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Moving down the hill, for lunch we proceeded to the famous wine-country restaurant, 
Celler de l�Arpic.  Here, Marta Rovira of Mas d�en Gil � and an old friend from her 
previous visit to Los Angeles � brought some of her wines for us to taste before we left 
the area. All of the bottles were blends of the Grenache and Carignan grapes typical in 
this region. The complex 2003 Clos Fonta was soft and supple, rich with tannins and 
dark plums.  This should age well.  The energetic 2001 Coma Vella Mas d�en Gill was 
intense, bright, and rich in fruit.  The grand dame of the bottles being sampled was the 
1998 Gran Buig. A general reserve bottle, this complex, balanced wine was made from 
grapes coming strictly from the winery�s oldest vines. We very much appreciated Marta 
joining us and sharing her impressive product with us. 
 
After the relative calm of the wineries, our trip hit high gear: a cooking class in San 
Sebastian, a visit to the Guggenheim Museum and Food Market in Bilbao, and a long 
road trip to Madrid. The next winery we were able to visit was Bodegas Matarromera, 
which resides in the Ribera del Duero region. This large-scale operation uses temperature 
control and stainless steel vats � not that common in Spain these days.  Of their many 
reds, I particularly liked the Merlot. It had good characteristics and ample fruit. The 
Bodegas� Merlots are available in California, so keep your eye out particularly for a gran 
reservas or reservas bottle.  
 
Another relatively new winery in the areas is Abadia Refuerta, which produces lines 
that range from budget to deluxe. I liked their Seleccion Especial, a blend with fruit 
forward, a nose of sweet herb, and some smoke around the edges. The 1999 Pago 
Megralada showed the licorice tones and complex bouquet typical of the tempranillo 
grapes from which it is made. This wine shows good density, and frankly, flirts with 
excellence. It may be interesting to see how it ages from here. Last but not least, the 
Cabernet Sauvignon Paga Valdebellon shows dense nutty and toasty notes, a taut, tannic 
palate, with some lingering oak influences. This bottle comes from the luxury side of 
Abadia�s offerings, and lives up to its price tag.  
 
Our next stop was to the region of Saltillo de la Ribera and the winery Bodega Ismael 
Arroyo.  Famous for caves that have cellared wine dating back to the 17th century, this 
was one tour the students couldn�t miss. This bodega is very much a family affair, and 
over my visits I have now met the entire family: father-founder Ismael, brothers Miguel 
Angel and Ramon, and Miguel�s wife Marissa. One of their premier offerings is their 
ValSoltillo Crianza Gran Reserva, which ages two years in oak and three years in the 
bottle before hitting the public. The gran reserva is only released on special years, and is 
hard to find.  
 
We wrapped up our trip in Portugal, famous for that fortified wine named after it � Port. 
But the highlight for our group here was cultural, not alcoholic. We were staying in the 
capital of Porto when the Portuguese soccer team beat the U.K in the World Cup. The 
whole city went crazy, and we got to watch the impromptu celebrations spill out into the 
streets. 
 



On that note, I�ll wrap up and leave you with a simple thought that often gets forgotten in 
the sometimes fussy world of wine: Drink what you like and like what you drink. 
 
Joel M. Fisher Ph.D writes a monthly column for the Chefs de Cuisine Association of 
California and has been the wine instructor for the Culinary Arts Department, Art Institute 
of California-Los Angeles. He is Director of Public Affairs for Avalon Hollywood, and as a 
partner in WineVineandDine conducts wine tastings, wine dinners, and wine-and-food 
pairings throughout Southern California. Also the co-organizer of the upcoming LA Wine 
Fest, 2006, his email address is joel@winevineanddine.com. Sara Fisher Chapin is a 
freelance writer with more than a decade of experience writing for various publications 
and media. 
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