SPAINGOURMETOUR,

Nombre: Spain Gourmetour Periodicidad: Trimestral
Tipo de Medio: Revista Gastronomia Seccidn: Business Watch
Fecha: Numero Mayo/ Agosto 2009 Paginas: 116 a 121

Furthermore, this
environmentally-Iriendly
company commilled o

sustainable development: it
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Madrid in the depths of winter, The
spacious drawing room with its
glowing fireplace is a welcoming sight,
and delightfully warm after the bitter
cold outside. I'm at Rosa Vands house,
which serves as Cagtillo de Canena’s
HC) in Madrid: from here, she
coordinates commiercial activities at
national and international levels, and
organizes the various launches and
preseniations that the company stages
for the

tra virgin olive oils it
produces in the little town of Canena,
in Jaén province (southern Spain). The
table has been set for breakfist. and
leatures prominently the trademark
cherry red hottles designed by Sara
Navarro (a Spanish fashion designer
whose work has shared the catwalk
with that of John Galliano and Martine
Sitbon) for the Primer Dia de Cosecha
(First Day of Harvest) collection of

third edition of which has just
hit the marketplace. Slices of country

bread (some toasted, some not) and
tomatoes are the next things to catch
the eve. Ooh, and there’s a homemade

sponge cake, completing the still life. 1

wait to [ollow Rosas lead: ignoring the
tomaie for the moment, we start by
tasting just bread and extra virgin
Arbequina olive oil, “Note the hints of
green apple and artichoke. It starts off
elegantly in the mouth and is sweert 10
the palate, though you'll notice that,
graclually, a slight piquancy sets in,
and a barely perceptible touch of
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bitterness,” she says instructively.

Meanwhile, she also manages to tell

me how her nearly ten years ol
experience as a marketing manager for
The Coca-Cola Company taught her to
communicate positive values, identifly
with the consumer, professional or
otherwise, keep a close eve on quality
and, above all, made her

ize the
mmportance of emotional resonances
Inideed, it was these, fuelled by an
existential reassessment triggered by
turning 40, that led 1o her setting up
the Castillo de Canena Olive Juice
company with her brother, Francisco
Vano, "At 40, you feel mature and
resourceful; its a tme to stop and think
about what you want to do with the resi
of your life. And the idea of going into
business together and doing something
that revived the old tamily connection
with olives appealed to us. We decided
that he would see to the land and (he
il mill and 1 would do the marketing
and selling,” recalls Rosa,

The scheme was not something
conjured up out of the hlue, but rather
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it was underpinned by the notion of
hanoring the family’s olive-growing
tradition, which dates back to 1780
“My father, who is an economist and a
lawyer, is quite a connoisseur of olives
and olive oils, but until five years ago
he produced only bulk oil. My brother
and 1 left our respective jobs with
multinational companies with the
clearly-defined ohjective of creating a
brand that would become a world
yardstick for top-ol-the-range extra
virgin olive oils. It was a il order, bur
not an impossible one given that we
control the whole quality chain
growmg, milling, storing, packing and

selling

Product, innovation
and image

We take a break from the company’s
background story to focus on the next
round of oast, over which we drizzle
exira virgin Picual olive oil. This time,
I have 1o be on the sensory alert for
“...halsamic aromas with hints of
peppermint, mint and a touch of
citrus, and the nicely balanced
bitterness and piquancy making their
presence [elt in the mouth." As |
grapple with the finer points, Rosa
explains how excellence in the end
product begins with the work carried
oul in the olive groves: “Our estate,
which is right in the heart of the
Guadalquivir Valley (which traverses
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the Guadiana Menor River Using a
drip fertirrigat =

SLEIM SWEeLEns ol

harvests and keeps things on an
keel, guaranteeing that our product is
consistent and its aromas and flavors
stable, arvest. Om the

hasis of an inte;

ated production

system, we draw up a template for the

harvest in advance, and we monitor

i exh

¢ olives constantly 2

t ustively

sia that we can spot when the fruit

reaches the optin

and development. We collect the olives
Tmar

1ally or using vibrating equipment
like mesh carchers, and

» mill in under

and urhrell:

we LFnspart them to
three hours, where they are milled

in chilled conditions,

immediaiel

thereby guaranteeing that our extra

virgin olive oils are fresh, wholesome
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and low in gaidity.” The process

continues in the cellar, which 1s
climate-controlled: it is equipped with

completely inert stainless steel anks

which ensure that none of the oils

inoleptic properties are lost before

hottling. Furthermaore, the hottling

proce includes the addition of alittle

dose of (completely harmless) nitrogen
to each bortle 10 protect against
oxidation.

At the moment we're looking into

e less volatile

using new gases that :
than nitrogen and effective for longer,”

Rosa informs me, Evidently, the

company’s commitment to excellence
applies to innovative technigues as
much as to the product itself. “We

expart by sea to countries such as

Japan, Brazil and Canada, and we're

currenitly doing research into new

packaging made out of

materials—unfamiliar to the olive ol

sector-that withsiand the ngors of sea

transport better” Meanwhile,

cosmelics project aloot in conjunction
with a few laboratories, and an
experiment using differentiated
growing techniques for different types
of olives.

For Rosi
marketing: product and inno
must be backed up by image, and that
image must be unclutered and

ios, all roads lead back to

10on

nmunicate certain messages. The

it virgin olive oils

COMPanys

certainly illustrate her pr
Castillo de Canena Reserva Familiar,

ciples

which comes in Arbequina and Picual
varieties, is understated in presentation

atures the eponymous family

castle on its label. (Built in the 15
centuty on the site of an old Arah
building which itsell had stood on the
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CASTILLO DE CANENA
RESERVA FAMILIAR
This s the first extra virgin olive ol
to have taken the Coq d'Or prize
awarded by Paul Bocuse's Guide
das Gourmands
. F'-r:ual varietal

The fruits of this
vanet-..r are large, elongated and
pointed, The trees are open in
habit with structuralty amanged
branches, and are a bright slivery
color.
Tasting notes: This ol is a lovely,
bright golden yellow colar with
warm green hues. In the nose, it
starts off compiex and individual
with a wealth of elegant notes:
artichoke, eucalyptus, lettuce and
traces of peppermil il and
rosemary, It is nicaly harmonious
n tha mouth, with delicious
suggestions of ripe banana,
nawty-cut grass, and touches of
sweet aimond at the finish,
. Atbequma varietal
The fruits of this
vanety are small and round. The
trée is medium-sized, leafy and
dark green in co Io-
Tasting not
intense flaver and excaptional
fruitiness in the nose and mouth,
this full-bodied oil is remarkably
delicate, well-rounded and
complex, Its luscious vegetal
aromas are suggestive of lemon
peel, lemon verbena, tomato leaf
and clives. The flavor develops in
the mouth, progressing from a
vehvely start through 1o an
aexplosion of green impressions
uncerpinnad by an elegant
bittemess and a cheeky, piguant
finish,

PRIMER DlA DE COSECHA
Oiive oil meets the art world for the thirc
year in a row at Castilo de Canena with a
20,000-bottle run bearing a label by chic
jewelry designer, Joaquin Berao. He foliows
in the footsteps of bulfighter Envique
Ponce and fashion designer Sara Navarro
(craator of the distinctive red bottie),
. F'|cuar variatal
Hs 1: Early Nmemma'
fa le 5 15 & bnght green ol of
medium intensity, green olive fruitiness, It is
highty aromatic and quite complex in the
nose-balsamic with a hint of pPeppanmint,
mint and a zing of cit In the mouth itis
well structured and long lasting, w
mice balance between bitterness and
Pequancy,
. Arbequm:l varietal
H Ln[r_- October
T + This ol has the smacthly
‘ru ry aromas of fresh clves, with slight
hints of green apple and artichoke and the
shghtly piguant nuance
that one expects of
Arbequina olls from the
Jaén region: they
contain a high
proportion of cleic acid
and polyphenols,
which make them
exceptionally stabla, It
starts elegantly in the
mauth, fusd and sweet
on the palate,
though with a hint
of piquancy and a
baraly perceptibla
bitter note
gradually making
their presence felt

a very

ACEITES DEL SIGLO Xx1
This collection is intendec
0ils suitabie for du:‘crx.«ll us

a group of

ith its

uSsing and appreciating extra virgin ol
* Royal Temprano

This oil is obtained from eary Royal olives,
to Jaén proving
BS grown in ever-decreasing
tes from the late 19"-garty
century on, o the point of almost
becoming extinct: there are barely 1,200
ha (2,965 acres) of Royal olive trees thare
today. The decline can be attributed 1o the
fact that its fruit is dficult to harvest ar
yields less ol than other varieties, ¢
Picua

n: Royal clives are large, egg-
shaped and pointed, and tum purple to
nen ripe. The trea is of medium
or. open in habit with pendulous
branches and a dense canopy. It deveicps
& profific rool system and has thicker,
tougher leaves than Picual and is better
equipped to survive long periods of
drought

: This green, golden:tiny
is remarkably elegant in the mouth,
shgntly batter and with the slightest ["ICK"?
of piquancy. It is highly fragrant, with three
cormplex aromas emerging: antichoke,
green banana and fresh grass. The fact
that it possesses all three of these axtra
virgin olive ol characteristics endows it with
huge personality which lingers on in a long
finigh.
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site of a former Roman castra, the
castle was declared a National
Monument in 1931 and is considered
1o be one of the finest examples ol
Aclal

Primer Dia de Cosecha oils, again

an Re rchitecture)

A

Arbequina and Picual varictals, are
more Mamboyant in their appeal, the

tone having been set by the cherry red

bottle designed for their launch by

Saru Navarro, Aceites del Siglo XX1
(21#-Century Oils), a collection whose

FOR T

first oil (a Royal Temprano varietal)
has just heen released onto the market,
comes in a black, rounded boutle with

white text

Worldwide market

As she linishes her description of the
Castillo de Canena range, Rosa
reaches for the sponge cake that has

heen waiting in the win

during our

typical Andalusian breakfast, She

E ENVIRONMENT

Castilo de Canena's policy of
envirenmental awareness is sxemplified by

three operational photovoltaic energy
plants, capable of generating 300 kKW
fficiant for

which make i electrcally 5
fertirngation of the oli
In acdit
Initsative,

OVEas,
r 1o this sustainable de
e company has an integrated

o rationalize

Hlogrmant

the use of phy
maintains vegetal cover thr
farmm, which atas the indis
of herbicides, red
rative herbaceous
o alzo uses pruning remains
e used as a non-pollutant

50l erosio

pres:

wegetation; :
as biomass
ecolkogical fuel.
The com

has entered into an

agreement with the Geopanica firm to
make use of pruning rem
installation of 8 torefact
them Into ecologcal fusl
narcoal briquettes

15, entailing the
plant for turning
n the form of
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ZIVES ME 3 plece Lo taste, L'N'[‘l;l'l['l"lj—_'
that its made with R
extra virgin Picual olive oil instead of

hutter, spelt lour and brown sugar

=..much better for you, and easier to

digest.” Tuis light and really delicio

She goes on 1o point out that our

olive oil, and replicates a technique

hre

st exemplifies new uses for

that the company uses

abroad: "lts

what we do with foreign chels when

we're opening up new markets. We

waork with them to find ow how our

oils can be used 1o en ¢ local
dishes, No one can put the qualities
of our product across as well as we

And it in Japan they

use Castillo de Canena Reserv
3 1 with

Familiar in marinades.

soy sauce, and in seaweed dishes:
Some are very bland and others are

oo salty: in both ¢

r5, eXITa Virgin
Arbequina olive oil redresses the
balance." In Russia, they use it in the
most basic examples of their cuisine
in vegetable (especially cabbage)
dishes, and in purées and thick
soups, such as beetroot. In the UK

patisserie and d rt chels have been

replacing saturated and
palyunsaturated fats with extra virgin

olive pil . especially Picual oil,
Pt

e U5 and Norway it is used for

"In

he

use it has an extr

marinades, [or barbecue foods in the
former. and for hernng and salmon in
the latter, where it makes "a pertect

mixture with dill and sugar.”




The same ven a different slant All told, it comes

15 N0 SUrprise Lo

for what Rosa call

Open Days™: days
when journalists, chels, buyer 1

learn that Castillo de Canena exira

[e]

> oils have a presence in

apinton le | ure invited aver 35 countries: upmarket food

in for an Howed by a shops such as Fortnum & Mason

cks party at which the the British R

al Family)

e in the UK, while John
Williams

ses marinated in oil, chicken

+d in Picual olive oil,

irman of the

idemy of
Culinary Arts and chef at the London

juina olive oil souffles, )

showcases the comp

ys extra virgin Ritz, uses them preminently in his

olive oils. They have st

cd these in oo

g in the US they are sold at
Whole Fo Williams
Sonom in of go

places as far-flun

Hong Kong,

Dubai, Japan. the Unsted Sta the leadin

he United food

dom. “The most ¢

Mexico, France

1ops) and the New York

OniE Was restaurant Daniel; Joel Robuchon's
event we held in London at the fes
zh Pa

er on Great Mex

aurant LAtelier in Par

s, at the

end of last year, at Ibérica (the Spar

o de Hietro dey

Tment stores in
food and wine ce

Por

¢o; in Russia at the Globos

Gourmer chain: and at the
Al Arab hotel in Dubai.

Rosa is also keen to mention: “Our

7-star Burj

o
Times."

€ extra virgin olive oil has been selected

A room at the company’s produ
) . | Casrill 1¢ C
HQ, the Castillo de

mnena, has

by Harrods to be sold as 'Made by the

been fitted out with public relations

Vand Family [or Harrog

events in mind, 1 v

shown around it in fact, Castillo de Cane

a5 most

some months ago by Francisco: a large important market, with sales in 2008

ce located in lowet reaches of

totaling 110,000 euros

the castle, it is almo

cerlainly a

Futuere ]'\L' s include bring ng out a

tormer cool room

here [ range of "signature” oils and

were stored. The fact that the prot

5" made from
Hojihlanca,
Arbequina, Manzanilla Sevillan,

1E  MOonov;

temperarure remans stable all vear

Andalus virietie

round malkes it perfect for tasti

meetmg;

and Pico Limén, which will join Ro

atmosph

press reports 2008 by Fedepe (the

npany throughout its history that sh Federation of Managerial,

line the walls

Executive, P

y

philosaphically

en) views al

s¢ changes

The mmporant thing
15 what we are, not what we aren't. We
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CASTILLO DE CANENA
Date of foundation: 2003
Activity: gr

milling, storing,
ling extra virgin

Turnover; 000 euros
Export quota: 50%

Main export markets: France,
Japan, Russla. UK, US

Head office

Remedios, 4

23420 Caneng

www.castillodecanena.com
info@castillodecanena.com




