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GamB dishes, seafood, spicy cuisine, desserts and cakes... Sherry 
is tlie perfect CDmplement to your dishes. Try all the different styles 
of sherri' which exi.5t. You will erjay discovering them. 
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20 years on... 

Wiiat an opiimislic lime thai was. In 1986, like ihe nation as a 

whole, we all had our sights firmly set on the future. 

For our little team, it marked the launch of a brand-new project: to 

create a magazine that would show food-world professionals, food 

and wine journalists, restaurateurs and the like from all comers of the 

globe that our country had plenty more to offer than sun, beaches 

and rather cliche-ridden (.in fact often misperceived) folklore involving 

religious processions, bullfighting and flamenco. 

A magazine about Spanish gastronomy? Are you mad? Have the 

French got one? Those were the son of responses we met with back 

in 1986. 

All in all, it was a gamble. But we stuck with it and contributed our 

share of enthusiasm and conviction to the wave that, by today, has 

placed Spanish gastronomy among the world greats. It seems a just 

reward for the country that can be credited with introducing so 

many of todays familiar products—chocolate, tomatoes, potatoes, 

peppers, and so on—into Europe and elsewhere, and with planting 

the first grape vines in the New World. 

Let's make a date in another 20 years. No doubt, some of us will no 

longer be here (we all have to retire sometime...), but there's still 

such a lot we want to share with you! 

A big ihank-you to all our readers for sta)ing with us. 

Cathy Boirac 
Edilor-in-Chkf 
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Fictional foods. 
Virtual wines. 
Digital gastronomy. 
Imaginar)' journeys. 

That's not what you'll find in 
our magazine.We'11 show 
you succulent fruits, lender 
vegetables, astonishing 
wines, delicious dishes and 
fascinating places.Genuine 
sensations, lived and felt in 
a real counlr>'. 

First, see Spain byte by bvie. 
Then ir>' the real thing. 
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All of Andalusia welcomes you wi th a sniile - the people, nature and gastronomy...Andalusia, the 
.soutlv^rnniosi ret^ion of the Iberian Peninsula cherishes the Mediterranean cuisine and offers a rich variety 
of health) atul nai iiral food; f r u i t , vegetables, f i sh , olive o i l , cereals...and exquisite wine: f rom Sherry, Brandy 
and Mon i i l l a to other, not less remarkable varieties f rom Malaga and Huclva. An unl imi ted source o f taste 
and culinary delight, which our region offers for Andalusians, you and all who wish to enjoy them as well . 
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sunrises 

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

ends of a ma tch 

Cardenal Mendoza. 
Discover everything it holds inside 

CARDENAL MENDOZA. So le ra Gran Reserva 

B randy de Je rez 

SANCHEZ ROMATE HNOS. 
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Castilla-La Mancha 

Foods from 
Castilla-La Mancha 

(Spain) 
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Discover the spirit of Don Quixote 

Come (discovering the first wine producing area in die world and lake riclighi in our (Iclit ioiis wines, our serrano and iberico cure 
ham, our olive oil and our world known manchego sheep cheese. 
Come discovering the perfect nuxturc of high quality controls, modern agrofood industry' and tradidon. 

Alimenlos de CastiUa - /j» Mancha 
Instituto de Protnoci6n Exterior 
de Castilla-La Mancha 

C/ Rfo Gabriel, s/n, 
45071 Toledo (Spain) 
T. +34 925286650 
F. +34 925286655 
www.ipex.es 



Paternina 



• # B 0 D E G A 

P i r i n e o s 
S O M O N T A N O 

BOOEGA PIRINEOS, S.A. 

Ctra, a Navai. ten 3.500 • 22300 Batbastro • Huesia-SPAIN 
Tel. 00 34 974 311 289 • Fax 00 34 974 306 688 

www.bodegapirineos.coiT 



r 

RECIPE BOOK 
INSIDE 

3 PACKETS 
(12 SERVINGS) 

A TOUCH OF 
SPAIN IN YOU 
KITCHEN 

SEASONING 

lEASON 
^IN IN YOURKr 



PWISH -rAPA< 



astes of 

Antonio 
Muhoz Molina 

Text 
.Antonio Munoz Molina 

Translation 
Hauys Pntchard 

Photo 
Ricardo Manin 



MUNOZ MOLINA 

er' 
h— 

Taste and smell are myslerious senses, and arc the ones 
that produce the most richly charged connections in our 
memories. Neither ol them lunclions to order, and they 
occupy the foreground of our awareness only rarely That 
is precisely why the sensations they store up are the ones 
that remain most completely intact and that best 
withstand the passage of time. A face, a building, a few 
lines of poetr)', a snatch of a tune can generally be called 
to mind at will. A taste or a smell are never voluntarily 
summoned—they just come of their own accord, recalled 
by an identical or similar sensation. According to Proust, 
smells and tastes are the foundations that underpin the 
enormous edifice of memorŷ  They are stored inside the 
brain, preserved in some mysterious way that 
neurological science has yet to explain. They stay hidden 
for years, half a lifetime, but when conjured up by some 
external trigger, suddenly there they are, flooding us with 
an all-embracing sensation closely akin to happiness or 
melancholy II is also a fact that smells and tastes are so 
much a part of everyday life that we pay them as little 
heed as the places we inhabit daily, or those objects— 
furniture, pictures, books—to which we are so 
accustomed that we no longer see them. 
Distance reinstates those things that habit erases from our 
awareness. The constellation of food smells and tastes with 
which one grew up acquires a new vividness when 
heightened by nostalgia. Far from my countr)- of origin, a 
long way from home, I am learning to recover a personal set 
of values in proportion to how deeply i miss things, just as 
by \inuc of being far away 1 also see more clearly what it is 
that I don't like about Spain, what 1 wish were different 
about it. Proximity can accentuate our fur)' or resignation. A 
certain distance can inspire a clarity of vision that we might 
ne\'er have achieved had we simply stayed put. .And 
distance can also, of course, lend enchantment, blurring the 

defects of what we left Ixihind and making a false paradise 
out of what we have lost. In a strange, often hostile world, 
emigrants idealize their penod and place of origin 
In these give-and-take memory transactions, the smell and 
taste of food have an importance that is not always fully 
recognized, perhaps because they involve organs to which 
not much intellectual prestige attaches. Who would dare 
wnte openly that one of the things he misses most when 
living away from Spain is a simple lentil stew, or a foam-
topped carta (small glass of draft beer) with a few canned 
cockles and cmnchy potato chips on the side? As I write 
this, my mouth starts to water, making me realize the 
precise nature of what I am missing. I am writing at mid­
day (just when so many of my countrymen are enjoying 
that very experience without thinking tw ice about it) in a 
city—New York—where the \'er\' idea ol having a light 
drink wnth a few nibbles and a chai before lunch is 
impixssible to imagine. I lappening upon a friend at the 
bar, ordering a cana, a cooked tapa, a little helping of 
something savory... it sounds so simple, yet it is charged 
with implications about a whole culture, an approach lo 
life, food, weather, and balancing duty with pleasure. 
That sort of ordinariness that conceals a profound 
sophistication is what I like most about Spain's vernacular 
cooking, especially that of my own home patch, in both 
the specific and broader sense. My home patch is the 
inland province where I was bom and the rural world in 
which I was brought up, but I also mean a geographical 
space that extends through .Andalusia, via Murcia and La 
Mancha, as far as Madrid—the Andalusian' Madrid ihat 
aspirates the s' at the end of words, loves llameneo and 
possesses ventable temples to fned fish and tapas. The 
meals 1 like, and the ones I miss most, are those that 
trigger the deepest echoes in a memory bank of both 
tastes and emotions. 1 miss dishes made from top-quality 

lANUARlr-ArRlt. 2006 SPAIN GOLRMETOUR 



MUNOZ MOUNA ^ 0 

basic ingredients thai retain their flavor during the 
cooking process, either because the recipe is quick and 
simple, or because the texLuie, taste, smell, and look of 
ihem have not been buried under sauces or changed 
beyond all recognition. Some people seem to think that 
for a dish to be great it has lo be hugely expensive, and 
that its worth increases in direct proportion to the 
difficulty of the recipe and the rariiy of the ingredients it 
uses. But ihe materials used in vernacular cooking tend to 
be cheap and readily come-by, and the cook's skill resides 
in getting the maximum out of the minimum, obeying a 
principle that applies in almost all the supreme forms of 
popular art: music and architecture are good examples 
Flamenco and the Blues move us as powerfully as they do 
on the strength of variations on very simple melodic, 
rhythmic and harmonic patterns. The most rationalist 
architecture in the world is nol the sort produced by 
imitative disciples of Mies van dc Rohe, designing ihe 
same steel and ghiss prisms for a rainy northern country as 
they do for a tropical capital, but rather that of the master 
builders who for centuries deployed well-judged 
variations on the Roman house organized around a central 
courtyard throughout the Mediterranean. Vernacular 
cooking, like vernacular architecture, uses what it has 
closest to hand and makes a virtue of necessity. My 
loudest childhood memories include breakfasts on 
summer mornings with the market-garden workers who 
used to gather in the shade of a fig-tree around nine or ten 
o'clock for a snack and a break from a working day that 
had begun before dawn. We picked tomatoes, cucumbers 
and peppers straight from the plants and washed them 
under the cold spout from the water tank. "We would cut 
them up into a big bowl, add chopped onion, then throw 
in olive oil and salt and mix everything together. Eaien 
wilh a chunk of dense, paSe-crusted bread, that simple 

meal was heaven. And simple though it looked, it wasn't 
that easy to get the vegetables just the right size and to 
mix it just enough for the oil and salt to w-ork their 
alchemy without the tomatoes going soggy. 
1 marvel at that sort of cleverness, the ability to do 
something so naturally that it looks easy yet in fact 
requires instinct and experience: making a salad or a 
gazpacho (a cold vegetable soup), getting Trench fries crisp 
and golden or a fried egg just right. And I can't think of 
anything that smells, tastes, or even looks more 
completely satisfying than a poLaje of lentils or beans. It is 
w'hen I cook these dishes far from home, hunting for the 
best possible ingredients as if for treasure-trove, that 1 
realize the value of what I have always taken for granted, 
and the cultural layers that a meal involves. The taste 
certainly gives pleasure, but it isn't a solitary pleasure. 
Hours have to go into preparing the food, and the meal 
has no meaning without the elements of gi\ing and 
harmony that it entails. When 1 cook a dish of lentils or 
arraz caldoio (soupy rice) for a group of friends, and make 
a salad of tomatoes, peppers, hard boiled egg, tuna and 
onion, the tasks it involves conneci me to a time past 
when I learned how to do them from my elders, so that 1 
now share iheir benefits. At this distance from Spain, I 
appreciate how extraordinary that culture is, how 
valuable, how finely-tuned and how fragile. Keeping it 
going it is one way of protecting our modesi chances of 
being happy in life. 

Amoiiio Mufioz Molina is one of the leading figures on 
Spain's literary scene today and has been a member of the 
Academia de la Lengua oj Spain since 1995. Author oj essays, 
articles and, primeirilv, novels, he has won prestigious awards 
including, twice, the Premio Nacional de Literatura. He is 
cutrently head of the Institufo CeJ-vantes in New York. 
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Text 
Henrique Mariiio 

Translation 
Haws Pritchard 

Y E A R S 

He is sadly no longer with us but, had it not 

been for his lively, enquiring mind, the 

magazine you are holding in your hands 

would never have existed and twenty years 

have already gone by since the first issue of 

SPAIN GOURMETOUR appeared. Jose Ignacio 

Garcia Blanco, passed away a few years ago, 

was always quite convinced that Spanish 

expctrls clept'itdt'd o!i pri>riiol!t]_y, ̂ -'Lic pt'txlucis 

from the time of his appointment as 

Commercial Attache to the Commercial Otlice 

of the Spanish Embassy in London. It was on 

his initiative that the first Promotion Centre 

was created in the UK capital, motivated by 

his determination to create a good image for 

Spimi abroad. lie did more lo consolidate this 

image, after assuming his post in 1983 al the 



Twenty years of 
Spain Gourmetour 

head of the then Instituto Nacional de Fomento 

de la Exportacion (Expon Promotion National 

Institute) with another scheme, which is the one 

that concerns us here: to create a food, wine and 

travel magazine that would promote Spain's 

agro-alimentary products. "We started from 

scratch," explains Angel Arredondo, former 

director of the Documentation and Publications 

department of the now called Spanish Institute 

for Foreign Trade (ICEX). "It was a time when 

the rest of the world knew very little about 

Spain. But Garcia Blanco recognized how 

important it was to raise the profile of our 

capabilities and products by means of this sort 

of vehicle. He had the ideas and the clout to 

bring it about." SPAIN GOURMETOUR was 

launched in 1986. 



Twenty years later, that ambition has 
been realized. There have been huge 
changes, il is tme, but the aim re­
mains the same: to display our prod­
ucts and our know-how to chefs, 
restaurateurs, sommehers, big hotels, 
food writers and critics, opinion 
shapers, foreign businessmen and 
importers of our products. And 
how? Through the medium of a 
word-and-picture window on our 
world which, over the years, has 
earned die loyally and respect of 
readers from Sydney to New York, 
Buenos Aires to Beijing, Copenhagen 
to Tokyo. Thus far, the road traveled 
has been punctuated by a series of 
welcome successes, though impor-
tani building blocks had to be put in 
place before any of them could be 
achieved. The first of these was to in­
stall the right person at the helm of 
tlxat initial project. Cathy Boirac was 
appointed to liirect SPAIN GOURME-
TOL'R, and she has remained at the 
head of the magazine as it has devel­
oped into the worldwide showcase 

for Spain's gastronomy and wine thai 
it is today. The second was to form 
an in-house team and a network of 
outside contributors luade up not 
only of Spanish journalists but for­
eign writers, too, thereby creating a 
mix which made it possible to get 
away from parochialism and reflect a 
global view of our sector from an 
outside perspective. All the above 
with the assistance of a carefully se­
lected crew of multilingual and even 
multicultural translators, who are 
able to faithfully readapi—and not 
merely translate—journalistic texts 
with a genuine local idiomatic touch, 
whether it be English, French, Ger­
man or Spanish. The third was to 
apply an uncompromising editorial 
approach that promoted our products 
without succumbing to advertorial 
cliche, that eschewed the hackneyed 
"sun, sea and sangria" image, and 
embraced a concept that has consis­
tently gained strength over the years: 
the idea of Spain as a modern, in­
dustrial, forward-looking country. 

And all this was to be communicated 
through fresh language, visual appeal, 
and genuinely interesting content. 
SPAIN GOURMETOUR's hrst lan­
guage was English, though il was 
later to acquire three sisters that 
spoke French (the French version 
was launched in 1988), Gemian 
(August, 1991) and Spanish (Janu­
ary, 2003), this last being distributed 
only 10 Latin Amciica and the His­
panic community in the US, as well 
as in Italy. Having started off as a 
quarterly the magazine later became 
a lour-monthly It now reaches all 
corners of the globe, with universal 
coverage supported by the launch of 
an online version in May 2003. The 
hard work involved in all this was soon 
recognized by various awards, starting 
in 1989 with an honorable mention in 
the Marques de Villena Premio Na­
cional de Turismo de Gasironomia 
awards tor gastronomy-related 
tourism, and followed by various 
prizes in the Premios Nacionales de 
Gastronomia (Spain's national gas-
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20 YEARS 

ironomic a%vards) and, in 1991, by 
the Premio a la Mcjor Labor Inlor-
maiiva Continuada (for the best on­
going informative project) presented 
by the Spanish Ministi^ of Agricul­
ture and Fisheries for its promotion 
of "Foods from Spain". 
SPAIN GOt/RMETOt/R was nominat­
ed for the World Food Media 
Awards—the Oscars of the gastro­
nomic vforld—in 1999 and 2003. It 
also did well in the second edition of 
the Premios de Diseno AEPD design 
awards in 1995, highlighting the 
enormous importance of its graphic 
design, which was ihen under the 
direction of Luis Artime. His succes­
sor as art direclor Manuel Estrada, is 
equally determined that his contri­
bution to SRAfN GOL'RMETOt/R. 
which is characterized by unadulter-
atedly clean-cut graphics, should 
communicate "the modernity, magic 
and strength of a country that has a 
lot to say for itself. What has hap­
pened in Spain over the last two 
decades has been magical, an enor­

mous leap, as we are currently seeing 
so \ividly reflected in our gastrono­
my," declares Estrada. 
From the Economic and Commercial 
Office of the Spanish Embassy in 
New York, Luis de Velasco explains 
the reasons for this leap: "Better 
products (the progress in some wine 
DOs has been vast), greater market­
ing efforts on the pan of businesses, 
and the consistent, professional pro-
moi ional activity of ICEX via the 
Commercial Offices. A very impor­
tant backdrop to all this has been the 
growing popularity of chels of the 
caliber of Adria and Arzak. Not lo 
mention the unquestionable impor­
tance of SPAIN GOURMETOUR—a 
serious, professional, trusted product 
which both infomis and entertains. 
All these things gradually build up 
an image ol Spain as a modem, wel­
coming country whose people know 
how to eat, drink and live." 
These very characteristics are what 
our new project—SPAIN GOURME­
TOUR for consumers—reflects. It 

has already been distributed in Ire­
land m conjunction with The Irish 
Times in a pilot project and, since 
summer 2005, in the United King­
dom in conjunction with The Times, 
the quality daily "We had reached 
the point where we had to get the 
magazine into the hands of con­
sumers," explains iCEX's current 
Wee President, Angel Martin Acebes. 
"We chose Ireland for the launch be­
cause the demand was there, it has 
the right size and it was an appro­
priate testing ground. It worked 
very well, so the nexi step was to 
tackle the bigger, more mature, de­
veloped market of iis neighbor the 
UK. The next logical move is to look 
at the US market and distribute 
ihrough a regional or national part­
ner there, as we have done in Eu­
rope." By the time you read this, 
thousands of copies may already 
have crossed the Atlantic. And ihe 
next slop...? 

Photo Creediis page 156 
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P3J 20 YEARS 

Spain Gourmetour involves 
the work of many professionals. 

Throughout its twenty years, all of 
them have made impoitant contributions 

to the magazine's development, always injecting large mea­

sures of creativity and care into their part in making it a 

top-qtiality publication. Many of them talk here about 

what the ex7)erience has been like for them. But tribute is 

due, too, to the many others who make, have made and 

will continue to make it possible for SPAIN GOURME­

TOUR to carrŷ  on spreading the word about the culture, 

gastronomy and wines of Spain in all the countries where 

il is distributed. 

Photos .Amador ronl/ICE-X 

Angela Caslilla 

Ajtcrainwsl 20 years iwrfcin^/cr 
the nmgavm-1 stiil jed immense 
pride every lime a new t-iiition ts 
printfd. 

Cathy Boirac 
f:di([ ir- iM-fhle/ 

Sl'.-UN GOURMflOURhfls 
forged a niche for ilsclj in the inler-
nadonal professional context as the 
VurJ-Ml(.lf pii!;lii.«lit)fi (ut Spain's 
food proditLlion and gastronomy 
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Carlos Tejero 
Ediumul co-orainator 
Our readers find ansnvcrs to lliitr 
((ucslif ns and ask (or in/ot mutiiin 
via mir tiigita! version. 

20 YEARS 

Sonia Ortega 
Editorial co-oriiina(or 
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20 VEARS 

Q 

Isabel Escauriaza 
Editorial team cisststani 
Worfeiiiĵ  otl [liii sptYidi fditiun has 
aiJotvfd me to discover the impor­
tant jaumcy SPAIN GOURMTZ-
TOUR lias utidt')liji!i:n ovf i (hi; 
past (WL-nly vcars. 

Saul Aparicio Hill 
TF'ciincfjoitmalisl 
Ai I distovtTfd ihf t;.\vrling changes 
taking place in SfJonish cuLsint, my 
desire to learn, (ttsit, smell and, es­
pecially, desoibe these pleasures to 
I'llieis became apparent. 

Roberto Arnaz 
Multimedia and editorial iniern 
SPAIN GOURMETOUR is a way 
to discover the pleasure 0/ lijc. 

Henrique Marino 
Edifuirial intern 
/ anj proud ti) have ivorhed on sitch 
a weU-craJied magazine. 
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20 YEARS 

o 

Andres Procnsa 
rreelaiice iournaliil 
SPAIN GOURMETOUR ts a maga­
zine that titats its ivri(er.s, phod'-
j;raphers and designers with great 
respect. 

Vicky Hayward 
Freelance loumalisi 
The (raiTimj; and i/ej;ri-e 0/ icc hnicii! 
shill 0/ Spain •> voting che/s are 
itnprcssivc. 

Bartolomc Sanchez 
Jimmulisl 
When we shoH' ivhal ive drinfc. eat 
and pioduce, we leveul a funda-
menlal part of our ctdttoe. Tliis is a 
delicate tasij, and ivmdd he hij;hlv 
n'sfcv were it nut tieated with (he 
pro/esslonalistn shown I'v those iti 
cliari;e of (he magazine. 

Jose Carlos Cape! 
Jounialtst 

M'AIV l . in 'KMi: l lM R > le-
/!ec(ion of (.on(etnporuiy Spanish 
jjastronotnv It mitrors (he avant-
jjarde culinio^ liHitudes and ((iialitv 
that currently charatteriie Spanish 
uj;ri-/i«id products. 

I' 
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M " Jesus Gil 
de Anttmano 
Former ifintrilnitoi. recipe section 
/ felt honincd (o he ashed (o con-
trilnile to SPAIN GOURMP.TOUR's 
j;astionomv seclton, and wondered 
whelhei / ivouM he up (o (he 
.s(andaids o/"such a styXtsh 
puWicodon ivhicli was, eii-n (hen, 
among (he hest there were 

Luis Cepeda 
/I'urnulist 
In mv worfc for SPAIN 
GOURMIiTOUR I have tried to 
use the space and /ormat availahle 
1(1 introduce (he crea(ors of great 
nciv Spanish wines, portraying their 
hurnan, anecdotal side, which is 
more impressionist than categcnical. 

Marie Pierre Gesta 
S\'nonvme (Ticinslator, French 
edition) 
When I translate a piece. I have to 
adapt It and address niv readers as 
someone wr iting in French would. 

Francoise Chtiffart 
Translator; French edition 
Forniing pan o/ the SP.MN 
GOI:RM1- TOIIR translatitm (cam 

IS something I see as a satisfying 
iha/lengc. 
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Gerhard Paul 
Translator, German edition 
/ had (ransla(edgas(iomimic arti­
cles heroic / worked for SPAIN 
GOUiJMETOUR, hu( (he quality of 
the ivriling was not as gcxid 

Susanne Kramer 
7rans/a(oi, German edi(ion 
; have heen (ransladrig the maga-
Ctne into German for 10years and 
I still love i( ;us( as much m when / 
started. 

Sarah Gamester 
Proo/rcader 
Pioolieading (he English-languoge 
version o/SPAIN GOURMETOUR 
has heen both a pro/essional chal­
lenge and a source of personal satis­
faction 

Htilene Mayeur 
Proo/̂ readcr 
At SPAIN GOURMETOUR, 
everything is treated ivith great 
care and respect The tesidi of (his 
is un u((rac(ive. high-ijua/ity 
magazine - it's been an enormirus 
p!ea.sure (o i(i//abora(e in such a 
publication. 

Rodrigo Vicuna 
Pioo/icaiTer 
Cheching (he proofs for the French 
version of the magazine is a real 
pleasure for me. (hanks to the 
team's solia' preparation, which 
gives great vitality to the magacine 
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Juan Fernandez 
Design 
The optima! rcsulis of any project 
come from the sum of a set of clear 
criteria set out hv the peison in 
charge of the team and all its mem­
bers. This tnily is (he case ivith 
SPAIN GOURMETOUR. 

Manuel Estrada 
Graphic designer and art director 
The design of SPAIN GOURMETOUR 
comnuinicates (he nioderniiy, magic 
and strength of a cotin(rv (hat has a lot 
to say for itself. 

Maria Baniin 
Design 
FMch edition 0/SPAIN GOURMETOUR 
has much more than ;ust te.vt and 
pictures; it has (he con(nbii(iim 11/ a 
(edi>i (ha( does not limit i(sel/l'v 
boundaries, always loobingjor (ha( 
little bit more. 

Toya Legido 
Photographer 
VV'lieri you are pho(ographing 
recipes, its impor tant to capture 
each chefs individual style. 
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Juan Manuel Sanz 
Pholographer 
/(is immensely salis/virig to photo­
graph products as e.vijULsitf as 
Ibfrico hanr 

Amador Toril 
Pho(ogr-aphei 
When It comes to photographing 
bottles ol wine, the order of piion-
(ies is the fcey jdctor; i/(hc phoui is 
not talten bc/tire the wine Ls un-
corted, the results can lie disas-
i iot ts . . 

Javier Belloso 
Cartographer 
.../lihe the way SPAIN 

GOURMETOUR pushes me (o (he 
limi(s o/ mv profession. At the end 
ol tbe tiay. car((>graph\' is all about 
precision and e.vactness 

Fernando Madariaga 
Photographer 
1 lihe SPAIN GOURMETOURs 
meticulous handling 0/ photographs 
Of course, sometimes there arc de-
baddrle culs or re-jrames, but the 
photos are nearly always clean and 
edited mlh care. 
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Luis Arlime 
Ev-graphic desi,tpier- and ori 
diicclor 
We ahvavs comniiiriica(ed an image 
o(<jinili(_v iha( was ver»'/ar re­
moved from (he s(ereo[vpical image 
of Spain as a 'cheap' coiinti;y. 

Felix Lorrio 
Pho(ogrdpher 
In the phiitogr aphs J tiwh, J aimed 
lo show Spain's identity (hiough the 
aesthetic (>f its landscape and (rctdi-
tions. 

Chema Bermejo 
Designer for ipanish, French and 
German editions of (he magazine 
Evperience has taught me (hut ir is 
not easy (o publish a mcigtiiiiie over 
(wenty years and constantly do 
better with each new edition. .As a 
designer, when you itre working 
from a solid base things are always 
mui h easier. It's all down to team-
woife 

Susi Torets 
Circulation and subscriptions 
We get subscription requests from 
all over (he ivor/d,/rorn South 
Africa to Taiwan. 
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Mabel Manso 
photo archive 
Our archives contain over 20,000 
photos: a simphoriy of wines, land­
scapes and food products. 

Espcranza Ibeas 
photo archive 
My worfc is a non-slop vir tual ban­
quet from the extensive world of 
extraordinary .Spanish gastronomy 

Esmeralda Capel 
Advertising 
SPAIN GOURMETOUR is able to 
transmit the image of a modetTi. re­
fined country through joodproducts 
which are intrinsically linked (o our 
iraditions tind culturcil roots. 

Maria Vazquez 
Advertising 
SPAIN GOURMETOUR is a 
medium thmugh which adyerliseis 
can reach the/our corners of the 
earth. 

Antonio Lopez 
Advertising 
Some individuals advertise in 
SPAIN GOURMETOUR after 
being recommended to do so by 
distributors in different Louiilries. 
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Hugo Serrano 
Proyectos Gici/icos Digilaies, color 
separation until 200-1 

This IS a high-ifuality magacine 
with lots of phDtt>graphs, arui we 
used to put a lot of wor king lime 
into II because we liked it as a 
product. There aren't man>' magu-
jines 0/ this kind left. 

Alejandro Mendez 
iispatiii y Punto, color separation 
Theie is prestige attached tii work­
ing for a top-rale publication like 
SPAIN GOURMETOUR. fCEX is 
ll demanding customer becouse it 
aims 10 achieve the best jiossiblt 
results. 

Carlos Panadcro 
Rayiat, pnnlers itniil 2003 
When li e uere printing SPAIN 
GOURMETOUR. the c[ualtty of the 
magaeine had (o be superb. 

Emiliano IJorenle 
Egraf, printers 
Quality is the su/irertie lorisidcration. 
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Jose Gonzalez 
Ertran.sit, international distribution 
We send out around 70 consign­
ments of each issue, and distribute 
the magazine in all /ivc continents 

Alicia Martin 
Subscnplions 
(I s a great feeling lo send copies to 
so many countries around the 

world-

Maria de Grade 
Subscriptions 
1 am in charge of cnnlacdng indi­
viduals with subst ri/rtions lo SPiMN 
GOURMETOUR (brough d̂ fjferrnl 
media, with the aim 0/keeping (heir 
details up-to-date and ensuring that 
thi-y nrceive (he magazine on (ime. 

Mari Carmen Galan 
Transport 
This is (be las( stage m the magazine 
within ICEX and, despite the 
headaches that il sometimes gives me. 
I am always proud to be able to 
confirm thai SPAIN GOURMETOUR 
has Ireen distnbuted abroad. 
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THE ICEX EDITORIAL TEAM 

Cathy Boirac 
Ech(cir-iii-chief 

SPAIN GOURMETOUR is a magazine thai is distributed all over the world, so it needs an approach that is 
not too local. To be able to discuss Spanish gastronomy, you have to stand back from it and be rigorously 
objective. SPAIN GOURMETOUR was a big challenge: il inv'olved creating a magazine, an editorial approach, 
and a team from scratch. Gelling the edilorial stance right is quite tricky, because a promotional magazine 
is not the same thing as an advertising magazine. The line beiween promotion and advertorial is a fine one. 
but we knew what we wanted from the start. We wanted to steer clear of ihe standard cliches and not pre­
sent our readers with that preconceived image of Spain as a country of sun, sea, sangritJ, siesta and mass 
tourism. Tribute is due, loo, to the enure team and the tremendousK high standards to which they all work. 

Sonia Ortega 
Editorial co-ordinator 

Producing a magazine is very labor-intensive; a lot of work goes on beliind the scenes. 'We have built up a 
leam of very good people who feel involved in the whole thing, from ihe designers to the phoiographci's 
and translators. The praclical and personal resources have changed, but from the start we were quite clear 
about not wanting to use only Spanish journalists but foreign ones, too. so that we could present an out­
side view: people who knew Spain and its culiure, who could pick up on the nuances and highlight the 
differences between Spanish and foreign products... The formula worked, and so we have kept il . That 
niî ans that journalists who started with us have also become specialists and acquired wide-ranging knowl­
edge about Spanish products. When I go abroad and meet, say, Nonh American or Italian journalists in­
volved in our sector, they shower us writh praise. Steve Jenkins, for example, collects eveiy issue of SPAIN 
GOtTRMETOUR, and recommends il to his American colleagues. 

Bellina Kriicken 
Editorial co-orditiator 
The subjects to be featured start off as proposals from ihc edilorial team—\\ c each have our special areas 
of responsibility. Sonia Ortega suggests gastronomic topics, I do wines and business. Meanwhile, Caihy 
Boirac will be consulting the Economic and Commercial Offices of the Spanish rmbassies ;ihoi.u wh.it sub­
jects it might be useful to feature as far as their markets are concerned. The ICEX Directorate General for 
Promotion also suggests subjecis related lo its current campaigns. A meeting is then held in Madrid at 
which we agree on the choice of themes, doing our hest lo make them original and interesting. Features 
in SPAIN G0t/RiME70L'R are effective and inlluemial and set trends abroad. This is particularly ime of 
spreading the word about the range of Spanish wines and Spain's native grape varieties, which give us a 
very important differentiating edge over other countries. 

Carlos Tejero 
Editorial co-ordina(or 

The online edition was launched in 2003, because it was imponant to have a presence on the Internet. Eighty 
percent of the online version is based on the printed magazine. The anicles are condensed and all readers 
can access tlie basic contents and the recipe section via spaingourme tour com. U I hey register, they are able 
to access a longer rfeumS of the article and can also download the complete version in PDE and they can 
also ask for photographs (our subscribers tend to be professionals). B)' countries, the US represents ihe ma­
jority, accounting for a third of our registered contacts. We also have many readers in Canada, the UK and 
Denmark who make a lot of enquiries and obtain further information aboul articles, have their questions 
answered and apply for addresses. We also provide a news package which is updated ever)' two weeks, and 
a 'stop press' section which Is one up on the printed edition. 
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20 YEARS 

TRAINEES 

Bingen Urquijo 
Tr ainee archivist 

Living in the Internet age, the powers attributed to witches and wizards in the Middle .Ages mean nothing 
to us; yet any professional person who regularly lool<s things up in books as part of his day-to-day work 
mighi still echo Don Qui,\ote's hou.sekeeper's anguished plea to Curate Perez: 'Take this (holy water), your 
reverence, and sprinkle (the library): we may thus avoid being bewitched by one of ihe many enchanters 
ihai lhe.se books ccmtain..." (Part 1, Chapter VI). This w-as precisely what the SPAIN GOURMETOUR team 
asked me to do about their hexed library: the plethora of infomiation anuissed over two decades had turnetl 
iis collection into a daunting lab -̂rinth of books, leaflets, magazines, website addresses, personal contaci.s, 
conference reports and press cuttings... .Archival techniques were brought inio play to exorcise the ap­
palling spell, creating a Thesaurus of Food and Gastronomy, designing several databases, organizing and 
cataloguing books, indexing magazines, compiling reference resources for the website and, all-in-all, trans­
forming the bewitched labyrinth into a well-stocked library redolent of the many facets of Spanish cuisine, 
and one of ICEX's most readily digestible resources. 

JOURNALISTS 

Andres Proensa 
Freelance Journalist 

In my writing aboul Spanish vyine, I have tried to rcllcct two things: the point of departure and ihe splen­
did state of affairs today The first step towards this was the upgrading of wineries and equipment. Next 
came the technical revolution among enologisls in their very conception of what their work was about. 
And the final phase has been played out on ihe ground, as it were, with research into native grape vari­
eties. It used to be thought, theoretically, that our own grapes were not worth using. But we have since dis­
covered that not to be the case: it was just that they had not been put to proper use. Nowadays, enologists 
keep a close eye on the vineyard because they know that much of a wine's quality derives from the grape. 
Foreign readers are well enough informed about Rioja or Ribera del Duero, because foreign journalists vis­
it those areas often. In my work, therefore. 1 like to write about the less well known DOs. 

Vicky HayAvard 
Freelance journalist 

Throughout the time that 1 have been writing for SPAIN COURMETOUR, I have tried to incorporate cul­
tural facets into my articles about food and get away from inaccurate preconceptions. Analysis, clear-sighi-
edness and information are the essentials, as is respect for ever)' single person in the food-producing chain 
After all, there could be no great cooks were it nol for the people who grow the potatoes. You also ha\'e to 
look around you and be aware of the cuisine and agriculture of other cciunirics. When you start planning 
an article, the most important thing is to decide what you are really aiming to communicate. You can't 
shake a cocktail until you have assembled all the ingredients, which is why research beforehand is ab­
solutely essential. 1 feel privileged to have witnessed the boom in Spanish gastronomy. Spain has always 
been a country with enormous gastronomic potential, and it is currently on the crest of a wave because 
ever}'one, from cook to winemaker has invested so much personal commitment in it. That's .something 
that is reflected in everyday life. 
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20 YEARS 

M" Jesus Gil de Antunano 
Former contributo^ r ecipe section 

I felt honored to tie asked to contribute to SPAIN GODRiMETOL/R's gasuonomy section, and wondered whether 
I would be up to the standards of such a stylish publication which was, even then, among the best there were, 
SPAIN GOLTi]ylETOUR has been an ambassador for our products and cuisine in countries whose own magazines 
in the field are of an extremely high quality: I certainly wasn't going to let our standards slip, and was determined 
from the start to maintain, if not surpass, them while making our simplest recipes known using ingredients that 
could be fotmd abroad. I don't know if I fulfilled expectaticrns with my section, but I do know that I enjoyed do­
ing it and constantly egged myself on to do things better, picking up on the 'can-do' approach of ever>'one in­
volved in the magazine. Congratulations to the whole team, and thank )'ou for making me one of you! 

TRANSLATORS 

Hawys Pritchard 
Translator. English edidon 

Down the years, 1 have seen the magazine reflect changes in the way that Spain is perceived by the rest of 
the world, the improving status of Spanish products, and increasing confidence throughout the sector In 
parallel, the magazine's contents, both textual and graphic, have become more and more sophisticated. 
When I translate, I aim to capture the tone of the original. Some writers are quite technical and others more 
inventive. The more technical and formal a piece is, the easier it is to translate, whereas translating some­
one's description of a regional dish, say, can often be quite difficult. One sometimes has to spell things out 
rather and place them in context for the foreign reader 1 have particulariy enjoyed translating travel pieces 
by writers with a good eye and ear for what they encounter en route. 

Marie Pierre Gesla 
.Synonyme fTranslator, mainly FrcTich edilion.) 

We have been translating SPAIN GOL/RMETOL/R since 1986, pitching our tone to appeal to potential con­
sumers of Spanish products, because to say that a product is good or nice is mere cliche. Before ever)-job. 
we discuss it with the editorial team so that we are sure of what they want to convey. To achieve continuity 
from one issue to the next, we have a house style book and have compiled glossaries. We also make a lot of 
use of reference material and are constantly checking terminolog)' because it moves on so quickly. We con­
sult the Guide Micfiflin for technical words and for terms relaring to cooking, food or products not eaten in 
France. A translator has to adapt the te.xt, and address the reader as someone writing in French would. 
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20 YEARS 

Gerhard Paul 
Translator, German edidon 
I had translated gastronomic articles before I worked for SPAIN GOURiVfETOUR, but the quality of the writ­
ing was not as good. When I receive the material to be translated, it has been carefully prepared and al­
ready checked, so there are rarely any queries. If they do crop up, I can always call up a member of the ed­
ilorial team and ask. The most difficult thing aboul my work is being confronted by words that exist only 
in Spanish, or regional terms that not even a Spaniard from Madrid would understand. The solution is to 
provide our readers with an explanation in German of the word or idea in question. 

Sarah Gamester 
Proofreader 

Proofreading the English-language version of SPAIN GOL'RiMETOUR has been both a professional chal­
lenge and a source of personal satisfaction. The world of gastronomy has come to fascinate me, and 1 al­
ways look forward to reading the first proofs—which is a good ihing. because by the end of every issue I'll 
have typically read the entire magazine about six times. Proofreading means being meticulous, consistent 
and keen-eyed, and the challenge consists in making every reading a fresh one, that is, not letting your 
eyes glaze over the fifth time you read the same paragraph. The best part of my job? The privilege of work­
ing on something truly entertaining and infonnative. And the worst: the subjective nature of language, A 
fair amount of second-guessing goes on—there are limes when a change i make in first proofs will seem 
totally unnecessary lo me by the time the second proofs are sent my way. 

DESIGN 

Manuel Estrada 
Graphic designer and ar t director 
I try to create covers that cause impact by appealing to ihe senses and steer clear of hackneyed images, 
Everjahing has to work at two levels: communicating both mood and overall message. What has happened 
in Spain over the last two decades has been magical, an enormous leap, as we are cunently seeing so vi-vid-
ly reflected in our gastronomy. Spain's new reality requires a new descriptive language: it needs clean, 
unadulterated graphics. Because we five in a busy, noisy society, we try to create an atmosphere of silence 
by eliminating anjahing extraneous. In our work for the magazine we try to use up-to-the-minute photo­
graphic maierial. As for the typographies, we have basically used two typefaces: Helvetica and Fashion, 
used vertically, which injects a certain touch of glamor and charm. 

o 
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Luis Artime 
E.X graphic designer and art director 
The magazine was bom without a background, so we had to invent it. It replaced leaflets and other sorts of 
promotional material. From the aesthetic point or\iew; ihe design was limited by the materials available, though 
more money was spent in that area later, siiiriing with photographs, which enabled us to progress from just a 
modem layout lo a more thrilling one. That second phase was characterized by greater maturit); which paral­
leled the dizzying advances made in the whole area of design during the 1980s and 90s in Spain, We went lor 
bigger images and used typography in a rigorously controlled, less intiusive, way We goi rid of everyihing dial 
wasn't useful, such as photo captions—-an original concept to do wilh lire nature of the magazine, that is, a li\'-
ing organism with many outside contributors and published in more than one language. 

Menchu Arlime 
Stylist 

To sell an excellent product, you have to use a medium that is exciting and excellent itself. When I worked as 
fu list for SPAIN GOURMETOUR, I wiis very perfectionist, always trying to achieve unity and making biild 

use of color The working pattern was to meet wiUi the an director and ihe edilorial leam, siudj' each feature 
and put forward graphic ideas. Then I would give photographer Antonio de Itenito a sketch tif what I hoped 
to achieve. The sessions wei-e very long and demanding. The features were sometimes very complicaied: cer­
tain products cropped up repeaiecUy, which made them more difficult to w-oi'k wiih beijause ihere wasn t much 
leeway. For the recipes, we used to plate some of them up in the studio, and others in a restaurant. Photos tak­
en relatively close up involved less work, but the bigger the still-life, the more complicaicd things became. 

PHOTOGRAPHERS 

Anionio de Benito 
photographer 

My experience (with SPAIN COURMCTOURJ was among the most satisfying I liave known because we were 
given complete creative freedom. We did unusual things, ranging from creating extraordinary still-lifes with 
chiaroscuro and dramatic lighting lo more modem approaches. The aim was to tise man-elous aesiheiics to 
promote the product. 1 used to go to great lengtlrs to light everything with a very simple light source and lots 
of conuasi. using reflected fight to brighten the darker areas. The result was very colorist, very evocative of the 
traditional school of Spani.sh painting, like the work of ZurbarSn. so that some still-lifes were dark, illuminat­
ed by a low- lateral light. The almost tenebrisi effect of this strongly contrasted fight and dark gave beautiful re­
sults. We used to spend days and days on jobs; and the fact is that I've never done that .sort of work since. 
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Felix Lorrio 
photographer 

When 1 worked for the magazine, 1 covered stories aboul the counir)'side, farming, a.ssembly lines and spe­
cific products. They were always in color, and done with the free hand that I was allowed by Luis Artime, 
who was more intercsied in the concept than he was in the presence of the human element. When we did 
a report, we first showed the local landscape, the products related to the place, the people who took pan 
in the process, and then the products in detail; that could sometimes involve macro-photography like when 
we look pictures of saffron pustils. What I tried lo do was to reflect the mral en\ironment and the atmos­
phere of Spain for the outside world. 1 was very much aware that the image of Spain depended on our pho­
tographs, and 1 felt responsible for it. 

Toya Lcgido 
photographer 

The current art director, Manuel Estrada, takes a primarily graphic approach, whereas I am more photo­
graphic. I concentrate cm technical questions (focus, light source, contrast, tonal range...) while he is con­
cerned with things like composuion, color and subsequent image processing. With the previous design 
team, we used to work with overall views, where you saw the complete dish, but Estrada likes to work al 
close range. The difference was quite dramaUc—it was like getting right inside the food. He tries to elim­
inate the decoration of the dish and focus on the food itself. For some photos, the food hasn't been plated 
at all, as in the case of chef Andoni Aduriz. whose dishes we photographed on the fight table. I am an aes­
thete when I work. I turn the dish arciund hundreds of times, change the lighting and try out all sorts of 
camera angles to capture each chef's individual .style. 

SUSCRIPTIONS iCEX 

Susi Torets 
Distribution and subscriptions 

Distnbution is organized into five big blocks: the consignments sent to some offices by air the ones tfiat 
travel by tmck. the delivery for Cedisa (the advertising company), and another for our distributors who 
handle the deliveries that go directly from ICEX to countries in which there is no distribution via the Com­
mercial Offices. We receive subscription requests from all over the world: the numbers have even gone up 
since the creation of the online version. 
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PHOTO ARCHIVE 

Mabel Manso 
Photo-archive 

My job IS to find photographs from our archives which has about 20.000 pictures to illustrate reports in 
the magazine and news in the online version. Every time a photographer does a job for SPAIN GOL'RiVfE-
TOUR, he delivers all ihc pictures to us, not just the published ones, and they become pan of oui archive. 
They then have to be described, catalogued and filed. Most of our material used to be in the form of slides, 
but we are in the process of scanning these and cataloguing them accurately to create a more modern pho­
tographic resource. 

ADVERTISING 

Esmeralda Capel 
Advertising 
From an advertising point of view, SPAIN GOL'RMETOUR has a multitude of values that make it unique. 
Of particular noic are the quality and aesthetics of its presentauon, which add further prestige to the prod­
ucts it promotes. In addition, the magazine is able to transmit ihe image of a modern, refined country 
ihrough food products which are intrinsically linked to our traditions and cultural roots. Punhemiore, ihis 
publicaiion is a highly efficient motor lor promotion, with extremely reasonable pricmg lor advertisers from 
the world of exports, as a huge obstacle to promoting any kind of product abroad is the sky-high adver­
tising costs involved 

COLOR SEPARATION 

Alejandro Mendez 
Esfracioy Punto, iol<>r separation 

SPAI.N' COURMETOUR is a quality product with a demanding readership. This is a prestigious job for us, be­
cause it is very much a lop-of-the-line publication. The magazine is prepared to very demanding standards at 
all stages: graphics, design, pre-prinUng and printing, binding and finish, t^ur job consists of doing die color 
separation for the magazine. The designers deliver dummies of the work with low resolution pictures. We do 
scanning, image processing and color retouching, and page layout, and we also make a last generation final 
color proof (so that the customer sees what it will look like in published form). Once the work has been giv­
en the go-ahead, we do electronic setting and paste-up ready for sending to the printers. 

Hugo Serrano 
Proyectos Crdficos Digitalcs, color separation 

This is a high-qualiiy magazine wilh lots of photographs, and we used to put a lot of working time into it 
because we liked it as a product. There aren't many magazines of this kind left, and the fact that it pro­
motes Spain is an added bonus that makes it stand out from other publications. Every issue was painstak­
ingly checked, and each one was different. The fact that our work was always the same might have turned 
it into a routine but, because the photographs and articles changed, it never did. The design studio used 
to send us reference images which we had to scan in high resolution and retouch the color if there were 
any Haws. Wc also used to do the color proofs, which is what the printers use as their reference: this saved 
their having to deal with problems because it was up to us to solve them before the magazine got that far 
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PRINTING 

20 YEARS 

Emiliano Llorente 
Egraf, printers 

QuaUly is the supreme consideration, so we monitor rigorously to ensure that errors are always spotted 
and corrected in time. We use cutting-edge technology, not a rotary press but top-of-ihe-line flatbed ma­
chines which print on flat offset. This means that we print plate by plate, sheet by sheet, rather than using 
a roll of paper The quality is noticeable when you open up the magazine and find everything clean and 
smiidge-free. We meet with Cathy Boirac after each issue is published to discuss any hypotheiical printing 
errors, and from there go on to coordinate the printing of the next issue. First of all, they send us files in 
zip or PDF form, which wc use to do the page layout. We make proofs for each language so that the edi­
torial team can cast an eye over them and correct them. Then we film the plates, print and bind. Lastly, we 
receive distribution instmctions and prepare the pallets for the company that organizes their delivery out­
side Spain. 

Carlos Panadero 
Ray car; printers 
We were used to printing other food and wine magazines, but both quality and print-mn had been lower 
in our previous experience. With SPAIN GOURMETOUR, we used to correct page proofs on the print-shop 
floor, under the supervision of the editor-in-chief and the design leam, until they gave the go-ahead. We 
only ever did this wilh the ICEX magazine because of lis standing and ihe facl ihai ii rcprcscnicd Spain 
abroad. We had the best technical team and the best print machine boss, but the magazine's editor-in-chief 
was also very determined. The magazine went out as and when the editorial team decided, so they were 
given a lot of responsibility We started with a print-run of 64,000, and whenever we showed any of our 
customers a copy, they commented on its high quafiiy. 

INTERNATIONAL DISTRIBUTION 

Jose Gonzalez 
ErtransK. in(er national distribution 

I am the person in Ertransit's Madrid office in charge of distributing the magazine to all the Commercial 
Offices. We .send aboul 70 consignments all over the world, covering all five continents and getting the 
magazines to their different destinations within two to five days. Transport as such poses no problem, but 
we have to be able to respond quite nimbly in our day-to-day work in case any customs and excise issues 
in the desiination countries need sorting out. 

We would hke to thank Vingon shop for collaborating with us in this edition, providing us wiih "Miralook" chairs from 
Xavier Mariscal and "Jamaica" chairs from Pepe Corts. 
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1986 
SPAI.VGOt'RMETOUR is 
ercaled as an instrument 
to provide infoiTiiaiion 
and promote Spanish gas-
ironomy ihrouglioiu the 
world, it is published in 
English once a c|uarter 

Spain and Portugal 
betome full incmbers ol 
ilie European EcDnoinie 
Communiiy (EEO 

1987 1988 
The Spanish Naiic-inal In­
stitute lor Expon Promo-
iion (Insiiluto Nadonal 
de Etinicmo de la Ex-
portaciiJn, or INFE) be­
comes known as the 
Spanish Institute tor For­
eign Tiade (Insliiuto 
Espanol dc Comercio E.N-
terior, or iCEXI. a change 
in name that rellccis how 
the Institute's activilies 
have been rc-organi:ed 

The Madnd restaurant 
Zaiacain, opened in 1973 
byjesiis Oyarbide, 
receives three Michelin 
stars. 

The French edilion of 
SPAIN (70URM£T0l.'R 
hegirii distnbuiion in 
France, Belgium, Swiuier-
land and Canada 

1989 1990 
SPAIN GOl/R.V)ETOUR re­
ceives an honorable men-
lion at the MaixjU ŝ de 
Villcna 1989 Spanish Gas-
ironomy Tourism Awards, 
set up to award a prize for 
ihe most significant con-
irihution made to the pro-
niDUon and dcvelopmeni 
of gastronomy and vs'ines 
from Spain 

.\rziik obtains three 
Michclin .stars. 

The approval of the 
Delors Repon establishes 
the bases for Economic 
and Monetae)- tjnion in 
the European Community 

Pedro Larvimbe, the chef 
of Cabo Mayor, opens a 
restaurani in Osaka 
(.Japan), Other restaura­
teurs ihroughoui the 
sector follow sun. 

West and East Germany 
arc reunified almost a year 
alter Ihe fall of the Berlin 
wall. 
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1991 1992 1993 1994 1995 
A German version of 
SPAI.N COL'RMETOUR is 
created. 

SP.AI.V GOl.'RMETOUR 
receives the Press Prize for 
the f>est continual news 
provider al the fourth 
Spanish Food .Awards of 
the Ministry of Agncul-
lurc. Fisheries and Food 

The Promotion Centre lor 
Spanish Products in New 
York implements a plan to 
promote Spanish clcmen-
unes in the I'nited States. 

The first Latin Amencan 
summit is held in 
Guadalajara, Mexico. 
From this point on Span­
ish and Ponugucsc-speak-
ing sovereign states in 
Latin .America and Europe 
meet every year. 

Dunngthe 19905 tradi­
tional wines from La Rioja 
and Ribera de Duero bear 
witness to the amval of 
new red wines from 
emerging regions (Priora-
tiv. Bieno. Jumilla...). 
With regard lo whites, 
Rlas Baixas and Rueda 
strengthen their presence 
abroad while wines from 
Navarre and Priorato 
tnumph in Spain 

This year represented a 
huge leap for Spain's in-
lernaltonal image with 
the Olympics in 
Barcelona, Expo in 
Seville and Madrid being 
awarded European Capi­
tal of Culture, 

SPAIN GOL'RiVltTOL'R 
publishes a special edition 
fi>r the holding of the In­
ternational Monetary 
Fund (IMF) summit in 
M.adrid. 

The Single Market comes 
into effect, enabling the 
free circulation of capital, 
goixis and services in the 
European Union 

Oldways, a non-profit 
Nonh American organiza­
tion specialized in nutri­
tional care, presents its 
Mediterranean Diet Pyra­
mid for the hrst lime. 

N.-\FT.-\. a Iree-irade .igree-
ment between Qinada. the 
United Stales and Mexico, 
comes into eflcci 

.Santi Saniamaria receives 
his third Miehelin star for 
his restaurant El Racci de 
Can Fabcs. 

SPAIN GOL'RMETOL/R re­
ports on the progress of 
Ferran Adria and is one of 
the pioneenng publica­
tions in promoting the 
mastery of the Catalan 
chef abroad. 

Our magazine is honored 
at the Second Design 
Awards of the Spanish .As-
socuilion of Design Profes­
sionals (AsiX"iaci6n Es-
paiiola de Profesionales 
del Disel̂ o - AEPD). with 
Luis Garcia Artime .is an 
director 

Ihe World Trade Organi­
zation (WTO) is .set up. a 
direct heir of the General 
.Agreement on Tariffs and 
Trade (GATT) in effect 
since the end of the 
Second World War. 
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1996 
A new European regula­
tion comes into force in 
the United Kingdom 
which establishes that on­
ly the Shcrry-Xtrtls-Jerez 
produced in the Marco dc 
Jerez can use this D O. 

The tenth .Alimeniaria 
biennial Trade Fair is 
held in the Fira de 
Barcelona Exhibition 
Center It opened its 
doors for the first time 
in 1973, and is currently 
one of the most impor­
tant international events 
within the agri-food 
sector 

Luis BretOn, the then di­
rector of the ;\ssocialion 
of Sherry Exporters 
(ACES) and the Federa­
tion of Sherry Producers 
(FEDEJEREZ), is award­
ed the Orange Nassau 
Order in Holland. 

1997 1998 1999 
Signing of the Kyoto pro­
tocol in which industrial­
ized nations agree to re­
duce greenhouse gas 
emissions. 

The European Meeting 
of Designations of Ori­
gin and Geographic In­
dications confirms itself 
as part of the Interna­
tional Fair for Food­
stuffs, Wines and Drinks 
with Quality Indication 
(.SALICAL), held in 
La Rioja. 

Spanish Gastronomy 
.Awards 1998: ICEX is 
awarded the Special Prize, 
ex aequo, by the Spanish 
Academy of Gastronomy 

The restaurant run by 
Ferran Adri4 and Jordt 
Soler, elBulli, receives 
three Michclin stars and 
becomes a benchmark in 
worldwide gasuonomy 

Santiago Calatrava begins 
the project for designing 
and building the head­
quarters of the winery 
Bodegas Ysios, in La-
guardia, Rioja Alavesa 

SPAIN GiiURMETOUR is 
nominated at the World 
Food Media Awards in the 
Best Food Magazine cate­
gory, prizes which are 
awarded during the Tast­
ing Australia competition. 
These prizes are consid­
ered the Oscars of the 
world culinary media 

Spanish Gastronomy 
Awards 1999; ICEX is 
awarded the Marques de 
Busianos 2000 Prize by 
the Spanish Academy ot 
Gastronomy for the pres­
ence of Spanish gastrono­
my around the world. 

The 1st Best of Gastrono­
my Congress is held in 
San Sebastian 

2000 
.A design competition is 
announced to modernize 
the magazine's image The 
design of SPAIN 
GOVRMETOUR, which 
up until this point had 
been the responsibility of 
designer Luis Artime, is 
now placed in the hands 
of Manuel Estrada. 

Wine Spectator awards 
Miguel Torres the pnze 
for most imponant 
winery 

The Marques dc Riscal 
wineries present the "La 
Ciudad del Vino" (City of 
Wine) project to be built 
by Frank Gchry at Rioja 
Alavesa 

Spain is one of two coun-
tnes with the highest 
number of UNESCO 
World Heritage Sites, 
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2001 
Spanish Gastronomy 
Awards 2001 SPAIN 
COL'RMETOL'R is award­
ed the Marques de Bu­
sianos 2002 Prize by the 
Spanish Academy of Gas­
tronomy for the presence 
of Spanish gastronomy 
around the world 

China joins the World 
Trade Organization 

Martin Berasategui is 
awarded his third Miche­
lin star, joining the exclu­
sive club ot the very best 
Spanish chefs. 

2002 2003 
Wine Spectator devotes 
seven pages to wme pro­
ducer Alvaro Palacios 
who. two years later, is 
awarded the Wine Pro­
ducer of the Year prize by 
US magazine Wine Enthu-
sias(. 

Miguel Torres is named 
Man of the Year by De-
eanter magazine. 

The euro enters circula­
tion in the European 
Union member countries, 
with the exception of 
Denmark, Sweden and 
the United Kingdom. 

Inauguration of new facil­
ities by Bodegas Chivite in 
Navarre, designed by 
Ralael Moneo. 

T'ne D O. classification is 
awarded to the estates of 
Dominio de Valdepusa 
and Fmca 6lez. Carlos 
Falc6 and Manuel 
Manzaneque, respectively 

After 16 years of publica­
tion in English, German 
and French, SPAIN 
GOURMETOU'R begins 
publication in Spanish. Us 
target readership compris­
es, among others, readers 
from Latin America and 
Spanish speakers from the 
United States. 

SPAfN GOURMETOUR 
goes online for the first 
time wilh a digital version 
of Its paper publication. 

The Sew York Times pub­
lishes the article "The 
Nueva NouvcUe Cuisine; 
How Spain Became the 
New France', which 
places Spain as the world 
gastronomy leader 

SPAIN COURMETOUR is 
once again nominated at 
the World Food Media 
Awards in the Best Food 
Magazine category 

Madrid Fusion, a world­
wide congress on gas­
tronomy, is held for the 
first time in Madnd. 

The Vineyard and Wine 
Law is passed in Spain 
This includes wine m the 
category of food and gov­
erns the protection of the 
ongin and quality of 

2004 
A special edition of SPAIN 
GOURMETOUR is pro­
duced for consumers. It is 
first distnbuled in Ireland 
as a supplement in the 
The Irish Times newspaper 

VVinc Spectator dedicates 
the cover of us December 
edition to the Spanish 
wine and gastronomy 
scene and to Ferran Adriii, 
the subject of another re­
port in Le .Monde entitled 
"Ferran .Adria, the al­
chemist". 

Robert Parker predicts 
that Spanish wines will 
become the star wines in 
the United States m 2015. 

The wine list at the Atrto 
restaurant in Caceres be­
comes one of the most 
important in the world 
after receiving the Grand 
Award by the magazine 
Wine Spectator 

2005 
Ferran Adna presents the 
professorship that bears 
his name at Madrid's Uni-
versidad CamiloJosi 
Cela. 

The Dos Vicionas winers', 
run by Victona Bcnavides 
and Victoria Pariente. re­
ceives the Newcomer of 
the Year 2005 prize 
awarded by German ma­
gazine VVein Gourmet. 

SPAIN GOURMETOUR 
reaches Bntish consumers 
through the prestigious 
daily newspaper The 
Times The next step is the 
US market where a media 
partner will be sought out 
to bnng the European ex­
perience to the other side 
of the Atlantic. 
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WO decades 
moving forwards 
by Ferran Adria 
A liiile over twenty years ago, Ferran Adria burst onto the Spanish culinary scene as 
head chef at elBulU. Ever since, he has been a key player in the great revolution of 
ensuring that Spanish cuisine is recognized as one of the most exquisite in the world. 
Inventive, provocative, avant-garde... these are just a few of the adjectives used to 
describe Adria. Indeed, these words are equally applicable to trends in Spanish nouvelle 
cuisine, a cooking style wilh firm fouindations in a precise combination of tradition, 
technique and creativity. 

when I think back to 1986, there is 
no doubi that the culinary world was 
extremely different to that of today. 
At that time, I had already been in 
charge of the kitchen at elBulli for 
two years, a responsibility 1 shared 
with Christian Lutaud. It wasn't uniil 
the following year that I was in full 
charge of the culinary side of the 
restaurant. This was, naturally, a date 
of great significance for my own 
career 
How has the culinary panorama 
changed? Well, the only true answer 
to this question is almost totally; in 
the number of restaurants, the 
variety of styles, gastronomic culture 
among the public, and a host of 
other ways. It cannot be denied that 
both the First World War and the 
Spanish Civil War, as well as the 
economic stagnation of the tough 
post-war period, meant that liille 
could be done to create any form of 
Spanish haute cuisine. That said, from 
the middle of the 1970s, Spain's 
transition to democracv laid the 

foundations for a mtidern country, 
right up there with our neighbors in 
Europe. With increasingly 
widespread well-being among the 
population, access to haute cuisine 
was available to a larger, betier-
preparetJ section of the public, and 
interest in the subject spread to even 
more sectors of society. Without 
these social changes it would have 
been incredibly difficult for Spanish 
cuisine to develop at the rate at 
which it has done over the last 
twenty years. And yet this culinary 
evolution did not just come about by 
pure chance. We soon had (and still 
enjoy) the good fortune of being able 
to rely on a broad range of products 
which are difficult to hnd elsewhere, 
as well as a highly varied and rich 
traditional culinary heritage. 

The 70s 
In the mid-70sjuan Mari Arzak, 
Pedro Subijana, FCtrlos Arginano, 
Ramon Rotela, Juan Castillo and a 

host of other chefs created 'Basque 
nouvelle cuisine', the only real 
cuhnar)' 'brand' we have had in 
modem times. Based on a solid 
gastronomic tradition, these Basque 
chefs not tmly brought us the basic 
piinciples of nouvellc cuisine, but also 
were able lo use their genius and 
ability to adapt these principles to our 
national cuisine. Basque cuisine was 
much more than simply a passing 
phase. It has been able to adapt itself 
so successfully that, today it is one of 
pillars of Spanish gastronomy 
These pillars, however, soon began to 
diversify, and it was not long before 
the Catalans began to establish a 
cuisine based on their ouii particular 
characteristics. We were lucky enough 
to have excelleni chefs and 
restaurateurs, such as Josep Mercader 
who, at the f^eginning of the sixties, 
was atnning his own restaurant, as 
well as Ramon Cabau and many 
others. We also had restaurants with 
stimulating menus, such as El l^ico 
d'en Binu, Jaumc de Proven(,'a and 





Eldorado Petit, all true pioneers of 
what was soon to follow. Meanwhile, 
in Spain's other autonomous 
communities, the seed of nouvelle 
cuisine was well and truly growing 
and finding its place alongside the 
dishes on offer at the time, classical or 
traditional in nature. Important 
restaurants offering haute cuisine 
included Jockey f-lorchcr, Reno, Via 
Veneto and Finisterre, to name but a 
few. Zaiacain, in turn, was to really 
take off at the end of the sbcties. 
Al this point 1 would like to lake a 
moment to pay a deserved tribute to 
restaurants like Hispania, Rincon de 
Pepe and Caballo Rojo, as well as so 
many others. These establishments 
played a fundamental role in keeping 
Spanish traditional cuisine alive for 
many years, doing so with exceptional 
quality and craftsmanship. 

The last twenty 
years 
After these initial pioneering years, 
the 1980s saw the arrival of chefs 
like myself who, from the word go, 
remained faithful to our individual 
philosophies and our unique 
cooking styles. This is the best proof 
of the buoyant state in which our 
national gastronomy hnds itself: 
variety, confidence in one's own 
personal value, and the conhrmation 
of the path chosen by each and every 
chef. Zaiacain is a case apart, as for 
so many years it was the shining 
example for us all of what a great 
restaurant should be. Indeed, ihe 
restaurant reached an exiremely 
important milestone in 1987, when 
it was awarded three Michelin stars. 
Two years later Arzak was also the 
proud recipient of Michelin's top 
recognition. It is an undeniable fact 
that this period marked Spain's 
culinary entry onto the European 
stage, something which had 
previously been thought impossible. 
As 1 mentioned, these changes were 
extremely cjuick in coming aboui, and 
it was not long before a second, and 
then a third generation of well-

prepared chefs arrived on the scene, 
joining the rest of us who had already 
.spent quite a few years running our 
own restaurants. Today, this group of 
chefs ensures that Spanish 
gastronomic standaals are 
maintained, in an era where our 
cuisine is raising quite a storm, and 
not only within Spain itself. 
Today, the pillars of gastronomy 1 
mentioned earlier no longer just 
number one or two: there are many. 
In the Basque Coumr)-, in Catalonia, 
in Madrid, in the Community of 
Valencia, in Galicia, in Andalusia, in 
Castile, in Asiurias... if the truth be 
told, there really should be one 
cuisine for each of Spain's 17 
autonomous communities, as each 
one has its own group of 
professionals carrying out 
tremendous work. Since the end of 
the 90's the panorama has widened 
even further, with gastronomic 
congresses and competitions serving 
as forums for the exchange of 
techniques and concepts, a true 
representation of the aforementioned 
buoyant state of Spanish cuisine. 
In this spirit, SPAIN GOURMETOUR 
has been the great representative of 
Spanish gastronomy since 1986, 
always aware of changes, successes 
and evolution in the held, all of 
which are faithfully reproduced in 
the publication. 

And what now? 
We cannot deny that these are 
panicularly exciting limes. In 2003 
The New York Times dedicated its 
cover and a founeen-page report in its 
Sunday supplement to Spanish 
cuisine. This was not only a sign of 
the times in which we were living, but 
also represented the coining of a new 
term, a new brand: "new nouvclle 
cuisine", perhaps an interesling topic 
lor debate. 
It is unadvisable to let ourselves fall 
into rash euphoria now: as we all are 
only too aware, our role is a constant 
one, carried out on a daily basis 
ihrough our work. Funhermore, as 
highs are often followed by lows, it is 

up lo us to keep this enthusiasm 
going. This is a vital aspect, because it 
is all too easy to reach a high and 
think that nothing remains to be 
done. It is often said, but wholly 
justified, that it is infinitely more 
difficult to maintain high levels than it 
is to reach them, so self-evaluation 
must be a constant factor in our work. 

Do we need a 
brand, a set of 
'principles'? 
As 1 mentioned earlier. The New York 
Times threw a new term into the 
mix: "new noiivc/lc cuisine". Looking 
back to 20th-century cuisine, there 
were really just two international 
types of cooking: traditional and 
nouvelle cuisine. 1 believe that the 
time has arrived lo give our cuisine a 
name of its own: "Contemporary 
cuisine"? "Avant-garde cuisine"? How 
aboul "new nouvcllc cuisine",? 
On the other hand, it may be of 
interest to establish a set of 
'instructions' or principles to define 
our cooking style, as was formerly 
done with nouvelle cuisine. At 
elBulli, we have come up with a 
definition of our cuisine. Some of 
these ideas agree with those proposed 
by other chefs, while others do not. 1 
have included this definition here, 
inviting anyone who wishes to take a 
look. Perhaps by putting ideas from 
various chefs on the table in this way, 
we can see ihe common elements 
that exist within our diversity, 
explore exactly what it is that defines 
us, discover the elements that make 
us unique and ensure that we are a 
group of people with a clear 
personality. It is imponant that there 
is some son of reference to this 
common identity which defines us, 
especially as today there are chefs 
throughout the world who are 
joining us in the quest for techniques 
and concepts. In this way, within ten 
years there will be clear evidence of 
the beginnings of what will be 
should il stand the test of time, a 
cenain style and way of cooking. 
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• Cooking is a language which can be 
used to express harmony, creativity, 
happiness, beauty, poeto/, complexity, 
magic, humor antj provocation. 

• Only top-quality products should be 
used, combined with the expert 
knowledge of how these should be 
incorporated into dishes. 

• All products have the same value when 
cooking, regardless of their individual 
price. 

• It is preferable to use vegetables and 
seafood, dairy, nuts and simitar products 
which, when combined, result in a light 
cuisine. Limited use is made of large 
pieces of red meat and poultry. 

• Although the characteristics of our 
products are altered (temperature, 
texture, form, etc.), our aim is to 
preserv'e the purity of the original flavor, 
except where long cooking processes or 
the Waillard reaction are involved. 

• Cooking techniques, both classic and 
contemporary, are a resource ol which 
chefs must make full use. This is also the 
case with new technology. 

• Classical bases are not the only ones 
which can be used in the kitchen. Today 
there are lighter bases which play the 
same role (waters, stocks, consommes, 
clarified vegetable juices, milk (rem ntits, 
etc.). 

• A dish should be enjoyed and 
rationalized through the senses and with 
reflection. 

• Taste is not the only sense: touch is 
important (contrasts in temperatures and 
textures), as are smell and sight (colors, 
shapes, optical illusions). With this in 
mind, the senses should be a point of 
reference when thinking of our next 
creation. 

• Striving for technical and conceptual 
perfection is the highest point of the 
creative pyramid. 

• Creation is a team process. 

• There should be no barriers between the 
sweet and savory worids. The savory 
frozen world and the world of cold 
cooking in general are of great 
importance. 

• The traditional structure of dishes should 
be forgotten: both starters and main 
courses are undergoing a revolution 
which owes a great deal to symbiosis, 
and main courses are no longer based 
on the traditional product-
accompaniment-sauce formula. 

• A new v̂ ay of serving food. 

• Indigenous cooking styles are a 
reflection of links with the sun'ounding 
environment. 

• Products and dishes from other 
countries should be subject to our own 
cooking criteria. 

• There are two main paths which lead to 
harmony between products and flavors: 
through memory (deconstruction, 
connection with indigenous cooking, 
former contemporary recipes), and 
through new combinations. 

• Points where cookirig meets the world 
and language of art. 

• Recipe creation is designed for harmony 
to wori< in small portions, 

• Decontextualization, irony and 
performance are wholly justified, so long 
as they are not superiicial, but respond 
and conneci to gastronomic reflection. 

• The sample menu is our expression of 
avant-garde cuisine. Our stmclure is 
alive and subject to change. We are 
keen on concepts such as snacks, 
tapas, rnorphings, etc. 

• Knowledge from, and collaboration vyith, 
experts from different fields 
(gastronomic culture, history, industrial 
design, the sciences), are fundamental 
for our evolution. 

Fcrraii Adria, along with his partner 
Juli Soler, has tuiTted Roses (Gircmci) 
restaurant elBulli (awarded three 
MiLlu'Iiti stars in 1997), into a world 
reference for gastronomy. For the six 
months during which the restaurant is 
closed, Adr'ia keeps on his tireless search 
for new possibilities in his Barcelona 
workshop, as well as managing his 
oflier two businesses, the Hacierida de 
Bcnazuza elBulli Elolel in Seville, and 
elBidU Catering. He also has 
coUahoralitm agreements with many 
diverse orgatiizatiims and, in 2005, he 
presented Madrid's Camilo Josi Cela 
University with ihe professorship which 
hears his name. Even with all the above, 
this culinary genius slill ha.s (he time to 
ivritc, having published numerous books 
which have been iictnslaled into variotrs 
Icifigitages. 
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wenty years 
that changed the 
history of wine 
by Carlos Falco 
Carlos Falco, Marquis of Grinon, is an agricultural scientist, winemaker, gasirtMionu Ian, 

passionate traveler and writer, and has been a key figure in the renewal of the Spanish wine 

industry over recent decades. Ever since he decided on Castile-La Mancha to cultivate his first 

Cabernet Sauvignon (despite various opinions that this was a bad idea), this noble innovator 

has come a long way. There is no one more qualified to speak about the key stages in the 

evolution of the Spanish wine industry over the last twenty years. 

In a world as dynamic as the one in 
which we live, filled with constant 
changes in priorities, trends, fashions 
and political swings, a publication 
directed at a global market is 
celebrating its twentieth birthday in 
excelleni health. This is undoubtedly 
proof that said publication has an 
important, even necessar)', role to 
play in society and its fundamental 
objectives. 
SPAIN GOURMETOUR was iniiially 
based on two approaches, one deep-
rooted and the other relating to 
formal, both of which I believe lo 
have been fundamental in the 
publication's success. These were lo 
make the link between Spanish 
cuisine and the country's best wines 
(an excepiionally useful symbiosis 
for both), reinforcing this message 
ihrough a high-quality publication 

{in terms of paper, text, photography 
and composition) more closely 
resembling, at least in its first years, 
an publications than lo llrose related 
to the world of gastronomy. Perhaps 
this was indeed the subliminal 
message that its creators and those 
who reinvented the magazine in 
subsequent editions wished to 
transmit: that Spanish wine and 
cuisine have a unique quality and 
creativity, making them a veritable 
art form. This was something to 
which excelleni cuisine and the besi 
wines had undoubtedly aspired from 
lime immemorial. 
With an element of luck (as is the 
case vviih so many success stories), 
over the past ten years something 
has happened which w-as difficult to 
imagine twenty years ago, w hen 
French nouvelle cuisiite had 

dominated the field for at least a 
centur)' and a half. I am referring to 
the internationally recognized fact 
that, today, Spanish nouvelle cuisine 
has begun the new millennium at 
the fotefront of the gastronomic 
world for the very first time This is 
precisely at the dawmmg of a new era 
(which 1 bcliev-e to be irreversible), 
in which all things relating to food 
quality have become a priority for 
advanced society. Naturally, this 
extraordinary turn of ev̂ ents has 
been clearly influenced by the 
superior MediteiTanean diet, and the 
battle between cookery based on 
oHve oil and that based on butter 
Although 1 do not wish to dwell cm 
this subject (this will be down to the 
undeniable authority of my friend 
Ferran Adriit, with whom I am 
honored to share these pages). 

i 





1 would like to finish this preamble 
by highlighting the facl that ihis 
unstoppable boom experienced by 
Spanish restaurants has not only 
revolutionized cooking. Service 
quality has also dramatically 
improved and, even more 
importantly, so has wine quality, 
thanks to a new generation of 
sommeliers who have brought about 
a radical transformation in both wine 
lists and wine culture lor their 
customers. 
All the above, together with events 
which we will discuss below, have 
meant that Spanish vvnnes have 
evolved pediaps even more during 
the twenty years since SPAIN 
GOL'RMETbuR was first published 
than ihey had in the two previous 
centuries. In the mid-1980s, the 
demand for both still (red, white and 
rose) and sparkling wines began to 
take off in Europe and the United 
States. The domination of French 
and, to a much lesser extent, Gemian 
wines (which date back to the .Middle 
Ages), however, seemed loially 
unshakcable. It was taken for granted 
that only moderate Northern climates 
as found in Bordeaux, Burgundy, 
champagne and the Rhine Valley, 
were capable of producing these 
fruit)', mostly white wines (with 
consumption m England. Germany 
and the US representing 80% of the 
market). These wines had moderate 
alcohol content, and could be 
married perfectly with the French 
cuisine dLiminant at the lime. With 
tmly regions like Chianti and Rioja 
offering any kind of competition at 
generally lower prices, it seemed that 
the wine market was well and taily 
tied up. 

The 1980s: the tide 
begins to turn 
The following twenty years were to 
bear witness to several events which 
W'ould have a decisive impact on the 
international wine market. Firsdy, 
Spain liecame a full member of the 

European Community in January 
1986, the same year in which SPAIN 
GOt/RMETOL'R was launched. I was 
lucky enough at this time to be able 
to unveil my first Cabernet 
Sauvignon (1982) in the luxurious 
surroundings of London's Dorchester 
Hotel. The Wines from Spain agency 
(as ICEX representatives in the UK 
had cleverly renamed the 
organization responsible for 
promoting Spanish wines), decided 
to pull out all the stops and celebrate 
our entry into Europe Aher pouring 
hundreds of glasses (many of them 
to key figures in the British trade), I 
shared one of my bottles with Hugh 
Johnson, the most important wine 
critic in the world. We did not have 
long to wait lor the commercial 
results lo show. 
Secondly, the successive rounds of 
negotiations which led to the 
creation of what is now the WTO 
(Kennedy Round, Ci.ATT), brought 
about a liberalization of the wine 
trade in the most important markets, 
as well as an extraordinary boom in 
wine exports for so-called New 
World countries. These countries. 
almost without exception, have 
Mediterranean climates similar lo 
Spain's. Their outstanding success 
irreversibly directed consumer tastes 
towards more mature fruit flavors. 
Thirdly, and probably in response to 
the above, a new generation of critics 
emerged who went against the grain 
of popular thought. These critics 
were more likely to opt for a new, 
young red from any region unknown 
to a well-established sommelier than 
to choose a premier grand cru from 
Bordeaux with years of history and 
fame. So, Miguel Torres' Mas la 
Plana, which had snatched the gold 
medal from the grasp of Chateau 
Latour at the first Gauli &r Millau 
Wine Olympics, was followed by a 
Pesquera Reserva, which Parker 
compared lo Chateau Petms, the 
most expensive Bordeaux. At the 
same time, the Cabernets and 
Chardonnays from California's Napa 
Valley lied (in first place in both 

categories) with the premier grands 
cms from Medoc and Burgundy in a 
blind tasting in Paris organized by 
English critic Steven Spurrier, vviih a 
tasting panel that included elite 
figures from the world of French 
wine II seemed that the status quo 
w'hich had been dominated by 
French wine was beginning to 
cmmble Today, that status quo has 
been confined to the annals of 
history. 

Red wine comes 
into lis own... 
The scientific community was the 
next player with a role in changing 
the natural order which, up to that 
point, had favored white wine 
consumption in the mam importing 
markets. This process began with the 
famous Seven Countries Study, 
presented by American doctor Ancel 
Keys in 1970, which defined in no 
uncertain terms the superiority of 
the Mediterranean diet. Over the 
past twenty years there followed a 
growing number of epidemiological 
studies, such as those by Renaud in 
France and Gronvaeck in Denmark, 
all of which had enormous 
repercussions in the media, each 
clearly supporting moderate red 
wine consumption. Another series of 
laboratory research unveiled lunher 
biochemical factors: polyphenols 
found in wines lor ageing were 
discovered lo be responsible, along 
with moderate alcohol content, for 
the wines" extraordinary dieteric 
properties. These revelations were 
made public during a period when 
the concept of healthy eating was 
quickly revolutionizing strategies 
within the food sector It was clear 
what was going to happen: an 
unstoppable increase in demand for 
quality red wines. Leading markets, 
such as England and North America, 
soon changed their habits, with red 
wine consumption quickly 
overtaking that of white. 
New World countries were especially 
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happy vviih this situation, surpassing 
not only our leading region for red 
wnne exports, Rioja, but also the rest 
of Europe's wine regions. This was a 
particularly hard blow for the once-
mighty France, and led to a crisis 
within the country's wine industrv' 
brought aboul by plummeting 
expon levels. 

...and Spain 
evolves 
accordingly. 
Spain, meanwhile, has seen a 
gradual opening of its wine 
legislation over recent years, 
especially in the more traditional 
regions of the country. This has been 
induced by both regiiMitil and 
national laws and decrees, such as 
the new Vineyard and Wine Act. 
Today in a society as dynamic as 
Spain's, this push for freedom in the 
wine indusir)' has led to a real 
creative revolution, making new 
Spanish wines key players in 
specialist circles. The brightest stars 
are nomially new generation wines, 
coming from both the more 
traditional regions (Rioja, Ribera del 
Duero and Penedes). as well as in 
increasing numbers from emerging 
regions such as Castile-La Mancha, 
Navarre, Pnoraio, the entire Duero 
Valley, Bierzo, Mallorca, Yecla, 
Jumilla, Alicante, and so on. This 
situation, however, has not 
prevented leading white wines, such 
as Rfas Baixas and Rueda. from 
consolidating their standing ouiside 
Spain. Nor has it halted the 
populaiiiy of new generation whites 
from varying widespread regions like 
Navarre, Somontano, Priorato, 
Monies de Toledo, Malaga and the 
Canar)' Islands. Special mention 
.should also be made ofgeneroso 
wines and cavas, the fomier having 
suffered a market crisis over the past 
twenty years, with drastic falls in 
demand in age-old markets like the 
UK and the Netherlands. 
.Nonetheless, crisis periods are also 

seen as opportunities to make 
improvements, and 1 believe that this 
is what is happening now, with many 
[ino.s, inancani/la-s, amanii/lacio.s, palo-
cortados. olorosos and Pedro Jimenez 
varieties reaching record levels of 
quality The situation is as follows. 
Sherry is. without a doubt, one of 
the world's greatest wines, and it will 
also hold a privileged place in any 
well-crafted wine list. As for cavas, 
they have managed to gain a share of 
the market thanks to constant 
improvements in their price/quality 
ratio. It is important to remember 
that Freixenet, responsible for the 
vast majority of the sector's exî ort 
with Cordorniu, is the only Spanish 
business to place in the Top 10 list of 
international wine producers. This is 
an important example to bear in 
mind as, in order to become a leader 
in the international wine industry, 
Spain will need at least one other 
leading group in the important .still 
wine sector 
SPAIN GOURMETOL'R is, for all the 
reasons I described earlier, uniquely 
c|ualified lo discuss the extraordinarv' 
bt)om experienced by Spanish wine 
and cuisine wilh the fascinating and 
constantly evolving world of 
educated, informed and demanding 
professionals and consumers. This 
has been the publication's role in the 
past, acting as both representative 
and promoter of Spanish wine and 
gastronomy to the four comers of 
the earth. Personally. I am convinced 
that we are only on the threshold of 
what will be an exceptionally 
promising era. All you have to do to 
.see this is lo look at the huge 
numbers of young chefs from both 
Spain and abroad attending the 
Madrid Fusion Gasironoiny Summit, 
or read a recent edition of Al/es Uber 
Wein, Decanter, Wme Spectator or The 
Wine Advocate. I would like lo 
extend my heartiest congratulations 
to SPAIN GOURMETOUR for their 
role in this success, and hope that 
they will continue their work with a 
renewed spirit for jjerfection over the 
next twenty years. 

After graduating in Agricufntral 
Scii'ncf /rom U)uvain l/niversity in 
Belgium, and having studied at Davis 
University in Califontia. Carlos Falco 
made the QuLxote-esque move of 
introducing foreign grape varieties into 
Spain, cu/iivaling them in Toledo on 
land owned by his family for cerituries. 
He currently has three wines on the 
market under the Dominio de 
X'aldepesa Designation of Origin, 
\v/iic/i lut.s been exclusively awarded to 
the Maiquis and his wineiy. In addition, 
he also sells a white Ribera del Duero 
and various rcci Riojas, as well as 
woiking in Argentina and keeping his 
eyes open for new adventures, including 
producing a wine from the Commuinty 
of Madrid. He is also author of the book 
Entender de Vino (Untfcrsianding 
Wine), now in i(.s (cnlh edition. 
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Outside perspectives 

As others see us 
Throughout the past twenty years SPAIN GOUHMETOUR has been dedicated lo promoting the richness 

and diversity ol Spanish wine and gastronomy around the worid. However, it would have been impossil:)le 

for us to carry out this lasfc without the help and support of all the professionals who make up our 

readership. Over ihe following pages wc have brought together ihoughls from our readers and some 

of the most prestigious experts in ihe sector, whose words are equally celebratory as ihey arc reflective 

on how we should work logelher and strive for improvement. 



-. • 

Colman Andrews 
We had lots oi Spanish restaurants in Los 
Angeles when 1 was growing up there in 
the 19'50s and 'hOs. They served famous 
Spanish spectallies like cmhilctdas. 
t£tmalt'.s, and chiles rcllcnos. In the restau­
rants of Southern California in ihe mid-
20th ceiiLury in other words. "Spanish' 
meant Mexican. On the East Coast dur­
ing ihe same period, food described as 
Sp.inish was often Puerto Rican or 
Cuban. Of course, there were restaurants 
that tried to be a liule more Iberian—hut 
the menus rarely strayed very lar btryond 
gazpacho and pacUci (which often, alas, 
meant cold lomaio .soup .and oversize 
pans of long-grain rtcc laden with chick­
en, frozen seafood, canned peas, and 
strips oi pimieiuo Ipepperl from ajar). 
The celebrated Spanish-born Penedes 
wine pioneer Jean Leon became a famous 
Italian restaurateur in Beverly Hills, be­
cause he said, nobody in America in the 
mid-20th centurv' would have taken a 
Spanish restaurateur senously. 
In my experience there arc still many 
Americans who have a distuned or 
cliched idea aboul Spanish cuisine ijust 
as there are those who still make jokes 
aboul F.nglish food, apparently nol hav­
ing eaten in London lately). But those of 
my fellow countr)Tnen who are seriously 
interested in food have a veiy diflerenl 
view: They know that Spain ts quite pos­
sibly the most exciting and influential 
coiintrv' in the world today in gastro­
nomic terms—part laboraii>r>'. part living 
museum, pan trcasurehouse of extraor-
dinar)' raw materials and anisanal food 
products. 

The great innovator Ferran Adria may 
have Iirst gotten Atnencan gastronomes to 
pa)' attention to Spain—but he was jusi 
the Ijegtnntng. There is hardly a comer of 
Spain that dtx'sn'i have fine, imaginative 
young chels today, some influenced by the 
master of clBulli and some not. More im­
ponant, though. Is the facl that American 
food-lovers who may have been drawn to 

Spain by celebrated new restaurants in 
Catalonia, the Basque country, and 
Madnd arc, along the way, discovenng 
traditional Spanish gastronomy—learning 
what real paella tastes like; participating 
in the delicious niual of the cakotaila (a 
typical dish from Calaloni, made with 
white onions); sampling the ham of jabu-
go and the sausages of Vic; leantin>; how 
delicate fncd lish can be in Seville and 
how succulent ihe roasted bab)' pig is in 
Toledo. 

To the kmovvledgeable .American food-
lover today, tn other words, Spain has 
become a pnmary destination, an essen­
tial. It's about lime. 
RS. Speaking of our earlier misapprehen­
sions of what Spanish food was, why is it 
that almosi no contemporary Spanish 
chefs, who draw so freely on ideas froin 
France Italy, and .̂ sia, have woven 
.•\mencan Hispanic cooking—Mexican, 
Cuban, or whatever—inlo their innova­
tive cuisine? 

Co/i>iflii .Amiicws is (lie etiiloi-m-tliii/of .Saveur 
liiul the iiitthnr of tbiee acclaimed books on fotnl: 
Lveryihing on the Table, Flavors of the Ri­
viera, tiiiil Catalan Cuisine, tts well (i.s tlie co-
ttiitliot cttiJ co-eJtloi of three Saveui iiiiildiniife';. 

Alex Atala 
Until a few years ago in Brazil we only 
had ex-perience of French and Italian 
cuisine, both of which arc highly popu­
lar in our country. When 1 returned 
from Europe. I felt the need to work in 
a more authentic way, and wanted to 
base my cuisine on Brazilian roois. 1 
was seen as crazy, even by the Brazilian 
press, for wanting to create a Brazilian 
cuisine, based on home-grown ingredi­
ents. 1 discovered our fruits, fish from 
the Amazon Basin, the cassava, the palm 
bean and a hosi of other riches which 
would make any chefs heart skip a 
beat. My great respect for these noble 
yet unknown ingredients laught me a 
new language. When putting together a 
new dish 1 worked with various prod­
ucts but with one sole intention: to cre­
ate a cuisine of contrasts and a journey 
for the senses. 

In this sense I am eternally indebted lo 
Spam, a countrv' which has greatly inllu-
enced my career Indeed, if I may be so 
bold I would also say that Spain has had 
a positive impact on growth in my coun­
try, opening a new. highly attractive uni­
verse for our gastronoinic culture. Seeing 
Spanish professionals basing their work 
on an evolution of their own culture was 
the driving force behind my belief m my 
own instincts. 

Until the 90s it was exiremcl>' difficult to 
get new ingredients in Brtizil, but 1 always 
kept a close eye on the development of 
C(ualiiy in Spanish gastronomy and prod­
ucts. Nowadays, a Brazilian gourmand 
can tell the difference between Iberico and 
Serrano ham, whereas, only a few years 
ago, all that was on offer was piosritKto 
from Italy Spatn is lucky in that it has a 
wide variety of products on offer: oils, 
presen-es, vinegars, sausages, cheeses, 
meats, fish and seafood. Now these prod­
ucts are becoming available m Brazil. 
In addition to the great selection of prod­
ucts, it is easy to eat well in Spain, and 
this is reflected in homes across the 
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country. 1 personally love a good cocido, a 
tripe stew, stewed pigs' trotlers and Soria 
kid goal. I am a great fan of salt-cod. tu­
na mojama (a t>'pe of sailed rish),/u(.'i (a 
very thin type of sausage), chisttimi (a 
kind of choiizo) .sfbrctsada (a soft, spread-
able sausage), presn and secivto from the 
iberico pig (cuts of meal specific to thi.s 
type of pig), Galician barnacles and 
prawns from PalamiSs. 
The evolution of wine in Spain has also 
had repercussions in Brazil. It is C(uite 
suiprising that, coming Irom a so-called 
'Old World' country', we iww have young 
quality wines, with a modem cut and 
different grape varieties which bring 
their own characteristics. At my restau­
rant, D.O.M., the wine list includes Rio­
ja, Rihera del Duero, Toro, Costers dc! 
Segre. Priorato and Rtas Baixas wines, as 
well as cavas frotn Catalonia. 
1 strongly beheve that Spatn is an ideal 
reference, in terms of wine and gasirono-
my, for both Brazil and the rest of the 
world. Furthermore, SPAIN COURME-
TOUR is a pubhcaiion 1 deeply admire, 
with a richness of content essenlial for 
people who want to know what's cook­
ing-it's incredibly interesting! 
Before 1 go, allow mc to let you in on a 
secret. Everv' week 1 get calls from 
friends, gourmets, journalisis.... I always 
have for them tourist and gastronomic 
journeys prepared ihrough Spain, a 
country 1 love, admire, and for which I 
feel that I atn, in pan, an ambassador in 
Btazil. 

TiatiiL-d (if (he Nannir School in Brussels, 
.Mcx .Atala is loday one iif Btazil's lop 
( hi'fs. HI,', icslaiuanl D.O.M. in Sao Paolo 
offers a fu.sion of indigenous itigrcdiciKs ivKli 
intcniutiojial (ctlmitjucs. trsu/ung in a 'her­
itage' of modern Sraziltan ctiisinc. 

Sam Clark 
Firstly may we say ihal we are great ad­
mirers of SPAfN GOURMETOUR and are 
very honored to be contributing to your 
20lh anniversar)' edition. 
The t.iK has always been suscepiiblc to 
food fashions. In the 80s everything was 
French and in the 90s il was Italian. 
Vv'hen it was time to open our own 
restaurant in 1996 we didn't want to go 
wilh the crowd, but introduce London to 
our new love, Spain, the moment was 
right: for ihe first time quality Spanish 
produce was becoming available V̂ 'c 
were conscious though of nol becoming 
victims of fashion. Our thought was if we 
could understand and do justice to these 
dishes forged by lime our restaurant 
would be like a rock in a sea of fashion. 
Finding the right Spanish ingredtetil wâs 
the key whether il was moiamct (a type ol 
salted luna) from Huelva. pimcnidn (a 
type of paprika) from Exiremadui a, 
jMijuilli) peppers from Navarre, sheny 
from Jerez, etc. Then we submerged our­
selves in the challenge of finding the best 
(to us) regional Spanish dishes with 
many of the ingredients plaving the .star 
role. Wc are jUst one small part of the 
Spanish food movement who believe that 
each ingredient tells a stt̂ ry and liiis ro­
mance In this time of globalization and 
bland lood culture, regional Spanish pro­
duce inspires us. We relish m its artisan 
roots and integrity in production. 
In the UK over the past fifteen years 
there has been another buzz word in 
restaurants and thai is 'fusion'. There 
have been fusion restaurants w here 
Spanish produce has been very proini-
neni. These chefs are excited by mixing 
culiuially diverse ingredients on a plate 
To them the end result in the mouth is 
everything: "If lemon grass is sexy next 
to jainon then leis do it!" Stimulating, 
tesung and exciting, there is never a dull 
iTioment in a fusion restaurant. The rea­
son Spanish produce is ch(5sen is quite 

simply because they want the best. 
U is impossible to talk aboul Spanish 
gastronomic influence on ihe UK, let 
alone the world, without mentioning el-
Bulli. We read about the restaurant lor 
many yeais belore going there and be­
lieved it was the antithesis of whai we 
did at Moro. The inype was big and we 
assumed (albeit in a rather c>Tiical way) 
that we could only l.ie disappoinied. Vv'e 
were not' Our len.sion W.TS immediaiely 
diffused by the charm of the manager 
and staff We relaxed and proceeded to 
have the mo.si fun and interesting meal 
of our lives. Professional chefs giggling 
over food for four hours. One was re­
minded of tasting jelly for the first Ume 
as a child or biting a chocolate eclair and 
all the cream squelching oul the side. 
Ferran's tw ist on classic Spanish dishes 
such as paella or pan con toniate tickled 
us. Around the table but without being 
used lightly, ihe word genius was heard. 
In the UK as well as in Spain, restaurants 
have appeared that are not content |ust 
to please our stomachs, but try to tease 
.and challenge our minds. Stimulating 
conversation aboul a dish is as imporiani 
as oral pleasure. In a way these culinary 
diverse styles are all brought together by 
a love and respect for Spanish pioduce 
Whether our restaurants serve ground­
breaking or historically based food, w-c 
all salute Spanish gastronomy. Congratu­
lations. SPAIN COURME'rOUR. We will 
raise our glasses to another 20 years! 

Sum CTarfe and his wife Sam opened their 
Loiidon-hascd restaurant Moro in 1997. of­
fering a cuisine iii.'ipired hv Mediterranean 
flavors, mainly Spanish antf Mrwrish. They 
have published two boohs, Moro: The 
Cookbook and Casa Moro. 
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Madeleine Jakits 
Translation; Synonymc.net 

Wilh the arrival ol the 30th edition of 
our magazine Feitrsehniechei; we took the 
opportunity to delve into our past edi­
tions. Having carefully leafed through al­
most 250 copies, we quickly realuicd 
that the importance held by Spain in our 
reports and articles has been constantly 
growing over the past twenty years. In 
times gone by. articles would sporadical­
ly appear on a Rioja or a sherr>', but to-
ciay it isn't uncommon lo open a maga­
zine and see a full-color map of Spain. 
The regions of Somoniano. Riieda, Rib­
era del Duero, La Mancha, Priorato and 
even Mallorca can no longer be ignored. 
We informed about astonishing careers 
of new vintners and winemakers, and 
never before have there been so many 
new wine regions, formerly exclusively 
knov̂ Ti by ihe insiders, where pioneers 
with an entrepreneurial spirit started 
from zero. We have had to learn how to 
correctly spell the names of Spanish in­
digenous gi'ape varieties, and discovered 
With surpri.se the natural beauty of the 
Prtorato vine-covered hills and the en­
thusiasm of this new generation ol wine-
makers as they apply their skills learned 
in France. Chile, .Australia or Italy Even 
a time-honored traditional vviner)' as Tor­
res in the Penedes region is experiencing 
a new nourishing and many years ago at­
tracted Fein.seh(neffeer's attention to the 
reborn Spain, as one of the first bodegas. 
Miguel Tortcs. in perfect harmony wilh 
today's trends, has long been dedicated 
to transatlantic winemaking, and has set 
up production in Chile, a counir>- where 
he is again a figure of reference. 
We have dedicated many important 
reports lo current tendencies in Spanish 
cuisine, and to Catalan cuisine in partic­
ular Costa Brava. Costa Blanca, Castile, 
.Andalusia. Galicia, the Basque Country, 
the Canaries. Madnd. Barcelona and Va­

lencia: it has been our pleasure to recom­
mend these destinations to our readers 
as. year after year they offer .something 
new, something evciting and something 
innovative waiting to be discovered. We 
have also profiled the great chefs who. 
today have become avant-garde models 
for the rest of Europe: Ferran Adri;\, San-
li Santamaria, Elena and Juan Mari 
.Arzak. Martin Beiasategui, Carme Rus-
calleda and Joan Roca. They all strongly 
encourage modernizing the art ol cook-
er>-, perhaps first of all the owner ol el-
BuUi lestaitrant who, ihrough hts decon-
structive cuisine, has taught us all how to 
taste, smell, explore and sample food 
with our senses on full alert. Who could 
fail to praise Fertan Adrias culinary' ex-
pencnce? 

Today you can actually feel the creativity 
the desu-c of the avant-garde to expcn-
mcnt, the sense for quality and ihe indi­
viduality breaking free evcrs'v̂ here tn 
Spanish culiure. The country's image has 
been significantly rejuvenated: the Spain 
of today is opitmistic, happy and active 
This change is just iis obvioLts on the 
country's social and polilical scene, as if 
Spain were breathing through a new set ol 
lungs after a severe lack of oxygen during 
ihc Franco regime .As in all cases where 
lundainental changes are concerned, it is 
young people who lienefit mosi from ihis 
shake-up. knowing how to take full ad­
vantage of the siiuaiion. From our position 
as gouimei spectators, we are lully aware 
of your evolution because we have had the 
chance to taste so many Spanish delights 
which have now been given the attention 
they tmly deserve: hams, cheeses, olive 
oils, chocolaie, saffron or delicious pa>-
served fish. Spain's fascinating break­
through has been so impressive dial, in 
2004. Feinschnieelici dedicated a whole 
sf)ecial supplement to the phenomenon. 
.All that remains now is for us to congrat­
ulate the entire SPAIN GOURMETOb'R 
leam on the occasion of their twentieth 
anniversary! 

,\(adclcinc /al(i(s ts editoi-in-chit^ of mag­
azines Der Feinschmecker and Wein 
tiourmct Born in Svvitzedand, and now 
living in Hamhiog /or nuiiiyveais, .she has 
hcen /ascinated bv (he restaurant world 
since childhood, and s(a[es (ha( she loves "all 
that lastesgood". 
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Michael Laudrup 
The story ol Laiidrup Vin & Gastronomi 
starts back in 1992 when I played for 
"The Dream Team" in Barcelona. Yoit 
could say that an accidental photograph 
of me holding a glass of wine was the be­
ginning of a new passion. 1 didn't even 
really like wine when 1 first started my 
intcrnaiional career for Lazio, Rome but 
then I moved to Juvcnius in Turin and 
soon I learnt to enjoy the fabulous red 
wines of Piemonte Barcelona was ncme 
the less flavorful and gradually wnne be­
came for mc an inseparable part of the 
tasty Spanish cuisine, 1 like it all: inartsco 
(shellfish), ptilpii lociopus), pinbcos (typi­
cal Basque lapas). tapas, ham, enihtiUdos 
tpork products), coidero lechal tsuckling 
lamb)... 
Following the fatuous photo with me 
holding the glass of wine instead of ihe 
proverbial football, I was asked during a 
television interview about my opinion on 
Spanish wines and gastronomy My an­
swer somehow touched the Spanish; my 
home in Barcelona was quickly over-mn 
by wine farmers wishing to share the 
fmtts of their labor Together with my 
fnends, I lasted my way thmugh the 
conieni of many Siimplcs and later when 
wc returned to Denmark a passion had 
turned into a love that nol even the cold 
Danish weather could make us forget 
When I left Denmark some twenty years 
ago, Spanish wines were associated with 
ihe cheaper mass-pioduccd varieties 
sold in supermarkets in the lower end of 
the range, as a poorer cousin compared 
to the dominating French. The only 
Spant.sh food Northern Europeans had 
hctird ol was overcooked pael!a.s and 
shaky gazpachos sold to tounsts on ihcir 
charter trips to the Mediterranean coa.st. 
.A sharp contrast to the picture Scandina­
vians have of Spanish food and wine in 
2005: the country is regardci.1 as tnod-
ern, innovauve and creative and yci with 
a good integration of traditions and val­
ues like family friends and quality of life. 

Spanish produce holds today the same 
image in Scandinavian consumers: it's 
hot. Its high quality and its culling edge. 
Proof of this is thai wheti wc started our 
fimi tt was difficult to sell our carclully 
chosen selection ol finer Spanish wines 
and delicatessen products, but today cus­
tomers' acceptance and receptiveness is 
very high Almost daily customeis call us 
enquiring w hich are the hottest restau­
rants right now, so they can combine a 
visit while staying in the country lor 
business or pleasure. Last bui not le.asi. 
Spanish wine and gastronomy offer a fine 
balance bcivveen qtialily and reasonable 
price 
For me, a tapas meal served with a glass 
of wino is slow food al its highest level 
and tastes better when enjoyed in gocid 
company. I guess this is the side of Spain 
that I would like lo show my fellow 
counirymen. 
Finally, I have to say that in our compa­
ny, wc look forward to every new issue of 
SPAIN GOURAIFTOt.'R: this magazine is 
a perfect mirror of the Spain of today, full 
of beautiful pictures and wcll-wntten ar-
licles on exciting issues. 

One of the greatest Danish foothill /'layers 
ever known. Michael Laudnip /otned Liizio 
and fuventus in Italy he/ore signing wtlh hC. 
Barcelona (1989-19W1 and Real .Madrid 
(I99'}-I996). He tucientiv woifes as a foot-
baU trainer and co-tnanagcs (.aiidtufH in, 
tni;'oiTing/ood and nine products in Den­
mark. 

Thomas Matthews 
Over the past 2i) years, Spanish wine has 
changed in dtamalic and itiipressive 
ways, an evolution moie profound, in 
my opinion, than in any oiher country in 
the world. 
In the 1980s, traditional Rioja dominated 
ihe world's image ol Spanish red wine At 
their best, these wines were elegant and 
complex Bui too many were thin and 
lifeless, tasting more of tobacco and tea 
than fresh fruit. 
Today Rioja is producing fresh, concen­
trated, siructured w ines bursting with 
npe fruit. Sonic critics decry these wines 
as mere copies of a homogenous inicrna-
tional style hut I find them distinctive 
and exciting. They have inily taken their 
place on the world stage. 
.And Rioja is not alone. Formerly obscure 
regiims have vaulted into prominence 
w ith their own new reds, which share 
the empha.si.i on fresh fruti and conccn-
iraiion, but rclleci ihetr indigenous grape 
varieties and teriolrs. Ribera del Duero. 
Priorato, Toro and Bicrzo are the current 
stars, but many other regions are follow-
uig close behind. 

White wnncs. too. have shown dramatic 
progress, though still ;i small petreniage of 
total wine production, allunng. ilistinctive 
w hiles have emerged, particularly from 
nonhwcsiem Spain Made from obscure 
indigenous grapes, some stived fmm near 
extinction, these are far from iniemational 
In SlV'lc, offenng ficsli fiuii and niiiieial fl.i-
vors that arc delicious with a wide range of 

ICKld. 

Credit must be paid to a handful of dedi­
cated protlucers, whose hard work and 
passion have helped lead whole regions 
to new heights of quality. Among the 
most infiuential ol the new generation: 
Rcni; Barbier and .Alvaro Palacios in Prio­
rato. Pahacios again in Bicrzo, Alejandro 
Fernandez and Mariano Garcia in Ribera 
del Ducro, Garcia again in Toro, along 
with the Eguren family from Rtoja, and, 
tn other regions, Carlos Falco. Miguel 

58 JANli.\» .APRIL 200t>>PAIN 1..01 RMETOUR 



Torres, Emilio Moro and Vicente Ce-
brian. This list, of course, omits many 
worthy owners and winemakers, and 
more will join ihcir ranks in due course. 
In 1978 and '79.1 had the pleasure of liv­
ing in Granatii Reluming to Spain Irom a 
visit to MoHKco, where I lived on mint tea 
and taiine. I bought some jamon llreiuo 
and a bottle ol Patemina Banda /\ziil. The 
sweet, earthy ham and wine were so deli­
cious 1 neaHy wept wilh pleasure. Today, 
those flavors are still fundamental to my 
vision of Spain. Bui ihey ha\ e been ampli­
fied by a new universe of tastes, from the 
LCKina de vangtiau/ta to the vinos de aliu ex-
prestOn. No culture thrives unless it 
evolves. In the past two decades. Spain's 
paigress has been extraordinary. 1 am sure 
there will be amazing new pleasua-s in the 
years lo come 

Thomas Matthews is Eveeulive Ediloi of 
Wine Spectator, (he lapgest-ritculaiion 
wine tnagacine in (he iiorld. Ht- is also die 
magazine's lead taste/ for the wines of 
Spain. 

Carlo Petrini 
Translation; Synonymc ncl 

There is no doubt that, over recent years, 
Spain has been at the lorefroni of Inter­
national gastronomy Both Basque and 
Catalan cuisine have brought aboui a sig­
nificant evolution tn more creauve cook­
ing, and we have all been dazzled by the 
professional paihs followed by great fig­
ures like Juan Mart Arzak, Penan .Adrta, 
NLatrin Berasategui, S.inii Santatnaria and 
Camie Ruscalleda. 
Behind these siars lies a consolidated her­
itage of popular euisme. favored as much 
in ihe big cities as it is in the provinces: 
traditional dishes enjoy continued SLIC-
cess, partly due to the facl that ihcy arc 
based on quality agricultural products. 
Baby eels, anchovies and cogollos de Tudehi 
lettticcs are just some of ihc delights 
which come lo mind when thinking of an 
enviable national cuisine and a fascinating 
history backed up by skillful savoii'-/airv. 
However as in all areas of significant 
evolution and enormous potential, we 
cannoi overlook certain contradictions. 
On the one hand wc have high levels of 
creativity combined with solid tiadiiions, 
yd on ihc other, it is clear that the agri-
food indu.stry has well and truly laid 
down iis roots in Spain 
Noteworthy cuistne (be it in tune with 
tradition or completely innovaiive) 
retnains lirmly rooted tn the fields and 
the people who work them. These are 
the craftsmen of all great raw materials, 
without whom, sooner or later, cooking 
would have lo be abandoned. 
Unfortunately from this point of view 
Spain's strong agncultural tradition is in 
danger a tradition which lavishes us with 
exceptional products like Ibĉ rico ham. 
1 he future of these small yet excellent 
producers is being endangered by the big 
names in the agri-food industry. In many 
sectors (particularly the fruit and oil sec­
tors). Spam fa\'ors mass-produced, low-
quality products which, although provid­

ing benefits Irom a commercial point of 
view. unLlcrmine quality agriculture, both 
in Spain and in the rest of Europe I have 
the feeling thai the agro-industrial system 
IS unstoppable and I wonder how much 
ol an impact ihis is having on the disap­
pearance of indigenous vegetable vari­
eties, on the decline In traditional dishes 
and food craftsmanship, and on cn\iron-
tiienial and ecological equilibrium 
Spain has s.idly been dubbed the "gateway 

10 Europe" for GMOs (genetically modi­
fied organisms), due to the amount of au-
ihonzed varieties in the country. This rep-
Illation is also based on the lack of control 
applied to these products, making Spain 
the ideal country for ihose mullinaiionals 
which produce GMOs for sale all over the 
continent. 1 do not believe thai these poli­
cies are in tune with the excellent cuisine 
of which Spain should be nghily proud, 
(although this will still survive). Further­
more, they arc even less in keeping with 
the counirv's great agricultural and gastro­
nomic traditions. 

The real danger hes in resting on our Lau­
rels in ihe light of the success obtained 
by the aforementioned great chels, and 
ncgleci to save the ii'aditions and her­
itage which are under severe threat. 
That said, I cannoi praise enough ihe 
work of these great chefs, taking delight 
in the dizzying heights they have 
reached. I cannoi contain my excitement 
when I find fabulous new restaurants on 
rny frequent trips to Spain. However 1 
feel it ts ol equal importance lo ask the 
Spanish agricultural industry lo sit back 
and take a long, liard look at the strategy 

11 is going to use when lacing the future. 
Put sitTiply, I want lo see more paia negra 
hams and less oranges making iheir way 
around Europe more quality olive oil 
and less genetically modified com. 

Cai lo Petrini is picsident of the Slow Food 
Moi ement. an tnternadonal tirganizalion 
ivhicli atms to promote quality /ood iind 
wine, all the while preseiving hiodiveisiiy 
and ecological halancc. 
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Marc Veyrat 
TraiisLilion; Sy tionyme net 

I had the pleasure of discovering Spanish 
cuisine about fifieen years ago. In 
France, wc had an image of friendly 
chatter Mediterranean aromas and plen­
ty of olive oil, rather than one of experi­
mental gastronomy Tapas bars were the 
first thing to spring to mind, not Miche-
lin-started restaurants, 
(iradually and thanks to new chefs from 
Catalonia and the Basque Counlty (sev­
eral of whom have become close person­
al friends of mine), 1 began to realize that 
cuisine south of the Pyrenees was alive 
and growing stronger by the minute. 
Throughout the years, I have seen— 
alongside traditional hospitality and 
mass tourism—the emergence of Spanish 
nouvelle cuisine, w hich aims to lake ad­
vantage of local produce and innovate, 
consianily searching for new flavors w ith 
which to reach the highest levels of inier-
national gastronomy. 
I would like to congratulate all these 
young chefs, and those who emulaic 
them, and wish them the best of luck. 

Creative and o/i,i;t(U(/, Marc Vrvaf is cur-
lently one of Frances (op chefs. His two 
lestaurants, l^i Maison de Mare Veyrat and 
La Fecme de MOM Peie. have heen given the 
io;i accolade hv (he Michelin guide, and (he 
lat(er scoird 20 out of a possible '20 in the 
French Gaull Millauguide. 

Photo Credits page 156 

Tetsuya Wakuda 
The last twenty years has seen the world 
rediscover and recognize the wonderful 
food culiuie and produce of Spain. From 
the food regions of die Basque Country, 
Catalonia and Valencia, already rich tn 
gastronomic traditions, wc have seen 
sLich a rctnvigoraiion of Spanish cook­
ing, led by a new generaiton of chefs 
such as Ferran Adria, Juan Mari .Arzak, 
Martin Bcrasiuegui and Andoni Aduriz. 
I admire these chefs' deep respect for tradi­
tion and their roots. I'm sure that many of 
ihetii use ihcir mothers' recipes but, by 
changing the prcparauon or presentation, 
produce on the plate—and palate—some­
thing that is utterly new and familiar at the 
same time. It's a delicate balance of ihe 
modern and the traditional. 
The new Spanish tabic is a happy mar-
nage of science and artistry, bin lasic is 
never compromised for the sake of ex­
perimentation. And ihc fine produce al­
ways leads. Combined with the chefs' 
techmc]ue and innovation, the result is 
unexpected contta.sts of fiavor lempera-
lute and texture that make you look and 
think again about what you're eating. For 
instance, the way in which .some chefs 
emulsify olive oil lo become loam—it's 
hard not to admire such skillful thinking. 
For me, the experience of Spanish pro­
duce is unforgciiable: from janio/i Iheri-
co, to the beauiiful olives and ihc highly 
regarded wines—)u>i thinking aboul 
them bnngs me back to Spain! My 
restaurant is located in the Spanish quar­
ter of Sydney, and some elements of the 
Spanish table—choiizo, jamcin, 
scafciod—have found iheir way into my 
dishes. Spanish olive oil is used in my 
kitchen; the refined taste of the oil com­
plements the way 1 cook, and helps mc 
achieve the icsults that I want for dishes 
in the resiaurani. 

It is gratifying to see the passion and en­
ergy of these innovaii\'e chels met by 

trail-blazing magazines such as 
SPAIN GOURMETOUR. Without the 
magazines efforts to educate and bring to 
the world these talents, keen diners 
would be none the wiser. 
From my kitchen in .Australia I can only 
thank my fellow chefs and friends in 
Spain for their culinary play and creativi­
ty, and convey my deep admiration for 
iheir work. I think we've only just seen 
the Ixginntng of the Spanish revolution. 
Long may it continue! 

Vctstt va V\'al(iida is a Japanese-horn and 
.Australia-hased che/", ivhose restaurant, Te(-
.siiya's, Ls located a( 529 Ken( Street, in Syd­
ney. He has atso ivritten a hooh,en(i(leiI sim­
ply Tetsuya, where he o(/ers some of hts 
recipes. 
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Comments 
Gallery 

ARGENTINA 
For many yea I S Spain has shown mc its 
fixxl and wiites, inviting nic to tcilie a stroll 
through its marltets and read its IxKiks. Tliis 
it has done thtough SPAIN GOUR.ME-
TOUR, a magazine ivhich should he slow­
ly and thought fully savored—a real feast 
fin- the mind. 
R.u|iiii Roscnihcrg. Food Writer lor C/(ii In 
and i l Conoeedor ina)<a2ine 

SPAIN GOURMETOUR has just one 
thing missing; (he aionia of the delicacies 
it picscnts. i/(hal were included, (he triag-
azine would be a part of my diet. The 
publication is a key factor in the protno-
tion of Spain and its gos/rononiy. 
Hduardo Slabholz. President of iinporl 
company Goodies S.A. 

SPAIN GOURiVfETOUR brings together 
a host oj qualities: excellent scli'Clion oj 
material based on kntwledge and ciitique, 
great writing ttnd (ranslalions, wonderful 
(llusnadims and phologiaphy, inlclligcnf 
choices on subjects it tackles... In the 
magaziite, Spanish gastronomy and wine 
have a brilliani anihas.sadoi: 
Fernando N'idal Bu::i . 
Specialist Journalisi 

.Any prq/cssional chef should he aware of 
gosdonoinic ncnds in ihosc (:oun((ics ivhich 
have hccn, arc and will k' funelaincnial ref­
erences for inicrnaitonal cuisine, ns is (he 
case with Spain. This niagacinc no/ onlj 
allow s us to discover (he country 's products 
and laiv nuilcrials, hu( also niahcs a huge 
conlribulion in artistic and c ultural icnns. 
ft is a fantastic publication, and is greatly 
apiveciated within our lihraiy by bcith stu­
dents and teaching staff alike. 
.\ricl Rodriguc: Palacios, Chef and 
Academic IJircctor al the lAG 
(.Argentinian Ciastroiiomy Insliinte) 

Each nciv paragraph opens a door onto 
the old world of knowledge and jlavors 
from each and evciy icgion of Spain. An-
oihiT interesting is.suc is (he arrival of in­
ternational chefs in Spain: sha/ing each 
of these individuals discoveries and 
achievements is one more step along the 
load (0 further intcgraiing nations. 
Dolli Irigoycn. Chef and Consullani lor the 
Gourmel.com channel 

AUSTRALIA 
The arrival of SPAIN GOURMETOUR 
I'.vcitcs o/'posing feelings in the hear! and 
inmdof (his hopeless Hlspanophilc. Sad­
ness thai lu' is nol physically in Spain, and 
dclighf dial he is about to dive inlo won­
derfully thorough and infonnative stories. 
Jiilm Newton. Food Writer for The Sidney 
Moriiidj,; Herald 

It's niH often that 'promoltoncd magazines' 
ctre as good as ihi.s—ivcll written, quality 
information, up-to-the-minute presenta-
(ion. No unnecc.vsaiy or unconvincing pu(f'. 
Scoil VVasley. T he Spanish .Ae<|iiisi(ion 

Food, wine and incrcdihic pholograp/iv 
shoivcci-stng what have to be (he best fla­
vors in the world today. Spain's culinaiT 
bcosl has awohcn and (he world is in awe. 
Peter Kuruvila, Flying Fish Restaurant 
(Sydney) 

BRAZIL 
/ rcallv iihe the way in vvhii h die niaga-
zine deals with different subjects, ahvavs 
wi(h great focus and professionalism. 
Sometimes, howcvci; ivc could do ui(h a 
bit tnore explanation here in Brazil, as we 
are generally lacking knowledge when it 
comes to Spanish cuisine. 
Dougliis Bartholomcu, Marketing Director 
for .Aceites Borges 
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U is, beyond a shadow- of a doubt, one i)f 
die best magazines I hnoiv. On the one 
hand, prcscntaluni is e.vtfttlsilelv beauti­
ful. Coincnt, on (he olhci; c'speciallv where 
iclaicd (0 ivinc, is incredibly useful in my 
ivoih, and / am alivavs l?ep( up-io-daic 
ividi news /torn Spain. 
Saul Galvao, l eading Wine Critic 

The magocinc is tif undeniable I'alue as a 
voice not only for gaslrononiv, btif also for 
other Spanish quality products, as well as 
for tourism in gcneial. 
Iii.oi |i)sc Suarcz, Director of import 
company Peninsula 

One 0/ die inagacinc's main advaniages 
is its fonnat. In diis sense it is cxccllciK. 
clean, clear and easy to read. 
Sergio Fonseca, Marketing Manager for 
wine iinporliiig company Expand 

CANADA 
An essential first-class magazine with 
quality articles, aniacing photography and 
moulh-ivaicring in/onna(ion (ha( itrspircs 
one lo visit Spain and import its culinary 
treasures. 
James Savona, President of Hruncllo 
I m p i i r t s 

SPAIN GOURMETOUR is about quaU-
ty, .scnsibilify and cicaiivity. The maga­
zine reveals in such a iiiouth-ivalering 
ivay. (he (Kitlilion, (he motlernil v of Span­
ish gastronomy. I u'anted a sub.sciip/ion 
(he inomeni I saw niv firsi issue. 
Jamie Kennedy. Chef 

To crach open a new issue of SPAIN 
GOURMETOLIR ii (o etnlxirh on an ami-
chair /ourncy of the best of Spain's ivine 
and Jood. Fiom wincmahers to producer s 
(0 chefs, each niagacinc introduces me (0 
fascinating people, all of ivhoin shaie my 
passion for the good things in life. 
Julia -Ailken. Food Writer and Cookbook 
.Vuthor 

Rtgorotts/v, in depdi and exc/uisite (0 the 
eye, SPAIN GOURMETOUR has hcpl the 
ivodd (unt'd (0 Spanish gc/s/ionoinv's mai -
liagc (if iradidon and innovation and its 
ascendancy (o the intenicilional van.guard. 
Gerry Shikalani, Culinary- Crilic and 
Spanish Gastronomy Specialist 

CHINA 
For Chinese owners of Spanish restau­
rants, SPAIN GOURMETOUR provides 
invaluable information on new recipes, 
products and designations o| o/igiii. 
Ilcatlu r W.iii;; C IRT and Owner of Spanish 
restaurant .Mare 

I love (he niagacine as it allows me to dis­
cover typiccd Spanish food, somcdiing of 
paiticular importance in Chintt, where 
Spanish gas((-oniiniv is hugely unknown. 
VVu Dan. .Assistant Manager of distributor 
Orienle Prospcro 

A great infroduclion (o Spani.sh products 
on die in/cnia(ional level, ividi an c.vtjuis-
i(e .selection of the designations of origin 
i( presenLs. Veiy up-to-date when it cmnes 
lo wine. 
Carols Chordi. Chef and Owner of Spanish 
resiaurani lapas 

I really enjoy (he photos and siyle oJ the 
niagacinc—all veiy European. It is real­
ly useful for CTiincsc peo/ile ivho arc looh-
ingfor Spanish juoducls. 
Zhou Ning. Fditor of gastronomy magarine 
Hr((>'s K'i(r/icn 

/( Ls a vcrv dioroitgh nuigacine. As head 
of niarhcting, i( helps me cnonnously in 
discovering new products, and i( is well 
hnovvn ivilhin (he Chinese food inchtsdy 
.Mine Bcrardo. Head of Marketing for wine 
impon-cxporl company Summergalc 

DENMARK 
SPAIN GOURMETOUR is (he most 
magnificent and enlighit'ning inagacmc 
on Spanish cullurc. It is a masterpiece on 
a worldu ide scale regarding design as well 
as content. The magazine has valuable 
specialist infon?ia((on and is also I'cry in­
spiring. 
jacquelme jensen. Gastronomy and VVinc 
Jounialisl. Vinhladel 

From (he slandpoinf tif an impor ter and 
distributor of cxccllcn( Spanish wine and 
/ood products, SPAIN GOURMETOUR 
is a constant supplier of stories and fads 
we can pass on to our customers and 
which incite us and them to visit the dif­
ferent legions of (his vaiicd nation. 
Slecn Feel, Wine & Ftuul Imporier. Viiicole 
Den Blaa Pori 

I have been reading SPAIN GOURME­
TOUR /()( many years, and I ahvuys cn-
Jov die layoul, (he pholos, and all die* de-
.s( ;ip(i(ins 0/ (he Spanish pioducts so much 
that I have kepi all the magacincs with 
the hope that one day I ivill have lime (0 
visit .some of the many Spanish regions 
and see i( all up close. 
Vibcke I chn. Food W riler. .All lor Dainerne 

When yc>u arc in love with Spain and i(s 
way 0/ life, it is .splendid (ogei your love 
itpdeaed / upgraded several times a year 
christian Thogesen. Wine <sr Food 
Importer. Ki-Ma Vinimpori 

SPAIN GOURMETOUR is a fanlasdc 
show'tCLsc for (he high icwl 0/ Spanish gas­
tronomy. 
Anker Tiedcmann, Wine Writer, Vinaviscn 
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/ am vcrv impressed by SPAIN 
GOURMETOUR, both for its great lay-
ou( and highlv infoiinadic aiTii:lcs. .Vfany 
times and ivilh excelleni results I hui'c 
used names inendoned in (he rnagacinc 
of restaurants, bars and producers. 
Among other things, SPAIN GOURME-
TOUR is able (o collcc( small and atidien-
(ic places in an unpreicndous way, niah-
ing die whole concept reliable and honest. 
Give me morel 
Sunc Itoslortli. W ine importer & Wine 
Consullant, Rosforlh & Rosforth 

SPAIN GOURMETOUR is aliva>'s re­
ceived in die e.vpetlatit>n of an cnleiiain-
ing and informative mbcturc of articles 
about uinc. food and (otirism. Cari^ on 
in dial riach, please. 
Jorgcn .Aldrich. Wine Writer 

FRANCE 
VVlicn 1/ comes (o discoi-ci ing the secioi; no 
oiher touniiv has been able to produce such 
a high-i/iiiihi\- magacine. Ii is cleganl, in-
(eiesfing and veiy well siiucdtied. I haie 
fccpt all of mv copies, as they help me lo 
learn about di fjerent varieties of Spanish 
pioducts and the rich gastixmomy lo be 
found in (he countiy's regions. 
Jean-Claude bimontagne. Journalist for 
Sim iii s 

VVidi (his inagacine. ICFA' has developed 
a (o;)-tfuali(y and highly useful commu­
nication (ool. equally in/orma(ive im both 
traditional and contempoiary Spanish 
cuisine. 
Brigille Regis, Journalist for Fcminn llebdo 
\ liiba 

For me. this magazine made a difference 
fioni (he moment I saiv i(. It represents a 
ttnal immersion in (he vyorld of flavors, 
good (as(c and culinary hcriiagc. .All in 
all, a great success. 
Corinne Vilder Bompard. Journalisi for 
.•^riimic .\cliielle 

Naturally drawn lo Spanish cullurc due 
to m '̂ tools, / always lahe (he .same /'lea-
sure in reading SPAIN GOURMETOUR. 
Avoiding bctnality at all co.sts, (he maga­
zine places .Spanish gastronomy ar (he 
hctiK of culdire, always accompanied bv 
bcaudful tllusdadons. 
Alain Llorea, Chef and Ow ner of \foii(iii de 
Moiigins 

Your magacinc, ivhich is (dways well p/e-
senled, aliyavs malces us ilrcam of (he cx-
cellcm counriy that is Spain. Vour rich, 
laricd articles are a .source of informa-
(ion for all iif us professitmals ividttn die 
agri-food indusdy. 
t l i i i i io i lUn . i I I . Disir ibi i ior nf Spanish 
proilucis 

GERMANY 
Each and every issue of SPAIN 
GOURME'l OUR surpiises in terms of its 
exceprtonallv /)io/cssional phourgraphv 
and design, puding it t ight up there wdh 
(he bes( inlernadonal gasdonomy maga-
~ines. I /lardcularly appreciate (hose ar­
ticles which deiail (he hisloiA' and life cy­
cle of a product, jrom cuhivadon nghi tip 
(0 harvest, lihc (he ardclcs wi idcn bv 
V'ichy Hayivaid. I also find die recipes /ccs-
cinating. 
Marion I r u l l e r Freelance Journalist and 
Author of ihe boi>k t ' t i JKLSCO gflsdoiioiiiico 
fwr Lspana (Konemann V'erlag) 

We have, of cou;sc, (ahen great care to 
aichivc all past edidons of SP.AIN 
GOURMETOUR. VVcgcI ideas from the 
magazine's pholos and recipes, and find 
(he section containing coiKact addresses 
and ivebsilcs of in/ini(c u.sf. I especially 
lihe (o discover (hi- au(hcn(it regional spe-
ciahdes—the Canaiy Islands mojo sauce 
was a roaring success during our Span­
ish ivcchs. Aniclcs such as /ha( on (he 100 
most in(crcsdng Spanish wines are also of 
great help (o mc. This rcalfv is a fanias-
tic magazine 
Rudiger Stelkeiis, Head Buyer (wine, 
gourmet products and cheeses) for Kaiifl iof 
W.ui iihaus .AG 

Numerous .Spanish s/'ccialides al the 
height of quality. Wctden by e.vpi rls and 
wtdi convincing prescntadon, SPAIN 
GOURMETOUR is proof that Spain 
hides impressive levels (if culinary poten-
dal. .As a source of ideas for Germany's 
business and gaslriintmn seclors. each 
new edidiin is ye( anolhei (leasuce. 
Ralf Bender. Fdi lor of newspaper 
Lr/H-n.smi((rl Zci(nni; 

As a lover oj Spain and a /ournaltsi spe­
cializing in (he Iber ian Peninsula, ihis 
nuigazine has been indispensable (o mc 
for many years. I rcallv apprecia[c the 
grctK illuslrarions, and have already 
ap/)licd main ideas from the magazine lo 
my woik Through (he /nibltcalion, I hai'c 
discovered products such as Calanda 
peaches, as well as wines which had pre­
viously been unfenown to me. 1/SPAIN 
GOURMETOUR didn't exist, someone 
ivould defini(elv have (o inveni it! 
Fckard Knigcr, Fdiior o( gastronomy 
magazine T.sscn &' Trinken 

Firstly, I would like to sav that ihe mag­
azine's design and photogiciphy are ab­
solutely e.xcejHional. I especially Ithe (he 
mix of reports on products, journeys, 
countiyside and wines. We are great wine 
conrioi.s.seur s and it will always prove dif-
jicull to sur prise us ivi(h something new 
on thai from. Hiiivever; we have broad­
ened our range of culinary spccialides 
based on articles from the magazine, as 
was the case wilh chocolate craftsman En-
ric Rovira, who.sc creadons are cur rendv 
charming our- customers. 
Renate Freund. Co-owner of Weinkonlor 
Freund, a wholesale company specializing 
in wine and gourmet products 

ITALY 
Design and phoiogi aph v of the highcs( 
caliber 
Jose Miguel Suescun. Owner of Spanish 
wine import company Productos Natiirales 
Tierra Viva 
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I'his is perhaps the only wine and food 
magazine published by a public body 
which, with its content, design and seri­
ous nadtrc. seems as if it had been creat­
ed by an inde/'cridcnl publishing house. It 
really is a ivclcome breaih of fresh air 
Paolo Marchi. Gastronomy Journalisi for II 
Giomale and Director / Founder of Idenliia 
Golosc (Milan) 

Elegani and easy (o read. 
Lnza Beltelli. Freelance Gastronomy 
Joumalisi 

A rich .source of information for everyone 
worhing in (he sector 
Giulio Boldrini. Ow ner of import company 
Boldrini 

I read il, collccl it, and have always ad-
miivd it. I would lihc (o be in charge of i( 
mvself, as imiladng i( is almost impossi­
ble! 
Lisa Mazzolini. Director of 1 a Vl.idia 
Iravelfood 

An elegant vehicle/or die pr omodon of 
(he Spanish agn-food industry. 
Claudio Mollo, Freelance Wine and Food 
Journalisl 

A refined, extremely elcgani window 
onto (he Spanish wine and food ivorld. A 
highly useful (ool that is extremely well-
made 
Franco Ziliani, Freelance W'ine and Food 
jounialisl 

The magazine's design is cxdaordtnary 
and il has some 0/ (he mosi beautifid pho­
los I have ever seen. 
Riccardo l.'leri. Owner of gourmet product 
import company l.ongino 6r t.ardenal 

1/ is almost perfect. 
.Andrea Dettoni, Owner of Spanish 
resiaurant Ba-BaRecba (Milan) 

JAPAN 
I am always iiKcicsled in rcpoiis on nciv 
ingr-edicn(s and techniques, but my favoiite 
aiticles are (hose on young chefs—^vcry im-
pressivc. Trends in Spanish coohery arc 
both dynamic and fascina/ingand, (hariles 
fo SPAIN GOURMETOUR, we can fol­
low them. 
Koji Fukaya, Owner of two Spanish 
restauianis in Hakodate 

This is a magazine with a very ivell-bal-
anccd contcnr No( only does t( follow 
aiaru-garde wine and food tr'cnds, bu( al­
so tvmembers fhc importance of (radidon. 
lomoko Fbisawa, Journalist for Viiiotliti/iu 

/(is a great magazine lhanhs lo i(s bal­
anced content, and (he subjects dealt iyi(h 
are very in(e(es(ing. I( is easy lo j'lnd any 
(opic that a jour rialisi could/'ossiblv need 
(o refer lo when it comes to Spain. I am 
consfandy surprised by us ab(l([y (o pre-
scn( such thorough repor (.s—i( really does 
nol seem lihe a magazine published by a 
public body. 
Maki Kimura. Journalist for specialisi 
gastronomy magazine .Scnnioii Ryori 

I can't wad for (he arrival of each new 
copy, and I always carefully archiveyoui' 
magazine, using (( as a grca( source of in-
formadon. I could only be happier if you 
published more often, s(ill mainttdning (he 
same high levels tif quality. To finish. I'd 
lihe (o offer my congra(ula(ions on (his, 
your (wendcih birthday 
Vumiko Ito, Journalisi for specialist 
gastronomy magazine Ciiisiiir Kingdom 

Today if is easy togei any information 
you need on (he wor ld t>f gasdonomy by 
simply loohirigon (he Jnfernet. Bui (his 
magazine has always fascinated me n idi 
i(s photography and (he subjects it dis-
ciLSses. l l mafeesyoti (hirih and, above all, 
i( mahesyou learn. If lam (his fascinat­
ed ivi(h (he magazine noiv, imagine hiuv 
f was ivKhoul (he ln(er nc(/ 
Joseph Barahona, Chef al Ogasawara 
Hakushaku((okyo) 

NETHERLANDS 
Every i.ssue 0/SPAIN GOURMETOUR 
is so full of tempting tastes that it makes 
me want to pack my bag and (ravel im-
mediaicly (o Spain. 
Hubrechl Duijker, Wine Writer 

SPAIN GOURMETOUR is a very wel­
come ctilinaiy magazine. As a phoiogra-
pher; / have great respect for the outstand­
ing quahly of the culinary picdires, ivhich 
are difficult to make. 
Paul Op ten Berg, Journalist. 
wv\ w.prorfschrift.iil 

/ am always ha;ipv (o find the new SPAIN 
GOURMETOURin my mailbox. I find 
it very iriftirmaliie and a pleasuiv to read, 
not only wilh respect lo Spanish wines, 
but also regarding (he rich variation 0/ 
food l/ia( Spain has lo ojjer .And ycs, I 
hccp all issues since (here arc superb (ips 
for travelers to Spain. 
Frank Smulders. MW (.Master of Wine), 
Wine Consultant. W inc Writer and Wine 
Teacher 

/ couldn'l explore modern culinary S/)ain 
wiihouf (he help of SPAIN GOURME­
TOUR. Every issue is a lihc a delicious 
chocolalc bo.v. I read (he articles lihe I ea( 
chocohife, piece by piece, so I savor (hem 
one by one 
Anneke .Ammerlaan, Food & Beverage 
Consullani, specialist in trends and savors 

NEW ZEALAND 
SPAIN GOURMETOUR is a very good 
educational and mar-he(ing fool. 
J.icqui Dixon, Sabalo ( Auckland) 

SPAIN GOURMETOUR brings Spanish 
food in bodi its dadidonal and iLs as(ound-
inglv clever moder n incar nadons, all (he 
way across die ivorld to me Thanh you.' 
Ray McVinnie, Food Fdiior for Cuisine 
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UNITED KINGDOM 
If I luid (0 describe i( in one word i would 
say i( is illuminating. / love (he balance 
of it, the fact that there is culture as well 
tis food and wine. 
Philippa Davenport. Food and Cookery 
Writer 

I( is very modern, a good showcase for 
Spanish products. What I lihe (he most 
arc (he ideas in (he recipes and (he prod­
uct-orientated stories (hat (ry (o educate 
people about a produc( or a dish. 
Jill Duplcix. Food Writer, The Times 
Weekend 

What I lihe mos( abou( (he magazine is 
that it shows the diversity of (he Spanish 
regioas, some of (hem not (ha( well hnown 
in (he UK. 
Jose Manuel Pizarro, Head CheL Tapas 
Brindisa 

It is a beautifully produced magazine and 
(he aiiworh LS stunning. The conlcnLs arc 
I'cry in(er'csting and I alvvciys lear n some-
(hing new I( always mahcs mc want (ogo 
bach to Spain. 
Frances Bissell. Food Writer and 
Consultant 

/ very much enjoy i( because if does an 
excellent job and i('s very infor mative. 
Most people in the UK don't know much 
aboul Spanish food except for Serrano 
ham or manchego, so it's a shame that the 
magazine is not directed to a broader 
audience. 
Peter Snow, Imporier. Bellola Foods UK 
Ltd. 

UNITED STATES 
Wc ha\ e followed i(/or as long as i( has 
been published, and i( is (he only maga­
zine wc hcep on our shelves. /(is wridcn 
in a way tha( has a double effect: it is in­
teresting in an initial reading and also as 
a resource when one of our writer s wish­
es (0 chcch facts on Spanish foods. It is 
very well organized and beautifully de­
signed and printed. 
Michael Balerberry. Food Arts Fditor in 
Chief publisher 

f( is a remarkably high-caliber publication. 
Il looks great and is veiy pleasurable to 
read. It is also very useful for its extensive 
and acciir aU' lepor-tson /oods/rom rcgiorts 
and tides in Spain. Il gives me very good 
ideas for stories to follow in on my own. 
.Arthur Tubow. W riter, New' Vorfc Times and 
other publications 

I'm honored (o con(ribu(c a quote as I re­
ally do enjoy the magazine: "The maga­
zine does a great ;i)b of c.vposing a broad 
spec(r-urn of Spanish culture. Not only is i( 
a beattdfttllv produced /ntblication, (he con-
teni is subslandal and very infor madvc 
with a (one dia( is .scholarly but never prr-
(cndous. We look fonvard lo every issue". 
Wylie Dulresne. Chef / Owner of VV'D-30 
(New- York) 

/ looh/onvard (o gcdtng each issue. Spain 
is on the cutting edge of cuisine, and this 
magazine shows people in the Spanish 
elite that I might not know. I particular­
ly like the wine .section. Wc offer a lot of 
wines from small producers, less hnown 
in (he US, and (he magazine is a very 
valuable source of informafion for (ha(. 
Paul Kahan, ChcL Blackbird and Avec 
restaurants (Chicago) 

SPAIN GOURMETOUR ranhs as (he 
ahsolulc /ines( /ood magazine published. 
/ chcri.sh SPAIN GOURMETOUR. Un­
derstand some(hing about SPAIN 
GOURMETOUR: Spain is (he wonder of 
the world for having so rapidly adained 
supcr-s(ar status regarding iLs (radidori-
al wines and foods and extraordinary 
chefs. In large pari, SPAIN COUR.ME-
TOL'R is responsible/or (his success sto­
ry, having harnessed (he (a/cn( of.'Spain's 
finest pho(ogrc(phcrs and jood ;ournalis(s 
in order to reveal these once-sccrc( glo­
ries. 
Steven Jenkins, Fairway Market, 
C'hcesemonger and .Author 

It is very well produced, both its design 
and its con(en(s are really good. If gives 
you a .sense oj vvha( is going on in Spain. 
I( gives mcgood ideas jor my business, and 
tt will be very useful now (ha( / am aboiK 
(0 open a Spanish res(auran( in (he ciiy 
Terrance Brennan, Owner of .Anisinal 
rcslauranl (New York) 

I( is (he mosi outstanding magazine tm 
Spain, and is way above the rest. I love 
its presentation, photos and reports, which 
are all very well rounded. / have been 
r eading i( jor years and use il as a refer­
ence for information on cvcryrhirig new 
(ha('s going on in Spain. 
Micheic Buster Manager of Forever Cheese 
(importer of European Cheeses) 
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The following seven articles are dedicated to olive oil, Iberico ham, cheeses, wines, preserved fish and vegetables, 
citrus fruits and, finally, Spanish honicullural production. We have focused on how these sectors have evolved 
over the past twenty years, a pericid during which SPAfN GOL'RiV/ETOL̂ R has been in conslani search of interesting 
topics on which to base its articles, all in the spirit of promoling the reputation of the best Spanish products all 
over ihe globe. 

Certain subjects crop up lime and lime again, and i l would be easy lo ihink ihai when il comes to, for example, 
olive oil, all that could possibly be said on the subject has already been said. Yet il is precisely the oil sector ihai is 
offering us new products today, eiemally surprising us wilh iis dynamic nature. The fascinating range of iradiiional 
cheese makes any journalist's work a dream, and when new pholos of thin slices of lb(:rico ham or stuffed pimicrilos 
dc Piqiiillo land on our desks, all of our mouths are watering at the sight. I'm sure thai you feel exactly the same 
way! The Spanish climate allows for the cultivation of all kinds of fruil and vegetables, with citrus fruits being among 
our most long-standing exports. The main players of SPAiN GOl/RMETOUR have largely rcmairied the same, 
developing over the years-bui today, ihey seem much more mature than when we began. 



Text 
Betiina Krucken 

Translation 
Synonyme net 

THERMGE 
Over the last twenty years the Spanish wine landscape has undergone spectacular changes. Our faithful readers 
had the opportunity to travel through this metamorphosis, by reading our articles on the subject. Al SPAii'V 
GOURMETOt/R we have presented series on wine itineraries, anicles on the great wine rivers, new and "lifted" 
faces within the wine indusir>', the classic DOs such as Rioja or Jerez-Xeres-Sherry; and new Designations of 
Origin like DO Rlas Baixas, born ai almost the same lime as our magazine, or Ribera del Duero, a wine region 
which has accompanied us in its incredible rise in popularity since 1992. And then there is Prioraio, almosi a 
secret in 1986 and now the producer of some of Spain's most prized wines. 'We can also mention the counUess 
bodegas and their wines which are found all over the world today, proof of the quahty of Spanish climate and 
soils. Finally, lei's not forget indigenous vines, tasting notes from inicrnaiional expens and the words of signilicani 
importers the world over who have enriched our pages of 5PA/iV GOURMETOUR. 

Beltina Kritcken has coordinated SPAIN GOURMETOUR since 1994. 



The quest 
for perfection 
The last twenty years have 

ushered in a new era for 

Spain's oHve-oil makers, •whose 

search for taste and quahty has 

revealed the potential of the 

worlds largest and most 

diverse olive groves. 

Twenty years is not so long in the life 
of an olive tree. "Maybe it's eight to 
ten years of a human life," reckons 
Francisco Niiiiez dc Prado, whose 
family has been making extra-virgin 
oil in Cordoba's rolling hills for two 
centuries. 
In its first twenty years a young olive 
plant will grow from a knee-high 
stripling into a poised orchard tree 
and iis shiny, ripe fruil—the "perfect 
capsule", as poet Pablo Neruda 
described it—will have shown its 
lull personality in its oil. Grassy, 

fruity, butter)', earthy, pungent, 
lemony or smoky: the oil, pressed 
out together vviih its watery juices, 
may reveal many different 
characters. 
But, at the tender age of twenty, an 
olive tree Is only just reaching 
maturity. It will produce its full crop, 
year in and year out, for sixty or a 
hundred years and. in many cases, 
for longer The Nuiiez de Prado trees 
are believed to hav̂ e a productive life 
cycle of two centuries. Meanwhile, in 
jafn, Aragon and Catalonia, spiderv-

branched olive trees over two 
thousand years old j-jroduce 
hundreds of kilos of fruit a year 

Changing gear 
In our own lifetimes, though, twenty 
years have marked a change of era 
for Spain's olive-oil makers. Since 
1986 the country's olive oil groves 
have witnessed a quiet revolution 
similar lo that in the vineyards, but 
far less tmmpeied. Some 60 million 
olive trees have been planted. 
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Text Vicky Hayward Painting Esteban Vicente, Entrance 

bringing the total area of the 
countr)''s groves to 2.4 million 
hectares (5.9 million acres), the 
largest expanse worldwide 
Abandoned groves hav̂ e been 
groomed, and their fmit has been 
harvested with new care. The oil 
mills' output has doubled and Spain 
is now responsible for over 44% of 
the vvorlds total produciicm. That 
translates into a lot of oil. In 200.3, a 
bumper year, the harvest added up 
to a cool 835,000 MT of exira-virgin 
and virgin olive oil. 

But there has been another more 
important change: the dLscovery of 
quality Or rather its revelation by 
producers who, step-by-siep, have 
been taking the risk of bottling and 
selling under their own ttatne rather 
than selling in bulk for bottling 
elsewhere Today the diversity of 
such premier oils Spanish is 
unparalleled. They may come from a 
specific tcrroir or be blended from a 
mix of sources, ihey may be oils 
from sierras, coastal plains or the 
.Almerian desert; they may be 

pressed Irom just one local olive 
variety, or from a iraditional match 
of two or three, or from a 
cosmopolitan new mix. The)' may be 
green or gold, lillered or unliliered. 
They may be made by family 
companies or by cooperatives that 
press thousands of growers' fruit. 
Both kinds have carried away 
coveted prizes for the best oils of the 
year. They may be organic or 
vitamin-enriched, sold in sleek 
designer bottles or in defiantly sunny 
decorated cans. 
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The oils have been an inspiration for 
food producers and chefs. There has 
been a mass of new restaurant dishes 
ranging from olive-sorbets—an ideal 
way to taste an oil as it melts in the 
mouth—to pearis set with agar-agar 
Silvery preserved sardines and romcsco 
sauce have also been iransfomied by 
the new extra-virgins. Most recently, 
Alicante patissier Paco Torreblanca has 
come up with a formula for dark 
chocolate in which extra-virgin olive 
oil replaces most of the cocoa butter 
But perhaĵ s the most telling, if also 
the simplest, sign-of-the-iimes is the 
meteoric rise of countr)' bread dipped 
in extra-virgin oil. In less than tweniy 
)'car:5 il has morphed from a rustic 
home snack to a favored meal-opener 
in Michelin-siarred restaurants. 
Spanish oils' potential has also, of 
cour.se, been discovered around the 
world. Since 1987, extra-virgin olive 
oil exports have multiplied tenfold to 
around 45,000 MT. "We started late," 
says Juan Vicente GOmez Moya, 
managing director of ASOLIVA, a 
producers' association which 
promotes Spanish oil abroad. "But 
things have changed dramatically" 
Now Spanish exponers sell to a 
hundred different countries and to 
lop restaurants in Tokyo atyd New 
York and Sydney Indeed ihey have 
the largest share of many key 
markets—the United States remains 
the last great challenge. 
If one shifts perspective again to the 
producers' point of view, the change of 
an era takes on even greater 
dimensions. According to the Minislr)' 
of Agriculture, Fisheries and Food, the 
olive oil business represents over 
120,000 full-time jobs. A staggering 
50 million work days went into the 
2004 olive harvest. 

The roots of 
change 
Why then, did so many people in a 
traditionally conservative rural 
community risk their livelihoods to 
push for ciuality? "A small 
earthquake set things off in the mid-
1980s," explains Juan Ramdn 
Izquierdo, who heads the Ministry of 
Agriculture's oil analysis laboratoiy 
"When Spain joined the European 
Economic Community (EEC), 
tasting was taken on board by the 
Ministry as a routine check for virgin 
olive oils entering the price-support 
mechanism. What happened was 
that a few oils were rejected. That 
was the earthquake" 
Luis Rallo, Professor of Agticultural 
Engineering at Cordoba University, 
describes the process of change "As 
the mills began to be modernized to 
meet EEC quality standards, there 
was a w-ave of investment in high­
speed equipment. It cut both 
pressing times and queues of olives 
at the mills." 

Until the 1980s the slowness of 
iraditional pressing equipment had 
meant that ripe olives, picked ai the 
height of the harvest, could end up 
queuemg in large heaps outside the 
mills for days, picking up rancid 
aromas and flavors as they did so. 
"Take away the rancidity and the 
subtleties of the oils suddenly 
emerge," explains Rallo. "The elTect 
is stanling." 
Within just ten years, most olives for 
extra-virgin oils were being pressed 
within 24 hours of picking, and 
often much faster. Today that time 
has dropped again. Staie-of-the-art 
makers like Dauro, owned by 
Bodegas Roda, ha\-e cut it down to 

45 minutes. "We applied our wine-
making philosophy to oil-making," 
says Agustin Santolaya, Dauro's 
managing director "We analyzed the 
processes behind olive-oil making 
and ihen looked lor perfection in 
them. That meant much greater 
speed between picking and 
pressing." 

Priorities; 
taste and aroma 
The quest for taste has also brought 
with it a new understanding of its 
sources. Today we take tasting notes 
for granted: they are found on the 
necktie or back label of nearly every 
self-respecting fine Spanish oil. But 
both the process and vocabular)- for 
ideniif)ing positive aromas and flavor 
notes—such as green tomato, 
hazelnut or even banana—were only 
developed in Spain in the 1980s. 
Most importantly they became the 
tool for defining Protected 
Designations of Origin (PDOs) for 
extra-virgin oils made from specific 
varieties in particular ecoystems. 
There were just four of these in 1985. 
Now there are twenty-one and the 
new names—currently, for example, 
Estepa, Li Rioja and Ponicnte de 
Granada—coniinue to expand our 
ideas about olive oil's personality 
The Designations have also had a 
huge knock-on impact. "Acidity was 
the only reference for quality," 
comments Luis Herrero, who has 
worked on PDO registration at the 
Ministry of Agriculture since the late 
1980s. "Now we think aboui olive 
oils lasle in temis of fruit variety and 
geography" 

The search for taste also moved into 
the groves. As chemical analysis of 
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olive oil's components has advanced 
from tracking antioxidants to aromatic 
substances, so an invisible amiy of 
scientific and agricultural researchers 
have been tracking the effect on lasie 
of variables like drip iiTigaiion, early 
han-esting, hand and mechanical 
picking, hybrid varieiics, new Ullage 
systems, and organic growing. This 
knowledge has then filtered down lo 
growers and producers via an intense 
educational program. 
"We have given literally hundreds 
and thousands of training courses to 
agricultural engineers, technicians 
and famiers since the early 19905," 
comments Brigida Jimenez, director 
of the Center for Agriculiural 
Research and Training in Cabra. 
Cordoba. 
That research spirit, deeply implanted 
in Andalusia, where 80% of Spain's 
olive oil is made, has now been picked 
up by the producers. Some do 
tesearch themselves. The Dauro team, 
for example, has developed a new oil-
press wilh granite c)'linders encased in 
steel to give cold-pressed oil with 
minimal o.xidadon. 

The big picture 
We ha\-e yet to see the results of 
much other research which is well 
underway. Our ideas ol olive oil as a 
medicinal food are consianiK' 
expanding. Other researchers are 
exploring the value of olive oil 
residues. One Andalusian company 
has already patented a method for 
recycling the olive's water)'juices to 
extract hydroxityrosol, the vegetable 
world's most powerful known 
antioxidant. Elsewhere, in Valencia 
region, a project called Vertido 
Cero—or Zero Dumping—is 
recycling 23,000 cooperative 

growers' residues to produce liquid 
fertilizer and other by-products. 
Alongside ihis a broader 
appreciation of olive oi] is 
flourishing in Spain as never before. 
Specialisi shops, museums, prizes, 
festivals, congresses, travel-routes, 
websites and historical research in 
the groves are all gathering 
momentum, and bringing new 
discoveries. Archaeologists 
excavating Roman oil presses in 
eastern .A.ndalusia, for example, hav-e 
come up wilh the fact that two-
thousand year-old olive pits found in 
the presses are from two varieties 
almost identical to types ihat are 
basic in oil-making today 
That leap into the distant past helps 

to pui the last ivveniy years in 
perspective On the one hand, they 
have marked a change of era. On the 
odier hand, they have revealed how-
many of the fundamentals of oil-
making are unchanged. It seems that 
the quest for perfection may speed 
up our efforts, but that the olive tree, 
tempered by age, will give up ii.v 
secrets in its own lime. 

Vichy Hayward is a wrifei; jour-na!is( 
and booh editor who.se ar(icle.<: about die 
cuts, travel, social issues and food are 
published imermiiitmally. She is senior 
editor of Booth-Clihboni Editions, 
Lcindon. She lives in Madrid. 

Credtis page 156 

O R G A N I C 0 L 1 \ [• F .\ R. M I N O 

Spani,sh certified organic olive-growing 
and oii-making began as a poci<et-
tiandksrciiief affair in Ih-D iato 1980s. 
Today just over 90.000 hectares of 
certilied groves are spread through nine 
different regions. Many operations are 
small-scale family estates that have 
been farmed organicaily for centuries, 
albeit without certification. "From our 
point of view, we use traditional 
agriculture that is respectful wilh the 
environment," says Francisco NijPiez de 
Prado. They registered their land for 
organic larming by 1990. "You can also 
call it organic. In either case you achieve 
a natural balance and better long-term 
production." Not far away is the 
Cooperativa Oliverera de Los 
Pedroches, the world's largest organic 
olive-oil producer in the northern 
C6rdoba sierras. It started oul with just 
three members in 1995, but it now has 

500 members producing 1.5 million kilos of 
oil every year. They combine traditional 
farming techniques with newer strategies, 
such as pheromone insect traps. Export, 
which stretches between markets as 
different as Japan and France, has 
provided the main motor for grovklh, Uke 
other organic olive oil producers, they pick 
up a gcod price for certification and quality 
abroad, and export 99% of total 
production. 'TTie truth is that many 
members have joined because the organic 
oils sell well," says Juan Antonio Cabailero 

Jimenez, the technical 
director. 
"But we don't feel it 
matters. As they farm 
organically they 
become very 
sensitive to the 
enwronment." 
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Sharing 
the secret 

Text 
Cristino Alvarez 

Translation 
Hawys Pritchard 

Painting 
Rafael Cannogar, Fuego 

The last twenty years have been a crucial period in the 

fortunes of Iberico ham. Today, it is hailed by 

connoisseurs all over the world as the best there is, but 

a mere two decades ago it was a \nrtua!ly undiscovered 

treasure... except, of course, in Spain. We Spaniards 

knew how marv'elous it was and were proud of it; and 

visitors to Spain lucky enough to sample a sUce of 

Guijuelo, jabugo Cumbres Mayores, Extremadura or 

Pedroches cured ham were left wanting more of the 

unique quality, aroma, flavor and texture of this 

luxurious Spanish delicacy. 

72 lANUAW-APRIt. 2006 SPAIN GOlJRMinOllR 



In fact, many foreign visitors to 
Spain who had tasted Iberico ham 
would return here periodically wilh 
the express purpose of collecting a 
couple of whole ones to take home. 
What makes these hams objects of 
desire for foodies from all over the 

world is that they derive from a 
unique breed of pig that feeds on a 
natural diet (largely holm-oak or 
cork-oak acorns) in the course of a 
semi-free-range lifestyle, and that 
their meat undergoes a long, skilled 
process ihal further enhances its 

qualities. Back in the mid-19805, 
however, fbtirico ham could only be 
enjov'ed—legally, at least—on 
Spanish soil... though some 
privileged people were already 
managing to get around that. Iberico 
ham used to feature as jamtin iherico 
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Nowadays it is suindard pracuci; 
when siarling a new ham to hand it 
over lo a skilled sheer in a 
professional esl.ihhshment who will 
gel the ver\- best oui ol ihe joint by 
reducing it ui the wafer-ihin slices 
which, by cxposins niort ol the ham 
to ihc air. allow- its aromas and llavors 
to develop iheir lull potential 

or, not entirely accurately, as Jarnon 
dc bcllota (acorn-fed ham—noi all of 
them are exclusively), or jarnon de 
pata ncgra (black-foot ham—again, 
nol always the case, but the point 
was to emphasize the facl that the 
Iberico breed is dark rather than 
vvhitc-coated) on the menus of 
cenain lop restaurants in France, 
and it is also said to have been 
served regulariy at the Elystie Palace 
during Valcr)' Giscard d'Estaing's 
presidency. 
But ll was nol being expoited, the 
French, Germans and Italians, for 
example, could not buv- Iberico ham 
in their local delicatessens; North 
Americans would have found it 
extremely difficult, vinually 
impossible even, to take any home 
with them from Spain. The official 
explanation for this was a suspiciously 
protracted—apparently everiasiing— 
epidemic of African swine fever Bui 
there was more to it than that. For a 
Stan, there was the very way that the 
sector was structured: il was made up 
for the mosi part of small, traditional, 
family-nm businesses that lacked the 
necessar)' infrastructure and 
production—not to mention the 
experience and resources—to operate 
in the foreign marketplace. .Another 
factor was that production is very 
much subject to variations in natural 
conditions; and lastly but very 
imponanily, domestic demand within 
Spain used to absorb almost the entire 
production, so that exporting was not 
considered a priority 
These, then, were the internal 
reasons, but there was also an 
external one that had to do vviih the 
foreign marketplace itself. Unlike 
gastronomes and food enthusiasts, 
the general public had never heard 
of Iberico ham, knew nothing about 

it, and certainly had no perception of 
it as a unique or special product. 
Those who had heard of it would 
have registered primarily that it was 
much more expensive than other 
more familiar, kinds of ham. 

The early days 
of export 
African swine fever was declared to 
have been eradicated in 1986; 
nevertheless, the early 1990s saw no 
significant increase in Ibeiico ham 
exports. What exports there were 
represented a response to specific 
orders, probably generated by 
demand from people who already 
knew and appreciated the product 
rather than by efforts to promote 
expoits from within the sector itself. It 
was obviously nol enough simply to 
hope that quality would speak for 
itself—Spain already knew all aboul i l . 
but this was not the case elsewhere— 
if Iberico ham was to occupy the 
niche position in foreign markets that 
it deserved. Having recognized that 
fact, in 1996 ICEX forged an 
agreement with ihe sector's leading 
companies to launch a collective 
project (another good example of 
"United we stand...') whose resources 
would be concentrated particularly on 
generating a quality image for their 
product in association with Spain's 

agioalimentar)' products across the 
board. The quality was irrefutably 
there already; the point was to make 
Iherico into a top-flight symbol for 
Spain's vast larder of foodsiufl's, as 
much ouiside Spain as il was in, 
equipped lo compete with hams from 
other, alread)' well-accredited sources. 
This, then, w;ts the rea,son for creating 
the 'Real Iberico" consortium, lis 
function was to promote Spanish 
Iberico ham woridwide, and its aims 
were two-fold: one was to increase 
and rai.se the product's profile abroad, 
making it better-known and locating it 
appropriately among the top gourmet 
delicacies in the worid; ihe other was 
to guarantee the quality of Ibtirico 
hams sold outside Spain by creating a 
Real Iberico quality seal. Since then 
the promotional activity in foreign 
markets (France, the UK, Germany 
Italy, Portugal, Japan, the US) bv̂  
means of campaigns aimed at opinion 
formers, upmarket food publications, 
restaurateurs, specialist distributors, 
and so on, has been consistent. These 
have involved press trips to the 
product source, demonstrations, 
ustings, representation at major food-
related events, publicity material 
explaining the product's 
characteristics, and even courses on a 
verv' important aspect of enjoying 
Iberico liam ai its best—how to cut it 
properly This requires technique and 
skill that only expenence can give, but 
the results are always better than 
cutting by machine, despite claims to 
the conirary. Nowadays, by the way, it 
is standard practice when starting a 
new ham (always a thnllmg moment) 
to hand it over to a skilled slicer in a 
professional establishment who will 
get the vet)- best out of the joint by 
reducing it to the wafer-thin slices 
which, b)' exposing more of the ham 
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to the air, allow iis aromas and flavors 
to develop their lull potential. The 
slices can then be vacuum-packed in 
one or two-helping bags so that one 
can have virtually immediate access to 
it. The ham needs to he left at room 
temperature for just a few minutes 
after opening so that the unsaturated 
fats with which the muscle is 
infilirated start to fuse gently and the 
ham 'weeps' (as the poetic term is): 
this process also affects the quality and 
the unique flavor, which the fat 
heightens further 

The relevant seclors in other countries 
are gradually getting the message and 
realizing what an outstanding product 
this is. Suflice it to say that, in 2004, 
nearly 200 articles, reports, radio and 
T\'' programs on the subject of Iberico 
ham appeared or were broadcast in 
sixteen countries. Meanwhile, the Real 
Iberico seal provides a useful 
identifying badge for consumers 
abroad as well as guaranteeing quality 
from point of source, for it also oilers 
the full iraceability that today's market 
demands. 

Fame at iast 
These ten years-worth of activity have 
succeeded in transforming IbSrico 
ham from a gem known only to a 
privileged few into a product not only 
well-known but also highly regarded 
in the upper gastronomic echelons at 
an international level. The fact that 
expon figures for 2004 tripled those 
achieved in 2000 speaks for itself. 
Exports are no longer sporadic, or 
specific order led. These days, Ib^rico 
ham has an established presence as a 
luxur)' product on the main market 
distribution circuits abroad. 
Funhermore, the pnxlucing 
companies have also changed their 

altitude to exporting: they have lost 
their limidity, and the existence of the 
consortium has provided them with 
ihe safeguards and confidence they 
needed to make the leap into the 
international markciplace, wilh the 
lop-of-the-line sector in their sights. 
All this has resulted in a gradual 
expansion of the markets for ll̂ erico 
ham, with the EU countries being 
followed by Argentina, Mexico, the 
Philippines,Japan... even the United 
States, though ihe FD.% strict hcalih 
and safety requirements make things 
particularly difficult. .At the moment, 
only products from a specific abattoir 
are given the green light to enter the 
US market, but it is only a matter of 
time and adjustment to comply wnth 
the strict regulations that gcwcm food 
imports into the US. 
So Iberico ham is slowly but surely 
occupying the place il deserves in the 
gallery of gourmet delicacies due to 
the fascinating and intense elaboration 
process who.se different salting, 
resting, drying and curing phases take 
about 1 wenty months. The whole 
prcxress cleverly capitalizes on natural 
conditions—climate, wind, rainfall— 
and liears a striking resemblance to 
that involved in creating fine wines. 
Indeed, Iberico ham also has 
"vintages', influenced by a range of 
different factors, particularly climatic 
ones, which affect the quantity and 
quality of the acorns the animals cat. 

for example, as well as the conditions 
in which the joints are matured. 
In wcirld gastronomy there are certain 
unique delicacies that are universally 
accepted as the ultimate in 
deliciousness. For a Spaniard, one of 
these is arigiilas, the little elvers thai 
return each year to their native rivers 
from the distant Sargasso Sea. They 
fetch astronomical prices... yet what 
the)' really are is a texture Another 
world-recognized food dc Itcvc is 
truffles, white (Tuber magnalum) and 
black (Tuber melanosporum)... yet 
what truffles really are is an aroma: 
undeniably heady, but just an 
aroma—their texture can often be 
disappointing. Caviar the real thing 
(what little remains), is, more than 
anything a deep, unique flavor; its 
texture is also delightful and very 
special. Imagine, then, finding 
something so delicious that it unites 
marvelous texture with an 
cxtraordinar); unique aroma, and a 
pronounced, intense, real flavor Need 
I spell it out? Iberico ham is this 
perfect all-rounder With all those 
sublime organoleptic atiribuies, it is 
one of those delicacies that seduce you 
immediately and for ever A Spanish 
treasure, certainly, but no longer a 
secret one. 

Cristino Alvarez is a journalist with a 
.special in(ercs( in/ood-ivridng: his work 
appears in over a hundred puWicadons 
in .Spain and America via (he EFE news 
agency He is a regular contributor (o 
spccialisi papers and magazines and is 
author of ar t>und a dozen books on 
gastronomy and wine. A member of the 
Acadcniia Espahola de Gastronomia. he 
won Spain's Prcrnio Nacional de 
Ga.slronomta in 1991. 
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Coats of 
fnany colors 

Variety and quality are the common denominators of 

the fruit and vegetable produce grown in Spain. The 

excellent Spanish climate allows Spain to grow not 

only the normal species of temperate climate but also 

tropical fmits, not forgetting two classic Spanish 

exports—grapes and tomatoes. A many-colored 

spectrum of produce that for more than twenty years 

has been conquering iiiternational markets. 



Text Crisiina Martin Garcia Translation Jenny McDonald Painting Miquel Barceki. Pirnicnto Rojo (Cuademo) 

"If there is one thing that sets apart 
the Spanish fruil and vegetables 
sector, it is our long growing period. 
It allows us to commercialize an 
enormous variety all year round."" 
This is the explanation given for the 
sector's constantly rising exports by 
Jose .Maria Pozancos, General 
Manager of FEPFX (Spanish 
Federation of Associations of 
Producers and Exponers of Fruits 
and Vegetables, Flowers and Living 
Plants). 

The extension of the growing period 
is the result of an on-going process 
of improvement over the last twenty 
years, helped by the many different 
microclimates ihat exist in Spain, as 
well as the iniroduciion of new 
varieties and new plant protection 
technologies. 

EEC membership 
The year that Spain joined the EEC. 
1986. marked the turning-point for 

the Spanish fniit and vegetables 
sector Previously, import barriers 
meant that Spanish exporters had to 
struggle lo C(5mpete on the European 
market. But EEC membership allowed 
Spanish exports of fruit and vegetables 
to the European market to rise from 4 
million tons in 1986 lo 9.2 million 
tons in 2004 and, today, 90% of 
Spani.sh exports of faiii and vegetables 
are sold on the EU market. 
However, the recent enlargement of 
the EU in May 2004 is likely to 
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change things. On the one hand, 
economic development in the new 
member countries, together with 
increasing purchasing power for 
their citLzens, should attract Spanish 
prodttce. On the other, some of these 
countries also have potential as 
producers and this may make 
compeiition more difficult. 

A matter of taste 
Food habits have changed 
noticeably over the last twenty years 
for a variety of reasons—the rural 
exodus, employmeni outside the 
home for women, higher 
purchasing power and increasing 
public concern about healih, 
|U;1 I 1:1.1:1 \ : - f : i t j l L l i l ) 
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easy-io-eal produce, smaller sizes for 
some fruits and vegetables, new 
presentations and more intense 
flavors," says Pozancos. 
It should come as no surprise that 
some products have gained in 
popularity because they fit in with 
today's lifestyle A good example are 
the baby vegetables which are 
increasingly appearing on our tables. 
This mini produce requires special 
care throughout the production and 
distribution process but is especially 
atiraciive for culinary puiposes. 
Cherry tomatoes rather than jumbos, 
hearts of lettuce, mini cos lettuce, 
mini carrots with their feathery 
leaves still on, a whole range of 
colors, flavors and textures. And 
wilh the added advantage that. 
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because the)' grow so fast (aboul two 
weeks), they need no plant health 
treatments and contain no pesticide 
residue 
Another example of how things are 
changing is the growing demand for 
ready-cooked dishes, processed 
vegetables and small, ready-lo-eai 
portions 
The so-called 'fourth range' products 
are seen as a convenient, fast and 
healthy solution. First sold in Spain 
during the 1990s, these fresh-cut 
products are subjected to minimum 
processing with no effect on their 
nuiriiional, physiological or 
organoleptic qualities, 
tn 1991, the volume of fourth-range 
products on the Spanish market 
amounted to 1,800 tons; one 
decade later, in 2001, it was 21,000 
tons. According to FEPEX 
estimates, total exports of this type 
of product from Spain reached 
20,000 tons in 2004. 

Boosting the sector 
Spain has great diflerences in 
climate, differences that are not only 
seasonal but also regional in nature 
This leads to problems for 
production and crop quality so 
technical improvements are essential. 
"Without the advances in 
fertirrigalion (the provision of 
fertilizers during the growing period) 
and crop protection (pest and 
disease control), it would never have 
been possible lo develop such 
imponant farming areas as Almen'a, 

Murcia and the Canaries," says 
Pozancos. 
The key to success for Spanish fntii 
and vegetables has been constant 
improvement in production 
processes, as well as adaptation to 
meet the requirements of hnih 
distribution channels and consumers. 
This adaptation has mostly involved 
the use of new production methods. 
Organic farming aims to obtain top-
quality frtiii and vegetables while 
respecting the environment and 
preserving soil fertility As yci such 
methods have only been adopted on 
a very small scale in Spain, and 
currently occupy only 3% of total 
fruil and vegetable growing areas. 
Integrated production, which 
promotes the rational use ol natural 

resources with limited use of 
pesticides, has made great progress in 
recent years and aims to keep prices 
competitive on foreign markets. 
By way of conclusion, Jose Maria 
Pozancos states, "Improvements over 
the last twenty years have 
consolidated the fruit and vegetable 
sector, which is of strategic 
importance for Spanish agriculture 
as a whole". 

Cristiiia Mtir-fin Garcia is a jour nalist 
.specialising in iiitcntational node who 
collaborates with the Periodicals 
DcpaiirTienf a( ICEX. She has also 
worked in the audiovisuals sccior and in 
(he digifal press. 
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Sweet and sour 
Oranges, lemons, mandarins, limes and 

grapelruits—a juicy, energy-gi\ang family. 

With their vitamins, proteins, sugars and 

minerals, citrus fruits not only provide 

a source of well-being and vitality but 

found the perfect location in Spain to 

become a prosperous, outward-looking 

industry. 
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Texi Cristina Martin Garcia Translation Jenny McDonald Painting Pablo Picasso, Naturaleza muerta de limoncsy naranjas 

How many varieties of citms ftnit 
can you recognize? It's fairly easy to 
remember ihe four main groups 
usually on display on supermarket 
shelves—-sweet mandarins, fragrant 
lemons, tangy grapefmits and the 
queen of table fruits, oranges, 
Bui there are many different citrus 
varieties and i i is Spain that grows 
the largest number of them for 
commercial purposes. Although 
some varieties have resulted from 

natural hybridization or spontaneous 
mutation, most of the original 
species originated in Southeast Asia 
and the Malayan archipelago. 

Long-standing 
tradition 
The Spanish citrus sector has every 
reason lo be proud of its long 
exporting hisior); ft has centuries of 
experience, and over the years has 

had to deal with changing production 
and harvesting methods, pests, 
adverse weather conditions, and 
many other problems, lis success has 
led it to the position it holds today on 
international markets. 
Spain is the world's second-largest 
producer of mandarins, only 
surpassed by China, and is the fifth-
largest producer of oranges after 
Brazil, the United Slates, Mexico and 
again, China. 
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Moreover, it is the world's first 
exporter of mandarins with an 
annual volume of 1.5 million tons, 
60% of total exports of this frait. 
Spain is also in the lead amongst 
exporters of fresh oranges. Thirty 
percent of worid exports in 2003-
2004 came from Spain, with a total 
of 1.5 million ions. 
These figures are especially 
remarkable considering that 
production comes from just two 
areas in Spain, the East coast 
(Valencian Community, Murcia, 
Catalonia and the Balearic Islands) 
and Andalusia. Outside these areas, 
with just a few exceptions, the risk 
of frost prevents citrus cultivation. 

Recent changes 
Over the last 20 years, the citrus 
sector in Spain has been characterized 
by rising production and exports. In 
1986, Spain was producing 3.4 
million tons, 2 million of which were 
exported. It is now producing 6.1 
million and exporting 3.5 million. 
These same trends have also l̂ een seen 
on a worldwide level. 
But, in spite of the good health of 
citrus culrivation in general over the 
last two decades, in the mid-1980s 
consumption dropped in all 

developed countries. 
This is the result of lifestyle changes 
reducing the time spent on food 
purchasing, preparation and 
consumption, at the same time as the 
appearance on markets of industrially-
processed, ready-to-eat foods. So, in 
spite of their health-giving values, the 
consumpuon of citrus fniits has to 
some extent become relegated to the 
older population. 
It is in homes with young people 
and children that fewest citrus fruits 
are consumed. In order to turn 
around this trend, promotion 
campaigns are being carried out to 
encourage young people to consume 
more oranges and mandarins. 

Spain's 
winning cards 
Spain has two important cards up its 
sleeve, two products which are 
enabling us to boost our citrus 
exports, especially towards our main 
market, that of the enlarged 
European Union of 25 countries. 
The second-season oranges, those 
which are available from March to 
June are the main jewel in ihe 
Spanish crowm. The quality of these 
varieties is unusual for oranges at 

this time of the year, so Spain is able 
to offer excellent fresh fruit almost 
all year round. Navel-late, Lane-late, 
Vema and Valencia-late are ilic main 
late orange varieties grown in Spain, 
and they have been so successful 
that production has quintupled over 
the last twenty years. In 1986 Spain 
was producing 273,000 tons of 
second-season oranges, and in 2004, 
twer one million tons. 
But it is undoubtedly the Clementine 
(the most popular variety of 
mandarin) which is the champion of 
today's Spanish citrus orchards. Its 
small size, the sweetness of its shiny 
flesh and the fact that it is so easy to 
peel make it ideal for today's lifestyle 
Its success has led to a marked 
increase in exports, from 0.4 million 
tons in 1986 to 1 million in 2004. 
However, the introduction of new late 
varieties and ihe opening-up of new 
markets for Clementines would not 
have been possible without the 
technical progress made in recent 
years. Anabel Siguan, technical 
manager of Intercitais (Spanish 
Interprofessional Association of Citrus 
Producers), considers that the most 
significant improvement has been the 
widespread introduction of dnp 
irrigation to replace the traditional 
system of flooding. This automatic 
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system not only saves water but can 
be used on sloping land, previously 
inaccessible to citrus cultivation, and 
allows the prior addition of any 
necessary plant nutrients. 

Distribution 
But nol all the news is so good in the 
citrus sector Over the last twenty 
years, the concentrarion and 
internationalization of the large 
distribution chains has had a negative 
effect on Spanish production. Most 
citrus fruits are grown on small plots, 
so that fanners have little negotiating 
power and have to accept the prices 
imposed by the large purchasing 
organizations. The sector's future 
depends on its capacity to adapt to 
changes in demand and in 
dislnbution, remembering that 
market characteristics change at 
almosi the same rate as our historic 
citrus products. 

Cristina Martin Garcia is a jour nalisi 
specialising in (n(cr na(ional (radc who 
collahor ates with (he ICEX Periodicals 
Dcparimcnt. She hcis also wor-hcd in (he 
audiovisuals sector and in the digi(al 
press. 
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The 1980s marked the start of a 
thorough re-think about what we eat 
and how it is produced. Such matters 
are ol great concern to the citrus sector 
In 1989, Spain approved the Regulation 
for the General Designation of "Organic 
Agriculture" and its Regulatory (Council, 
creating the necessary legal framework 
for Spain to begin trading in fruit and 
vegetables bearing this label. 

However, the strict regulations for 
organic farming do not make things any 
easier for the citrus sector, which is 
unable to bear the costs of organic 
production. At present, citms fmits are 
grown organically on only 1,600 
hectares (3,954 acres). 

Increased demand for produce involving 
minimal use of chemicals makes it 
necessary for farmers to find new 
solutions. One possibility is what is 
called 'integrated citrus growing'. This 
system promotes the use of natural 
resources and production mechanisms 
to guarantee sustainable fanning in the 
long term, with the gradual introduction 
of thoroughly controlled organic and 
chemical methods. 

Integrated farming of citrus Iruits in 
Spain was regulated in May 2004 and, 
according to the latest data provided by 
the Spanish Ministry of Farming, Fishing 
and Food, there are now 16.000 
hectares (41,019 acres) under citrus 
using integrated production techniques. 
This surface can tie expected to 
increase in the next few years. 
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Over the ages, a number of different 

food preservation techniques have 

been used to tide people over from 

one season to the next and, during 

classical times, authentic production 

plants existed to preserve food in 

amphorae. But these techniques really 

came into their own with the use of 

glass bottles in the early 19th century 

and the subsequent development of 

pasteurization, making foods available 

for consumption all year round. 

20 years 
well-preserved 



Text Marta Angulo Translation Jenny McDonald Painting .Andres Nagel, Infusion de Lubina 

Food preservation developed 
gradually in Spain, first in small, 
lamily-iTin businesses and later in 
ihe hrst canning industries, 
mainiaining the traditional methods 
for conserving the plentiful seafood 
from the Spanish coasts as well as 
the produce of market gardens. The 
long life of preserves and the 
possibility of storing them almosi 
indehnitely without any further care 
made them an essential element in 
Spanish homes. 

Preserve the sea.,. 
.As was only to be expected, this type 
of preservation developed close to 
the main sources of the raw 
materials. Over 80% of canning 
plants in Spain are located in Galicia, 
famous for the produce of its cold 
waters and its seafanng tradition. 

CTther important areas are the Basque 
Country and Cantabria, mainly for 
albacore tuna and anchovies, which 
are probably the most emblematic 
gounnet products in this sector. 
.Another important production area 
is around Cadiz in the far south of 
Spain, where the waters are very rich 
in top-quality tuna and where the 
fishing tradition and skills go back to 
the times of the Phoenicians. All 
these areas used to have numerous, 
competing, small and medium 
industries, creating a very 
fragmented industrial fabric in the 
different regions. Since the 1980s 
there has been an important process 
of concentration, resulting in the 
consolidation of the main groups 
operating today and the 
disappearance of many smaller 
businesses thai were unable to keep 
up with the limes. As a result, the 

Spanish sector today is made up of 
147 enlerprises, although just 20 
years ago there were more than 
double this hgure. Overall 
production has grown by 42% over 
the last ten years, reaching almost 
285,000 tons and a value of 906 
million euros in 2003. 
There is a long-standing tradition of 
exports of seafood preserves. With 
sLich a high degree of local 
competition, il became essential lo 
sell abroad, and exports were a key 
factor in the survival of many 
companies. Over recent decades, 
both production and exports have 
grown in parallel to the process of 
concentration. The 15 leading 
companies today bring in 60% of the 
seclors total production. The 
Spanish Hsh and shellfish canners 
have made extensive investments 
and now hgure an-iongsi the world's 



most competitive companies, 
meeting w-orld-class standards in 
quality assurance and food safety 
Spain is the world's second-largest 
producer of canned fish after 
Thailand, with a 10% share of 
worldwide producrion, and is the 
leader in product quality and variety. 
A full 46% of the Spanish sector's 
turnover comes from ever-increasing 
exports, which brought in 
approximately 413 million euros in 
2003. International activity has also 
developed. Initially most exports 
went to European markets (mostly 
Italy and France) and Hispanic 
coumnes (Cuba, Venezuela, 
.Argentina, Puerto Rico...), but 
today's internationalization strategies 
are more ambitious and include 
production in other countries. Wilh 
consolidation during the 1990s of 
Asian products which reach the 
world markets at low prices because 
of lower labor costs, the sector was 
forced to adopt more far-reaching 
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initiatives such as the purchase of 
companies in other countries wilh 
consolidated local brands, 
investments in the fishing fleets 
owned by leading companies or the 
creation of production plants in third 
countries. Spain today accounts for 
over 46% of production in the 
European Union, and Spanish 
canned fish products are present in 
all five continents, although sales in 
Europe amount to 82% of the total. 
The 92 countries in which Spanish 
canned seafood is sold are led by 
Italy, France, Portugal, the UK, 
Gennany, the US and Libya. 
The range of seafood preserves from 
Spain is undoubtedly die largest in die 
world. Elsewhere the main product is 
tuna of different types, whereas Spain 
offers a tremendous variety based on 
die nauonal fishing tradition and ihe 
widespread custom of consuming 
canned seafood as ready-to-eat tapas. 
All over Spain there are traditional 
bars which offer only top-quality 

P E P P E R S 

The gastronomic potential of these 
small, pointed, ted peppers 
previously grown on a domestic 
scale on small plots in Navarre was 
first 'discovered' by Basque chefs in 
the 1970s. Their delicate, slightly 
sweet yet piquant flesh, thin, easy-
to-peel skin and mby red color drew 
the attention of other Spanish chefs 
and, 25 years later, having become a 
classic ingredient of Spanish cuisine, 
are now captivating their colleagues 
on the international scene. It was 
not easy to convince chefs in other 
countries who, understandably, 
claim to use only 'fresh' products, of 
the quality and versatility of these 
preserves. But their reluctance was 
soon overcome by a simple test. On 
opening a jar or can, they found the 
gentle roast pepper aroma difficult 

to resist and saw for themselves 
that this product loses nothing in 
the preservation process. The test 
worked in most cases and, once 
they started experimenting, they 
were completely won over. Today 
what are known as 'pii/iiillos' have 
found a place on the menus of 
top-class restaurants in places 
such as New York, Los Angeles, 
Paris or Londtm. Gourmet 
consumers are increasingly 
appreciating all sorts of quality 
peppers, and the piquillos have 
earned their place alongside the 
best. 
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canned seafood. The can is opened in 
the presence of the consumer and 
served direct with a finishing touch of 
virgin olive oil or a squeeze of lemon, 
whichever is most appropriate. In 
Spain, loo, tuna fish presen-es are in 
the majority, accounting for aboul 
62% of the total (a lower percentage 
than lor other producer countries). 
But there are also other traditional 
products such as sardines, mackerel 
and anchovies which together account 
for 18% of production, with mussels, 
cockles and cephalopods accounting 
for 11%. Some of the canned products 
available would even be considered 
quite exotic by international 
consumers—<:lains, baby scallops, 
bullet mackerel, horse mackerel, 
iangostillo (a son of Mediterranean 
cockle), sea urchin, razor clams, 
cod—the list is long and varied. These 
specialties are often produced by small 
businesses and are designed for the 
gourmet market. Preparations vary 
depending on the product—plain, in 
oil, in olive oil, in a pickle sauce— 
although some varieties are canned in 
more specific preparations such as the 
so-called 'American sauce' or ink 
sauce. Development of the gourmet 
sector in Spain and elsewhere has led 
to the launching of new products and 
preparations to meet more 
demanding, more adventurous 
palates. However, the product that has 
always laken pride of place in this 
goumtei sector has been albacore luna 
(see box page 87). 

.. .and the land 
Spanish fruit and vegetable preserves 
are also linked to Spanish producing 
areas and are the natural consequence 
of Spain's outstanding role as a 
producer Well in the lead are the 
regions of Murcia and Valencia, where 
the fertile plains have always offered 
prime produce Next is the Ebro river 
valley especially the autonomous 
communities of Navarre and La Rioja, 



which have a long-standing tradition 
in the production of canned 
vegetables, especially asparagus. There 
is, however, also some industrial 
production in Exiremadura (the leader 
in the production of tomato 
preserves), Aragon, Catalonia, 
Andalusia, Castile-L^ Mancha and 
Castile-Leon. The 460 companies in 
this fragmented sector recorded sales 
of 915 million euros (without juices, 
pickles and tomatoes) in 2003. 
Practically 50% of products are 
exported (of which 45.8% are 
vegetable preserves and 53.7% fruit 
preserves). The main product lines are 
artichoke, mushrooms and wild 
mushrooms, peppers (especially 
piquillo peppers), green beans, inrxed 
vegetables and asparagus. Fruit 
preserves include peaches, satsumas, 
apricots, pears, fruil salads and 
strawberries. For a labor-intensive 
sector like this one, ihe arrival on the 
market of very low-cost Chinese 
preserves has had a very negative 
impact. Some products in which there 
is Hide differentiation in ciuality and 
origin liave succumbed lo this .Asian 
competition. These include Spanish 
canned satsumas, which were once 
the leaders in their segment. The large 
Spanish companies are using leading-
edge technology and offer a range of 
products to satisfy current consumer 
demand, meeting all requirements 
regarding t|uality assurance, food 
safety iraceability and environmental 
considerations, all ol which place the 
Spanish businesses al a disadvantage 
wilh respect lo foreign comperitors 
which may not be complying with this 
high lev el of technical and health and 
hygiene requirements. As a result, 
while the more mature product lines 
tend to stagnate, more differentiated 
products, with a teiroir and greater 
added value, such as piquillo peppers, 
are progressing and Ijccoming 
increasingly well-known and sought-
after Spain has shares in the world 
market of between 5 and 8%, 

depending on ihe different products. 
Exports of vegetable and fruit 
presen'es (excluding tomatoes) during 
2003 were valued at 453.3 million 
euros, of which 233.4 million were for 
fruits and 219.9 million for 
vegetables. This sector regularly 
exports to 78 countries, although the 
main market is the EU (53.55% for 
vegetables and 80.5% for fruits), 
followed by the US (36.5% for 
vegetables and 7.5% for fruit.s). These 
have been, and continue lo be, ilie 
main markets for this sector 
In reaction to the competition on the 
international scene, the Spanish sector 
is now setting up production plants in 
other countnes tPeru, Morocco, 
China) in order to guarantee supplies, 
save on labor and open up new 
markets. Moreover, to counteract 
price pressure, a wide range of 
products, formats and presentations is 
being developed, as well as ready-
made, vegetable-based dishes offering 
great added value. Some companies 
are also diversifying by entering the 
chilled vegetable sector where growth 
rales are very promising. Other 
companies, which have traditionally 
produced for the top-end market, 
especially in the Ebro valley, are 
cuiTenily consolidaiing some of their 
products internationally This is the 
case with canned or bottled piquillo 
peppers, which have now found a 
place on international gourmet shelves 
and are l-jeing increasingl)' demanded 
by chefs and gourmets in many 
different countries. 

Marta Angulo is a consullant in 
inicrnationaf trade and marhcting in 
the agri-/ood sector She is also a 
founding partner of Food Connections, 
one of the first companies to offer 
culinary tours and other gastronomic 
services for international customers 
under the label of Culinary Adventures. 

Credits page J56 

BONITO DEL NORTE 

The summer waters of the Bay of 
Biscay offer prime-quality albacore 
tuna (txinito del norte) and this is the 
part of Spain where the tradition of 
canning was established, first in small, 
family-run businesses and later in 
industrial plants, maintaining the 
artisan methods. Large chunks of 
albacore tuna, a real delicacy, are 
transformed into preserves, often 
packed in glass jars although also in 
cans, with just their cooking juices, or 
dressed in olive oil, fried or pickled. 
The first taste is always a surprise for 
foreigners who tend to assume that 
canned seafood is of poor quality. 
Canned albacore tuna is outstanding 
and is well-known outside Spain, 
especially in Italy It accounts for about 
5% of the sector's total production but 
brings in about 10% of its revenue. 
Fortunately the most demanding 
distnbution chains and individual 
gourmets are now aware of the quality 
of these products, a must in any 
selection of Spanish gourmet foods. 
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Text 
Enric Canut 

Translation 
Hawys Piitchard 

Painting 
Antoni Tiipies, Manvny acre 

goes 
democratic 

If anyone had told me twenty years ago that by today we would have over 20 cheese 

PDOs (Protected Designations of Origin) here in Spain; that we would have rescued, 

classified or created over a hundred different varieties; that our cheese factories would 

have tripled in number; that our own native products would be taking up more than 

half the cheese counter in any of our shops; that we would be eating ihree times as much 

cheese per inhabitant as we were then; and that our repertoire of cheeses would be 

exported all over the EU (something of a castle-in-the-air for Spam at that time) and 

several other countries around the world... then Td have told them they were talking 

nonsense. I'd have staked my house on it. And Fd now be homeless. 
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At the start of the 1980s, Spain was 
in the process of emerging from a 
long dictatorship whose autarchic 
economy operated within closed 
frontiers and whose internal trade 
was characterized by restricted 
quotas of Imported goods. In those 
days, our shops sold just three, 
genetic rspes of Spanish cheese: 
"white"—namely, various 
presentations, sizes and 
characteristics of fresh cheese; 
"red"—a spherical, cow's milk cheese 
produced in various cheese factories 
in the north of the counir)'; and a 
•pseudo" manchego—a cyfindrical 
cheese whose rind was iniprimed 
wilh the characteristic plaiied 
pattern, made either with cow^, 
goats or ewe's milk (just a few) or an 

indiscriminate mixture of these 
milks (the vast majority), presented 
in any stage of maturity, from simply 
air-dried to veiy mature indeed. The 
rest Clf the range was made up for the 
most pan of imported cheeses, 
though quotas of those were very 
limited. 
The Constitution had been ratified 
and the new democratic process was 
underway, opening up new 
directions for our economic, social 
and cultural future The rides of the 
game had changed, and Spain's 
autonomous communities (the very 
essence of the nation's varied cultural 
and climaiic landscape) had novv 
gained recognition and considerable 
legislative and self-governing 
powers. The new rules also paved 

the way towards Europe and the 
democratic world, with all the 
polilical and commercial 
implications that that entailed. 

Cheese basics 
Spanish society underwent 
astonishing changes during thai 
decade. Our wealth and 
consumerism increased dramatically 
Optimism ruled, and pride in what 
was 'ours" was much in evidence. 
Each and every autonomous 
community became immersed in 
recognizing and appreciating its own 
identifying cultural heritage. 
Included in thai heritage were 
specific food ways and. of courst:, 
cheeses. Maps, posters, leafieis and 
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books aboul Spain's different cheeses 
were published by autonomous 
communities. Central administration 
issued a new poster on the subject of 
Quesos de Espafia (Cheeses of 
Spain) ihal featured 48 different 
kinds, and also launched a research 
project into artisan and traditional 
cheeses. The daia that study 
unearthed was both surj>rising and 
thrilling: cheese was being made all 
over the place, and over 20% of total 
production was accounted for by 
artisan-made cheeses of traditional 
origin, known only to local markets. 
As a consec[uence of that project, a 
regulatory policy was formulated 
and implemented, and financial aid 
was allocated for setting up new 
cheese factories of the artisan type all 
over Spain. The large-scale cheese-
making industry rose to the 
challenge of meeting increased 
domestic demand by modernizing 
factories in some cases, and effecting 
big company mergers in others. On 
the one hand, then, industrial cheese 
factories became larger, stronger, and 
more powerful; on the other, little 
artisan cheese factories were 
springing up everywhere. Our 
traditional cheeses were finding their 
place in the narional market and 
distribution sector and, most 
importantly, consumers were keen to 
reclaim and revel in our wealth of 
home-grown cheeses. In parallel, 
some visionaries made tentative 
moves towards conquering foreign 
markets. Now that there were no 
longer any restrictions on imported 
cheeses, an invasion of European 
cheeses seemed likely... yet it never 
happened. 

During that period, consumption 
within Spain more than doubled, with 
our own traditional cheeses 
accounting for most of that increase 
By the end of the decade, there were 
twelve recognized designations of 

origin and .several more in the 
pipeline In 1986, Spain entered the 
EEC (albeit with provisos and 
safeguard clauses), and we were 
starting to be able to envisage a future 
no longer delimited by the Pyrenees. 

The early 90s 
The early 1990s saw the launching 
and accreditation of most of our 
PDOs, for our oldest, 'pedigree' 
cheeses, such as Mahon cows milk 
cheeses from the island of Menorca; 
Tetilla from Galicia or Cantabria 
cheese; blue cheeses from Asturia.s 
(Cabrales) and Camabria (PicOn 
Bejes-Tresviso), both in the Picos de 
Europa-— t̂he "National Park of 
Spanish Cheeses"; artisan-made 
mixed-milk cheeses from the 
Cantabrian area of Liî bana; and the 
most important, best-known ewe's 
milk cheeses such as Navarre^ 
Roncal, the Basque Countiys 
Idiazabal (smoked and unsraoked), 
Zamorano, and-—perhaps our most 
emblematic cheese of all̂ — 
Manchego. When a new Quesos de 
Espaiia catalogue and poster were 
issued by the Ministry of 
Agriculture, Fisheries and Food, they 
now featured 81 different varieties. 

Paradigmatic 
La Serena 
.-\nother reclaimed treasure was a 
cheese from La Serena, in 
Extremadura. Originally a cheese 
made by shepherds, this came in 
various guises: its discoid cake shape, 
known as a torta, could be quite 
yielding, with paste that was very sofi 
and melting on the palate; rather 
firmer, in which case it was creamy 
on the palate; and altogether more 
compact, when it was very fatly on 
the palate with a long aftertaste. 
La Serena could be quoted as the 

paradigmatic example of the 
extraordinary transformations that 
took place during that period: over a 
million Merino sheep, managed by 
hundreds of shepherds with 
centuries-worth of stock-breeding 
and cheese-making culture behind 
ihem, underwent a total conversion. 
The Merino breed, traditionally 
famous for its wool and superb milk-
led lamb meat, was now given a new 
specialism: milk-producing. Though 
iis yield is only moderate in quantity, 
it is excepiionally high in quality. 
Meanwhile, some shepherds became 
cheese-makers; fonner cheese 
procurers (who used to buy cheese 
direct from ihe shepherds) now 
became distributors and exporters. 
The University of Extremadura 
engaged in research into the Merino 
breed and its improvement potential, 
and into plant-derived rennet (the 
Cynara cardunculus, orcardoon, 
used by shepherds and partially 
responsible for their cheeses' 
liquefied paste, and picturesquely 
known by them as hierbacuajo or 
cuaja leches—setting herb, or milk-
seiier). This entire modernizarion 
process, backed and supported by 
the autonomous government, all 
took place in under a decade 

Spain, land 
of 100 cheeses 
By 1996, wilh just ten or so editions 
behind it, Barcelona's Alimentaria 
had become the third most important 
food fair in the world. Thai year, a 
promotional centre for dairy 
jiroducts was presented under the 
thrilling title of: "Espana, el pais de 
los 100 quesos" (Spain, land of 100 
cheeses), featuring an exhibition and 
tasting of the most important 
iraditional cheeses. Spain's own 
distributors and consumers were as 
astonished as foreign importers. That 
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exhibition definitively opened up the 
export market to the whole of Europe 
and countries such as the US which 
hitherto had had no idea of how 
enormous a range we had lo offer. 
Since then, and in subsequent 
editions, Alimeniaria has continued 
to demonstrate the versatility of our 
cheeses in cooking (in 2002, with a 
restaurant serving more than 50 
dishes created by Spain's top chefs), 
and in informal snacks, like tapas (in 
the latest Alimentaria, In 2004, a 
restaurant served what were 
described as "New Gildas: 21si-
century Cheeses and Aperitif 
Snacks". Regular readers of SPAIN 
GOURMETOUR will know that the 
'Gilda' was originally a lapa 
composed of an olive, a pickled 
anchovy and a chili on a cocktail 
stick). Hundreds of people tirelessly 
sampled simple liide mouth fuls— 
swfeei and savory, cold and hot—thai 
paired different cheeses wilh other 
classic Spanish ingredients. 

Cuisine and 
gastronomy 
In parallel, Spain's nueva cocina and 
Spanish gastronomy in general were 
booming. More specifically, chefs 
such as Ferran Adria, Juan Mari 
Arzak, Pedro Subijana, Martin 
Berasategui, Karlos Arguiriano, Sanii 
Santamaria, Carme Ruscafieda and 
the Roca brothers were ushering our 
cuisine into the upper echelons of 
world cuisine and achieving 
unprecedented recognition for it. To 
borrow a sentiment from Winston 
Churchill: "Never had so few done so 
much for so many". In their wake, 
they trailed a whole way of eating, 
cooking and living, as well as a 
panonj:- oi Î'C-.il Ni:n;sh ai^;ri?: iii:ni;; 
products. And these included 
cheeses. Those gifted cooks and taste 
shapers were the best ambassadors 

(and commercial representatives) 
ever for Spain's food and lifestyle, 
and ihey were also founts of new 
culinary ideas, often through the 
pages of SPAiN COURiMETOUR. 
Meanwhile, we ordinary mortals 
reveled in their ingenuity and 
inventiveness and the way they never 
lost sight oi their own, ever-present 
gastronomic heritage while also 
capitalizing on an uncompromisingly 
modern, changing, apparently 
inexhaustible and often unciassiliable 
range of foods and wines. In short, 
an exemplary s)'mbiosis of tradition 
and modernity And this also applies 
to cheeses: Asturias' 'proiocheese' 
afuega'l pitu and traditional 
shepherd's cheese Toria del Casar, 
both of which enjoy PDO staius 
today, originate back to the earliest 
inhabitants of the Ibeiian Peninsula; 
these coexist with brand-new but 
already cherished cheeses such as 
Murcia al Vino and I'Alt Urged y la 
Cerdanya, which also have PDO 

New PDOs. 
new cheeses 
Since thai lime, the prestige of our 
gastronomy and products and 
recognition of and interest in them 
have reached an astonishing pitch. 
We have become fashionable, and 
have been making the most of the 
facl. One consequence is that by 
today we have 20 recognized cheese 
PDOs, wilh another four in the 
process of being set up or legalized. 
Another consequence is thai other 
iraditional cheeses such as San 
Simon and Queixo do Pals from 
Galicia; Ovin, Valle de Narcea, 
Periamellera and La Peral from 
Asturias; Tronchon from Aragon; 
Garroixa and Nevai from Catalonia; 
Senilleia and Cassoleta from 
Valencia; Tietar, Castellano and Pata 

de Mulo from Castile-Leon; 
Grazalema, Aracena and Rondeno 
from Andalusia; Campo Real from 
Madrid; Gala-Hurdes and Zafra from 
Extremadura; and cheeses from the 
Canary Islands of El Hierro, Tenerife 
and Gran Canaria are exported lo the 
top markets in the world. Our 
exportable cheese range currently 
embraces over 50 differem varieties, 
including PDO-covered butler from 
I'Alt Urgell y la Cerdan)?a. And we 
have still more up our sleeve. 

Tomorrow the world 
So you see how completely I would 
have lost my bet. Emerging markets 
for our gastronomy like Southeast 
Asia, China and Japan are showing 
interest in our cheeses. There have 
been enquiries from Australia. Tire 
countries of northern Europe are 
looking towards the Mediterranean 
and its larder, cheeses included. 
Qinadians have come across our 
cheeses in the best delicatessens like 
in New York and Chicago... and ask 
for them. The Lalin-American market 
is growing, and the descendants of 
Spanish emigres and new generations 
of city-dwellers are demanding nevv 
products, including Spanish cheeses. 
Even the emerging Arab market is 
starting to import our specialty 
cheeses made with goat's and ewe's 
milk, which are the types it prefers. 
The world is all one The market is 
worldwide Gradually, our cheeses 
are making their way to the most 
distant parts of the globe. Spanish 
cheese has never been so democratic. 

Enric Canut is a professionally qualified 
agriculturalist and a cheese specialisi. He 
writes and broadcasts about food, and is 
gastronomic product selector for Club 
Vinascleccion. 

Credits page 156 
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A revolutionary 
change 
for Spanish 

Text 
Jeremy Watson 

Palming 
juan Gris 
La botella del vino 

Political change, increased foreign travel, improved vineyard and bodega technology, 

imported varieties and a new, open-minded generation of winemakers are contributing 

to the exciting changes in Spain's wine industry The transformation of a business trapped 

for centuries in entrenched practices reveals an impressive response to todays changing 

markets that has set an example to the rest of Europe and the World. 

Growth in Spanish wine exports 
during the past 20 years has 
outstripped all other European 
countries and shows no indication of 
abating. Trade has moved away from 
shipments of bulk wines in lanker 
ships or road tankers to a 
predominance of bottled wines with 
values soaring to 1.53 billion euros 
for 10.1 mdlion hectoliters in 2004. 
Even allowing for the inevitable 
lluciuations, the trend is clear and a 
tribute 10 the radical changes that 

have transformed the industry into 
one that is now very advanced. 
Spain's shortcomings in the wine 
market can be nuvinuicJ to iltc 
poliiical situation following ihe Civil 
War (1936-39) when the country 
was closed off to the outside world, 
except for those vacaiioning on the 
Costas. So the metamorphosis has 
been dramatic, especially 
considering the entrenched nature of 
an industry dating back more than 
2,000 years. 

Premier markets 
Britain, Germany, the Netherlands, 
Scandinavia and the United States 
are Spain's most important export 
markets for still wines, cava and 
sherr)'. Apart from these, the only 
other significant ones are 
Switzerland, Canada, Mexico and 
japan. Spain was slow to react when 
the nevv, fmit-di iven styles of wines 
gained popularity and it required 
British importers to send their own 





WINE 

flying winemakers into Spanish 
bodegas to produce specific, 
competitively priced, Lailor-made 
wines for customers back home 
This introduced a totally new 
concept ici these often rather 
backward bodegas who had 
probably been selected for the 
quality of their grapes, rather than 
their installations. Those styles of 
wines that were then for export only 
can now be found In most wine 
stores of Spain. 

Transformation 
In 1985 not many wine producers 
had broken away from traditional 
European winemaking practices, the 
exccpiions being the few pioneers 
whose influence was so important to 
what followed. First were Jean Leon 
and Miguel Torres in 1966, both of 
whom were responsible for a series 
of Innovative activities in the 
vineyards and bodegas. At Raimai, 
ihe huge Codomiu investment in 

DO Costers del Segre, they 
experimented widely in the 
vineyards not least with several 
indigenous and foreign vine varieties 
and cultivation methods. Marques de 
Caceres in Rioja, Carlos Falcd at his 
estate in Toledo and Julian Chivile 
were also pushing out the 
boundaries towards a new 
generation of wines. Using new-
tempera t ure - con i ro 1 le d fe nnem a t ion 
techniques, better barrel ageing and 
foreign vine varieties, they 
stimulated a growing legion of 
followers as ihe eighties arrived. 
The dramatic polilical change 
wrought by the end of dictatorship 
(1975) and the return of democracy 
look lime for people to absorb (we 
saw a similar iransfiguraticin when 
South Africa was freed from 
apartheid). Maierially it was easier 
than culturally, and that aspect of 
change is still something many are 
coping with even thirty years on. 
Nonetheless, a great sense of release 
from forty years of oppression was 

apparent everywhere, not least in the 
wine business, where it re-ignited a 
sense of adventure. With producei-s 
eagerly responding to the demands 
of changing and sophisticated 
markets, especially abroad, even the 
mosi obdurate of traditionalists 
began to rethink their philosophies. 
1Tc csi;ihii--hcd ;i;ul :iit[h-\oli 
business of wines in returnable six-
star liters or in tetra packs was 
disappearing as consumers switched 
to enjojing better quality, if more 
expensive, wines from defined areas 
of origin. Other tradtiional cultural 
habits were under threat as whisky 
challenged brandy, while travel 
wilh in and outside Spain increased 
as parochialism faded. A nevv era was 
born. Likewise, though 
understandably, younger people 
were deserting wine drinking, for so 
long the family's staple drink, and 
expertmeming with the plethora of 
spirits, cocktails and ready-mixed 
drinks. 
The new governraem helped to 
siimulate change In September 1982 
it created INFE, later changed to 
ICEX, which operates within the 
Ministry of Commerce under the 
Finance umbrella, iking the best 
organized, the wine sector benefited 
most during those early years from 
the organization's activities with the 
strategy to totally reposition the 
misleading conception of the country 
and its wines. The real Spain would 
be at the heart of the policy so as to 
introduce the culture and splendid 
history of Spain to the world— 
including the vacationers, most of 
whom had never ventured inland. 
A key factor for Spain was her 
becoming a member of the European 
Economic Community in 1986. The 
way Spain has capitalized on all the 
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subsidies available has been 
remarkable, and the wine sector has 
benefited enormously in the 
intervening twenty years. Coupled 
with the marketing .support Irom 
ICEX. producers were in a strong 
position to rethink their strategies, 
build nevv installations or re-equip 
existing ones and revisit the types 
and styles of wines they were 
producing in the light of the latest 
demands in export markets. 
Early in this campaign, SPAIN 
GOURMETOUR was launched. From 
the first edition it has been heralded 
as an outstanding publication both 
for content and quality of 
production, not least the 
photography Its creation was 
inspirational and the magazine's 
continued existence has been hugely 
supportive of the image-building 
exercise. Speaking personally, 1 can 
vouch for the value of this 
publication in supporting the efforts. 
Why spare the editorial team's 
blushes? It is a superb project. This 
unique publication was the personal 
project of the Direclor General at the 
time, the late Don Jose Ignacio 
Garcia Blanco, and it has unfailingly 
achieved the objective he set. which 
was to demonstrate the outstanding 
qualities of Spain's food, wine and 
travel culiure 
ICEX opened promotion offices in 
Britain, then Holland and Gemiany 
and later. New York, followed by 
Paris, Milan and Japan. The London 
office already existed in skeleton form 
for participating in wme fairs in the 
UK. Britain was, and to some extent 
still is, seen as the opinion leader of 
the wine business, so it was a pnoriiy 
market because a strong presence in 
the UK reinforced Spain's credibility 
across the globe. The UK remains 

important because of continued 
annual growth in wine consumption 
and the presence of so many other 
countries' wines. The downside, 
however, is the excessive pressure that 
British buyers exert to get lower 
prices, inevitably leading lo reduced 
quality for consumers, and some 
pmducers have taken a strong stand 
against those pressures. The London 
office was piv otal in forming the 
straieg)' for promotion and sales of 
Spanish wines, and many of their 
initiatives took root in other countries. 

The co-operative 
system 
The co-operative system was devised 
man)- centuries ago—indeed, the 
Conquistadores introduced it to the 
Americas—but was only formalized in 
the first half of the 20th century. The 
wine industry was based on a system 
whereby small famiers delivered their 
fruit to a collective facility of which 

they were members. The grapes were 
processed, turned inlo wine and sold 
on the open market. The system is 
integral to the farming stmciure 
because many landowners own no 
more than a hectare or two, 
sometimes less, and there is no real 
alternative for economically 
converting their production into an 
income Traditionally, co-operatives 
would not attempt to integrate ihe 
trade between lamiers, themselves 
and their customers; the wines they 
produced being no more than 
whatever resulted from the 
fermentation process. Today it is a 
horrifying thought, even to the 
modem co-operative movement, that 
quality was seldom if ever considered, 
though those who distributed the 
wines to end-users used their 
blending skills to great elTect. 
At the beginning of the 1980s, 
enologist and visionar)' Jcsvis 
Moreno—then President of the 
Regulator)' Council of DO La 
Mancha—introduced the idea that 
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farmers should be paid based upon a 
pre-dctermined maximum sugar 
level in the grapes and not the 
maximum they could achieve The 
original level proposed was 12 grams 
(equivalent to 12% abv), but as 
vineyard technology improved, il 
was later adjusted to allow higher 
levels of alcohol when required. The 
idea was well received, though it 
took a lew years for everyone to 
adapt; meanwhile the co-ops began 
to provide their members with help 
and advice in the vineyards on a 
regular basis, something that had 
been previously lacking. 
Meanwhile co-operatives were being 
encouraged to install stainless steel 
fermentation vats with automated 
tetnperaiuie control. This required a 
huge level of investment which at 
the lime was beyond the reach of 
many, thus leading to all sorts of 
ingenious hut less reliable 
alternatives to control the 
fermentation temperature One 
would like to s;iy that at a stroke the 
excesses of over-ripe fruit and dried-
out characterless wines were 
eliminated; iif course not. but a huge 
stride had been taken towards the 
nevv generation of wines now being 
produced all over Castile-Lji Mancha 
and beyond. 

New vineyard 
technology 
The trendsetters already owned the 
nevv equipment for preserving the 
essence of ihe fniit in the aromas 
and fiavors, and the crisp, fresh 
wines—whites in particular—were 
being heralded as revolutionary. Yet 
it was not enough. Curiously, few 
realized the importance of obtaining 

the best fruit (healthy, properly 
cultivated and fully ripened) possible 
from ihe vineyards if the)' wished to 
make good and great wines, 'that 
this was the case in the late twentieth 
century is appalling, but 
complacency had existed for 
centuries about routinely making 
wines ihal sold in the marketplace 
"Withoul good fruit il is impossible 
to make good or great wines," is a 
widely used axiom, and ver)' true. 
The rider thai "Good fmit is no 
guarantee of good or great wine" is 
equally so. Producers had been slow 
to appreciate the benefits of the new 
vineyard technology but, as with so 
many things in Spain, once the 
concept was established the 
winemakers adopted il 
wholeheartedly. Spain outstripped its 
European partners in adapting to the 
ways of making wines with appeal lo 
modern consumers, so that its 
winemakers now create wines that 
represent the very best of tradition 
with the best of new iechnolc>gy. It 
has put Spain al the vanguard of the 
industry. 
The need for vvinemakers to control 
grape production throughout the 
year is essential to making good 
wines. Ofcour.se, they would prefer 
to have selected the original site for 
Its lerroii ; decided upon the vine 
variety or varieties to be planted and 
predetermined the cultivatic>n 
system. This degree of detail was 
unheard of hitherto; indeed, 
vineyard ownership for the so-called 
piroducers (those who aged and 
marketed ihe wines) was most 
unusual. The traditional philosophy 
of most producers was to be free to 
buy grapes or wines on the open 
market. So vineyard ownership was 
and is a colossal break with 

customar)' practice and created a 
whole new aspect for the industr)'. 
Buying vineyards is not easily 
affordable, mainly as a result of 
planting restrictions which were 
quite rightly applied by EU law in 
view of the huge production 
surpluses in European countries. So, 
vineyard land is very expensive 
wild her already planted or nol, with 
costs of preparing the soil, planting 
vines, introducing cultivation and, if 
required, a drip irrigation system, 
quite often more than doubling the 
cost—let alone the expense of the 
time involved in waiting lor suitable 
fruit. The best aliemative is lo draw 
up contracts with famiers and 
oversee their vineyards throughout 
the year with a commitment to 
buying the grapes; this gives a good 
degree of control. 
Spanish wines are food wines first 
and foremost, which is an interesting 
difference between Old World and 
New World. In Europe, still wines 
are made primarily to be drunk with 
food, although many drink perfectly 
well on their own, but that is 
secondary, whereas outside Europe 
vvinemakers aim to make the very 
best wanes the fmit and 
circumstances allow and let the 
consumers make their own decision 
as to how they will drink them. 

Vine varieties 
The enormous improvements in 
Spain's wines over the pasi two 
decades has as much to do wiih new 
vineyard technology as anything thai 
has happened in the bodegas or 
changes in atiiiucle to the 
vvinemaking process. Since the mid-
nineteenth century, foreign vine 
varieties were the preserve of two 
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bodegas, Vega SI cilia and Marques de 
Riscal, who had planted Cabernet 
Sauvignon (the latter now has special 
dispensation from the Rioja 
Regulatory Council lo use it), and 
Somoniano, a region in the foothills 
of the P)'renees, where the 
Frenchman Lalanne planted four or 
five different imported varieties at 
the time of phylloxera in the late 
nineteenth ceniury. To explain why it 
was not until the second half of the 
tvvemieih ceniuty lhai more were 
not planted is difficult, but suffice it 
to say when they did arrive, it was 
due to producers adopting vineyard 
ownership as part of their strategy. 
To me a key, and oflen overlooked, 
benefit has been that working with 
imported varieties has alerted 
vvinemakers to ways they could work 
belter with indigenous varieties like 
Tempranillo, Garnacha, Caiinena 
and Monastrell amongst the reds. 
Cabernet Sauvignon, the ubiquitous 
red variety around the world, 
occupies one percent of Spain's 
vineyards, a significant 12,000 
hectares (29,652 acres). Flo we ver, 
there is a definite irend everywhere 
towards more Syrah, Petit Verdot 
and especially Merlot, all of which 
go well in Spain's vineyards. These 
'new' varieties have led to an 
intriguing series of new blends that I 
believe have allowed Spain to steal a 
march on their competition. 
Blending an imported variety with, 
say, 75 to 85 percent of a 
Tempranillo or Garnacha or 
Monasirell, has created exciting and 
corapetiiively priced wines. That 
said, some of the besi blends today 
use the new-style wines from 
Tempranillo and Gamacha. 
Tempranilio, Spain's classic red, is 
now included in the ranks of 

international varieties while the 
Gamachas from Aragon are growing 
in stature The previously underrated 
variety of Monastrell from Murcia, 
either alone or blended wilh Syrah 
or Merlot, )ields lovely results. The 
success in Spain of Syrah (sometimes 
Shiraz. and formerly known as 
Garrui in Catalonia) is remarkable 
and why it was not encouraged 
earlier is inexplicable; its soft, 
slightly spicy properties are 

tremendously attractive and, fike 
Merloi in Catalonia, have a natural 
home in the rest of the Peninsula. 
But some of the most exciting 
developments have been the 
improved Garnachas from Aragtin, 
Monastrells oul of Murcia and 
Tcmpranillos from Castile-La 
Mancha. All these regions suffer an 
ingrained and outdated bigotrv' 
amongst Spaniards, something 
which Spain itself suffers in export 
markets; ihe 'cheap sun, cheap sea 
and cheap wine' concept is 
incredibly hard lo dispel even 
iliough Spain is no longer a count ly 
of low prices. 
Despite the bland and 
undistinguished Air^n, the world's 
most planted white variety only 
planted in Spain dominates the while 
sector along with Viura/Macabeo, a 
workman-like variety widely planted 
in the North, Spain can claim some 
delightful white wines of 
iniemational standing. It has been 
the steady development of the 
delightful Albarino in Rias Baixas of 
Galicia, the vastly improved Verdejo 
in Rueda and two varieties in 
Catalonia, Xarel-kV Pansa Blanca and 
Parellada, that allow Spain to make 
that claim. Couple these with 
Chardonnay from Catalonia and 
Navarre, Sauvignon Blanc from 
Rueda and PenedSs, and it is clear 
the whiles are growing in 
importance. The Rhdne white, 
Viognier, has good potential though 
like Verdejo and Albarifio, it is 
difficull lo propagate and yields are 
low. Meanwhile the taste of the 
Spanish for sweet wines like the 
muscatels and the luscious Pedro 
Ximenez (gorgeous wilh ice cream) 
from Andalusia is a delightful legacy 
of the Moors and still en vogue today. 
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Cultivation 
Cultivation methods are another 
important aspect in the changes. A far 
wider use of training vines on posts 
and wires with drip imgation is being 
introduced, indeed, in some locations 
certain varieties would never survive 
without this form of cultivation. Apart 
from nraking vineyard working easier, 
trellis cultivation wilh good canopy 
management ensures more even 
ripening and greater or belter-
controlled yields using summer 
(green) pmning. To the astonishment 
of many there is sufficient water for 
drip irrigation in unexpected places 
providing its proper use is 
understood; thai way minimum water 
resources arc necessary to keep die 
vines healthy and yield the best 
quality fmil. The days of fiooding 
vineyards should be in the past. 
There are two camps concerning the 
use of indigenous or imported 
vaneties and the attendant 
cultivation methods. Neither can be 
ignored. In winemaking terms, Spain 
must nol desert her own premier 
varieties but nor can it ignore the 
values of foreign varieties whether in 
marketing terms or viiicultural ones. 
Increasingly, consumers select iheir 
wines by variety and predominantly 
the international ones. Spain's 
producers therefore have to find the 
middle route that allows them to sell 
dreir own unique wines while still 
profiting from worldwide consumer 
preferences. 

Oak ageing 
Ageing in oak is an unsurpassed skill 
in Spain, sometimes overdone, but 
when properly used the results are 
superb. Until recently, American oak 
was exclusive and still dominates, but 
vvinemakers are also turning to French 
oak barrels (.-Mlier, Troncais, Nevers) 
10 allow greater variations in the 
character and style of the wines they 
produce. Periods of ageing were once 
very long, ten years not being 
unusual, but the shorter aging periods 
now used (still long by most other 
standards) have helped finances and 

modernized the wines. Such a 
dnininanl skill was behind die o r i ^a l 
Rioja wine generic promotion that 
began in 1978 and continues today 
Contrary to some beliefs, generic 
promotions can be very elTectivc—at 
national and regional levels alike— 
and there is no belter example than 
Rioja, the fiagship of Spanish wines. 
That the then-unknown region is now 
on everyone's lips is a mandate for the 
success of ihe campaign. 

DOCa Rioja 
Nowhere is oak ageing more pertinent 
than in Rioja, which now has well 
over one million barrels (three rimes 
the figure of 25 years ago). In Britain, 
Rioja's leading export market, sales 
leapt from under 10.000 cases in 
1970 to 300,000 cases by 1980. 
following a collapse in the Bordeaux 
market, and has now reached nearly 
two million cases in 2004... with no 
signs of slowing down. Rioja wines 
maintain 40 percent share of all 
DOCa/DO vWne distribution (one-
ihiid of sales of Spanish still wines in 
Britain), which refiects its grip on the 
domestic market, even though prices 
have risen appreciably, more than 
many good young wines from other 
regions. Most of all, though, has been 
the dramatic, and sometimes 
contentious changes in character and 
si)'le of some of the newer wines in 
the region. There is a tricky confiict 
beiween retaining the core attributes 
of Rioja wines and the need not to 
stand still in an ever-changing world, 
but let us hope the modernists will 
nol prevail totally. 

A few Designations 
of Origin (DO) 
Navarra already existed and was 
known as a cheaper alternative to 
Rioja, but during the eighties il got 
away from that shadow to create its 
own identity built around foreign 
varieties that had been tested at the 
experimental vineyard and winery of 
ihc cnological laboratories al Oiite. 
Though still identified with the 

glonous pink Gamachas thai once 
accounted for 40 percent of its 
business, the bodegas in Navarre have 
developed some excelleni reds and 
whites of both single varietals and 
blends. They are very underrated. 
Penedes is another that has found a 
new life Apart from Miguel Tones, 
the wines were ordinary to say the 
leasi, but the DO is now heavily 
populated with imaginative 
winemakers using an extensive range 
of varieties both imported and 
indigenous. An exciting 
development was the re-emergence 
of Priorato as one of, if not the finest, 
red wine producing areas in the 
country. Having declined to deserted 
villages in an extraordinarily 
inhospitable yet magically attractive 
region of hard granite and steep 
hillsides on which the vines are 
grown, two people (Rene Barbier 
and Alvaro Palacios) came and 
revolutionized the wines by 
producing small volumes of superb, 
deep, rich reds from a mixture of old 
Gamacha and Carinena mixed with 
imported vatieiies. It has been 
awarded DOCa status. 
Ribera del Duero, which was granted 
DO status in 1982, includes Vega 
Sicilia, the most eulogized wine in 
Spain for a hundred years, thus 
immediately putting the region on a 
pedestal. Alejandro Fernandez created 
his Pesquera about this time and that 
was praised lo heaven by the 
American gum Robert Parker, 
resulting in both good and bad 
percussions. The good publicity 
attracted worldwide attention, but 
gave other bodegas the ihoroughly 
mistaken idea that their prices could 
be the same. These numbers, coupled 
with the region's immediate popularity 
in Madrid restaurants, gave financial 
projections for which the money 
flowed from businessmen, many of 
them bankers, and new bodegas 
spmng up everywhere Needless to 
say, the glamor wore ofl and a lot of 
restmcturing was necessary, 
something they are handling wilh 
aplomb. 
Attention was drawn to the Duero and 
Rueda (1980), when Riscal placed 

9 8 J.ANUARV APRIL 2006 SPAIN COURMETOUR 



their white wine production there in 
1970 because of the presence of the 
lovely melon and apricot-style Verdejo 
grape, later supplemented by sofi but 
crisp Sauvignons Blanc. Toro, near the 
Portuguese border, also benefited, 
which led to a huge leap forward later 
when several prestigious bodegas 
invested there, not least Vega Sicilia. 
The other significant development has 
been the emergence of high-quality 
wines from non-DO estates along the 
Duero including Mauro, Abadia 
Reiuerta, Leda Vitias Viejas and 
Duraton. By operating outside any 
restrictions ihey are able to 
demonstrate Spain's ability to produce 
even greater wines. 
A new category, DO Pago, was 
intioduced in the revised wine law of 
2003, which recognizes single-estate 
producers that are ouiside the generic 
DO system but are deserving of their 
own individual DO. This allows them 
lo do everything a winemaker would 
ideally want to do as mentioned 
eadier Of course, once he or she have 
detemiined their own DO mles, they 
miif.i abide by theni, bui they have 
created the freedom they soiighi. The 
UO Pagos are controlled by 
inspectors of the autonomous region 
who ensure that the mles are being 
observed. So far two DOs have been 
approved, Dominio de Valdepusa in 
Toledo and Finca Elez in Albaceie 
Albarliio while wines from Rias 
Baixas in Galicia have been a focal 
point in Galicia and Madrid for the 
past tweniy years, but have now 
found another good market in the 
U.S. Originally called Albarino after 
the grape variety, the DO name was 
changed in 1987 when all members 
were required to install automated 
temperature-controlled, stainless 
steel fermentation tanks to ensure 
the best extraction of the fmit. The 
region is small at 3,000 ha (7,413 
acres)—it was 2,000 ha (4,942 
acres) until three years ago—and 
cultivation is difficull in a very wet 
and humid climate. However, many 
of the wines are captivating for iheir 
delicacy and style, if quite expensive; 
but 1 believe one always needs to pay 
more for a good white wine 

compared to the equivalent quality 
in red, wherever it might hail from. 
The most classical of Spanish wines is 
sheny, which with manzanilla has 
gone through a major reslmcturing in 
recent years. Its market in Spain is still 
restricted mainly to Andalusia and 
export markets are still under pressure 
Irom an old-fashioned image, though 
how people can steer away from these 
beautiftil wines is beyond me. Sherry 
is so underrated these days, especially 
the finos and manzanillas, dry olorosos 
and sweet Pedro Ximenez. There are 
an abundance of opixmunities to 
enjoy them either alone or with food. 
Another major contributor to the 
export figures is cava, Spain's 
sparkling wine made by the same 
method as champagne, but sold 
much more cheaply Exports of this 
categor)' have been heavily boosted 
by the exiremely powerful Freixenet 
brand, but too much of what is sold 
overseas is far too cheap, which 
must signal a danger that the sector 
will eventually sulfer from excessive 

piice competition, even though there 
are some lovely wines. The 
conflicting interests of the two very 
large and dominant groups always 
seem to hamper a coordinated 
generic campaign. 
One of the mosi exciting factors in 
the iransiiion of Spanish wines 
during the past twenty years has 
been the emergence of several nevv 
and technically brilliant young 
winetnakei's who are the next 
generation of the pioneers. Yei again 
they are challenging esiahlished 
practices and together with the 
younger, very professional 
management now in the companies, 
we can be sure that the next twenty 
years will be even belter for Spanish 
wines. 

Jeremy WflCsoii lias spct iahzcd in 
Spanish wines for more than 30 years. 
He lives in Dorset (UK) and woiks as a 
wine writer and author 

Credits page 158 
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Spain has made enormous progress 
in the two decades since it joined 
what was then known as the EEC. 
The liberalizing of the Spanish 
economy had the effect of 
modernizing all its .sectors, and this 
gradually translaied inlo increased 
buying power for the Spaniards, 
which went up from around 5,000 
dollars per capita in 1986 to nearly 
23,000 dollars in 2003. 
Greater prosperity has been a key 
lactor in the way that leisure and 
recreational activities have 
developed. It explains why 
restaurants have flourished all over 
the country, even in areas well off the 
beaten tourist track, presenting the 
work of creative cooks—some 
trained in the kitchens of such 
pioneers as Juan Mari Arzak and 
Pedro Subijana, others just intuitive 
seekers afier a new approach—who 
reinterpret iraditional recipes, giving 
them new Havors, aromas and 
textures in the process. Who would 
have thought, back in 1986, that 
Caceres would today possess one of 
the best restaurants in Spain— 
Atrio—with a world-class wine-list 
(as described by VVine Spectator 
magazine in 2003)? 
The hotel sector has undergone a 
similar transformation. Traditionally, 
Spain's interior—less well-known 
and visited than its coasts—could 
claim virtually no attractively located 
quality hotels, let alone ones that 
capitalized on architecturally 
interesting buildings such as fonner 
palaces, convents, monasteries, 
farmhouses and inns. Only the 
national Paradores chain made any 
provision for the demands of a 
growing mral tourism market, and il 
did so admirably. Gradually, 
however, inns, guest-houses and 

Cultdludu feasl, in Valls (Catalonia) 

little boutique hotels started to 
appear; these have not only helped 
lo revitalize the economy of areas 
depressed by depopulation and 
declining agriculture, but have also 
contributed to pulling once under-
discovered areas of immense natural 
beamy firmly on the map. Some are 
so convinced by the importance of 
this sector thai business ventures 
have been launched that compete for 
the Paradores' catchment, with all 
the heavy investmem that that 
entails. Haciendas de Espaiia, set up 
by ARCO Bodegas Unidas and other 
prestigious independent winery 
owners, is one example: they already 
have six hotels in wine-growing 
locations such as up-and-coming 
area Los Arribes del Duero 
(Salamanca) and Penedes. 
Haciendas de Espaiia is the most 
obvious example of the way that 
wineries have been instmmenial in 
expanding mral tourism. Replicating 
a pattern .seen in other wine-growing 
countries, Spain's bodegas spotted a 

gap in the market: the need to 
provide for the growing number of 
people interested in the worid of 
wine, how it is made and the people 
involved in creating the end product. 
As a result, many wineries have 
adapted their premises to offer 
accommodation to visitors who are 
seasoned bons viveurs and also 
inclined to learn more about wine; in 
some cases, they can even sample 
nevv sideline expenences like 
enotherapy, for which the first 
treatment centers are now appearing. 
Meanwhile, both traditional, family-
run bodegas like Marques de Rrscal 
and Chivile, and big investment 
group wineries like Bodegas y 
Bebidas have been staging something 
of a revolution on the functional and 
aesthetic fronts by introducing 
architecture into the equation. Not 
content wilh deploying cutiing-edge 
technology in both vineyard and 
Winer)' to modernize and fine-tune 
their wines, they have also been 
remodeling their existing premises or 
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building entirely new ones, enlisting 
the services of world-famous 
architects to do so. This adds yet 
another layer of appeal to wine-
relaied tourism. Bui for a few notable 
exceptions, Spain has no wine-
producing chdteaux to create 
hisiorico-arisiocratic associations for 
its winemaking. These bodegas have 
cleverly opted for a model that is the 
polar opposite: avani-garde 
architecture, expressive of a powerful 
new aesthetic in association with 
wines made in a modern style that 
stand out for the unique character 
bestowed by native grape vaneties. 

Architecture 
and wine 
There is nothing nevv aboul this sort 
of aesthetic interest on the part of 
Spain's wine-making entrepreneurs. 

Though dormant for a long period, 
the phenomenon has resurfaced in 
the last twenty years as a new 
generation has laken over company 
leadership—for wineries are 
companies, however idyllic their 
business might seem—and 
responded to nevv demands from 
consumers who now require all-
round quality, and thai includes 
CO quorate image. Buildings 
representative of the earlier wave are 
still impressive today: Pedro 
Domecq's spectacular Mezquita 
winer)' in Jerez de la Frontera, with 
its 4,400 double arches and covering 
an area of 25,660 square meters 
(275,556 square feet) was built in 
1874; some years earlier, in 1862, 
rival bodega Gonzalez Byass had 
commissioned none other than 
Guslave Eiffel (1832-1923) to design 
the Bodega Real de la Concha, its 
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extraordinary shell-shape achieved 
by a largely iron simcture, which 
houses 214 butts of olorosa sherry, 
rhe winery built in Haro (La Rioja) 
in 1877 for Rafael Lopez de Heredia 
with its stone walls and high tower 
topped with an eye-catching red-
tiled hipped roof, was destined to 
become a local landmark. And in 
1895, in another historic area— 
Catalonia—Bodegas Codorniu 
contracted architect Josep Puig i 
Cadafalch (1867-1956) to design a 
complex consisting of three 
buildings whose sinuous, curved 
lines and hint of fantasy typify the 
Modernist movemeni of which they 
are an example. 
This is to mention but a few; there 
arc many more examples of the 
architectural tradition that attaches 
to Spain's wineries and that is today 
finding expression in new buildings 
and projects of international 
significance. Most outstanding 
among these is the new winery 
designed for Marques de Riscal 
(Elciego. DOCa Rioja) by Frank 
Gehry (of Bilbao's Guggenheim 
Museum fame): another titanium, 
steel and glass 'monster' guaranteed 
to provoke controversy 
Strong opinions have also greeted 
the Bodegas Ysios winery in 
Laguardia (DOCa Rioja) whose 
undulating roof looks like a great 
silver wave among the hillsides of 
the Sierra de Caniabria. It is the 
work of Valcncian architect Santiago 
Calairava, whose claims to fame 
include having been selected to 
design the transit hub for ihe New 
York World Trade Center, in what we 
now know as Ground Zero. 
Last in this selection of modern 
examples is Bodegas Chiviie's 
Seiiorio de An'ttzano (Esiella, 

Torrcmilanos hotel and winery m Ribera del Ducro 
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Bodega-S Ysios winer}- Ln Lai^iardia, La Rioja 

Navarre) designed by Rafael Moneo, 
whose other works include such 
emblematic buildings as the 
Stockholm Museum of Modern Art. 
His design, composed of cubic and 
angular .shapes, sits in perfect 
harmony alongside ihree pre-existing 
buildings dating from ihe 16th, 18ih 
and 19ih centuries to create a tmly 
eclectic complex. 
The synergistic appeal for tourists of 
significant architecture in 
conjunction wilh the already 
attractive wine world is obvious. But 
closer still is the synergistic 
relationship between wine and 
gasironomy The revolution in the 
wine world in the last twenty years 
has, significandy, been matched by a 
gastronomic one which has achieved 
unprecedented heights of 
international recognition. Ferran 
Adria deseives much of the credit for 
this, yet he would be the first to 
point out how firmly his famously 
avant-garde approach is rooted in 
the traditional repertoire. 
A drib's success has triggered a whole 
new interest in haute aiisine. Cooking 
courses at all levels these days are 
heavily oversubscribed by young 
people who perceive the profession as 
a crcative one, and one to which 
considerable social prestige is now 
attached. Then there is the ever-

increasing number of gastronomic 
conferences and get-togethers: these 
attract an enthusiastic response from 
within the profession and a great deal 
of media coverage. Madrid Fusion, 
launched only four years ago, has 
become a wodd-class event: it brings 
top chefs from all over the globe to 
Madrid, where they get the 
opportunity to experiment with top 
Spanish ingredients such as extra 
virgin olive oil and Iberico ham. And 
of course, die ambit of these products 
s|:)reads ever further in the process. 
The Fomm Gasiron6mic de Vic, held 
every two years since 1999, is another 
case: this started off as a primarily 
local event focused on Catalan cuisine 
but has become increasingly 
international. In 2005, top chefs from 
France, lialy and Asia look part. And 
new events keep emerging, even in 
areas not famous for their 
gasironomy, such as the self-
explanatory I Congreso Iniemacional 
de la Cocina Iberoamericana (Firsl 
Internaiional Conference on Ibero-
.American Cuisine) held in Malaga in 
June 2004. 

There is a background story to all 
this: the Lo Mejor de la Gastronomia 
conference was hugely infiucnlial in 
nurturing the new wave. This 
ground-breaking event was launched 
eight years ago in Spain's 

gastronomic capital par excellence-
San Sebastian—thanks lo the efforts 
of critic Ralael Garcia Santos. 
Standards are impressive—the list of 
cooks that took part in the latest 
editicin in November 2004 speaks 
for itself—-and il is open to the 
general public as well as to 
professionals. In the context of San 
Sebastian, the man and woman in 
the street are singularly well-
qualified food critics. 
Interest in 'avanl garde' cuisine—an 
approach lo cooking that sloughs off 
preconceived ideas and nterges 
ingredients and techniques from all 
over the world without losing sight 
of the fact ihai the whole point is to 
make things that taste good—would 
hav̂ e been impossible but for Spain's 
economic advance in ihe course of 
the last twenty years. And it would 
have been equally impossible 
without a sound, vernacular 
gastronomic tradition, both festive 
and everyday, ihal is for the most 
part little known ouiside Spain. This 
tradition is manifested in thousands 
of festivals the length and breadth of 
the counir)' dedicated to celebrating 
a particular local dish or product: 
saffron, btxtifarra (Catalan sausage), 
octopus, wild mushrooms, paella, 
tuna, wine, rosquillas (doughnuts), 
triî as (fried bread dishes), cherries. 
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white beans, oil, game, cured ham. , 
This age-old gastronomic tradition has 
always been an integral pari of life 
rather than a subject for study But 
aiiiiudes have shifted; nowadays there 
is barely a village, town or region that 
is not at pains to exhibit and declare 
its piide in the most t)pical local 
product and give tt a cultural context. 
Hence the number of iheined 
museums ihat have come into being: 
almosi every single olive oil-, wine-
and cheese-producing area has its own 
museum, and this also applies to 
lesser-known products. It is 
unsurprising that inrron (almond and 
honey based sweei), for example, 
should have its own museum in Jijona 
(Alicante), lis most imponani source 
in Spain, but there are also lurron 
museums in Rule (Cordtjba) and 
Castuera (Badajoz), the sphere of 
whose proLluct is very local indeed. 
All in all, Spain's gastronomy, wine 
and tourism have come a long way, 
but there is still a surprising way lo 
go We'll be reporting on it and 
enjoying it as it happens. 

Carlos Tejero is a jottmalist and 
editorial co-coordinator/or Spain 
Gourmetour. 

PJiolo CiediLs page 156 
Ferran Adria at Madrid Fvisiî n conlerence 
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20EECIPES 
Elsewhere in this issue, you will be 
able to read well-informed 
observations on Spain's changing 
gastronomic scene over the last 
twenty years written by some of its 
ke)' figures. The way that SPAIN 
GOURMETOUR's recipe section has 
evolved, which is the story told here, 
•1,1-̂  |\ira;K-lL-Ll iliusc L li.mL;e:-

1 0 6 JANUARY..APRIL 2006 SPAIN GOURMIUOUR 

Right from the start, it was thought 
that recipes should have a place in 
this sort of magazine. Not only 
would they round oul product-
related informative pieces, they 
would also serve as illustrations of 
the specific foodways of the towns 
and regions featured in its pages. 
Given how rich Spain's traditional 

recipe repertoire is, it was never 
difficult to find appropriate ones to 
match each particular case— âsa 
general mle, wc got them from the 
people we interviewed, or from 
books or recipe collections 
published by companies or 
producers' associations within the 
sector 



Al first, recipes were allocaled a 
rather low profile in our magazine. 
They were classified by subject in the 
contents list to make them easier to 
find, and dolled about in the body of 
the magazine, only very occasionally 
accompanied by a photograph. 
Then, in 1993, we created a specific 
recipe section. We positioned it near 
the back of the magazine and, 
though still not illustrated, this gave 
the recipes greater relevance and 
presented them more clearly From 
1997 on, the section was 
strengthened by wine 
recommendations to match every 
recipe from experienced food wriier 
and cook Maria Jesus Gil de 
Antufiano. This was a way of giving 
greater prominence lo a wine sector 

that was becoming more and more 
exciting, nol only because of its 
growing number of new DOs and 
bodegas, but also because of quality 
standards that were delighting all 
wine enthusiasts. 
By thai lime, while keeping 
iraditional cuisine fimrly within our 
sights, we had already been featuring 
recipes for a couple of years by some 
of our avant-garde chefs, like Ferran 
AdriS, to whom we dedicated a 
whole feature, complete with 
recipes, in 1995. 

In 1998, we extended our catchment 
beyond Spain itself, asking chefs 
from abroad, as well as our ovm, for 
their recipes: ihey were asked to 
come up with a recipe featuring 
pi^uillo peppers as the main 

ingredient. Among the results, 
alongside a gorgeous piqulllo 
pepper, anchovy and gazpacho sauce 
lasagna from Martin Berasategui, we 
published the recipe for an unusual 
baiissa dish made by Peter Gordon 
in his London restaurant. Sugar 
Club. Since that time, we have had 
the pleasure and honor of being able 
to call on comments and recipes 
from chefs from all over the world-™ 
BraziFs Alex Atala, Australia's Teisuya 
Wakuda, France's Fatema Hal... to 
name but a few. They have all, 
within Spain and wiihout, always 
been very generous wilh their lime 
and Imowledge, for which we are 
doubly grateful. 

As well as marking the start of a new 
century, the year 2000 saw SPAIN 
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GOL̂ RMETOUR making major design 
changes, wilh a knock-on elTeci for 
the recipe section. For the first time, 
every recipe was now illusiraied by a 
photograph—a simple overview; bui 
one that provided all the necessary 
inloimation. . \ i that stage Mana 
Jesus Gil de Amufiano's brief was 
extended from just recommending 
wines to taking over responsibility tor 
the entire section. As someone with 
extensive experience tn food and 
wine, and the author of several 
books, she has accumulated an 
enviable collection of recipes, both 
traditional and up-io-the-minuie. 
This copious resource meant that she 
could set about rcfiecting the breadth 
of the Spanish product range with 
confidence, always finding just what 
wc needed, and coping with 
v.>!>i,isod.< illu M.i'.'iu. .11- ••ptctolii'ig-

sausage), Iberico ham, avocados or 
Pedro Xiinenez wine with equal ease 
Al around that time, too, we 
undertook a rather ambitious 
enterprise: we featured Spain's most 
basic recipe repertoire over three 
consecutive issues, dividing the 
country up into three big zones 
(North, Center, Mediterranean and 
islands) lo do so. 
The nevv century also seemed to 
release frcim the starting blocks a 
whole new generation of chefs who, 
despite their youth, were achieving 
great things. In 2001. therefore, we 
dedicated two long features to them 
in which they talked aboui their 
approach to food and gave solid 
expression to it in the fomi of the 
recipe that each of them contributed. 
Toya Legido's photographs brilliantly 
captured the spirit of the whole 

exercise... as they have continued to 
do ever since. 
The latest, quite recent, changes to 
the section were very significant: 
about three years ago we thought 
that, given the Impressive body of 
chefs—impressive in their quality 
and number—that Spain now 
possesses, we should seek some way 
of giving them an ongoing presence 
in our magazine. It occurred to us 
that a good solution might be for the 
recipe section to be enimsted to a 
different chef in each issue. No 
sooner said than done: the idea was 
ver)' well received and. as our regular 
readers will know, several top-most 
chefs from all over Spain have 
already presented their selection of 
recipes that make prominent use of 
ihe products featured in that specific 
issue Carme Ruscallcda. lor 
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example, did lemons and chocolate; 
Pedro Suhijana. Serrano ham and 
organic products; and Andoni 
Aduriz, olive oil and berries. 
This has meant thai many of the 
recent recipes have been much more 
difficult than they used to be. In 
principle, this should nol pose any 
problems given ihat SPAIN 
GOURMETOUR is aimed at 
professionals within the sector rather 
than al consumers. However, other 
readers we have acquired since the 
launch of the magazine's online 
version may well find them a bit 
challenging... 

Be that as it may, one outstanding 
characteristic of Spain's gastronoinic 
scene today is the way thai the 
traditional and the modern go hand-
in-glove When the international 
press gives pride of place lo the 

llamboyanily avant-garde cooking 
that goes on in Spain's restauranis, it 
is important to remind ourselves, 
therefore, that—marvelous though 
that ts—it represents only one side 
of the coin. The other is represented 
by a whole fraternity of chefs in 
whose restaurants—whether posh or 
everyday—ihe food is cooked 
according to recipes that we 
Spaniards have known and loved all 
our lives. And this is not to overlook 
the facl that the avant-garde is also 
deeply rooted tn the same 
tradition... This duality—-pointed 
out a few months ago by Nevv )()rlj 
Times food critic Frank Brunl. 
writing aboul San Sebastian but 
equally applicable to Spain as a 
whole—is perhaps the great resource 
of our gastronomy today. 
In this issue—a very special one lor 

us—we wanted to demonstrate this 
phenomenon in action: all we did 
was choose ten of Spain's classic 
recipes at random and ask ten 
'traditional' chefs to tell us how they 
cook diem in their restaurants. Ten 
other chefs, 'modem' ones, give their 
versions in parallel. 
The recipes that follow simply 
confimi the peaceful coexistence of 
the old and the new. Some of the 
recipes are rather clinically presented, 
others with an individual quirkiness 
we decided to keep. Enjoy! 

jounialist Sonia Ortega has been co­
ordinator of SPAIN GOURMETOUR 
since tlie veiy beginning. 

Thanks to .Alambique shop for its kind 
collaboration in providing cooljuare for 
these photos. 
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Sopa de ajo No't nnany dishes that (jepenfj on such simple, 

humble ingrecjients turn out this cielicious. Garlic, brea6, oil and a dash of pimenton 
{a type of paprika from Spain) provide the makings of this reliable soup that saved 
the day for many Spanish families when times were hard. The eggs and cured ham 
certainly enrich it, but it is the garlic and pimenton—two omnipresent condiments in 
Spanish cuisine—that are the main protagonists of a dish that is a permanent feature 
on the menu of every restaurant in Castile's central plain, the meseta. 

Candido's 
Castilian soup 
(Sopa castellana 
de CSndido) 

The fine old Casttlian town of Segovia is straddled by a wonderfully preserved 
RCiman aqueduct. At its loot stands El Meson de Candido, a restaurant that has 
been serving tradiiitinal Casiilian cuisine since 1920: classics include dishes such 
as roast baby lamb and suckling pig cooked in a wood-burning oven; judioiics de 
La Granjo (a stew made wiih locally-grown beans); and of course, this soup. The 
grand.son of the eponymous founder, also called Candido, is cum'tiily at the 
helm of this traditional restaurant, a Spanish institution, at which celebntics 
from all over ihe world have eaten. It gets very cold in Segovia in winter: this 
soup, traditionally served in an earthenware bowl, is just the thing to warm you 
up. (See recipe on page 130) 
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Las Pedroneras' 
cold garlic soup 
(Sopa fria de ajo 
de l-as Pedroneras) 

Until a few years ago, the only claim lo fame of Las Fedroneras, a 
village tucked away in La Mancha, was its excellent purple garhc. 
It has now become a gastro-destination thanks to Las Rejas, ihe 
tcsiLiLiraiit where Manolo de la Osa works wonders with local 
products (saffron, Manchego cheese, game...). His completely new 
lake on garlic soup turns it into a rather exotic, cold. Jellied first 
course—already something of a classic in Spain's nueva coeiim. (See 
recipe on page 130) 



Paella is unquestionably the most popular representative of Spanish 
cuisine abroad even though, sad to report, it is rarely well made outside Spain 
itself. In fact, both at home and abroad, the dish that we now know as paella has 
changed a lot since the original rice dish that used to be cooked In the Valencian 
huerta {fruit and vegetable growing area). That contained vegetables and other 
conveniently available ingredients (such as duck and eel from the Albufera wetland). 

Valencian-style rice 
cooked in a paella 
(An-oz en paella 
a la valenciana) 

Bcnlssan6, a Hide village a few kilometers outside V âlencia, has a restaurant called 
Levantc where ihey have been cooking a classic arroz cn paella for the last 40 years. 
Rafael VIdal Senior has now been succeeded as head of the establishment by Rafael 
Junior. The kitchen in action is a spectacular sight: under a huge hood, eight 
stations with wood fires each lake paella pans big enough to serve 40 portions, ;ind 
ihe food is prepared as customers arrive. The minute the rice is cooked, ihe huge 
paella is brought out into the dining-room, so there is no waiting for freshly made 
rice. The secreis of success are no skimping on the quality of ingi-edients and 
sl-dllful fire management at every stage of cooking. (See recipe on page 130) 



and was generally cooked over an orange-wood fire In the open-air, in the 
characteristic big flat pan called a paella whose name came to be applied to the 
food that was cooked in it. For that reason, paella connoisseurs prefer to call it 
arroz en paella a la valenciana (Valencian-style rice cooked in a paella). One need 
not be a purist to appreciate the maivelous repertoire of rice dishes traditional to 
the Levante region of eastern Spain. 

Crusty rice 
with fresh prawns 
(Arroz a la piancha 
con gannbas de playa) 

Ca Sento restaurant in Valencia ciiy has the advantage of presenting the traditional 
and the avant-garde under the same roof. The Aleixandre family share it beiwecn 
them: Maria leans towards the more traditional approach, while her son, Raiil, 
likes to try oul new, creative combinations, combining his considerable technical 
skills with a special lalem for rice.., and plenty of other things. This arroz a la 
piancha is a new version of socarrat, the cmsi of rice ihai slicks to the bottom of ihe 
paella and that everybody loves so much that no-one ever gels enough. This Ca 
Sento rectpc means thai ever)'one gets his share of socarrai. (See recipe on page 
130) 

I 
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Tortilla de patatas (Spanish omelet) is another of our 
gastronomic perennials, to be found on the counter of any cafe ready to provide tapas, 
equally omnipresent in the home, and a vital part of any country picnic. Eggs and 
potatoes are the basic ingredients, but some cooks also swear by including a little 
onion. There are also variations on the theme: toi^illa paisana (country-style omelet, 
for example, includes vegetables such as peas and broad beans, and a bit of chorizo 
sausage or cured ham). Tortilla de Sacromonte, a Granada classic, even includes 
sesos (brains) and criadillas (testicles). But whatever the type, you will never find two 
tortillas the same: some are succulent, others more firmly set, the potatoes may be 
thinly sliced or cut into little dice, there may or may not be onion,.. Tortilla can be eaten 
cold, warm or hot, in a baguette sandwich or on a plate, with a fork or even a spoon. 

El Manjar's 
Spanish omelet 
(Tortilla de patatas 
de El Manjar) 
jose Manuel Crespo was the 
winner of Spain's firsl National 
Tortilla dc Pataias Competition, held 
in 1999 as pan of San Sebastian's 
prestigious Lo Mejor de la 
Gasironomia conference directed by 
food writer Rafael Garcia Santos. 
The competition has been attracting 
the best (oitillu makers in Spain ever 
since. It comes as no surprise to 
learn that many of them (including 
jose Manuel) come from Galicia: 
Galicia is renowned for its potatoes 
and eggs, ihe vital ingredients in 
this tortill.i The end result of thts 
recipe is so succulent that it is 
served in El Manjar, his restaurant 
tn Bcianzos (.A Coiutia), to be eaten 
with a fork and spoon. (Sec recipe 
on page 131) 



elBulli Hot 
potato foam 
(Espuma caliente 
de patatas) 

What can one say about Ferran 
Adria I elBulli and its Taller 
workshop-cum-operational-center 
that hasn't already been said? 
Hundreds and hundreds of 
imaginative recipes have been 
generated by this creative genius and 

his team. His version of tortilla espanola, which 
is intended to be eaten hot, dates back to 1998. 
It created such a stir at the time that, for most 
people, it established the notion of 
deconstruction-separation of the whole into 
its parts to achieve the complete taste of a 
dish-as Adria's trademark approach. However, 
only one of the more than 30 degustation dishes 
and tapas on his 2005 menu deployed that 
technique. Interestingly, a classic tortilla is 
Adria's favorite traditional dish. (See recipe on 
page 131) 



El Churrasco's 
red tomato 
gazpacho 
(Gazpacho rojo 
de tomate de 
El Churrasco) 
Gazpacho is the best-known of a 
large family of cold soups 
onginally from Andalusia, whose 
climate they suit perfectly: others 
in the family include ajo bianco (a 
white version with almonds, garlic 
and grapes); saImort:;o (Cordoba's 
cold lomalo soup), porra 
aiiictjucrctma (Antequera's 
equivalent)... El Churrasco, in 
the heart of Cordoba's Old Jewish 
Quarter, serves an excelleni range 
of cold soups, including an old-
style gazpacho bianco de pinoncs 
(white gazpacho w.ith pine nuts). 
When the Carrillo family opened 
a little mcsiiii (informal restaurant) 
in 1970, its specialty was meal 
grilled over an open fire. They 
gradually extended their range to 
embrace traditional Cordoban 
dishes, which they do supremely 
well. The mesOn thrived and 
gradually expanded into the old 
houses alongside so that, by today. 
It is a labyrinth of lovely 
Andalusian-siyle dining-rooms, 
including the obligalory patio. 
(See recipe on page 131) 

GazDacho is wonderful! If this cold, tomato-based soup didn't 
already exist, someone would have to invent it. In a hot climate like Spain's, the idea 
of a summer without gazpacho doesn't bear thinking about. Gazpacho is rather like 
toiiilla de patata in that no two are alike. Every home, every cook, will have a special 
version that is, of course, always the best. Some use just tomato and garlic; others 



Strawberry 
gazpacho with 
Iberico ham 
dust and oyster 
snow 
(Gazpacho de fresas 
con polvo de jabugo 
y nieve de ostras) 
Jose Carlos Garcia was Icaluicd 
in this magazine hack in 2001 as a 
promising young talent on the 
Spanish gastronomic scene. Now 
an established figure, his Cafe dc 
Paris in Malaga is one of the lop 
restaurants for modern 
.Andalusian cuisine, with updated 
versions of Spain's cold soups as a 
permanent feature of the menu: 
ajo hlaiico con granizado de vino 
tintoy vainilla (almond and garlic 
soup with red wtne and vantlla 
granita) and ga;paclio de jresas con 
polvo de jabugo y nieve dc ostras 
Cstrawberr)' gazpacho wiih Ilienco 
h.im dust and oyster snow) are 
just two examples. Like JosS 
Carlos, other equally young, chefs 
such as Dam Garcia and Quique 
Dacosta are creating variations on 
this theme, modemizing our 
originally humble countr)- soups 
that workers on the land would 
have msiled together as a mtdday 
meal. (See recipe on page 131) 

Include cucumber and green pepper too; some believe it needs onion, others not; 
some use just a few drops of vinegar, others a good slosh,.. Despite countless 
variations, there are constants, which are: thoroughly ripe tomatoes, bread, garlic, 
good quality olive oil and a bit of garnish. That's your traditional gazpacho: imagination 
can embroider on it. 



Menestra You have to be specific when you talk about menestra in 
Spain: one sort of menestra is a rather hearty, meaty dish eaten mainly in Asturias 
and certain other parts of the country; the other, better-kriown, menestra is essentially 
a medley of vegetables, albeit with the occasional touch of Serrano or Iberico ham. 

Vegetable medley 
"my way" 
(La nnenestra de verduras 
"a nni estilo") 

Echaurren. in the lovely Riojan town of Ezcaray, is one of those iraditional 
restaurants where the cooking reveals a special affection for local products 
and recipes. The Paniego family has been cooking ihere lor decades, and they 
also ntn a pleasant liide hotel. Francis Paniego, representing the fifih 
generation in die business, learned his skills from his moihcr, Marisa Sanchez 
With the enthusiasm of youth, he then went off to do funher training wilh 
ihe likes of Arzak and Subijana. Subsequently, for several years ihe Paniego 
menu combined Marisa's traditional cuisine with Francis' more avant-garde 
food until, in 2001, they separated the two styles by opening El Ponal de El 
Echaurren, right next door The trouble now is that one has to choose 
between them! (See recipe on page 132) 
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The Spanish larder abounds in vegetables, particularly in areas such as Navarre, La 
Rioja and in the fertile areas alongside the River Ebro in general. A characteristic of 
the menestra made in that region is that some of the vegetables, usually chunks of 
chard stem, are coated in batter and fried before being mixed in with the rest. 

Serrano ham 
on jellied raw 
vegetables 
(Jamon serrano sobre 
gelatinosa menestra cruda) 

.-Mthough he is one of Spain's veteran big-name chefs, Pedro Subijana never fails 
lo amaze with the freshness he brings, year after year, to the menu of his San 
Sebastian restaurant, .Akelarc. .Akelare has to be one of the most stunningly 
located restauranis tn the worid. perched on a hilltop and looking down over 
the blue of the Bay of Biscay and the green expanses of the Basque Countrv: This 
highly personal variation on menestra. which can also be made with Iberico 
panceia. counterbalances the Ibtirico hams distinctive, forceful Havor with the 
freshness of vegeiables and jelly. (See recipe on page 132) 
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Escabeche is another of those clever culinary techniques that 
both preserves foodstuffs and makes them taste better. This method of marinating, 
or sousing, was introduced into Spain by the Arabs and has traditionally been used 

IVIarinated partridge 
(Perdiz en escabeche) 
The beautiful Andalusian town of Baczii. 
charged with history- and full of 
Renaissance palaces, stands on a hill 
surrounded by expanses of olive groves 

ihai stretch as far as the eye can see Tliis 
is olive-oil producing lerriiory. U ts also 
home to Casa Juanito, a little hotel and 
restaurant mn by Juan Salcedo and hts 
wife, Luisa, whose food, based on 
vernacular Anclalusian cooking, has made 
it known all over Spain as a noi-to-be-
niissed gasiro-desiination. Luisa has 

passed on her skills to her son, Damidn, 
who is carrying on the family business 
with his siblings. The very name of Casa 
Juaniio is svnonymous with dishes such 
as gazpacho, alccichofas con paitccil/os 
(globe artichokes and dumplings) and, 
pantcularly, escabcclic de perdiz (marinated 
parindge). (See recipe on page 133) 
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particularly for fish (making it possible for it to reach parts of the country far from the 
coast without going off) and game, to which the marinade's aromatic herbs, unctuous 
olive oil and vivifying zing of vinegar are the perfect complement. 

Marinated sardines 
with strawberry and 
cheese sauces 
(Sardinas en escabeche 
de fresdn y queso) 

Escubcche dishes crop up very frequently 
in La Mancha, where game is plentiful. 
There is even a small-scale but line-
quality canning indusiry thai puts rcady-
marinaicd partridge, quail and other 
gamey delicacies m cans. Pcpc 
Rodriguez Rcy is ver)' proud of his local 
roots, and there is always some kind of 

escabeche dish on the menu at EI Bohio, 
his restaurant in Illescas, near Toledo. 
Pepe IS another example of a promising 
youngster who has gone on to prove an 
endunng talent: he reinierprcis 
techniques and flavors, giving a new 
twist to age-old recipes. (See recipe on 
page 133) 
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baca ao Bilbao was besieged in 1836 during the First Carlist War, As 
luck would have it, as a result of a clerical error in his order to NonA/ay, a salt-cod 
merchant- had taken delivery of an enormous quantity of bacatao (salt-cod) shortly 
before the siege, His bacalao mountain helped quell the hunger pangs of the besieged 
citizens, who survived by ingenious use of minimal ingredients such as oil, garlic... 
and bacalao. Tradition has it that this was when bacalao al pilpil was invented. This 
recipe exemplifies the sort of culinary miracle that seems to just happen every now 
and again. Hard, dry salty fish is transformed into delicately succulent mouthfuls 
bathed in a delicate sauce—an emulsion of oil, garlic and gelatin released by the 
fish—achieved by expertly shunting the dish back and forth as it cooks. Magic. 

Pilpil salt-cod 
(Bacalao al pilpil) 
Fmilio Albcrdi has been performing magic 
on a daily basts in his Bilbao restaurant. 
Bolaviga. since 1970. For over three decades, 
this unpretentious csiablishmeni near the 
bullring has been serving such superb bacalao 
al pdpd that il has hecomc famous just by 
word of mouih, without the aid of food guide 
recommendations. Emilio has just retired, but 
his son, Oscar, is working in his restaurant 
.\Ihcrdi, has inherited the secret of how to 
shunt the dish about to make ihe pilpil magic 
happen (See recipe on page 133) 



New-wave pllpil 
salt-cod 
(Nuevo bacalao al pilpi)l 
Andoni Aduriz friim Mugaritz 
restaurant is, unquestionably, one of the 
most promising of Spain's young chefs. 
Nol just because of his aesthetic, but also 
because of his research activities, assisted 
by his kitchen team and other 
collaborators, which have already 
produced inleresling books aboul, for 
example, bacalao,/oie gras or herbs. The 
following quotation explains his 

reformulation of bacalao al pilpil which 
was not. he explains, expressly designed 
lo make changes for change's sake, but 
rather: "A project in which we could 
apply ideas and conclusions obtained in 
the course of our modest research. 
Among its imponani facets arc the way 
that it reduces the amount of fat used in 
the traditional recipe by around 50-60%. 
It also gives a milder flavor: depending 
on what bacalao you use, the flavor can 
sometimes be a bit harsh, just as a direct 
result of its having been .salted and or 
stored for too long a period. What this 
recipe tries to do is reflect ihe shifts of 

attitude that are going on around us 
today and involve jusi enough new food 
approaches and products to improve 
results. The japanese fish concentrate on-
dashL for example, both enhances the 
recipe's Ilavor and plays an active role in 
it. Given that the gelatin for the 
emulsion is obtained from the bacalao 
skin, wc give a role in the recipe to what 
might be considered throw-away 
components but which arc of great 
simciural value in this protein-
contributing case" (See recipe on page 
134) 



Chicken with 
Dublin Bay prawns 
(Polio con Cigalas) 
In 1952, the Rc.xach family, former fish merchants, 
bought the Hispania garage in .-̂ renys de Mar and 
turned it into a restaurant, retaining the name All 
working together they have succeeded in turning 
what started out as an unassuming little eating-place 
into the gastronomic yardstick it is today. One 
Spanish ctitic recently described it as "the hest 
tiaditional restaurant of its kind in the world"; 
another, rather more modestly, declared it "the best 
in Spain". Suffice it to say that this is a temple of 
traditional Catalan cuisine where sisters Loliia and 
Paquila Rexach officiate, serving pan titniaca 
(toasted bread lopped with tomato and garlic and 
dressed with oil), sepia ̂ iiisada con pataias (cuttle­
fish and potato stew), embutidos dc paves (country-
style charcuterie'l, perdiz a la col (partridge cooked 
with cabbage) and other lifelong favorites. (See 
recipe on page 134) 

Mar y montana —surf and turf— is the term applied to 
dishes that use meat and fish together, as in the traditional cooking along Catalonia's 
Costa Brava coast. The meat is generally chicken but can also sometimes be rabbit, 
while the fish is usually langoustine (scampi) or prawns. In the old days, the more 
luxurious combination of chicken and lobster was reserved for high days and holidays 
in sea-faring towns and villages. The use of chocolate in the sauce is interesting, 
though not exclusive to this dish: it also crops up in others such as perdices estofadas 
con chocolate (marinated partridge with chocolate). 
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Oyster with 
earth essence 
(Ostra con destilado de tierra) 
"This 2005 dish is a rather radical, niininialist 
interpretation of the mar y monlaita concept, in 
which the oysters' smack of iodine contrasts wilh 
the intensity of the earth essence that encapsulates 
the volatile aromas of undergrowth." This cr)'stal-
clear description of the dish comes Irom Joan Roca. 
one of the cutting-edge figures of Spaini 
gastronomic avant-garde. He and his siblings run the 
Celler de Can Roca in Girona, which he 
successfully combines with teaching and appearing 
at different food conferences and events. (See recipe 
on page 134) 



Roast in Spain, roast meat generally means lamb, which in 
turn means Castile-Leon, the length and breadth of whose vast plateaux are roamed 
(though less these days than they used to be) by shepherds and their often 
enormous flocks of sheep. However, the sort of lamb that concerns us here will 
never have been part of that scenario, for it never eats grass. This is cordero lechal 

Roast suckling lamb 
(Cordero lechal asado) 
Aranda de Duero (Burgos) is something of 
a mecca for devotees of roast lamb, as are 
other towns in Castile like Torrecaballeros. 
Pedraza and Sepulveda (Segovia) or 
Pefiafiel (Valladolid), all pilgrimage sites for 
people who love this classic dish. 
Restauranis that specialize in it are known 
as asadorcs. One such is El Cipres in 
.•\randa. presided over by master roaster 
Rufino .•Vlonso. Once the fire is lit he 
stands guard at the oven-mouth, 
transferring earthenware dishes containing 
quarters of lamb from the center of the 
oven to the sides so that they get just the 
right amount of heai at every stage of 
cooking When the meat is cooked, it is 
laken to table immediately: roast lamb can 
not be kept hanging around—it has to be 
eaten there and then.(See recipe on page 
135) 
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(milk-fed lamb) which will have fed exclusively on its mother's milk. This gives its 
meat a tenderness of texture and delicacy of flavor very different from those of older 
lamb. Roasting cordero lechal requires great skill, and it takes a maestro asador 
(master roaster) to do it properly. His recipe couldn't be simpler: a reliable wood-
burning oven, top-quality lamb and plenty of know-how. 

Knuckle of veal, 
Santceloni style 
(Jarrete de temera 
de Santceloni) 

Ubiquitous though roast lamb is in Spain, 
there are other delicious alicmaiivcs, too: 
kid. poulir)- and game birds, and this veal 
dish by Santi Saniamaria for example. 
Sam Celoni is the home town ol Santi 
Saniamaria, one of Spam's star chefs, and 
the site of his rcslauranl. El Riico de Can' 
Fabcs. At Its Madrid branch', known as 
Saniccloni, this delicious veal shank is a 
permanent feature of the menu, l l looks 
stunning and has become a trademark 
dish. (See recipe on page 135) 
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Tocinillo de cielo means 'heavenly pork fat', a jokey 
name for a dense but not sickly sweetmeat that dissolves in the mouth like a piece 
of silky pork fat from one of Spain's slow-cooked bean or lentil dishes. That explains 
the name in part: the 'heavenly' epithet derives from the fact that this dessert was 
supposedly invented by nuns in a convent in Jerez de la Frontera. What makes this 
story plausible is the fact that egg-whites were used in the process of clarifying 
wines, and the bodegas of Jerez must have used enormous quantities of eggs... 
but only the whites. So what could be done with all those superfluous yolks? 
Someone must have had the idea of donating them to the local convents; Spain's 
convents have a long tradition of making excellent sweets and cakes, almost always 
Involving eggs. So that may, indeed, have been the origin of this sweet, which is 
made all over Spain, 

Egg yolk pudding 
(Tocinillo de cielo) 

Tocinillo dc cielo is very rich and so is usually eaten in small pontons, cither litde 
squares or molded shapes in paper cases. The other approach is to make tt into a 
ring-shaiu'd cake, as they do in Casa Nicolasa in San Sebastian. This legendarv' 
restaurant, the realm ol juan Jose Castillo, does not go in lor small measures, so 
that when a diner orders locinillo, the whole cake is brought on. Before reaching the 
dessert stage, eaters there will have had the opportunity to sample classic seasonal 
cuisine as interpreted by Casnllo, one of the forerunners of what would later become 
known as Basque nueva cocina'. (Sec recipe on page 135) 



Egg yolk pudding 
with mango, 
pine nut custard 
and a frozen 
lavender-flavored rice 
pudding infusion 
(Tocinillo de mango, natilla de 
pihones e infusion helada de 
arroz con leche a la lavanda) 
Unlike Jerez, there are no wineries 
needing egg-whites in Asturias. Asturias is 
a cider-dnnking part of Spain. There is, 
however, a strong local tradition of 
making locinillo de ctclo Koldo .Miranda 
IS a young Astunan chef whose resiaurant 
of the stime name occupies an attractive 
old country house near Avtl^s His menu 
there has featured variations on the 
locinillo theme. In this updated example, 
he matches it with another classic local 
dessert: arroz con leche (rice pudding). 
Asiurias IS famous for its milk, so the 
local rice pudding is superb. (See recipe 
on page 136) 
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Candido's 
Castilian soup 
Serves 6: 
100 g / 3 1/2 oz extra virgin olive oil, or lard / 
UXl g / 3 1/2 oz ctiopped Serrano ham / 
150 g / 5 1 /2 oz stale bread, sliced (preferably 
from a crusty loaf) / 1 tablespoon sweet 
pimenton (a type ol paprika from Spain) / 3 
cloves garlic / 6 eggs / 1 1 / 4 1/4 cups / 
1 3/'l pt meal slock or water / A few cumin 
seeds (opiicxial) 

Melt the lard or heat the oil in a skillet 
.md add the gadic. V '̂hen just uiming 
brown, add ihe ham and slices of stale 
bread. Fry together for two minutes then 
add ihc pitnenion. Brown, then add the 
slock or water If cumin is lo be used, 
add it when the soup is beginning to 
boil. Season, then break the eggs inio the 
hoi soup, stirring them m until jusi 
cooked. .Alternatively serve the soup inio 
six earthenware bowls, break one egg 
inio each and place in the oven until the 
egg while has set. 

Serve ver)' hoi. 

Las Pedroheras' 
cold garlic soup 
Serves 4: 
4 free-range eggs / 1 I / 4 1/4 cups / 1 3/4 pi 
brolti / 100 g / 3 1/2 oz Serrano ham / 50 g / 
2 oz crusty bread / 2 cloves garlic / 1 tsp 
sweet pimenton 11 sprig parsley / Extra virgin 
olive oil 

For the broth: 
Beef and ham tx)nes / 1 quarter slewing hen / 

A handful of chickpeas / Leek, can-ot, celery, 

etc. 

Simmer all the broth ingredicnls together 
to make a thick, wholesome broth. Leave 
to cool so that it becomes gelatinous. 

Poach the eggs. Remove the w hites and 
place one egg yolk per person in a dry 
mariini glass. 

Add the cold, gelatinous broih. Fry the 
ham in wafers over a hot flame until 
crisp. Cut the bread into tiny croutons 
and loast in the oven. .Add the ham and 
croutons lo the soup. Top wilh a lew 
ihin slices of garlic, fried. Liquidize the 
parsley and trickle over 

spng of rosemarv: Bnng to the boil, add 
the rice, sail and saffron and remove the 
rosemary This is when the fire should be 
at its hottest After ten minutes, move the 
paella to the edge of the hre so that the 
rice becomes brown and cnspy on the 
bottom of the pati, forming whal is 
known as the sotarrai. Leave to stand tor 
a few minutes before serving. 

It is best for the beans to be young and 
fresh. If dried garrofo beans arc used, 
they should be soaked overnight, boiled 
separately and .idded five minutes helore 
the rice is re.idy 'When in season, the 
flavor of the paella can be enhanced with 
vaqiu'ta snails, which should hrsl be 
washed and lightly boiled. 

Valencian-style rice 
cooked in a paella 
Serves 10: 
1 kg / 2 1/4 lb short-gram, Sema variety rice 
Irom the DO Valencia / 150 ml / 2,'Z cups / 
5 11 oz extra virgin olrve oii / 1 free-range 
chicken, weighing about 2 kg / 4 1/4 lb / 1 
rabbit, weighing about 1 kg / 2 1/4 lb / 3 ripe 
tomatoes, peeled and grated / 5(X> g / 1 lb 
2 oz fenaura (fresh green beans) / 250 g / 9 
oz garrofd (broad beans) / Rosemary 
(optional) / 3 1/2 liters water / Salt / Saffron / 4 
dozen vaqueta snails 

Prepare the fire preferably using orange 
or olive vvocid. For making the so/ri(o 
(fried lomalo), which must be done 
slowly in Valencia they first use orange 
or olive branches (3-10 cm in diameter) 
then, when a livelier fire is needed, they 
fuel it with twigs. 

Place the paella pan over the lire with the 
oil When hot, add the chicken and 
rabbit. Ery slowly until well-browned. 
.Add the tomato and beans, keeping the 
hre low. When soft, add the water and a 

Crusty rice with 
fresh prawns 
Serves 4: 
100 g / 3 1/2 oz rice / 300 ml / 1 1/4 cup / 
1 /2 pt fish stock / 100 g / 3 1 /2 oz pee'«d 
shrimp /100 g / 3 1/2 oz small squid or 
cuttlefish / 2 cloves gariic / 50 g / 2 oz grated 
tomato / Pinch sweet pimeotdn (a type of 
paprika Iroin Spam) / Extra virgin olive oil / 
Saffron / Squid ink.' Parsley oil 

Gently fr)' the shrimp with the squid or 
cuttlefish. .Add the chopped gadic then 
the tomato. Then add the paprika, 
followed by the rice and the hsh slock. 
Cook for 18 minutes, then leave to suind 
for one minute. 

Place a non-suck skillei on the heat with 
one lablespoon of the rice in it and le.ive 
until a crust forms on the bottom. Using 
two spatulas, turn it carefully then serve 
on a small dish decorated with squid 
ink. .Add a few drops of parsley oil and 
serve Repeat with the rest of the rice to 
make lour small servnngs as part of a 
long menu 
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El Manjar's 
Spanish omelet 
Serves 4: 
400 g / 14 oz top-quality potatoes /16 tree-

range eggs / Olive oil 

Peel die potatoes and cut each one 
lengthwise but without cutting right 
ihrough, with three cuts across. Holding 
the potato together, cut it into slices one 
millimeter ihick, so that with each slice 
of the knife eight small pieces one 
millimeter thick are made. Fry in a giant 
skillet in plenty of hot olive oil. 
Meanwhile, beat the salted eggs using an 
electric heater with two whisks until 
foamy and full of air Dram the potatoes 
and add Macer.iie for 20 seconds, 
stirring. Place a little olive oil in a small 
skillei and heat. It is important ih.at the 
heal should not be spread oul but should 
only heat the center of the pan, reaching 
the whole of il equally When the oil 
begins lo smoke, pour it oul, turn down 
the heat and, while the pan is still almost 
smoking, add the egg and potato 
mixture which should swell like a 
souflle. When the eggs have almost set. 
turn and make a small hole in the top to 
pour in any liquid egg released during 
turning. Cook until the bottom half is 
just set. Turn again and leave just long 
enough for the hole to seal over This 
means that the omelet is cooked twice on 
one side and once on the other It should 
end up thick, swollen and almosi jelly-
like. The color should be that of the com 
with which the hens were fed. 

Hot potato foam 
Serves 4 in tall glasses or more 
in mini tumblers: 
For the hot potato foam 
250 g / 9 oz potatoes tor mashing / 100 g / 
3 1/2 oz potato cooking water / 125 g / 
4 1/2 oz cream, 35% fat content / 35 g / 1 oz 
virgin olive oil /1/2 liter ISl siphon / 2 N2O 
chargers / Salt 

1. Peel and cut the potatoes and place in 
cold, salted waier Bring to the boil and 
cook for approximately 20 minutes. 

2. When cooked, drain and icserve the 
water 

3. Place the cooked potato and 100 g / 3 
1/2 oz cooking water in the Thermomix 
at 60"C / HO^F Blend and gradually 
pour in the cream. Do the same with the 
oil until a very thin, smooth emulsion is 
formed. Season w-iih salt. 

4. Strain and fill the siphon using a 
funnel. 

5. Charge the siphon and place in a bain-
marie at approx. 70"C/ 158°E 

For the onion confit 
250 g / 9 oz onion / 50 g / 2 oz 0.4° olive oil / 

100 g / 3 1/2 oz water / Salt 

1. Peel the onion, cut into quarters, then 
inlo a very- fine julienne 

2. Gently fry the onion in the 0.4" oil, 
stirring all the time, until it has become 
an atiractive golden color. 

3. Drain off any excess oil and deglaze 
with a little water Cook until i l 
evaporates. Reĵ eat the operation until 
the texture and color of a caramelized 
jam is obtained. 

4 Season with salt and set aside. 

For the egg zabaglione 
40 g / 1 1/2 oz egg yolk / 30 ml / 1/2 oz 

water / Salt 

1. Place the egg yolk in a bowl, whisk 
and add the boiling water in a thin 
stream. Beat well close to a source of heal 
until smooth. 

2 Season with salt. 

For the egg yolk sauce 
40 g / 1 1/2 oz pasteurized egg yolk 

1. Strain die egg yolks and place in a 
sauce bottle. 

Also 
50 g / 2 oz virgin olive oil 

To f i n i s h and serve 
1. Place the following in a tall glass (or 
serve in mini tumblers as an apentiO in 
this order: 

- One dessertspoonful of vcrv- hot onion 
conhi 

- One leaspoonful egg yolk sauce 

- Two leaspoonfuls zabaglione 

2. Make sure the potato foam siphon is 
very hot. Shake well and fill the glass up 
10 1 cm / 1/2 inch from the lop. Finish 
with a drizzle of virgin olive oil. 

1 
El Churrasco's 
red tomato 
gazpacho 
Serves 4: 
250 ml / 1 1/8 cups / 9 fi oz extra virgin olive 
oil / 500 g / 1 lb 2 oz white bread / 1 kg / 
2 1/4 lb tomatoes / 1 hard-boiled egg / 5 
cloves gariic / Water / Salt / A splash of wine 
vinegar / Cucumber and onion as a garnish 

Soak the bread in waier for aboul 30 
minutes then drain. 

Blend the bread, peeled tomatoes, peeled 
garlic, egg, oil, salt and vinegar until 
creamy Add sufficient w-ater (approx. 
500 ml / 2 1/6 cups / 17 11 oz) to obtain 
the desired consistency 

Check the salt and vinegar 

Serve ver)' cold with garnishes of cubes 
of fried bread and diced loniaio, 
cucumber and onion. 
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Strawberry 
gazpacho with 
Iberico ham dust 
and oyster snow 
Serves 8: 
500 g / 1 lb 2 oz red tomatoes / 500 g / 1 lb 
2 oz ripe strawtjemes / 1 cucumber, peeled 
and seeded / 1 piece red pepper / 1 piece 
green pepper / 1 clove garlic / i cup olrve oil / 
2 tbsp sherry vinegar / Salt / 50 g / 2 oz 
iberico ham, fried, dried and crushed to a 
poiA'der / Oysters (1 per person) 

Place all the ingredients (except for the 
powdered ham and the oysters) in the 
food processor and blend to make the 
gazpacho. Strain ihrough a chinois and 
thin with a little water if necessary 

To serve, fill dry martini glasses with the 
chilled gazpacho and carefully top with 
an oyster so that it does nol sink to the 
bottom. Sprinkle with the powdered 
ham and lop with a green garnish. 

Vegetable medley 
"my way" 
Per person: a tola! of 250 g / 
9 oz vegetables 
•/ear-round vegetables / Swiss chard stalks / 
Leeks / Carrots / Potatoes / Spring 
vegetables / White asparagus / Broad beans / 
Green tDeans / Autumn-venter vegetables / 
Cauliflower / Cardoon / Artichokes / Borage 

Also 
Extra virgin olive oil / Garlic / Onion / Salt / 

lb6rico ham 

Wash all the vegetables carefully and set 
aside, taking any measures necessary to 
prevent them from oxidizing The 
artichokes, cardoon and borage need to 
be placed in water w ith a liidc flour and 
lemon juice. 

The other vcgeiables do nol need any 
special care, except that it is always best 
to wash them just before use so thai thctr 
quality is affected as little as possible. 

Vegetable medleys in La Rioja can be 
made in spring or winter It is unlikely 
that all the different vegetables will be 
available, so some preserves may have to 
be used. 

The trick to a good vegetable medley lies 
in cooking all the ingredients separately 
in plenty of water wtth a splash of oil 
and salt and, in the case of the white 
asparagus, a little sugar to counter any 
acidity. 

The way the vegetables are cut is a 
matter of personal preference. We like to 
cm the potatoes in irregular shapes, the 
carrot in rings, the leek in two-
centimeter (3/4") cylinders and so on. so 
that they all end up in similar, bite-sized 
pieces. 

The degree of cooking also varies. In La 
Rioja, wc prefer well-cooked vegetables, 
even though this means a greater loss of 
color and flavor, but this trend is 
changing and people are now cooking 
them for shorter periods. In my opinion, 
however, a vegetable medley should 
always be soft and not al denle. 

When everything is cooked, prepare a 
pan with oil, garlic cut inlo small pieces 
and a little finely-chopped onion. Crush 
some garlic and parsley in a mortar, 
dilute with a little water and add to the 
oil with a little flour and some of the 
vegetable cooking water (not from the 
artichokes). Stir until a thick sauce forms 
then gradually add the drained 
vegetables intermittently with the 

artichokes. Stir, cover well (to prevent 
the vegetables from turning black) and 
cook over a gentle flame. Never use a 
metal spoon. The mixture should boil 
very little, just long enough for all the 
flavors to blend. 

Garnish with a few- pieces of Swiss chard 
stalk and artichoke fried in batter And 
lop with a little lightly-fried Iberico ham. 

Some people serve the medley with 
casseroled meat and hard-boiled egg. 

Serrano ham 
on jellied raw 
vegetables 
Serves 4: 
800 g / 1 1/3 lb Serrano ham in one piece; 4 
pig's trotters: 1 calf's trotter: 1 kg / 2 1/4 lb 

Pork slock 
3 kg / 6 1/2 lb bones and trimmings from pori< 
and from the trotters; / 100 g / 3 1 /2 oz 
carrot, leek, onion and turnip; 11/41/2 cups/ 
1 3/4 pt red wine; water: oil, salt and pepper 
Vegeiables: 1 carrot; 1 turnip; 1 stem Swiss 
chard: 4 green beans: / bundle spinach; 4 
fresh almonds; 4 pickled garlic cloves. 

Simmer the ham very gently together with 
the trotters and the veal bone in 4 liters 
water for 4 hours. Remove from the heat 
and leave to cool. Lift out the ham and the 
other solid ingredients. Remove the fat and 
return to the heal and reduce, skimming, 
until only 800 ml / 3 1/2 cups / 1 pt 8 11 oz 
are left. Set aside. 

Cui the ham into dice measunng aboui 
4 x 4 c m / 1 1/2x 1 1/2 in. 

Pork stock 
Brown the bones and trimmings together 
with the carrots, leek, onion and turnip. 
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When soft, add the wine. Reduce, then 
add water to cover Boil until teduced to 
about 200 ml / 1 3/4 cup / 7 fl oz. Strain 
ihrough a cloth filler and season. 

Vegetables 
Blanch the spinach .md cool in iced 
water Liquidize and set aside. Chop the 
vegetables en bntnoise. Blanch then cool 
in iced water Set aside. 

Presentation 
Griddle the pieces of ham in a non-stick 
skillet then place on an oven pan under 
the broiler wtth the pork stock. 
Constantly baste with the stock so that 
the meal gradually caramelizes. 

.Add the vegetables to the reduced ham 
stock, bring lo the boil and add the 
spinach juice. 

Serve in a soup dish and top wilh the 
ham Garnish with a garlic clove and an 
almond. 

Marinated partridge 
Serves 2: 
2 red partridges / 500 ml / 2 1/6 cups /17 fl 
oz extra virgin olrve oil / 250 ml / 1 1/8 cups / 
9 fl oz wine vinegar / 1 medium-sized onion / 
6 cloves garlic / 1 small tsp black 
peppercorns / 3 cloves / 1 bay leaf / Sprig of 
thyme / Salt / 250 ml / 1 1/8 cups / 9 fl oz 
water 

Carefully clean the partridges and season 
inside. Place in a pan. preferably with a 
lid. and add the onion cut in pieces and 
all the other ingredients, finishing with 
the extra virgin olive oil and the wine 
vinegar, making sure that the partridges 
are well-covered. Bnng to the fxiil then 
turn down ihe heat and occasionally 

check the seasoning The partndges 
should be cooked in 35-45 minutes. If 
necessar)', add a little water during 
cooking. The dish is best if left to stand 
for 24 hours before eating. 

Marinated sardines 
with strawberry and 
cheese sauces 
Serves 4: 
4 fresh sardines / 300 g / 10 1/2 oz salt / A 
sprinkling of dried onion / Chopped chives as 
a garnish 

For the strawberry pickle sauce 
4 strawberries / 50 ml / 4 ttisp water / 50 ml / 
4 tbsp sherry vinegar / 100 ml / 1/2 cup / 4 fl oz 
olive oil / 1 small tsp sugar 

For the pickled sardines 
100 ml /1/2 cup / 4 fl oz virgin olive oil / 25 g 
sherry vinegar / i onion, bay leaf, black 
pepper, clove, gariic, thyme, water to cover 
and 1 sheet gelatin 

For the cream of cheese 
100 ml /1/2 cup / 4 fl oz cream / 50 g / 2 oz 

aged Manchego cheese 

Cover the sardines with salt and leave for 
4 hours. Remove the salt, fillet and set 
aside. 

Cook the chopped onion in the oil 
together wiih the black pepper clove, 
thyme and peeled garlic cloves. .Add the 
sardine bones and fry while stirring, then 
add the vinegar and water and cook for 
one hour until the desired lasie is 
acquired. Strain, and separate 250g/ 
1 1/8 cups / 9 fl oz pickle sauce and add 
a sheet of gelatin. 

Make a caramel with the sugar, add the 
vinegar and cook to form a syrup. When 
cold, add the chopped strawberries. 

Cook the ingredients at 80°C / 175"F for 
20 minutes. Strain, leave to cool and 
whisk until the consistency of whipped 
cream. 

To serve, place the sardine pickle jelly on 
the base of the dish, and surround with a 
little cream of cheese. Place the 
strawberries at the center and top with 
the sardines. Garnish with the dried 
onion and chopped chives. 

Pilpil salt-cod 
Serves 4: 
1 liter / 4 1/2 cups /1 3/4 pt "La Gitana" virgin 

olive oil / 4 cloves gartic / 4 pieces salt-cod, 

soaked overnight / 1 dried chill pepper 

Place the oil in a large skillet, heat and 
add the sliced gariic Fry just until the 
garlic starts coming to the surface. (Since 
olive oil does not have the same 
properties as refined oil, overheating may 
affect its taste, making it unsuitable for 
binding the cod juices.) The garlic can 
then be browned in the oven. 

Turn off the heat and wail until the oil 
has cooled down because the cod must 
nol be fried but just gently cooked in 
warm oil. 

When the temperature is right, add the 
four pieces of cod and cook over a very 
low heat. 

Test the cod by lifting it out on a slotted 
spoon and pressing the skin lightly with 
your nail. If it gives, it is done. 

Remove and place in an earthenware 
dish and start to swirl the dish gently in 
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circular movements over the flame. 
Gr.idually add ihe oil from the skillei in 
spoonfuls while continuing lo swirl the 
dish so that the sauce binds little by 
little. 

Serve the fish with its sauce, lopped with 
the browned pteces of garlic and rings of 
dried chili pepper 

To re-heat before serving, place the dish 
over a vcr)' low heat or in a medium 
civen 

New-wave pilpil 
salt-cod 
Serves 4: 

For the salt-cod broth 
1 kg / 2 1/4 lb salt-cod skins, soaked 

overnight /1.5 I / 6 1/2 cups wafer 

For the piston (an emulsion 
with herbs and condiments) 
1 small spng parsley leaves / 350 ml / 1 1/2 
cups / 12 fl oz extra virgin / olive oil / Half 
clove gariic, peeled / Salt / 2 cayenne 
peppers 

For ihc pilpil sauce 
450 ml / 2 cups / 16 fl oz salt-cod stock / 4 g / 
1/6 oz on-dasW [seasoning) / 3 g /1/8 oz agar-
agar / 3 sheets gelatin / 1.5 g parsley pistou / 
200 ml / 3/4 cup / 7 II oz 0.4° olive oil 

For the sall-cod 
4 loin fillets of salt-cod, atiout 100 g / 3 1/2 oz 
each, soaked overnight / dive oil 

Wash the soaked cod skins, place in 
water and bnng to ihe boil. Turn the heat 
down lo the minimum and simmer until 
reduced to one quarter of the original 
volume. Strain and season with salt. Set 
aside. 

Wash the parsley in cold water Dry and 
break into pieces. Cover with the olive oil 
and leave lo macerate overnight. Next day, 
place in ilie blender with the salt, garlic 
and cayenne pepper Blend until a fine 
texture is obtained, then strain. Check the 
seasoning. Chill 

Soak ihe sheets of gelaun in cold water 
and dram. Heat ihe cod stock in a pan 
and, when bubbling, add the agar-agar 
and on-dashi and mix until dissolved 
Remove from the heat. Leave to cool by 
just a few degrees and add the gelatin. 
When II IS cool enough for you lo insert 
your finger add the pistou and mcx in 
carefully Then add the oil in the same vvay, 
Ix-aung to maintain the emulsion. 

Heat the olive oil lo 65"C / M9°F 
Submerge the pieces of cod in the otl and 
leave to cook for 3 or 4 minutes. Drain 
on kitchen paper 

Heat the pilpil sauce to between 45"C/ 
113''F and 50°C / 122°E Serve the cod 
pieces and lop with a thiti coating of pil-
pii sauce. 

Chicken with 
Dublin Bay prawns 
Serves 4: 
1 chicken weighing approx. 1.25 kg / 2 1/2 lb, 

in pieces / I kg / 2 1/4 lb Dublin Bay prawns 

For the fish stock 
1.51/61/2 cups / 2 1/2 pt wate / 1 onion / 
1 tomato / 3 cloves garlic / Leek, celery, 
carrot / 1 head monklish / Heads of the 
Dublin Bay prawns / 1 kg rockfish / Bay leaf, 
thyme, parsley ground pepper / Salt 

For the sauce 
150 g / 5 1/2 oz chopped onion / 250 g / 9 oz 
ripe tomato / 2 doves gariic /1 glass dry white 
wine / 1 small glass brandy / 10 g /1 /3 oz plain 
ctxxx)late /150 ml / 5 1 /2 oz extra virgin olive 
oil / 200 g mushroomsA fe>A/ strands dry 
saffron 

For the picada 
20 g / 1 oz almonds and tiazelnuts / 1 clove 
gariic / Fried bread 

Wash the prawns, remove the heads and 
shell Boil all the ingredients for the fish 
slock logelher for 1 1/2 hours until 
reduced, then strain through a chinois. 

IXisi the chicken with flour and brown in 
oil. Brown the prawns separately Make a 
sauce by gently Irving the onion, garlic 
and tomatoes until soft, then add the glass 
of wine and ihe brandy Add the reduced 
lish stock and saffron and strain again 
ihrough a chinois. 

Place the chicken and the prawns in an 
earthenware dish and cover wilh the 
sauce. Add the chocolate and thinly sliced 
mushrooms. Jusi before cooking is 
complete, cmsh die picadti ingredients 
together in a mortar and add. 

Oyster with 
earth essence 
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Serves 4: 
4 oysters 

For the carlh infusion 
400 g / 14 oz earth Irom a damp forest / I I / 
4 1/2 cups / I 1/2 pt water / 2 g / a pinch of 
agar-agar 

Le.-ive the earth to infuse in the water for 
24 hours. Tran.sfer the infusion to a 
roiovapor (a vacuum distiller) and distill 
at 60"C / 140"n This will give 430 g / 
15 oz earth distillate. Bind with agar-agar 
and mix until smooth, tipen the oysters, 
and serve lopped w-ith a spoonful of the 
distillate. 

Roast suckling lamb 
Serves 2: 
1 quarter roast suckling lamb /1 lemon / Lard 

(optional) / Salt 

First heal ihe oven to 180-200"C / 350-
400"F 

Select a carcass of suckling lamb, 
preferably from the Churro breed (ihe 
typical breed in Castile-Leon), weighing 
5-5.5 kg /1 lb-12 b2oz. 

Place a Utile water with a squeeze of 
lemon juice in an earthenware oven dish 
and add the quaiter of lamb, skin side 
down. Spnnkle with salt. .'\dd a little lard 
if available but nol .so much .is to make 
the dish too greasy 

Roast in the oven, paitently. lor 1 1/2 to 
2 hours, depending on size. 

Once the first side is well-roasted, luni. 
,Add a liule salt and butter and conunue 
cooking for 20-30 minuies, just until the 
skin lums brown because the meai will be 
praciically cooked by then. Check that the 
dish always contains a liiile water 
especially if new as new earthenware 
absorbs more water. 

The lamb will be delicious served with a 
fresh green salad and a good Ribcra del 
Duero. 

If there is any lamb left, chill it with its 
sauce. When ihe sauce has turned to 
jelly and the lamb is cold, slice ii finely, 
sprinkle with s;ilt and top with the 
gelatinized sauce to make a fine starter 

' 

Knuckle of veal, 
Santceloni style 
Serves 4: 
1 knuckle of suckling veal, weighing approx. 

1.5 kg / 3 lb 5 oz / 2 onions / 2 medium-sized 

carrots / 2 sprigs thyme / 1 head gariic / 

250 ml / I 1/8 cups / 9 fl oz white wine / 3 I / 

13 cup / 5 pt 5 fl oz veal stock / 3 tbsp extra 

virgin oil / 1/2 leg of veal bone / 100 g / 

3 1/2 oz butter / Salt and pepper 

Tie the knuckle of veal and season with 
salt and pepper. Brown m an ovenproof 
dish. Add the chopped onions, carrots, 
garlic and herbs and leave to sweat. Trv-
to prevent the onion from burning. Pour 
over the white wine and reduce. .Add 2 
liters veal stock. Cover and bake in the 
oven at 80"C / 175"F for 7 or 8 hours, 
checking thai the liquid does not 

evaporate Remo\e when the meat is 
lender 

Cut the leg of veal into pieces and brown 
in the oven. 

Reduce 11/41/2 cup/ 1 3/4 pt veal 
stock with the leg of veal. Flavor w iih 
ihyme. The reduction should end up 
vei-)- ihick so that it can be used to glaze 
the meat. 

Remove the knuckle meat Irom its 
cooking juices, dry and brown in oil and 
butter Place in the oven at 220"'C / 
425"F to give it a better color and a 
crisper lexiure. Remove the siring. 

Cilaze wilh the reduced veal suxk and 
return lo the oven. Re|x;at this operation 
uniil the veal is well glazed all over. 

Strain the cookingjuices, reduce to the 
desired consistency, bind v\ith a litile 
butler and season with .salt and pepper 

Accompany wtth a good potato puree. 

Egg yolk pudding 
Serves 8: 
750 ml / 3 1/4 cups / 1 1/4 pt water / 450 g / 
1 lb sugar / 1 lemon rind /15 egg yolks / 1 
whole egg / Sugar and water for the caramel 

First place the water, sugar and lemon 
rind in a pan and make a syrup. Check 
to see when it is ready by inserting the 
handle-end of a spoon If the mixture 
drips off it is not ready When it is syrup 
consisiency it will run off in a thin 
stream. Meanwhile, make a caramel with 
6 Ho.sp sugar and 6 ibsp water Use the 
caramel lo coat the inside of a ring mold 
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Beat the 15 egg yolks with ihe whole egg 
in a deep bowl. Add the syrtip, mix well 
and pour into the caramel-coated mold. 
Place the mold in a bain-marie with the 
water coming just halfway up the sides 
and place over the heat but withoul 
letting the water boil. Cover the mold 
with a kitchen cloth .so that any sic;im 
forming inside it is absorbed by the 
cloth, preventing it from dripping into 
the egg mixture. Cook for aboul two 
hours wiihout letting it become too firm. 

Egg yolk pudding 
with mango, pine 
nut custard and a 
frozen lavender-
flavored rice 
pudding infusion 
Serves 4: 
For the custard 
500 ml /2 1/6cups/17flozmilk/150g/ 

5 1 /2 oz roasted pine nuts / 50 g / 2 oz sugar / 

5 egg yolks / 1 vanilla pod 

For the infusion 
55 g / 2 oz rice / 1 I / 4 1/4 cups / 1 3/4 pt 

milk / 180 g / 6 oz sugar / 1 stick cinnamon / 

Lemon and orange rind / 4 lavender flowers / 

Stabilizer 

For the egg yolk pudding 
v\ith mango 
500 g / 1 lb / 2 oz sugar / 28 egg yolks / 
100 g / 3 1/2 oz ripe mango, peeled and cut 
into pieces 

To make the custard, infuse the milk and 
the vanilla, then mix tn the egg yolks, 
sugar and roast pine nuts. Blend in the 
Thermomix for eight minutes at 70"C / 
158"F lo obtain a smooth le.xture. Strain 
and leave to stand. 

Soak the rice in a little water then add 
the milk, flavonng and cinnamon. Infuse 
slowly, as if m.aking a traditional rice 
pudding. .After 45 minutes, add the 
sugar and filler lo make a flavored rice 
pudding infusion. Add the stabilizer 
(40g/ 1 1/2 oz per 11/4 1/4 cups/ 
1 3/4 pt) and freeze. Beat to obtain the 
desired texture. 

To make the egg yolk pudding with 
mango', firsl prepare a thick s)Tup. Mix 
the egg yolks with the mango and 
gradually trickle in the symp. Transfer to 
a mold and cook in a bain-marie until 
set. ChiU. 

Serve the egg yolk pudding 
accompanied with a little of each of the 
sauces. 
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RESTAUEANT DETAILS ( I N ORDER OF iVPPEARAN(^E) 

MESON DE CANDIDO 
Pza. del Azoguejo. 5 
40001 SEGOVIA 
Tel: (•1-34) 921 428 103 
www. mesandecandido.es 

RESTAURANTE LAS 
REJAS 
Borreros, 49 
16660 LAS PEDRONERAS 
(Cuenca) 
Tel: (+34) 967 161 089 
vvww.lasrejas.nei 

RESTAURANTE LEVANTE 
Virgen del Fundamento, 15 
46181 BENISANO 
(Valencia) 
Tel: (+34) 962 780 721 

RESTAURANTE CA 
SENTO 
Mendez Nunez. 17 
46024 VALENCIA 
Tel: (+34) 963 301 775 

RESTAURANTE EL 
MANJAR 
Alfredi Vicenii, 29 
I5004ACORU.NA 
Tel: (+34) 981 142 552 

RESTAURANTE ELBULLI 
d l a Monijoi, s/n bajo 
17480 ROSES 
(Gerona) 
Tel: (+34) 972 150 457 
www.elbulli.com 

RESTAURANTE 
ELCHURRASCO 
Romero, 16 
14003 CORDOBA 
Tel: (+34) 957 290 819 
vv wwe 1 c h u rrasco. com 

RESTAURANTE 
CAFE DE PARiS 
Velez-M Îaga, 8 
29016 MALAGA 
Tel: (+34) 952 225 043 
www. rca fe depart s. com 

RESTAURANTE 
ECHAURREN 
Heroes del AlcSzar, 2 
26280 EZCARAY 
(La Rioja) 
Tel: (+34) 941 354 047 
w w w.e ch a u rren. com 

RESTAURANTE 
AKELA,RE 
B. Igueldo 
P" Padre Orcolaga, 56 
20008 SAN SEBASTIAN 
(Guipuzcoa) 
Tel: (+34) 943 311 209 
vvww.akelarre.nei 

RESTAURANTE JUANITO 
Area del Agua, s/n 

23440 BAEZA 
Oaen) 
Tel; (+.34) 953 740 040 
www.juanitobaeza.com 

RESTAURANTE EL 
BOHfO 
Avda. Caslilla-U Mancha. 81 
45200 ILLESCAS 
(Toledo) 
Tel: (+34) 925 511 126 
www.clbohto.es 

RESTAURANTE 
BOLAVIGA 
Alt. Emilio AlberdI 
Enrique Eguren, 4 
48012 BILBAO 
Tel: (+34) 944 435 026 
www bo laviga. restau ran tcs(.)k. 
com 

RESTAURANTE ALBERDI 
Euskalduna, 5 
480C8 BILBAO 
Tel: (+34) 944 436 939 

RESTAURANTE 
MUGARITZ 
Aldura Aldea, 20 
Ciserio Otzazulueia 
20100 RENTERIA 
(Guipuzcoa) 
Tel: (+34) 943 518 343 
www, mugari . c om 

RESTAURANTE 
HISPANIA 
Ctra. Real, 54 
08350 ARENYS DE MAR 
(Barcelona) 
Tel: (+34) 937 910 306 

RESTAURANTE 
EL CELLER DE CAN 
ROCA 
Crta. Taiala, 40 
17007 GIRONA 
Tel: (+34)972 222 157 
www.elcellerdecanroca.com 

ASADOR EL CIPRES 
Jardin de Don Diego, .s/n 
09400 ARJVNDA DE DUERO 
(Burgos) 
Tel: (+34) 947 507 414 
www. asado i-elcip r̂ s. com 

RESTAURANTE 
SANTCELONI 
P" Castellana, 57 
28046 Madrid 
TeL (+34) 912 10 88 40 
www resiauran tesantceloni.com 

CASA 
NICOLASA 
Aldamar, 4-1° 
20003 SAN SEBASTIAN 
(Guipuzcoa) 
Tel: (+34)943 421 762 
ww^v.ensusalsa.com 

RESTAURANTE 
KOLDO MIRANDA 
Avda. Campo, 20-bajo 
La Cruz de Illas 
33410 CASTRILL6N 
(.•\siurias) 
TeL (+34) 985 511 446 
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Accites Borges PonI, S.A. 
Tel: (34) 973 501 212 
Fax: (34) 973 314 668 
.Abp.cxpori@borgcs.cs 
www.aceilcsborges.es 
Page: 6 

Acciles Ybarra, S.A. 
rcl: (34') 955 675 060 
Fax: (34) 954 722 896 
markeling@ybarni.cs 
wwvv.ybarra.cs 
Page: Buck cover 

Allied Domccq Fspana, S.A. 
Tel: (34)956 151 500 
Fax: (34) 956 342 601 
jere2@domccq.es 
ww-w.domecq.es 
Page: 149 

.Angel Camaeho, S.A. 
(Fragala) 
Tel; (34) 955 854 7tX1 
Fax: (34) 955 850 145 
i n fo@acamach o. com 
www.acamacho.coni 
Page: 153 

Bodega Pirineos, S.A. 
Tel; (34) 974 311 289 
Fax: (34) 974 306 688 
info@bodcga-pirineo5.com 
www.bodega-pirineos.com 
Page: 12 

Bodegas Chiviic. S.A. 
Tel: (34)948 811 000 
Fax; (34)948 811 407 
bodegas@cliivile.com 
wv^'w.bodegaschiviie.com 
Page: 139 

Bodegas Franco Fspannlas 
Tel: (34)941 251 300 
Fax: (34)941 262 948 
francoespanola5@ 
francoespanolas.com 
www francoespanolas com 
Page: 145 

C.R.D.O. Shcrr>' 
Tel: (34) 956 332 050 
Fax: (34) 956 338 908 
vin|cri;z@sherr)'.org 
www.sherryorg 
Page: Inside cover 

Compafiia 
Envasadora l.oreto, S.A. 
Tel: (34) 954 113 825 
Fax: (34) 955 711 056 
info@cenio.com 
www.cenlo.com 
Page: 150 

Conscrvas 
.Artcsanas Rosara, S.A. 
Tel: (34) 902 304 010 
Fax: (34) 948 690 301 
wwvvro.sara.com 
Page; 148 

Extciida-Agcncia .Andaluza 
dc Promocioii t M i r i o r 
Tel; 134) 902 508 525 
Fax; (34) 902 508 535 
info@cxtcnda.e5 
vvww.extenda.es 
Page: 8 

F.j. Sanchez Sucesorcs. S.A. 
Tel; (34) 950 364 038 
Fax: (34) 950 364 422 
fj5anchezsa@lanjral.es 
wvw.fjsanchez.com 
Page: Inside back cover 

Federico Paternina, S.A. 
lel: (34)941 310 550 
Fax: (34) 941 312 778 
palcmina@paicrnina.com 
WW w, patcrnina.com 
Page: 11 

Gonzalez Byass, S.A. 
(Tio Pepe) 
Tel: (34) 956 357 004 
Fax; t34) 956 357 044 
ilope.-'.@gonzalezbyass.es 
wvvw.g0nzalc2byass.es 
Page: 7 

(inipo Gourmets 
Tel: (34) 915 489 651 
Fax; (34) 915 487 133 
jram@gourmois.nci 
www.gourmets.net 
Page: 154 

IAN — tndustrias 
Alimcniarias de Navarra 
Tel: (34) 948 843 365 
Fax; (34) 948 843 393 
maribel-arana@grupoian.com 
wwwgnipoian.com 
Page: 144 

Industrial Qiiesera 
Cunucrella 
Tel: (34) 926 266 410 
Fax: (34) 926 266 413 
rot:inanlc@manchanei.es 
wwwrocinanle.es 
Page: H I 

IPEX - liistiluto 
dc Piomociiin Exlerior 
de Castilla-La Mancha 
Tel; (34) 925 286 650 
Fax (34) 925 286 655 
cotisultasipc.\@jccm.cs 
www 1 jx" X j ccm es 
Page: 10 

Junta de b.xtrcmadura 
Conscjcria de Economia 
Industria y Comercio 
TeL (34) 924 010 859 
Fax: (34) 924 010 847 
www.iunlaex.es 
Page: 143 
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VitkuCtors ancfwinema^ers 
since 1647 

Marcos Sotoscrrano, S.L 
Tel; (34) 923 422 027 
Fax: (34)923 422 145 
jmmatcos@marcossalamanca.com 
ww-wmarcossalamanca.com 
Page: 5 

Moreno, S.A. 
Tel: (34) 957 767 605 
Fax; (34) 957 279 907 
morcno@mi)rcnosa.com 
ww-w morenosa.com 
Page: 146 

Proaliment - Jesus Navarro, 
S.A. (Carmencila) 
Tel: (34)965 600 150 
Fax: (34) 965 604 796 
expon@carmencila.coni 
www proaliment.com 
Page: \ 3 

Ralael Salgado. S.A. 
TeL (34)916 667 875 
Fax: (34) 916 666 218 
cxport@rafaelsalgado.com 
w-VK'w rafaclsalgado.com 
Page: 142 

San Miguel 
lel: (34) 932 272 300 
Fax: (34) 932 272 398 
sbru@mahou-sanmigucl.eom 
Page; 152 

Sanchez Romaic Hnos., S.A. 
Tel: (34)956 182 212 
Fax: (34)956 185 276 
exixirl@romaie.eom 
ww-w. romate.com 
Page: 9 

Spaingouimclour.cnm 
wwvi-spaingoiirmelourcom 
Page: 4 

Union Vitivinicola 
(Marques dc Caceres) 
Tel: (34) 941 455 064 
Fax; (34)941 454 400 
mar<|ues.de.caeeres@ 
icl.inycom es 
Page: 151 

Vcrdu-Cantd - Saflron Spain 
Tel: (34) 965 600 078 
Fax; (34) 965 605 890 
Pairick@saffron-spain.com 
www saflron-spain.com 
Page: 147 

Wines Irom Spain 
ww-w winesfromspain com 
Page: 155 
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If you would like lo know 
more about any subject dealt 
within this magazine, except 
for tourist information, please 
write to the ECONOMIC AND 
COMMERCIAL OFFICES AT 
THE EMBASSIES OF SPAIN, 
marking the envelope REF: 
SPAIN GOUR.METOUR 

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

CANADA 
2 Bloor St. East. Suite 1506 
Toronto, Ontario, M4W 1,A8 
Tel: (416) 967 04 88 
Fax: (416) 968 95 47 
ioronio@mcx.es 

CHINA 
14, Liang Ma He NanLu 
2-2-2 100600 Beijing 
Tel: (10) 65 32 20 72/31 03 
Fax: (10) 65 32 11 28 
pekin@mcx.cs 

25 Floor Weslgaie Mall 
1038 Nanjing Xi Road 
2000401 Shanghai 
Tel: (21)62 17 26 20 
Fax: (21)62 67 77 50 
shanghai@mcx.es 

DENMARK 
Vcsterbrogade 10, 3° 
1620 Copenhagen V 
Tel: (33) 31 22 10 
Fax: (33) 21 33 90 
copenh.ngue@mcx.es 

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

IRELAND 
35, Molesworih Street Dublin 2 
Tel: (1) 661 63 13 
Fax: (1) 661 01 11 
dublin@nicx.es 

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

JAIVW 
3FI, 1-3-29, Roppongi 
Minato-Ku Tokyo 106-0032 
Tel: (3) 55 75 04 31 
Fax; (3) 55 75 64 31 
tokio@mcx.es 

MALAYSIA 
20lh Floor Menara Bousiead 
69, Jalan Raja Chulan 
50200 Kuala Lumpur 
RO. Box 11856 
50760 Kuala Lumpur 
Tel: (3) 2148 73 00/05 
Fax: (3) 2141 50 06 
kualalumpur@mcx.es 

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

NORWAY 
Karl Johansgale, 18 C 
0159 Oslo 
Tel: (23) 31 06 80/83 
Fax: (23) 31 06 86 
oslo@mcx es 

RUSSIA 
Ul. Vozdvizhcnka, 4/7, sir 2 
Business Center Mokhovaya 
125009 Moscow 
Tel: (95) 783 92 81/ 82/84/85 
Fax: (95) 783 92 91 
moscu®mcx.es 

SINGAPORE 
7, Temasek Bc>ulevard 
19-03 Suniec Tower One 
038987 Singapore 
Tel: (65) 67 32 97 88 
Fax: (65) 67 32 97 80 
singapur@mcx.es 

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

UNITED KINGDOM 
66 C.hiliern Street, 2nd Floor 
W1U4LS London 
Tel: (20) 7-167 23 30 
Fax: (20) 7487 55 86 / 
7224 64 09 
londres@mcx.es 

UNITED STATES 
405 Lexington ,Ave. Floor 44 
10174-4497 New York, NY 
TeL (212)661 49 59/60 
Fax: (212) 972 24 94 
nuevayork@mcx.es 

For tourist 
information, contact 
your nearest TOURIST 
OFFICE OF SPAIN 

CANADA 
2 Bloor Street West Suite 3402 
Toronto, Ontario M4W 3E2 
Tel: (416)961 31 31/40 79 
Fax: (416)961 19 92 
toronto@iourspain.e5 
www.tourspain.toronto.on.ca 

CHINA 
Tav-uan Office Building 2-12-2 
Liangmahe Nanlu 14 
100600 Beijing 
Tel: (10) 65 32 93 06/07 
Fax: (10)65 32 93 05 
pekin@tourspain.es 

DENMARK 
NY Oslergade 34,1 
1101 Copenhagen K 
Tel; (45) 33 18 66 38 
Fax: (45) 33 15 83 65 
cop)enhague®tourspain.es 
www.spanien-turist dk 

ITALY 
Via Broletio, 30 
20121 Milan 
Tel: (2) 72 00 46 17 
Fax: (2) 72 00 43 18 
milan@tourspain es 
www.tunsmospagnolo.it 
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Via del Mortaro, 19 
Inicmo 5 
00187 Rome 
Tel: (6) 678 31 06 
Fax: (5) 679 82 72 
roma@tourspain,es 
wwv '̂.IIlri.smospaJJnoln ii 

JAPAN 
Daini Toranomon Denki Bldg, 
6F-3-1-10 Toranomon 
Minaio-Ku, Tokvo 105-0001 
Tel: (3) 34 32 61 42 
Fax: (3) 34 32 61 44 
tokio@taur5pain.es 
vi- w w spa in I on r CO m 

NETHERLANDS 
Laan van Mecrden'oot, 8 A 
2517 The Hagut 
Tel: (70) 346 59 00 
Fax: (70) 364 98 59 
lahaya®tour3 pain.es 
www. spaansve rkee rsbu reau.n 1 

NORWAY 
Kronprinsensgate. 3 
0251 Oi\o 2 " 
Tel: (47) 22 83 40 92 
Fax: (47) 22 83 19 22 
oslo@tour5pain.es 
w w w, t DU rspa i n- no. org 

RUSSIA 
Teverskaya - 16/2 Edificio 3 
Moscow 103009 
Tel; (7095) 935 83 99 
Fax: (7095) 935 83 96 
moscu@iourspain.es 
www. lours pain.ru 

SINGAPORE 
541 Orchard Road # 09-04 
Liai Tower 
238881 Singapore 
Tel: (63) 67 37 30 08 
Fax: (65)67 37 31 73 
singapore@lourspain.es 

SWEDEN 
Slureplan, 6 114 35 Stockholm 
Tel: (8) 611 19 92 
Fax: (8)611 44 07 
eslocolmo@tourspain.e5 

UNITED KINGDOM 
79 New Cavendish Street 
2nd floor 
London W I W ex's 
Tel: (20) 7486 80 77 
Fax: (20) 7486 80 34 
londres®lour6pain i'^. 
www. lou rspa i n. c( >. u k 

UNITED STATES 
Wai:er Tower Place 
Suite 915 East 
S45 North Michigan Avenue 
Chicago, IL 60611 
Tel; (312) 642 19 92 
Fax: (313) 642 98 1/ 
chicago@tourspain.c5 

8383 Wilshire Blvd. 
Suiie 960 
Beverly Hills, CA 90211 
Tel; (323) 658 71 95 
Fax: (323) 658 10 61 
I osjinge les@tou rs pain. es 

1395 Brickell Avenue 
Suite 1130 
Miami. FL 33131 
Tel: (305) 358 19 92 
Fax: (305) 358 82 23 
miaml@tourspain.es 

666 Fifih Avenue, 35di Floor 
New York, NY 10103 
Tel: (212) 265 88 22 
Fax; (212) 265 88 64 
nueva j'ork®lourspaines 
www.okspain.org 

PAR^ADORS CENTRAL 
BOOKING OFFICE 
Requena. 3 28013 f,L-\DRID 
Tel: (34) 915 166 666 
Fax. (34)913 166 657/58 
wwvv.paradores 
rcservas@paradores 

i 
PREMIUM QUALITY SPANISH CHEESE 

- 'TH'E 9iO'BILI'ryO!FS^^I^' 

ill GOURMETQUESOS CHAMPiONSHiP 
MADRID 2005 ''AGED SHEEP'S MILK CHEESE" 

FIRST PRIZE WJNNER 

c t r a . d e Toledo, s/n 
13420 M a l a g 6 n [ C i u d a d Real) SPAIN 

Tel.: +34 926 266 410 - Fax: +34 926 266 413 
e-ma i l : r o c i n o n t e ® r o c i n a n t e , e s 

w w w , r o c i n a n f e . e s 
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Huilc (.rolitH 
Espaffie 

RAFAEL SALGADO 
D ESQ i: I 87S 

RAFAEL SALGADO, SJV, 
(V Fundidiin, 6 - Polfg. Ind. Santa Ana 

28629 RIvas - (Madrid) 
Tel.; 34 91 666 7a 75 - Fax; 34 31 668 62 18 

E-mail: export@rafaBl3algado.com 
httpi/Zwww. rafaolsa Igaao.co m ^ I t 



Pimenton de la Vera 
rotected Designation of Origin 

Consejen'a de 
Economia v Trabaio ]UNTA DE EXTREMADURA 



New Chilled Vegetable Dishes 

• • • 

l an 
G R U P O ALIMENTARIO 

IAN, S.A.U. 
Pefialfons, s/n 
31330 Villafranca 
Navarro (SPAIN) 
Tel: +34 948 843 360 
Fax: +34 948 843 387 



W©gis fmm -Ispaiolis. SA 

Avda. Cabo Noval, 2 26006-LOGRONO (ESPANA) - Tfno: 34^1 -25 13 00 Fax: 34-41-26 29 48 

http//www.francx3espanoias.com 



MORENO, S.A. 
oba - Espana TeL +34 957 76 76 05 - Fax +34 957 27 99 07 

com - Email: moreno(^-t̂ morenosa.com 



SPANISH DENOMINATION OF O R I G I N 
Beneath the warm Spanish sun grows the world's finest saffron: 

Z a f f e r a n i a L a M a n c h a S a f f r o n . 

The most exquisite secret of Mediterranean t^uisine —hidden within 

a flower— tempts even the most select connoisseurs for its delicious 

flavour and delicate aroma. 

Add a small amount of Zafferania saffron 

to rice dishes, soups, meats, 

pasta —even sweets— and 

discover the many facets of 

this Spanish gastronomic treasure. 

azafran 
The numbered label of the Foundation Regulatory Council of the Denomination of Origin " Saffron 
from La Mancha' guarantees that Zafferania is 100%, first quality, Spanish, La Mancha saffron. 

VERDU CAIMT6 SAFFRON SPAIN, S.L. Sargento Navarro, 7 • 03660-NOVELDA (SPAIN) 
Tel. +34 96B 60 09 93 - Fax +34 965 60 58 90 • E-mail: $yrer@saffron-spain.com • www.satfror-spain.com 



The best ingredients for 
quality cooking' 

CONSERVAS AR1*ES.\.?>1AS ROSARA. S. L. - Polfgono Intlustrial, n"3 - Tel.: (34) 902 30 40 10 - Fax: (34) ̂ 48 69 03 01 - 31.261 ANDOSILLA (Navarra - Espariii) 
www.ro.sara.com 



^•SEYSOPBRSjg^ 

-:--



a premium (ookjor tfiefmest Spanisd ORves, 
OCive Oifs and other Mediterranean Spectafty items 

COMP.Af̂ f A 
LORETO PRODUCTS INC. 

Crta. Sevilla-Huelva, km. 14, 41807 Espartlnas {Seville) Spain 
Tf • fiA/iK-i-f fRJ"; Fax- ftam.'i-S7110^4 B-mail• infrwfflrenInmm 

5330 Highway 98 North., Lakeland, Fl. 33809 U.S.A. 
rr • i/SKt-D-IK •JA.^fi Pav i/HRI.niK Trtia B.maH- fte^r.l nrMntriianl mm 



l3Lf 

BODEGAS 

Marques 
de Caceres 

,W««//«'.s (/f Cdcews has 

been voted Spain's 

leading /)mnd fo/loiving a 

.'iunvy on t/ie notoriety of 

i/ihilitv Si'iiiinli niiir'.y 

carried out for the 

Mini.siry of Agriculture 

Marijues de Cdcems was 
also ran/ced a.s 

Riojcd most 
renowned 

brand on an 
inteumtional 

.scale 
according to a sunry- ccrulucted 
ttiroitiih ihf SfHintsh Conmie reial 

Otjiccs ahntud in 2004 

bitense bouquet wilh notes 
of black fruit and soft spice 
that mingle with a touch of 

refined oak. Fleshy and 
fruity in the mouth with 

coniple.v and fresh flavours 
Ihat rest on well-integrated 
tannins. Good length thai 

liighlights the wine's 
elegance and finesse. 

Discover Spain's leading brand of quality wines 

www. marquesdecaceres.com 





1 ^ ^'^ws^^ 

. ^ ^ ^ m m n , .7.;^ . 

Aver̂ ida del Pilar, 6 
41530 Mor6n de la Frontera (Sevllla) Espana 

TL: 34/95-585 47 00 Fax: 34/95-585 01 45 
e mail: info®acamacho.com 

For i)riy (wilier iiilormBtion please conlar.l: 
Para mas (nforrriacibn pingase en conlaclo con: 

Please visit our WEB Site 
Visile nueslra pSgina WEB 

h tip ://w WW. acamacho.com 

2791 Cirdepon Drive I 2502 Waldtm Woods Drive 
Erianger. KY 41018 U.S.A. I Plant Ciiy, Fl. 33566 U.S.A. 

Phone: 1/606-371 11661 Phone: 1/813-305 4534 
Feui: 1/G06-371 09371 Fax; 1/813-305 4545 



exhibitors 

net sq. m. exhibition area 

www.gourmets.net 

M A D R I D , 8 ,9J0,11 MAI 2 0 0 6 
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B denominations of orioin, 
more than 90 yrape vaneties, 
more titan 4.000 wineries. 

Itiymazingsomonv people 
still wnnder wlivwe are 
suctialrappvcoontry. 

Tempranilio, gamacha, fflonastrell. cariiiena,... 
Each moment of your life can be accompanied 
by one of our wines from our red grape varieties. 
We have am 90 different varieties, so you will now 
understand why we are never bored in Spain. 

wwi iV .w ines f rQ iT i spa in . com 

F A R F R O M O R D I N A R 



Reproduction of articles and 
photographs: 
The articles published in Spain 
Goumietour can be reprinted wilh 
permission from the edilorial olfice 
in Madrid or fiom the nearest 
Economic jiid CommtrcLal Oliicc 
at the Embassy of Spain (sec page 
140). Sintilarly, copies of photos 
published in ihe nnagazinc -except 
for the cover- can be available, as 
long as they are used exclusively to 
ttlustraie articles on Spain or on 
Spanish products; besides, the 
pboiographer and ICEX must be 
appropriately credited. For more 
information, please contact: 
fotoleca@it;ex.e& 

Cover 
Toya Legido/ICEX 

Contents 
p. 2 Toya Legido/ICEX 
p. 3 From top to bottom: Juan 
Manuel Sans/ICEX; Amador 
Torii/ICEX; Blanca Beriln/ICEX; 
Heinz Hebeisen/ICEX, Pablo 
Neusiadt/ICEX; Toya 
Legido/ICEX 

Remembrance 
p. 14 Illustration: Javier Zabala 
p. 13 Ricardo Martin 

Background 
p. 19 Estudio Manuel 
Btrada/ICEX 
p. 20 .Antonio de Beniio 
p. 21-41 Amador Tonl/ICEX 

Inside Perspectives 
p. 46-53 Pablo Neusladt/ICEX 

Oiftside Perspectives 
p. 54 Illustration: Javier iibala 
p. 55 left: Christopher 
Hir^heimcr, right: Alex Atala 

p. 56 Sam & Sam Clark 
p. 57 left: Camilla Hey, right: 
Wine Spectator 
p. 58 Takashi Morieda 
p. 59 Maurizio Miiancsio -
Archivio Slow Food 
p, 60 S. Gabriel 
p. 61 Madrid Fusidn 

Top of the Range 
p. 68 ICEX 
p. 69 Entrance, Esteban Vicente; 
Museo de Arte Contemporaneo 
Esteban Vicente. Segovia/ICEX 
p. 70 Angel RobredoflCEX 
p. 71 Juan Manuel Sani/fCEX 
p. 73 fuego, liafael Canogar; 
\'EGAP, Madrid, 2006 
p. 74-75 Juan Manuel Sanz/iCEX 
p. 76 Amador TbnI/lCEX 
p. 77 Pirn lento Rajo (Cuadcmo); 
Miquel Barcel^, VEGAî  Madrid 
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III 

1 
> E D R I Z A 

L A P E D R l Z A 

J I.. 

The products of La Pedriza are fruits of a unique nature, 

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

enriched in the purest tradition of the Mediterranean. 

Specially made for those who wish to enjoy the best 

of a thousand years of a cuisine which is conquering 

consumers all over the world. 

SANCHEZ SUCESORES, S.A. 

( 

LA 
PEDRIZA 

7 Campanario - .'\parlaJo Foslal n" 4 - 04270 Sorbas (Alincn'a) Spain 
"el: .54.9.';0..3(i-4058 - .̂ •4.4.'")0.3640h() - l-a.x: M.^JMlob-tA'!'! - Telex: Z.'S.i.'S- l]sl 
>mail: r)sancliez.sa<"'lai ur.il.es 



^1 m 

„ Ac! H I : 
1 9 uc OLIVA 

ViRCEN 
EXTKA 

Ybarra extra virgin olive oil, healthy by nature. 

Olive oil from Spain 
Y 

Y B A R R ; : 

S I N C E 1 6 4 2 -

ar i - i i i - ' . v«ARRA A <;t>uillp f<PAIM^ /T I f nn -1-̂ 4 Sfi7 SO fiO Fax 4.34 95 566 07 77/D-mai l : pxDortaci6n@vbarra.e5 / Weh: w w w u lwr id 
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