
the full llav^firs tif the food. There are delicious young red Rioja wines 
made from the I'einpranillo variety tliai offer a wealtl-| of fruity llavors. 

FOR 6 PASTRIES: 

450-500 gr flaky pastry 
500 gr fresh Carneros cheese 
(i CtKiking apples 
100 gr sugar 
I 00 ml cream 

FtiR 1111-: lea CRI-IAM: 

250 ml milk 
250 gr honey 
6 sheets of gelaiine 
125 gr white of egg 
50 gr sugar 
0.25 1 cream 

For the ice cream, bring the milk with the htmey tti boil, then add the 
gelatine and leave to ctitil. Beat the white of egg with 25 gr sugar, and 
the cream wiih ihe remaining 25 yr sugar. Incorporate all the mixtures 
and place in the freezer. 
Finely chtip the cheese and heat in a dtiuble saucepan with 100 gr .sug­
ar and 100 ml cream, stirring cfiiisianlly until a smofith 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 slicetl apple on ttip, 
Brtish with beaten egg and bake at 150°C (302°F) for 15 minutes. 
Serve lopped with a spotinful of honey ice cream and, if desired, a 
light custard. 
Recommended wine: Semisweet, white wine from the D,0,Ca, Ritija 
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 comhinalion tif fiavors thai neetls to be 
crowned by ihe righl wine, A good semisweei, artiniatic Ritija will en­
hance the liavors, its lightness helping to bring out the differeni tasies 
rather lhan muffling them. These light white wines are perfect ftir 
achieving a balanced match with such complex dishes. 
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Recipes with Vegetables 
Recipes selected by Maria Jose Sevilla 
Wines selected by Maria Jesus Gil de Antunano 

Vegetable coco SERVES 4-. 
FOR THE DOUGH: 
200 ml -water, hand-hot 
A pinch of sugar 
1 1/2 tsps dried yeast 
250 gr strong plain flour 

FOR THE TOPPING: 
250 gr chard or spinach, shredded 
250 gr spinach, shredded 
1/2 bunch spring onions, 
cut into 1 cm pieces 
2 ibsp chtipped fresh parsley 
3 ckives of garlic, peeled antl crushed 

1 tsp salt 
2 tbsp olive oil 
1 tb.sp lard 

1 tbsp olive oil 
1 i .^ j ' i p ; ; p i i l- : . i 

.Salt 
1 tomato, skinned, 
seeded, and chopped 
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R E C I P E S 

Char-grilled artichokes 

Mix 100 ml tif the water, the sugar, anci the yeast and leave ftir aliout 
10 minutes until a frothy head form.s. Mix the fkiur, salt, yeast mixture, 
oil, and lartl, and add just entiugh 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 aboul 1 hour. 
Meanwhile, put the chard and spinach in a saucepan with a very little 
salted water, bring to a btiil and simmer for 4 minuics. Let sit f f i r3 min­
utes then drain, ,stjueezing out the excess water. Add the spring onions, 
[--u |--.|<..-v, g.irHt. Liiid I i l l . >r':i.s(>n w il l l p . i in ik . i .imJ s:,li „ru.: hUr;^: ' , \ . -LII . 
Preheat the oven to gas mark 6, 200''C (4Q0°¥). 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 tlough, 
sprinkle wiih inniaUi. seu.son wiifi salt, antl bake lor 30 Ui 50 minutes. 
Fro?n .S pa i n on a Plate by Ma rt'a Jose .Sei 'ilia 
Recommended wine: red Cencibel, D.O. La Mancha 
Tlie coca is a .son of cake that can be either sweet or salty, depending 
on the ingredients used. In this ca.se it is topped with spinach that has 
an intense, somewhat bitter flavor. ,A gtiod wine to go with it wtiuld be 
a young Manchegan red. These tasty and well-balanced wines are made 
from the exquisiie grape variety called Cencibel in La Mancha. belter 
known as lite Tenipranillo of l,:i Kifija fir the Tinto Fiiioof La Uibera tlel 
Duero. Apart from slight differences in the composititin of the aroma and 
llavtir, any of these wines would go very well with this vegetable dish. 

SERVES 6; 

12 large, y-oung articliokes 
1 1/2 cups wine vinegar 
1/2 cup lemon juice 
1 cup olive oil 
Freshly milled black pepper 
.Sail 

One by one, grip the artichokes by the stalk and strike againsithe wtirk 
surface to tipen them up wiihout breaking t i f f 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, dien add a lillle lemnn juice and a trickle of oil. Re­
peat the process until all the artichokes have been placed in the marina tie. 
Stir occasionally with a long wtioden spoon. Leave to marinate IVirH hours. 
Burn olive ,ini.l holm-oak wood and when the logs have turned to red-
hot coals, place a rack over them and grill the ariichtikes, basting oc­
casionally with the marinade mixiure, 
.Serve very htit, two to a plate, in a "sitting" position with the leaves 
pointing upwards. 
Prom Recetas con angel by Caty Juan de Corral 
Recommended wine: young red wine from the D,0. Ampurdan-Cos­
ta Brava 
Char-grilled artichtikes are essentially a Catalan dish. Easy tti prepare, 
they always delight people trying them ftir the first time. Artichokes 
have a fairly^ .strting flavor and a marked hitler ctimptinent that always 
makes it difficult to partner them with wine. Bui the .'Vmpurdan wines 
are very fresh, cheerful wines tbat go down easily and can make a 
good match with artichokes anci with many other grilled vegetables. 
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R E C I P E S 

Brood beans Catalan-style 

Andalusian vegetable pot 

SEliVES 6: 
1.8 kg shelled broad beans 
600 gr belly pork 
600 gr bulifarra (pork sausage) 
2 (inions 2 onions 
^ ri[ir ttimatoes 
100 gr lard 

1 ,'.;!:i-s braixly 
3 cloves of garlic 
1 bay leaf 
1 sprig of thyme 
.Salt antl pepper 
1 sprig of mint 

Cul the bell)' pork inlo two pieces and fry with the lartl unlil it brtiwns. 
.•\dd the garlic, bay leaf, thyme, mint, and finely sliced tmitms. When 
the tinitin and garlic are soft, add the peeled and chtipped itimatoes, 
then the broad beans and brandy. Add water, tir pieferably sitick, to 
ctiver. Season, add the whole butifarra, cover with grease-proof paper 
and place the lid on the pan. Leave to ctitik sltiwly. 
Remove frtim the heal and discard the herbs. Cut the ptirk meat and buti-
';irv.i inn I [lir-t t-s. pLice o;i to|:i o] tlic he.ins LLIUI -^i-rvt- di:-t.-L i In nil lf:i.- |-i;ii: . 
From Cocitia de ayer, delicias de litiy hy Josef? Lladonosa Giro 
Recommended wine: Cabernet .Sauvigntin D,0. Penedes 
This is a heavy- dish because of its fat ctmienl, The texture is smooth and die 
llavors are nol jiarlicularly penelraling so, to tximpen,sate, it would be well 
matched by a well structured, ftiirly powerful red wine. A mature Cabernet 
Sauvigntin thai has spenl a fair while being aged in tiak would be an ex­
cellent cht lice. If frtim Ihe 1990 or 1992 vintages, it would be un,surpas.sable. 

While this is best known in the Cadiz area, stinie versitin of it is served 
throughout .-Andalusia. It is usually made with chard in the winter and 
green beans in the suinmer. Just about any other vegetable on hand 
can be thrown in as well, l.tnlike the cocidos. no soup is separated out 
i j f i lu- her/;-, [.t-l; i L.-r iiR-al ami la i . t-alk-tl pr inga. iho[Tnrd .irid 
served In a bread roll, a favorite tapa in Seville. 

SEK\-ES 6: 

200 gr chickpeas, soaked overnight 
h in i;]- s;ili pork < IV b.u-on 
225 gr pork 
2 I water 
200 gr white beans tir black-eyed peas, 
soaked tivernight 
500 gr chard or green beans, chopped 
160 gr chorizo 
l60 gr morcilla or blood sausage 
2 cloves 

B peppercorns 
garlic cloves 

2 tsp salt 
2 tsp paprika 
500 gr potatoes, peeled 
and cul into large t-liimks 
about 4 cm (1 1/2 in) across 
225 gr pumpkin, peeled 
and cul inui large chunks 

If using bfith the chickpeas and beans, drain and put the chickpeas t<i 
cook first with the salt pork, fresh pork, and water. Bring tti a boil, 
.skim, then simmer ftir 30 minutes. Then adti the drained beans. Let all 
simmer for aboul 1 hour, then add the chard or green beans, and ilic 
chorizti and morcilla. In a mtiriar, crush the cloves and peppercorns 
with the garlic, salt, and paprika and add to the pan. When the ni«.-.ii 
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 bow ls. 
From Traditional Spanish Cooking by Janet filendel 
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R E C I P E S 

San Pablo's Christmas 
marxipan 

Recommended wine: red re.serva D.O, kibera del Duero 
This type tif stew always tends to be fairly heavy. The combination tif 
chorizti, bltitid sausage, salt pork, ham bones, and a number of other 
substantial ingretlients leads to a simply-made tlish that is always deli-
cifius. As iisua I, the aim is to find a good balance between the food and 
the drink. The best choice here \\ ciuld be a Ribera del Duero reserva. 
Not all wines can stand up to such a dish, but there are also stime 
strong Mediterranean wines thai would fit the bill. 

Recipes from the Convents 
Recipes selected by Vicky Hayward 
Wines selected by Moria Jesus Gil de Antunano 

Grinding the almonds and decorating this cake take time—the nuns 
grind ihe almonds up to four times to get the right finene.ss—but Si.s-
ter Maria de las Nieves says the tricky pan is the tiven teiiiperamre. Ide­
ally, it should be very hot :it the uip to toast the marzipan antl cool 
enough lower down that the base staŷ s semi-cooked and stifi. 

MAKES ONE 25-C,M C.̂ KE: 
1 kg very- fine, home-ground almonds 
900 gr sieved icing sugar 
H-9 L-gg yolks, beaten 
1 egg white, lightly whisked 

1-2 tbsp sugar, to finish 
sheet of rice paper, 
30-cm square 

Preheat the oven to 240''C (475°F), gas mark 9. and turn on the oven 
broiler or grill. If ytiu can remtive the tiven floor, so much the belter. 
Mix the almonds with the sugar in a large btiwl of a food iirticessnr 
then work in the egg ytilks :md while lo give a workable paste. Cut off 
and reserve just untter a half ftir decoration. Lay the sheet of rice pa­
per on twti 30-cm square baking sheets, one on lop of ifie filher. Flat­
ten and spreati the larger piece of marzipan into a flat round cake w ith 
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 antl place it 
aroimd the edge of the cake as a border; roll tiui the other half and cut 
fiut stars, leaves and llowers to decorate the center of the cake (they 
should ctjver most of it tti help to keep the base soft). Sprinkle tiny 
piles of sugar between the decfirations. Bake in the center of the oven 
for about 5-10 minuies, until jusl gfit den hrtiwn. 
Recommended wine: sweet okiroso D.O. Jerez-Xeres-Sberry 
Marzipan bas always been one of the typical Christmas sweets ihfiugh 
many people with a sweet totith enjoy it year rounti. I'his type fif 
dessert can be heavy after a gotid meal and should be partnered %vith 
a smooth, rich, aromatic wine with intense artimas and a slight raisin 
flavtir, .Such wines are excellent for the digesnon and are best sipped 
slowly as a rela.xing after-dinner drink. An tiloroso sherry is undfiubl-
edly one tif the ttip .Spanish wines. 
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FRAGATA.... Perfection does exist ! 
Based on the experience of over three generations of the Cainacho Family, our 
product range is constatUly improved and expanded The recent inchtdiiig 
of home-made, pretniiiin fruit preserves is jusl another example. 

OLIVE OIL, OLIVES, 
CAPERS 

& 

PRESERVES 

Fomny t'unhcr infomiaEiun picxst contact: 
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SPAIN 
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2035 N. 15tli Avenue 
Mdrose Park. IL. 60161 
U,S.A, 
Phone; I/70S/344.0066 
Fax: 1/7118/ 344.421)7 

441(1 East Adamo Drive 
Suite 11)6 
Tampa, l-L 33605 
U,S,A. 
Phone: 1/813/247.4534 
Fax: 1/SI.3/24S.3260 



R E C I P E S 

Flourless almond coke 

Magdalena sponge-cakes 

Si.ster .Angela has been making this cake at ihe Cfinvento de la Purisi­
ma Concepcif'in in Peharanda de Duero, near Burgos, for 47 years. The 
recipe may not read as anything tiut of the tirdinary, but it is so full of 
almontls that each mtiuthful of cake is a milky-sweet taste-bomb. Sis­
ter Angela advises damp almonds, blanched lemon zest and greasing 
the pan with lard for inoistness and flavor. It also helps that in Penaran­
da ihev bake in a wtitid-tiven. 

M.'\Kt-:s ONE 33-c.M CAKE: 
250 gr almonds, skins tin 
Thinly pared strip each 
of lemtm and tirange z.est 
Small knfib tif lard 

1 tbsp Hour 
6 eggs 
250 gr caster sugar 

Skin the almonds ihe day before you make the cake; blanche them till 
the skin loosens, transfer them to a bowl tif ctild waler to cool and slip 
fiff the skins. Leave the almoiitls snaking overnight in cold water and 
the next day dry them well with a cltiih—but do not dry tlieni out in 
the fiven or sun. Blanche the zest. Grind the almonds in a ftiod prfi-
ces.sor or an old-fashioned hand mincer, adding ihe zest as you gti. 
Preheat the oven to 230°C (450°F), gas mark B. Grease a shallow spring-
release or plain cake pan (artiund 33-cm diameter and 7-cm deep) with 
lard and dust it w-ith fltiur. Separate ihe ytilks frtim ihe whites. Beat to­
gether the yolks, sugar and ground almonds in a food processor. Whisk 
the egg whiles to dry peaks, fold them into the cake mixture and ptiur 
into the prepared pan. Put into the tiven, lurn dtiwn the heat to 150°C 
(300°F), gas mark 2 and bake for half an hour tir until a fine skewer 
stuck into the center of the cake comes out clean. Turn onto a rack and 
leave lo ctiol. The nuns pipe flowers over the cool cakes using a frost­
ing f i l beaien egg white and icing sugar and a fine piping nozzle. 
Rectimmcnded wine: muscatel frtim the D.O. Navarra 
-Almtinds are clearly the protagonists of this stift, delicitius almond cake 
which is perfect either as a dessert or wiih afternoon tea or ctiffee. Its 
sweetness, complemented by the slight bitterness of the almonds, sug­
gests the ideal partner would fie a sweet Navarran wine made from .small 
muscatel grapes. This is a very fine, elegant wine—sweet but not cloy­
ing—that alltiws the almond f!av-ors to be fully appreciated on the palaie. 

These magdalenas, small sponge-cakes made with tilive oil, are made by 
the Poor Clares of Santa Ana convent in Onati in the Basque Country. I 
have given the ingredienls exacdy as they are measured, using a small 150 
ml coffee cup. The recipe calls for more milk and less egg than usual. 

MAKES ABOLT 2 DOZEN M.-vtiDAi,i-:NAS: 

2 eggs 
3 cups of caster sugar 
2 cups tif milk 
2 cups of mild extra virgin olive oil 

6 cups of flfiur, nol quite 
full U1 the brim 
1 tsp baking powder 

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 ftmd prticesstir to give a pale yellow batter thai leaves ribbtm trails, 
Stir in the other ingredienls. alternating the milk and oil with the flour 
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R E C I P E S 

Seville or bitter orange 
rind preserved in syrup 

Breadcrumb fritters 
in honey syrup 

tti avtiid curdling, and beat well again. Spoon inui the ptiper cups, but 
no more lhan iwfi-lhirds full to leave space ftir rising. Ikike for ttbtiut 
20 minutes or until golden and risen. 
Rectimmended wine: Petlro Ximenez from the D.O, Moniilla Moriles 
These small cakes are a traditional part of a Spanish breakfast when, 
obvifiusly, they are not partnered with wine. But it is also custtiniary 
in many mwns of Navarre and Aragon co offer them to visiting guests 
during the Ifical festivals. The besl wine tti accompany them is a sweel 
\̂ iiu- inatlt- lv( ini ihe I'cdn > Xiineiie/. \ :inL-l v o\'t>\\ in ilu- ,ivt-.i t >l ( :('>•-

tlolia. These sun-ripened grapes concentrate their sweetness tti giv'e a 
smooth, dense wine with a very full flavtir that m-akes for a delicate 
( t siiihin:ii iun with NK- liglu -.pf m s,;iiu--.s ; ; l lin- i aki-s 

Seville's bitter oranges usually end up in marmalade, but they can al.sti 
be turned into this syrupy preserve. The itieihod here comes from the 
convent of .San Leandrti, famtius ftir its secret recipe for candied yolks. 
The nuns make it in small quantities using oranges from ihe irees in 
their patios iti give to friends and family. It is alsti made al Sania Paula, 
where the zest is left on. 1 have quoted the methtid exactly as given in 
Maria Luisa Fraga Ibarne's btitik Guia de diiices de los convenlos se-
i'illanos de ckuisitra. but atltled in suggested w eights ffir llite ingredients. 

MAKES AnotJ-r 4 KiLOS: 
2 kilos of bitter tiranges, 
to give about 1 kilo rind 
600 gr sugar 

750 ml water 
1 cinnamtin stick 

"Pick healthy bitter oranges and remove all the orange ctilored rind 
with a grater. Then halve the oranges antl empty them of their juice 
and pips. Cover what remains of the oranges with w^ater. This sluiuld 
be renewed daily unlil the oranges lose their bitterness, ;it \\ Iiicli ptiini 
they are drained and cooked in a syrup flavored with a cinnamtin slick 
unlil they are lender," If the w ater boils down too fast, top it up every 
sti oflen and cfinlinue simmering until the rind softens. Once cooked 
the rinds can be sliced. Keep in the fridge, or sterilize. 
Recommended, wine: cava (brut or semiseco) 
T l i h is ;t d i> l in t l i \ e fk-svt-rl l l i . i l <-(mil liiii-s lo j RTifci ion 11 K - di-l :c.i i c ' l i i 
terness of the oranges with a sweet syrup. It should not be further 
sweetened with a dense, syrupy wine. Something milder and Linger 
would go better, and a sparkle and a few bubbles mean that we can 
tiiiisli tile tlisli \̂•î h(>u^ a clo) ing leL.-lin<4. We recoi]inu_-ruJ .i Lti HJL! c.iv.,. 
either brut or semiseco depending on taste, which will lielp to dilute 
che ctincentrated sweetness of the orange tlish. 

Ltirenzo Cano, the chef ac the Chinchon Parador hotel, found this 
recipe when he was researching an Easier 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 tif the frying pan "—no oven is required— 
and the sweetening ctimes from a honey syrtip. 
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MAKES AIIOI r 36 i-KriTEits: 
3 eggs 
50 gr breadcrumbs, 
made from unprocessed while bread 
Olive oil for frying 

Powdered cinnamtin 
For the honey syrup: 
125 ml rtisemary honey 
65 ml water 

Beat the eggs in a large bowl with the breadcrumbs. Heat the uii\ c i .if 
in a heavy-bottomed frying pan and wlien it is htit but ntit smoking add 
dessert-spoonfuls of the dough, frying them on both sides like baby 
|ianc:ikes. Remove Ui kitchen paper low-els lo soak up the excess oil. 
Heat the honey and water in a pan and when i l is simmering add the 
fritters a few at a time. Cook them thrtiugh for 5 minutes then remove 
them to a large, low-sided fiaking dish, Ptiur over the htiney syrup and 
sprinkle with the cinnamon, .\lltiw 6-7 per ser\ring. 
Recommended wine: Pedro Ximenez D,0. Montilla-Moriles 
'fhe most pleasLir:ible fe;iture of ihis dish is the rosemary honey, one 
of l l le most subtle .mtl ]TerfimK-d of l ioiiey^. .\ ilerlect niLUcli would be 
a wine made from Pedro Xitnenez grapes. Thectimbination of the arti-
mas and flavors of the wine, hinting at raisins and dried figs, wiih the 
aroma and taste of the honey wil l make this simple dessert a real piece 
de resistance. 

]FfF&&®(Dlh&(il Traditonat 
Navarran 
Cooking 
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PHILOSOPHERS OF 

Ferran Adria: 
The Conjurer Chef 

n the f i ­
nal arti­
cle o f our 
"Philoso­
phers o f 
the Span­
ish Kitc­

hen'" series on top 
Spanish chefs, I ex­
plored the extraordi­
nary cuhnary theory 
and practice of tliree-
Michel in-s tar holder 
Ferran Adria and soon 
discovered that adjec­
tives tike "versatile" 
and " i n v e n t i v e " are 
simply not useful when 
it comes to trying to ex­
plain how Adria gives 
f o r m and ctintent to El 
Bulh's bi l t 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 lispuma de 
l-Ltttno, literally Smoke 
Ftiam, Thai is exactly 
whal il is calletl and lhat 
it is exactly what il is; 
Adria boils up water 
over smartly burning 
wood logs, traps the 
smtike in the pot, adds a 
bit of gelatine, and then 
cfimpres.ses the smoke 
liquid into a sort of 
aerosol can that he has 
concocted to protluce 
the foam. In a final 
flourksh he spots che 
mtiusse wich olive o i l— 

and yes, you have a 
hearch fire taste in your 
mtiuili as you reach for 
another sip of cava. 
" I admit the Espuma de 
Mumti is a provocation," 
Adria said disarmingly. 
•I call it my pre-Big 
Bang dish, ihe dish that 
would have been made 
when everything was 
just fire and water." 
"Anything else?" I asked 
him. "Well, its some­
thing conceptual," he 
said. I must have looketl 
very blank ai this be­
cause he hastened to 
add; "It's just a joke re­
ally, it's jusl someiliing 
to have a laugh about." 
Adria has a number of 
buzz words such as "cre­
ativity," "ntiveliy," "avani-
gaide,' and "front edge." 
He is 35 and looks 
y-ounger, he is remark­
ably self confident and he 
makes no concessitins. 
A food lover who sits 
down to eat at El Bulli 
Csee Spain Gourmetour 
No. 36) knows diat just 
abtiut anything can hap­
pen during his lunch the 
moment the aperitifs start 
arriving to accompany 
the glass of chilled, ex­
cellently tlry cava. The ar­
ray includes a black lillle 
bun. .\ cbtXTilate madeleine, 
perhap.s? Whal an odtl 
tapa tfl serve up beftire a 
meal, che 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 btiggles iti think 
what Marcel Proust—he 
to whom the childhood 
madeleine wtive .sti 
many memories—would 
have made tif this ex-
tratirdinary refinement tif 
the cake maker's trade. 
Top cava producers 
shfiuld, however, pay a 
fortune for the royalties 
of what El Bulk's magi­
cian chef, Ferran Adria, 
has conjured up; Che 
black olive fairy cake 
perfectly enhances their 
peerless drink. They 
could pay antitlier king's 
ranstim ftir the right co 
niarkec the fried, baiter-
ctiated pisiachiti nuls 
and the curry flavtired 
puffed rice that also ap­
peared with the cava; 
they are likewise prod­
ucts of Atlria's febrile 
imagination and his fan­
tastic technical skills, 

Dali Terr i tory 

"YtRi have to make an ef­
fort to get here to Fl Bu­
ll i and when you arrive 
you will be one of three 
types of client. Two of llie 
types will have a gtitid 
time and the third will be 
disapixiinietL" This seemed 
an encouraging starling 

point for a discu.ssifin 
aboul his cuisine and I 
agreed wholeheartedly 
abfiui ihe dtfhcullies in 
reaching his restauranl. 
El Bulli is in a stunning 
but virtually unreach­
able location. It stands 
practically altine in a 
private cove, the Cala 
Monijoi, at the top end 
of the Cfisia Brava be­
tween the bustling resort 
of Rtisas and the tmce 
trendy and slill preten­
tious ftirmer fishing vil­
lage of Cadaques. You 
1-1,-acli it hy- bumping 
across the potholes of a 
long and winding road 
that, between hair-rais­
ing hairpin bends, af-
ftirds a sensational view 
of the Mediierranean. 
The restaurant looks reiis-
suring entiugh. Like every 
self-respecting country 
home in the area, it has 
terraces ;md wofitl beams 
and walls of staked slate 
and limestone. But no­
body should be misled. 
Experienced travelers 
kntiw that this is surreal, 
SaK ador Dati terrilon--. 
The Dalf museum, \^-hich 
has a joke a minute and 
.some of che jokes are 
pretty sick ones, stands 
in fhe master's home 
town of Figueras, half an 
hour s drive inland; the 
surrealist genius' hide­
away home in Port Lligat 
is (usi up the coast from 
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THE SPANISM FxlTCHEN (III)-

I'eridii Adriei: "VC'e 
are l?reaking alt the 
molds here and ice 
do it courageously 

on Ihefixinl edge It 
is as simple as tbat " 

Cadatpies. This is the 
land w^here, as Dali was 
ftmd of saying, the Tra-
mtmlana wind bkiws and 
sends people batty for a 
few days. ' I love Dall." 
.\iJi i.i said. > w h.ai ,ibi HII 
the types of client whti fi­
nally make it to El Bulli? 

Chents and Clients 

"Well," said .'\dria, "there 
is the client who is very 

cultured in all things ga.s-
ironomical. He will tell 
me thai what he has eal­
en is 'different.'" This re-
m;irk in panicular is very 
important to ,\dria in part 
because he has a profes-
sitinal gastroufime's ad-
niiratitm ftir his peers antl 
in jiari becau.se he is driv­
en by what is "novel," by 
\hiiri>:!\ -.t-n-iii- up u-h.ii 
nolxicly else has begun to 
even chink abouc. 

He clearly enjtiys swap­
ping go.ssip with .such 
high profile guests and 
goads them into telling 
him what they think is 
happening in the top 
cuisines of New Ytirk, 
Paris, antl Ltindon. "They 
tell me nothing much Is 
happening over there 
and that only in El Biilli 
things are diflerenl,'" he 
said with deliglii lighting 
up his face. 
The second type of client 
falls initi my- sort of non-
specialisi bracket. "These 
are Che people wht) have 
an open minti ;int[ arc 
perfectly happy co exper­
iment," said .^dria. "They 
are ntit at all sure whal 
they have had lo eat, and 
they know even less 
abfjut the techniques that 
went into creating the 
dishes, but they do know 
ifii.-v Iv.isc had :i n.-.illv 
good time and that they 
will remember the meal 
for a very long lime." I 
say Amen to that. 
.•\dri;i lia.s a lo t o f tinn.-
for open-minded clients 
and he wishes he could 
have them round for 
I V H i i ^ . l o n g j - ic lorc ihe 
meal is served, sti that 
they ctiuld experience 
the whole proce.ss that 
goes into preparing it. 
He toys writh the idea of 
selling up a brainstorm­
ing center chat would in-
voK'e people in the wht^le 

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? 
Ati ria shrugged his shoub 
ders: "that's the people 
who want traditional 
food and El Bulli is not 
for them," "But you get 
them anyway, don't ytiu, 
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 bas looked up in the 
Michelin book and been 
to," I said. Unwittingly I 
had started a polemic. 
"That's the trtiuble and 
this is something I can't 
understand," Adria said, 
"If El Bulli has three 
Michelin stars then just 
abfiut every other res­
taurant shtiuld have at 
most rtvo. If other places 
that have nothing iti tlo 
with what we do here 
ha\e 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 che 
ocliers are not and the 
oppfisite is jusl as true; 
if they are \-ery good in 
\ l 1 i - h I.-[ I n • L - \ - ' . - s . <..-

can't be," 
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THE 12*" CLUB DE GOURMETS 
INTERNATIONAL FAIR 
Madriil,24,25,26anil27April1998 

W h a t is t h e C i u b d e G o u r m e t s 
I n t e r n a t i o n a l Fair? 

The Club de Gourmets 
International Fair is one ol 
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 maTtres 

of the bests restaurants 
meet with the purchasing 
managers of hotels and fcxid 
chains and also with the 
gastronomic press and 
experts food lovers. 

Only professionals holding 
an invitation-entrance stiall 
have access to the Fair. 
Admission of persons 
under 16 is strictly forbidden 
at the Fair. 

ACTl'VIPOOt:} 
VI CAMPCONATO M E S P A M A DC COCtNEACiS 

V CCMCURSO M CDATAAOflES OE > A J H 6 H D E H E ^ A DE EXTKEMADUFIA 
IV CAHPEOHATO DE t S J ^ f t A DE SLIMILLEHES VINOS DE F»0(A 

II CCHTAMEN D£ NAflRADOHES DE PLATOS 

P r o d u c t s t o b e s h o w n 
• Wines, sparkling wines 
and champagnes. 
• Spirits, liquers and brandies. 
• Sweets, chocolates and 
biscuits, 
• Dressings, spices, pure 
olive-oils and vinegars. 
• Appetizers, snacks and beers. 
• Canned meet, vegetables 
and fish. 

T h e resu l t s o f t h e 
1 1 * C l u b d e 

G o u r m e t s 
I n t e r n a t i o n a l Fa i r 

The 501 exhibiting 
companies occupied an 
exposition area of 19,000 

sq. m. During the four 
days that the Fair look 

place, 35,390 
professionals visited 

the Fair. 
(Audited data) 

Fo recas t f o r t h e 
I 2 * h F a i r 

Exhibitors: 520 
Professional visitors: 

36.500 

A c t i v i t i e s a n d 
con fe rences 

The Ham Cutting Display, 
the Wine-Tasters and 
the Cooking Contests 

stand out amongst the 
activities and conferences 
focus on the gastronomic 

and wine field. 

• Ham and other products of 
the pork. 
• Foie-gras and duck and 
goose-pro ducts, 
• Accessories for the table 
(table linens, set of dishes and 
glassware, etc.). 
• Others (cooking utensils, 
specialized books and 
magazines, etc.). 
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Something 
Completely Different 

What he meant was chac 
El Bulli is on a differenl 
plane from the others, 
that it beltings tti a school 
of culinary philosophy 
that it practices alone and 
that it therefore canntit 
be judged by the same 
standards. "We are break­
ing .ill i|-.(- nil ,lJs \:ci\- ,in J 
we do it courageously on 
the front edge. It is as 
simple as that.' 
Eveiy year, afier taking a 
five month research break, 
Adria comes up with an 
entirely new set of dishes 
and over the March to Oc­
tober period thai El Bulli is 
0[ien, his menu changes 
every week. "There is a 
c l i o k t- l i e r e I I K I I \ O H s i m 

ply dtin't find anywhere 
else, Nfilhing makes sense 
tti me unless il is some­
thing that I have genuine­
ly thought abfiut, ihtiught 
ihrough, and created," 
There is of course a met­
hod to what Adria does 
anti he wrtice it down in a 
lavishly illustrated bfiok. 
El Bulli. El Sabor del 
MediteiTaneo (The Taste 
tl f 111 e Metl i le rra n e a n), I ha t 
is on sale at the restaurant. 
In it he writes up three 
features that go inlo creat­
ing authentically new-
dishes; Inspiration, Adap­
tation, antl .A.ssociation. 
The book reveals an un­
usually lucid and articu­
late individual. Once the 
ri reworks and the excite­
ment fif Adria's cuisine are 
taken aboard, what lies 
behind them is a deeply 
serifius yflung man whose 
firsl calling vcas mathe­
matics, a subject at which 
he excelled. If the temp­
tations of freaky fun in 
Ibiza had not got the bet­
ter of him when he fin­
ished school and was 
walclng Co go to universi­
ty, he may well have entl-
ed up as an excremely 
wealthy bond trader (the 
really gooti tines are 
highly- imaginative) in a 
crack securities hou.se. 

In order to finance his 
holiday in Ibiza he start­
ed wtirking in a Barce-
Itina restaurant, graduat­
ing from washing dishes 
to helping tiut in ihe 
kitchens. Then he was 
called up to do bis mil i­
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 
wilhin a year he was its 
senitir chef, a breathtak­
ing step for Sfime one 
wht) was entirely self 
taught and had picked up 
skills as be went alting. 
For the pa.si eight years 
the scenic restauranl in 
che Cala MonCjol has 
been his own, all-en­
grossing business. 
Tt) gel bjick to the book. In-
spii-aiit)n has to do with "a 
nionu'ni oflucitlity and of 
singular percepiltin." Adap­
tation involves re-elabtirat-
ing an existing recipe to the 
point that, while retaining a 
tlistatii echti of lis firiginal 
incarnation, it lieconies 
wholly Ufivel. 
.A.ssocialion is the result 
of sustained research, us­
ing a m u It iuitle of sources, 
thai, in .4dria's case has al­
lowed him to draw up in­
tricate lists, or categories, 
of different Ingredients, 
techniques, antl ctitiking 
methtids. This enables him 
to experiment—"maintain­
ing a minimum tif coher­
ence antl a certain sense 
of good lasle"—by cn)ss-
leriilizing, as it were, his 
categtiries, by "associat­
ing" ingredienls with 
unexpected teclinicpies 
and methods. 

Concepts and 
Categories 

The Dab inspiration, the 
complicity with surreal­
ism, keeps crtipping up 
as Adria adapts and assti-
ciates. He has created a 
dish, for example, that in­
cludes caramelized, Hght-
ly-btiiled quails eggs that 
he dusts with nutmeg, 
Ytiu eat the eggs whole 

and you crack ihrough 
the caramel as if you 
were biting ihrough that 
shell. It is a humorous 
touch that the master of 
Figueras and Port LligaC 
would have appieciated, 
Ati ria is tin very strong 
ground as a supremely 
gifted chef when he gives 
classic dishes the twist that 
makes them entirely new. 
His Adaptacion de A/'o 
Blanco is exactly what it 
.says: an adaptation of the 
cold almond and garlic 
soup, afo blanca, that 
competes with gazpacho 
as Spain's rime-lioiiorefl 
summer .soup. Adria pro­
tluces a soft, garlic-per­
fumed, ice cream antl driz­
zles virgin filive till and 
Motlena vinegar over it. 
When he associates con­
cepts and categories he is 
frequently playing with 
textures and tastes and 
the resulting combina-
tifins can be startling. 
.Stuffing the small and hot 
red peppers, called p i ­
mientos del piquillo. with 
a banana and then wrap­
ping bacon round them, 
[oi-e.xam[)le, takes a ktirbit 
fif imagination. It is also 
difficult iti savor quite such 
a range of lastes and tex­
tures in a ,single mouthful. 
The nifist triumphant dfsh. 
to my mind, although it 
was bard to single out 
tine, was a caipaccio de 
cigalas I. la ngousiines) which 
was ringed with tarragon 
antl an onion conrit. The 
irick was to start from the 
edge of the Carpaccio cir­
cle and wtirk inwards so 
as to gradually mingle and 
savor the different, in-
hniiely delicate ilavors, 
Adria claimed it was an 
adapta t i o n of stilts b eca u s e 
fried up langfjustines and 
onions is a classic in Costa 
Brava ctioking. The dish 
was 24-carat inspiraiitm as 
far as I was concerned. 
Sometimes Adrit is really 
wacky. Sfime of his cre­
ations have Middle Eastern 
echos frfim the other end 
of the Mediterranean and 
his .Sofia de berenjena {egg­

plant .stiup) with ytigun 
dumplings and pine nuts is 
a case in point. It is a mem­
orable creaikin lhal leaves 
those who savor it puzzled 
by its balsamic aftertaste. 
"What 1 do is grind a Fish­
erman's Friend (a strong 
balsamic sweet) and add 
a bit of the powder to ilie 
,sf)up," said Adria when I 
asked whal the secret 
was. Nobody wtiuld have 
guessed that one. But, 
yes, one was expecting 
surprises. 

Tom Burns, a fonner cor-
respondeitt f o r the Wash­
ington Pti,st and New.s-

>.-ek. l i r e : , l i i l l , : , ! i - i i i , i i ! , i 

tvriles f o r the Financial 
Times. He is the author of 
Conversacitmes stibre el 
•-^1 u- i.l I IS;-, J,;,. / OOf, );,/ 

Conversaciones sobre el 
Rey. J995. 

Text: Tom Burns 
Photti: Nelson Souto/ICEX 
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G L O S S A R Y 

WINE AGING TERMS 

SHERRY 

CAVA 

Crianza . This term is reserved for wines aged in the vvotid and bottle for at least 2 years, 
() months nf which must be in o:ik casks, (Nf)ie - in several regions rhe minimum time in 
cask is 12 months.) 
Reserva. There are two types of standard I'tir the use of this designation. Red vvines must 
age for a minimum of 36 months in the wood and htuile. at least 12 of them in oak casks. 
Ffir rose and white wines, the minimum period is 2 i months, 6 tif them in oak casks. 
Gran Reserva. This tenn is used exclusively for red antl claret wines that h;i\e aged for 
at least 2 i months in fiak t-:isks followed hy al least 36 mtintlis in the lifittle. For white and 
rose wines, the minimum period is 48 months of which a minimum of 6 months must be 
in the wotitl. 

Notes: 
1. Many Denoiiiinatifins insist that the tiak tasks must be no nuire than 22T liters, 
however, natifinal legislation allows oak casks up tti 1000 liters. 
2. Wines .ire olten kept in vats ffir a few months prior to a.uin.t; in casks, so the ;irilhmelic 
varies for each one. 
3. Many botki^as .ij;e their wines Ibr more tlian the stipulated minimum periods. 

Tile at;in^i svstem ffir .sherry is the ,Soleni .Sy.stem, which is made up of a nunilier tif ,stages 
ihrough which the younger wines pa.ss, acquiring ihe characteristics tif the tilder wines, 
thus ensuring the continuity tif style. The butts (oak casks of 500 liters each) in the earlier 
stages are kntiwn as criadera.s. and tlie lasl antl oldest butts in the system are tlie Stilera 
stage from which the wine is taken for bottling. The Solera stage is ttipped up from the 
next oklfst stage (the first and oldest <.riaderit) antl dial in turn is topped up from the next 
oklesi. There is no stipulated numlier of stages, but four tti .six w-ould be the avenige No 
more than thirty per cent of the wine may be removed fit im the Solera in any one year. 

I his is ihe Denomination tif CJrigin ff ir sparkling wines prtiducetl by the tnidititinal 
method, lhal is to .s;iy, that the ,secontlap- fermenlalitin lakes place in the same bottle in 
vvhich it is sold. The caita demarcatetl regifin is in several zones, the mtist important of 
vvhich is Catalonia, The fithers are Antgon, Navarre, La Rioja. Ca.siile-Leon, Extreniiidura 
and Valencia, fhe t'ava Denfiminatitin should not be confused wiili other denominations 
II ..M -ni;^hl I--;. i.iU-( I \<\\\> lIlL- i i | > '\ lULL-. ;n w l l i l l l CiWit i - p r o d ; , , e d 

The minimum aging peritid for cava vvines is 9 months in the litittle. though many spend 
between I.S months and 3 years, and a few up to 5 yeius. 

Fluid Measures 
METSIC/ BRITISH STANDARD 

til iiiillllitcrs = 1 -3 ounci.' 
s(1 millililfrs = 1 .-1 -i uiintes 
100 inillillters - .3 12 ountt-.s 
2sO niillilitLTs = 8 12 ounces 
sOO iiiillililer.s = t~ 12 (luncfs 
1 liter = 1 .3 ^ pints 
1 ie.isp<Kin = s iiiillililcTs 
1 i.il-ilcsprKin =• IS niillililL-rs 
1 ouncL- = 28 milliliters 
1 pini = s^ milliliters 
1 (|ii;irl - 1.1-1 liters 
1 yiillon = I 1-1 liters 

Weight 
METRIC/OUNCES & POUNDS 

10 gmms - 1 iiiiixe 
s<) gr.iiiis •= 1 .-1 1 iiiimes 
100 gnim« 
2s(1 j?-.iii> 

.̂ 12 Duntes 
S ft -I ounces 

s('«l yr.mv = 1 pixind -i- 1 1 2 ounce-
1 kilo • 2 pounds + i ] ^ ouncc-s 
I 2 ounce = 11 f;r.iius 
1 iHina- = 28 .cnims 
1 1 pound = ltd jx.inis 
I 2 pound - 2.W gian\s 
1 pound - no jyams 

Fluid Measures 
METRIC/U S. STANDARD 

to iiiilliliiers = 2 te.ispoons 
sO niiUililers - .-i tiblespuons 
t0*l iiiillilileis = 1-2 ounces 
2s(l niilliiitc-rs =• 1 t-up -̂  I lablc-sp on 
s(X) milliliieis = 1 pint * 2 tihlesp<x>as 
1 liter - 1 f|U:irt + i LihlespcKiiis 
1 Ic-ispcion = s inillilileis 
1 l:il-ilesp<K")n = H niillililers 
1 ounce - Mi niillibieis 
1 nip = 23s iiiillililers 
t pini = 1" millilileis 
1 qiuin = S'VI lilers 
t ("iillon = 3 ? 1 liters 

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

In our recipes, quantities are given iu metric nieusurenieuts. 
The charts on this page shoiv approximate ecfuivatents be-

Itveeu Imjierial or American measures ami metric measures. 

Oven Temperature 
TEMPERATURE 

Verv'slow = 2SO°F120°C 
Slo\V = 3(X1'F''150°C 
.\toiler:iie - .WF. IHO'C 
Hot - 100°F/200°C 
Verv hoi = isO'F- 2.30T, 

DlAi NUMBER 

= 1 1 
= I 

I 

-6 
-8 

TKMPERATLIRE 

cn i 

I 
2(1 
to 
0 

-tn 
•20 
•40 
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nIK THEM 

If you could press one of these olives, it would give you 

hand made Borges Extra Virgin olive oil. Natural and 

tru e-to-ty pe, the oil obtained from the f irst cold 

press ing of the ol ive. Wi th noth ing else to i t . 

P R O D U C T I O N In j us t t he same w a y , a f t e r a s i n g l e 

p r e s s i n g in the s i l e n t ce l l a rs w h i c h r e m a i n at the same 

t e m p e r a t u r e for 12 mon ths of the year , v i r g i n o i l , w i t h all 

the un ique f lavour of the f i rst p ress ing is s to red . Mo re than 

V11 (J 111, Extra V i r g i n . K l U I f i i j T h e p r o d u c t i o n pi^ocess is not 

the o n l y f ac to r that makes an o l i ve p r o d u c e an o i l w i t h 

character . O u t s t a n d i n g land - the no r theas t r e g i o n of Spa in 

w i th its ideal m ic roc l ima te and un ique soil componen ts - and 

the A r b e q u i n a o l i ve , make Borges Extra V i r g i n the o i l it is. 

TASTE Intense but smooth, fresh with a s l ight ly f ru i ty aroma. 

Born of the ear th , the sun and the sky. A special f lavour that 

makes it one of the most precious oils in the world. 

From the first pressing, the first oil. 

ACEITES BORCES PONT. S.A. • Avda. I Trepai, s/n - 25300 TARREQA (ESPANA) 
Int'I Div. Consumer Packs 

E X T R A 

V I R G I N 

O L I V E 

O I L 

tGEN 
EXTRA 7^ 



• iiHitiii!itiiiiiinii]^i;li!i!i!!!!^^^— 

R I O J A:.i| 

i iun i i i iA V v i M e o b i : EN HARO 

Bodegas Bilbainas was 
established as a company in 
1901, though its history goes 
back as &r as 1859. 
It owns an estate of 260 
hectares of vineyards 
surrounding the bode^ itself 

in Haro, the heart of Rioja 0 D E G i 
Alta. The grape varieties gpawn '̂  A R o • R i 

include Tempranillo, 1^ J ^ ^ ^ ^ ^ ^ ^ ^ Z ^ Z ! 
Garnacha, Gmciiuio imd ^ ^ ^ ^ ^ 
Mazuelo. 
The red wine Vl5JA POMAL 
comes ftom an exceptional 
vineyard of 100 hectares on 
the state of Bodegas Bilbainas « 
in Haro, Spain. ^ 

VINA POMAL RESERVA 1989 comprises 80% 

Tempranillo, 10% Gamacha and the remaining 10% 

almost equal proportions of Graciano and Mazuelo grapes. 
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