JEreZ

Andalucia de cerca
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HERE were three
glasses on the
worn, wooden

bar, each contain-
ing a different coloured
liquid. “Try them,” said
the barman, “But start
with this one.”
I was standing in Bar El
Pasaje,deepintheheart
of Jerez de la Frontera,
taking an impromptu
lesson in sherry lore
— and tasting — from my
new friend, Javier Guti-
errez.
He was pointing to the
glass in the middle,
three-quarters full with
a deep nutty-brown,
very obviously alcohol-
ic substance. “This one
is oloroso viejo (old fra-
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POINTED: Sherry hotspots
are now attracting the celebrity
chefs, such as Jamie Oliver and
Heston Blumenthal (right)

My sherry amor

Tony Jefferies takes a tour
around the sherry-steeped
history of Jerez, where he has
lived for the last five years

grant). A glass of this in
the morning sets you
up for the day.”

I took the plunge and
had alarge sip. It wasn’t
as strong as it looked:
not at all sweet and with
a nutty flavour to match
its colour. I could see
what he meant.

Next was the thin look-
ing, straw coloured liq-
uid. I knew this one. It
was fino, the driest of
sherries and just right

for my late morning vis-
it to this strange little
bar. It seemed locked
in a time capsule with
its scruffy green wall-
paper and huge bar-
rels for dispensing the
drink which made the
city’s fortune.

I was savouring the
tangy taste of my fino
because Javier told me
what was coming next:
the thick, browny-black
sherry on the left was

herry triangle

the local after-din-
ner tipple of choice,
a sweet, treacly Pe-
dro Ximenez.

It was beautiful, but
it wasn’t right for a
pre-lunch sharpen-
er. Well, not if you
had anything else to
do before the next
morning.

Tucked away on Calle
Santa Maria, El Pas-
aje doesn’t attract
many of those who
visit this southern
Spanish city. More’s
the pity because you
can mingle with the
locals while sampling
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Jerez mayoress reveals things can only get better

The mayor of Jerez has told the Olive Press what a great city Jerez
is — but revealed that it will soon get a lot better.

Pilar Sanchez announced that Jerez’s latest tourism blueprint will
soon make the sherry stronghold one of Spain’s must-see des-
tinations.

Sanchez explained:“Jerez is already a world-famous city, known
for its wine, horses and flamenco.

“But this place has so much potential and we will continue to
invest in tourism.

“We want to make this city not only one of the most popular
destinations in Andalucia, but also Spain.”

Sanchez also confirmed that tourism is a crucial motor for
Jerez's continuing economic prosperity.

“Tourism is a key industry that drives the economy forward.
“It creates a huge number of jobs in the area,” said Sanchez.
“Therefore we have created an ambitious Action and Tour-
ist Promotion Plan for the next two years that we will im-
plement shortly.

“We aim to not only improve the quality of the tourism ex-
perience, but to also involve as many private and public
bodies so they all contribute to its continuing prosperity.”
No doubt about it, the future certainly looks bright for
Jerez.

A message from Jerez tourism chief Juan

Manuel Bermudez to the Olive Press readers:

ist Information Centre that shows
visitors the best attractions that
Jerez and its surroundings have
to offer”’

 Meanwhile, Bermudez also high-
lighted a number of aspects that
will be addressed in the plan.
“We are preparing a cultural walk
through the city that will take
people past some of the most im-
portant religious and civic build-
ings.

- We also want to improve the tour-
ist website as well as the Integrat-
ed Tourist Information System
that will promote city concerts as
part of the (Look at Jerez) cam-
paign.

Furthermore, we want to improve
our tourism (not tourist) website together with our
Integrated Tourist Information System. Our purpose
is to promote the use of new technology and to pro-
mote our (Look at Jerez) campaign.

Indeed, we believe we have created a powerful ac-
tion plan that will help secure our objectives over the
next two years.

It is a plan that counts on the backing of institution-
al, economic and government agents as well as the
support of the whole sector.”

“The town hall and the Junta have
been working hard on a Tourist
Plan that aims to boost tourism
within the area.

The plan - costing five million eu-
ros — will be financed by the Minis-
try for Tourism, Business and Sport,
while 35 per cent will be provided
by the town hall.

In short, we aim to reinforce Jerez's
status as a top destination for tour-
ists.

There is no doubt about it, 2010 is
a crucial year for the recuperation
and revitalisation of Jerez's tour-
ism sector and its economy.

The plan will be launched in fine
style with a concert in one of the
city's most emblematic monu-
ments, the Alcazar.

It will be the curtain-raiser for the public openings
of a number of important tourist areas such as the
Pabellén Real, the Torre Octogonal, la Alberca, el
Huerto and the Aljibe.

Furthermore, we are also planning to markedly im-
prove the zoo.

Above all, we aim to improve its infrastructure, paying
particular attention to visitor access to the zoo.
Arguably most important of all is to provide a Tour-
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TRADITIONAL TIPPLE: A glass of fino

the wine which took its
name from Jerez.

If a class system exists
in the city, it stops at the
swing doors leading to the
bar. My fellow drinker in-
cluded retired grandees and
professionals — briefcases
cast carelessly aside — who
stood happily alongside
shop workers and builders
discussing football, crop
prices, local politics and
more football.

There was plenty of laugh-
ter and gesturing and ani-
mated voices — as you find
whenever a couple of Span-
iards get together, particu-
larly when a glass or two of
fino helps the discussion
along.

Javier topped up the glass-
es and marked his clients’
account in chalk on the bar
all the while, as the smell of
strong tobacco cut across
the aroma of sherry.

The one thing you can’t
bottle is the atmosphere
— though they’ve probably
tried in a city where there’s
a variety of the local spe-
cialty for almost every hour
of the day.

I said my goodbyes and
stepped a little wuncer-
tainly onto the street, then
stepped back to avoid being
run over by a delivery truck.
Carrying sherry, of course.

Suitably chastened, I fol-
lowed the sherry trail to
the edge of the city centre.
Jerez is ringed by bodegas,
those vast, gloomy storage
houses known as ‘cathe-
drals of wine’.

You couldn’t describe it as
a spiritual experience, but
wandering between the
long rows of huge barrels,
three or four high, does in-
vite a sense of awe. The low
light, the peeling paint and
the heady atmosphere of
must and alcohol are
enough to leave

you in need of a
drink.

All the lead-
ing  sherry
houses host
bodega vis-
its and the
most popular
is probably
the best-known
of all, Gonza-

lez Byass. It might

not sound like a barrel of
laughs but a guided tour of
the vast complex is worth
the effort.

This is where Tio Pepe —
the world’s best-selling
sherry — is produced. There
are acres and acres of bode-
gas, and you can view bar-
rels signed by the famous
(personalities as diverse
as Picasso, Bobby Charlton
and a number of Europe’s
royalty).

It was here that I caught

The city’s two
two great loves Arcos, hold

up with the world’s most
drunken mice: workers
leave a couple of glasses
out each day and the tipsy
rodents scuttle from their
nests to the sherry and up
the miniscule ladder left
for their convenience. They
don’t seem to scuttle back
quite so quickly.
Another excellent place
worth a visit is Emilio
Lustau, which has been
producing award-winning
sherries since 1896.
Its 19th century ‘ca-
thedrals, situated
a short walk
from the cen-
tre on Calle

a staggering

are combined  seven  mil-
during the May lion  litres
feria

of wine and
seeing them is
certainly noth-
ing short of amaz-
ing.
Charming host Almude-
na de la Maza explained
that the company has
worked hard to market its
40 brands in the UK and
America.
And it seems to be working
with both the Washington
Post and New York Times
recently singing the com-
pany’s praises.
In particular, the Post in-
sisting that Lustau’s finos,
amontillados and manza-
nillas are the perfect com-

LUSCIOUS: Lustau’s charming bodega in Jerez

bination for Asian cuisine,
addlng everyone should

it at least once.

mudena explained: “It is
getting rid of its staid im-
age in the US. They are re-
discovering the experiences
of sherry again.”
Once I had sampled the
product at the end of the
tour, I decided to clear my
head with a stroll around
the nearby Moorish castle,
the alcazar. The grounds
are full of orange trees and
water gardens, but it’s the
peaceful Arab baths and
the beautiful mosque which
capture the imagination.
The alcazar complex boasts
a camara obscura, housed
in the 17th century gover-
nor’s palace. As the lenses
in the cupola are opened
the city unfurls in the round
and, with deft hands, the
operator moves the levers
to transport you from one
church to the next, from
sherry vineyards to bo-
degas, from alleyways to
broad avenues.
The awesome cathedral
lies in the shade of the
castle complex, and nearby
is San Miguel, which lends
its name to one of the city’s
two gypsy quarters. The
other, Santiago, is west of
the city centre.
Here you find a distinct
style of flamenco, quite
different from the more
familiar Sevillano interpre-
tation. Here, too, dozens of
tiny tascas, or tapas bars,
where the locals will fling
a chair aside and dance
to a guitarrist’s passion-
ate playing without a mo-
ment’s notice.
Back in the centre, Calle
Larga, the hub of Jerez’s el-
egant shopping district, is
a great place to stroll. High
street fashion stores and
quirky specialist shops oc-
cupy converted urban pal-
aces here: and the patios
and wrought iron railings
open on to a broad, café-
lined pedestrianised street.
North east of Calle Larga is
the world-renowned Roy-
al Andalucian School of
Equestrian Excellence. It
started as a private passion
for the scion of one of the
city’s great sherry houses,
but despite being a public
institution for less than 30
years, the school is a mecca
for horse lovers.
Monks at the Carthusian
monastery on the edge

GRAND: A statue in
Jfront of the Domecq Palace,
while (right) Jerez’s horses

of the city began breeding
pure Spanish bloodlines six
hundred years ago, and the
amazing Andalucian horses
are the result.

Little wonder they can walk
on their hind legs, turn on
a one euro coin and leap to
order. They could probably
serve you a glass of fino and
some tapas with a little extra
training.

The city’s two great loves,
sherry and horses, are com-
bined during the May feria.
Ostensibly a horse fair, the
feria has turned into the

city’s biggest party of the
year, when you can sit at one
of the stalls or bars knocking
back the sherry and admir-
ing the parade of riders in
traditional costume showing
off their elegant charges.

But Jerez doesn’t wait until
spring to live life outdoors.
The mild winter weather
— well most years, at least
- means you can bask at a
street caté even in March.
And besides, with the latest
batch of sherry recently re-
leased, why wait months to
try it?




What would happen if one of us dies in Spain?

Ask yourselves these questions:

1. Would you know who to call in the first place?

2. Would they know the Spanish system on funerals?

3. Would they be able to cope with local laws and regulations in Spain?

4. Normally funerals are held within 48hr’s. Would family have time to
get here?

5. Would funds be readily available to cover all costs?

6. Could you cope with the above at the time of great stress?

Makes you think, doesn’t it?

If you can not answer even one of these questions positively then one of
your priorities should be to contact SPN today for more information about
fixed cost Funeral plans

Benefits:

Prices fixed at today’s costs — inflation proof

Payable by lump sum or deposit and instalments in either Euros
or Sterling.

We only use reputable Spanish Funeral Directors with English
speaking staff.

Only one call to make to our dedicated 24 hour bereavement line.
All Arrangements are in place from day one in accordance with
your specific wishes.

SPN plans start from €2350.00

For a no obligation home visit please contact SPN Funeral Plans SL for
more information on:

(0034) 952 595 691 or 952 491 788
Or David Knight on 625410735

Alternativley please view our website: www.spnfuneralplans.com
or e-mail: info@spnfuneralplans.com

‘Sherry triangle

century. And Carol Ann

Duffy was not to be out-
done.
Indeed, the new UK Poet
Laureate was quite clear
— and perhaps extremely
diplomatic - about the type
of sherry she wanted as part
of the honour of taking the
post last year.
Unlike her predecessors,
Andrew Motion and Ted
Hughes —whoboth plumped
for oloroso — Dufty, the first
female laureate, wanted ten
different types of sher
One for each year in the job.
Starting with a fino manza-
nilla from Sanlucar de Bar-
rameda, she will get 72 bot-
tles of different sherry at the
beginning of each year.
Receiving the ‘butt of sack’
(around 720 bottles) is a
tradition going back to 1619
when poet Ben Jonson re-
ceived a cask of sherry dur-
ing James Is reign.
Given as a token of thanks
for his services to the crown,
it confirmed a British obses-
sion with sherry, which con-
tinues to the present day.
It all began when Sir Fran-
cis Drake ransacked the
nearby port of Cadiz, in
1587. “Among other things,
he looted 2,900 barrels
of sherry,” explains César
Saldafa, the boss of Jerez’s

T is a tradition that
dates back to the 17th

will

do

nicely

Jon Clarke explores the

links between Spain, sherry
and the bard and discovers
that increasing numbers of
celebrities and, naturally
chefs, are finally in the know

consejo regulador wine au-
thority.

It had soon became so high-
ly prized and fashionable
that William Shakespeare
wrote about it in Henry IV
Part II.

His character Falstaff re-
gales that sherry ‘ascends
into the brain; makes it
quick, forgetive, full of nim-

ble, fiery . . . and becomes
excellent wit’.

They certainly seemed pro-
phetic words, as I sipped a
glass of bone dry manzanilla
at the historic Barbadillo
bodega in the heart of San-
lucar.

The detritus of a day of
downpours soon melted
away amid the marble col-
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onnades and ancient wood-
panelled corridors.
Creaking conservatism at
its best, there are few better
glimpses into a bygone era.
Sanlucar is very much the
‘Slowhand’ of Spain, the Eric
Clapton of Andalucia. An
area, where time stands still
and good old fashioned Eng-
lish manners are de rigour.
No one seems to be in a hurry
and there is a pervading sense
of calm. This is personified
by a peek inside the famous
old palatial home of the late
Duquesa de Medina Sidonia.
The grand palace of the aris-
tocrat, once dubbed the ‘Red
Duchess’ for her uncharac-
teristic left-wing views, has
a guest house of nine rooms
and wonderful tea rooms.
Interestingly, the dry fi-
nos of Sanlucar, known as
manzanillas, have recently
taken over as Spain’s most
popular sherries. “They
keep growing and grow-
ing in popularity,” explains
Carmen Aumesquet, mar-
keting boss of the consejo
regulador. “They are a new
discovery and because they
are paler they are seen as
fresher, more fragile
perhaps.”

The fashion

POETIC: Sherry has inspired oets lil;é baol

Ann Duffy, and (top) chefs like Blumenthal

The three Michelin-starred
chef from the Fat Duck,
in Berkshire, has gone
sherry crazy over the last
few years, now serving 30
different brands in his res-
taurant, as well as starting
a research programme into
its qualities.
In conjunction with the Uni-
versity of Leeds he has been
looking into the so called
‘marriage’ between sherry
and a variety of foods.
“He is in love with the place
and its sherries, but all he
wanted us to send him was
the veil of yeast that
protects dry sher-
ries,” says Au-
mesquet. “He

for the drink, The Hidalgo has been ex-
which has perimenting
helped to see company on them in

a continu-
ing growth in
the domestic
market, is one
of the success
stories for an
industry that has

seen the world market
drop yet again.

“We are working hard to
change the image of sher-
ry,” explains Aumesquet.
“In Germany and Holland
we are trying to move peo-
ple away from the white
brands, and in England,
away from the image as be-
ing a drink for grandmoth-
ers.”

A recent tie up with the UK’s
top chef Heston Blumenthal
has certainly helped to get
away from the fuddy duddy
image.

van looks like  thelab.

Along51de

something out of Heston, a

new book The

a silent movie Perfect Mar-

riage, takes the
best recipes using
sherry from a series of
UK chefs, including Marcus
Wareing, Skye Gyngell and
Richard Corrigan.
Meanwhile Jamie Oliver
has also been a recent visi-
tor to the city, after mak-
ing a documentary on food
in Ronda, while other fa-
mous UK visitors and con-
noisseurs include Winston
Churchill, Roger Moore and
Sean Connery.
The obsession with sherry
in the UK was so strong that
by the 17th century around
70 per cent of the area’s

oo & Fherto

wines were being exported
there.
Inevitably this led to an in-
flux of British traders, and
by the late 18th century, doz-
ens of British merchants had
opened businesses in Jerez.
ongside the wealthy Span-
ish families they were soon
building beautiful homes in
the centre, not to mention
enormous bodegas.
Their legacy is obvious to-
day with names such as
Harvey’s and Williams &
Humbert still adorning nu-
merous outbuildings.
While there are only a frac-
tion of the once 10,000 bo-
degas in the city, the ones
that stand are a delight to
poke around. Sturdy con-
structions usually painted
in the trademark yellow,
white and green, some are
now Government depart-
ments, while others are su-
permarkets.
But fortunately though,
many of them are still bode-
gas and producing wine.
And best of all, there has
been a radical change over
the last few years in terms
of the industry opening out
and welcoming visitors.
While five years ago you
might, at a push, get your-
self a tour of the huge com-
mercial operation that is
Gonzales Byass, you'd be
hard pressed to visit much
else.
Today, in part thanks to the
city promoting and financ-
ing an effort to encourage
wine tourism, suddenly
there are a dozen or more
bodegas possible to visit.
And there is a huge variety
from small, traditional fam-
ily-run bodegas, such as Hi-
dalgo, to the slick, modern
operations, like Lustau or
Estevez.
At Hidalgo little has changed
in 50 years, the office still
sports wooden sideboards
and old photos that are in
need of a dust. The compa-
ny van looks like something
out of a silent movie.
On the ring road one of the
most interesting visits can
combine sherry with horses,
as well as one of the best pri-
vate art collections in Anda-
lucia.
Bodegas Estevez, the pro-
ducer of famous brands in-
cluding La Guita and Valde-
spino, not only has one
warehouse bigger than a
football field with a stagger-
ing 25,000 casks! but it also

TIMELESS: Barbadilld in Sanlucdr and ( inset) A umesquet

has a stables of 60 delightful
pure-bred Spanish horses.

And in an adjacent ware-
house — also the size of a
football field — is a great col-
lection of labels going back
to the 18th century, as well
as an art collection, which
has over 100 Picasso prints,
a Miro and numerous de-
lightful paintings by current
Jerez stalwart Carlos Ayala,
most with a sherry theme.

Another collection at Bode-

lg)as Tradicion has paintings
y Goya, Velazquez, and
painter of the moment, Joa-
quin Sorolla.

Itis an impressive collection
and when coupled with the
fabulous wine — not to men-
tion horses and flamenco,
which is also one of the
city’s traits - it is enough to
inspire poetry.

It is appropriate then, that
after receiving her butt of
sack’ in November, Carol

Ann Duffy promised to pen
an ode to the city.
“I will definitely be writing
a poem about sherry. Partly
because I now know that
Shakespeare wrote about it
and partly because of feel-
ing inspired by the story of
herry. The history of it all is
wonderful and the gift of the
sherry is this great continu-
ation of friendship between
Spain and Britain.”

VIsITAS A BODEGAS Y CASTILLO DE SAN MARCOS

i Bodegas Caballero

EL PU ERTH DE SANTA MARTA

i
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Tel. Informacion y reservas: 956 851 751

Grupo Caballero
www.caballero.es




‘Sherry triangle special

BODEGAS REAL TESORO & VALDESPINO

To enjoy our wine, its ]J!udul.li-:m. its flavour, its smell, ies history.

To view the works of the great artists of the contemporary an as Picasso, Mind, Dali, ?.ulnzg:....
Tao Feel the strength of our Real Tesoro Horse Stable,

Tao live our culture through the time...
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Guided tours in English, Spanish, GGerman and French, please enquiry for other languages.

BODEGAS REAL TESORO &VALDESPING,
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Reug Tespnn GRUPO ESTEVEZ VALDESPINO
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Information and Bookings: Visit Depanument. Cera. Nacional [V - Km. 640 = 11408 Jerez de la Frontera (Cidiz)
Tel 956 321 004, Fax: 956 340 B29 » e-mail: VisHERrUPOCIEVEL COM * WWW.RMUPOCIIEYELCS
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Specialising in fish & seafood

Open daily

Pantalan P Zona Varadero
Puerto Sherry, Puerto de
Santa Maria, Cadiz

Tel: 665 510 344
www.latabernadelmarinero.
weehly.com
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The ideal spot for a close encounter
with a very Andalucian town

A B o la'Fronfera
SO TE B WA pandd e couiles
ennail: bt e Vi dasageand e, com, s

THE sherry triangle is a true golden triangle full of

interesting places to visit. The landscape is littered with
Jfamous vineyards, left, while a visit to Bodegas Real Tesoro

d (above and inset top) in the heart of Jerez is particularly

worthwhile. And don’t forget to visit Sanlucar for its famous

horse race on the beach in the summer
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A marriage

made in Jerez
What to eat with sherry

THERE are two broad methods for ageing
sherry: Either open to the air or under a
layer of yeast (or ‘flor’), which floats on the
surface of the wine.
The ‘flor’ wines are known as finos (and
the nearby town of Sanlucar has it’s own
version of fino called manzanilla).
The open-to-the-air wines are called olorosos.
While amontillados start under “flor” they end
up developing open to the air.
But one thing all sherries go through is a solera
system. This system, which blends older and
younger wines, helps to iron out differences
between harvests and imf)rove quality.
The finos (and manzanillas) are bone-dry and
should be drunk ice-cold. They go beautifully
with all kinds of seafood. Fino is also perfectly
suited to tapas as it copes very well with the
chopping and changing from meat, to fish
to vegetable nibbles.
Not many wines can do this. Don’t be afraid
to order fino by the half-bottle or bottle (along
with an ice-bucket) to go with your tapas.
The amontillados are more suited to lighter
meats, like roast chicken or pate and the oloro-
sos go well with fuller flavoured dishes such as
chorizo or smoked bacon.
There are sweetened versions of the amontil-
lado and oloroso wines usually known as ‘me-
dium’ or cream sherries. These pair up very
nicely with salty, blue cheeses.
Finally the very sweet pedro ximenez sherries
go brilliantly with any dessert.
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WELCOME TO THE LAND OF SHERRY

Wherever you are travelling to, our Sherry wines
will be there waiting for you. You will find them in
the world's leading restaurants alongside
international avant-garde cuisine.

Sherry triagale special

Don’t miss a trip
to El Puerto’s
grand Castle

of San Marcos,
writes Jon Clarke

HILE most of the main sherry
houses are steeped in history,
few come as illustrious as the

grand old gent, Caballero.
Established in 1830, the firm that once
supplied the wood for the old sherry
vats, is nowadays one of the triangle’s
key producers.

As well as its winery in El Puerto de San-
ta Maria it also owns Lustau in Jerez,
not to mention the feather in its cap the
Castle of San Marcos.

A former tenth century mosque, it was
turned into a church and later castle after
the Arabic village of Alcanate was con-
quered by Alfonso X in 1260.

The town was soon to get its name

after the figurine of Santa Ma-

ria del Puerto (now known

which was installed in the

in the summer when actors take history

tours around the castle,” says Almudena
de la Maza, of Cabellero wineries.

The refurbishment of the castle —

which has served as the local

1 v town hall and even prison -

as Virgen de los Milagros), The castle has seen a number of cultural

programmes for the town.

church. has served as El Puerto is always an in-
The main core of the the local town teresting place to visit,

mosque has fortunately

especially in August when

survived and is in magnifi-  hall and even a the upmarket hordes de-

cent condition. Its southern

scend for its stunning social

wall, or gibla, hosts the mi- prison and beach life.

hrab — discovered in 1934 —

which indicates the direction to
Mecca.

“It is a great place to visit particularly

Expanding from 80,000 to
250,000 in the summer months,

it boasts Spain’s third most important
bull ring, not to mention numerous fine

L[

churches and palatial homes.
Alaid-back place, it came to prominence
in the 18th century as a botanical gar-
den where plants brought from the New
World were cultivated for seed.

Today, one should certainly try to visit
either Angel Leon’s excellent Michelin-
starred restaurant Aponiente, or the el-
egant, well-established stalwart El Faro,
with its own sizeable vegetable garden
and amazing wine list.

Castle visits, including a sherry tast-
ing, are from 10.30amto 1.30pm Tues,
Thurs and Sats. Price five euros per
person, two euros for children.

More tha
just sherry

My Jerez, by English resident
Wilma Crowther-Bellas

JEREZ has many things from sherry and
horses to flamenco and the great architec-
ture. There are great carnivals, football...
and, soon, even Ikea.
Best of all, the city is brilliantly placed, with a
great infrastructure including an airport just
ten minutes from the city centre. The coast
at Sanlucar and El Puerto de Santa Maria is
just a short 15 minute drive away.
Take a stroll down Calle Larga and you'll
see the street brimming with shoppers and
businessmen, who on a glorious summer’s
day, sip their coffee in countless café’s before
starting their working day.
The Plaza Arenal plays host to the older gen-
eration who like to sit on its benches and
watch the world go by. And there are queues
in every bank as customers still prefer to pay
for their bills the old fashioned way.
But re-visit these same places again after
2pm and everything comes to a standstill.
at’s what Ilove best about Jerez. The noise
and commotion of an exuberant and vibrant
city contrasted with the quietness of a sleepy
town, more so than anywhere in Andalucia.
The midday shutdown, or siesta, takes some
getting used to. But after four years of being
here I truly believe that if you can’t beat them,
then join them....and if that doesn’t work....
there’s always El Corte Inglés...now that stays
open “uninterruptedly” until 10pm!
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[ ] Sanidcar de x
Wlth D ebt S Barrameda s WHILE Jerez lacks the sophistocation of Mal- B
i aga or Sevilla in the food stakes, it has some . :
, phantd fast improving avante garde restaurants. =i = EHE SherrythTrlén he sh%u]d lie
| Craors A In the heart of the city, the pick of the bunch LN — I;IOWQ as the Golden lrlang e
In em nltles . ) must be Sabores, insidé Hotel Chancilleria. - a when it comes to great places to
Machamudo .'_",“ﬁ..{f & H b E 1 1 it Mi 1 "" . . . .
, 4“'%% Alto gl (E-5 | mgl;f.y t}ﬁeg Il)irfefgeih;?%y nv\l,eiltlhr‘i,om.lg(fliligh V(Vf,y . If you are looking for historical and
® Las Tres Casa de i Afina-Polla fiEhd appointment only), a unique experience that H‘:;f authentic places to stay then you GRAND: Los Jandalos
Piedras Almiante [Ty Lo Teves At you simply cannot miss. - _ are really spoilt for choice. ) Jerez and (below) Duques
1 ‘ O rce WU costa y U The chef, Juan, meanwhile boasts having won ‘ i % In the centre of Jerez, you can pick  de Medinaceli
b T e P ke Jerez de ' the ‘Most promising young Chef of Spain’ « b I from a trio of charming old town- )
B, ¢ %z% la Frontera stella d award and has taught in Jerez’s Escuela de ORGANIC: Fernando Cordoba houses converted into luxury bou- Jerez, which has one of the best
Aguadulce. (A4 Hosteleria cook- in his huerta at El Faro, while tique hotels. collections of vintage sherries, not
= | A-2001 | ery school. (left) Luis at Alcazaba ¢ Chancilleria is a charming spot, to mention whiskeys in town.
joinde e You can begin = . sustainably developed by Jo and Lastly, but anything but least is the
your unforget- prisingly, it is always packed. her husband Anthony, while bright ~ grand four-star Los Jandalos Jer-
e table  experi- Much more of a food pilgrimage is the port of and stylish Casa Grande is run by ez, which is doing some impressive
Vallealto ence here with El Puerto de Santa Maria where you will find witty German host Monika deals, including breakfast, a wine
ot Manchén : o) : B 1 ' . > . 3 ’
ABOLEX AB O G AD 0 S Rota PRy S g6 Hiero a complimen- Cadiz’s only Michelin-star-tipped restaurant, Nearby you might also try La Fon- tour and tasting from just 40 euros
. = P ebravia cA3t tary glass of tllllefexcellfnt Aponle?tq, run by 1nln0\iatlve da Barranco, a cool and urbane per person
~ » . ~ . L] Andreita . . > . . .
Costa de la Luz’s Firm of Lawyers covering Jerez, o """ ElPuerode. 3 e mourtesy e ?un 2 }{’eontsad e ey € el spot right next to the planned new The same group, coincidentally,
v . 7+ S50 ganta Maria < 8 e T T amenco museum, while on the also has two other hotels in nearb
Sanlicar, Chiclana, Rota etc... e S o Also worth a Even more glamourous though is the wonder- £th ’ iohtbe Puerto de Santa Maria. Vistah Y
et S de $ y visit in the cen- ful restaurant El Faro, a well established place way out of the centre you might be  Fuerto de santa Marla, vistaher-
Cal]. us o Valaelagrana 3 tre is Calle San just outside the city centre, where chef Fer- tempted to try the five star Hotel mosa and Santa Maria, which are
’ 9 5 1 0 4 4 ' Francisco  de nando Cordoba has mastered the art of mixing = T TR = both offering the same deal.
we can help Pecralers ﬁg Paula, _where fine sherry with food. ; ) T Also in Puerto Santa Maria you
= T BT you will find It is not cheap, but its elegance is easily might want to check out the stun-
: A a[-;q the excellent matched by the food, the huge wine cellar (one ning historic hotels Monasterio
e Cadiz Puerto Real e < Meson  Alca- of the biggest in Andalucia) and the big organ- anq the Duques de Medinaceli,
TR S zaba, which ic vegetable garden at the back. which are both in the heart of the
4 (E-5 | has a brilliant Finally, if you are looking for something com- old town.
N-443 X¥%  Lochacona = value menu del pletely different and love fish, try the hip joint Another place worth checking out
s Barmnds P dia for 10 euros, ) ) in the so-called Puerto Sherry, Taberna del if you are keener on the country-
Look out for our regular monthly feature in the Olive Press. . o including some superb signature dishes such ~ Marinero. o side option, or perhaps need to be
Szl T o el s 2 as carillada, or bull’s cheek, or lobster in rice. A truly unique and secret location right under- near to the airport is the Casa Vina
your queries to martin@a -es " N SHERRY TRIANGLE MAP, WITH Nearby is the excellent tapas bar La Cruz  neath the lighthouse, this light and airy chir- de Alcantara, which is peaceful set
e A (LEFT) THE CENTRE OF JEREZ Blanca, which serves up some of the most in- inguito-style restaurant is a surefire bet for a g - ; e—
Rk novative tapas and raciones in Jerez. Unsur- good fish lunch. £8 :
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El Puerto de Santa Maria - Cadiz

Enjoy a different kind of Easter Holiday
in an old XVIIl century Monastery orin a
beautiful palatial House
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Romantic Package

Accommeodation sharing a Double Room

Family Package

Accommeodation sharing a Double Room

Golf Package

Accommodation sharing a Double Room

Buffet Breakfast Buffet Breakfast Buffet Breakfast
One romantic meal by candlelight (dinner) One meal in our Restaurant One meal in our Restaurant
VIP Treatment on arrival VIP Treatment on arrival VIP Treatment on arrival

{A bottle of Sherry and sweets for the kids)

Visit to Jerez Zoo
Children up to 10 years free, sharing room with two adults
[maximum 2 children sharing same bed)

Visit to a Wine Cellar
Admission to Casino Bahia de Cadiz

1 Green Fee to be chosen from
Sherry Golf, Villanueva Golf or Golf El Puerto
Admission to Casino Bahia de Cadiz

Hotel Duques de Medinaceli 5= 330 EUI0s
Hotel Monasterio San Miguel 4= 285 Euros

VAT Included/Price par person and package

Hotal Dugues de Medinaceii 5: 300 EUuros
Hotel Monasterio San Miguel 4*: 236 Euros

VAT Included/Price per person and package

Hotel Dugues de Madinacell 5% 2080 EUros
Hotel Monasterio San Miguel 4% 225 Euros

VAT Included/Price per parson and package

Hotel Dugues de Madinaceli*****
El Puerto de Santa Maria - Chdiz

Hotel Monasterio San Migual™*=
ONASTERID El Puarto de Santa Maria - Cadiz
T.056 540340  reservasmonasteriofjale.com
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CTRA. NACIONAL IV. KM 641,1 C.P. 11408 JEREZ (CADIZ) TEL. 956 35 70 89
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Vinoble £ ~ en Jerez

Mundial de
Motociclismo, F e 30 de mayo Fiestasdela @ 27 de noviembre
’ 12d Flestas de I3
30 de abril | B 2 <cdelunio Vendimia al 6 de enero
28 de marzo al 2 de mayo 4 al19de

Ayuntamiento de Jerez

[urismao Andalucia de cerca

www.jerez.es -+ www.lurismojerez.com




