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Now is the perfect time to start to enjoy the benefits that we offer you 
through Hydrotherapy, recommended not just for fun but also for impro-
ving flexibility, arthritis, diabetes, sport injuries and decreasing blood 
pressure. Offering you Wellness at Home throughtout Spain with next 
day delivery on models in stock (+ 40 units). More than 15 models to view 
in our Showroom. 

NOW is the perfect time to start to enjoy the benefits that we offer you through Hydrotherapy,                    
recommended not just for fun but also for improving flexibility, arthritis, diabetes, sport injuries, blood 
pressure and much more. We at “The Spa Superstore” are here to guide you with your new health              
investment, finding the Spa which is right for you with the best warranties given from the largest Spa and 
Wellness manufacturer in  Europe— WELLIS. As the oficial distributor for them—we offer Wellness at     
Home throughout Spain with next day delivery on models in stock. At our Showroom with easy access and 
parking open from 09.30hrs—18.30hrs Monday—Friday and 10.00hrs—13.30hrs Saturdays or by                   
appointment, you can see and try the wide selection of the latest models available or we can come and give 
you a free home inspection without obligation.  We also offer Part Exchange and Technical Service. 

Before you buy—give us a try!         info@wellisonline.com 

We also offer Made to Measure Thermal Covers for your Spa, Free Maintenance Steps, Hand Rails, Cover Lifters, Spa 
Trays, Towel Rails, Spa Parasols, Cartridge Filters, Spa Sanitizers, Spare Parts and Technical Service on ALL SPAS.  
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Welcome to the 
february edition of 
aLiS.
We hope you are all reading this safe and 
well. The online version of ALIS is getting 
more hits and reads which we presume is 
because of the restriction on flights to Spain.  
Let’s hope for some normality very soon

So what’s in this edition?

We have received some very nice emails 
about the food and drink section in the centre 
pages. Thank you, I’m glad you enjoy it. We 
will be running this for some time.

There are also plenty of continued features 
about Spain and its customs. Including 
the Pamplona Bull Run. Leaving personal 
feelings aside, this is a Spanish tradition 
dating back to the 13th century and is part of 
their culture.

Enjoy this month’s magazine

remember – all of our articles and over 
10,000 properties for sale and rent are 
available online at:

www.alifeinspain.com

ALIS is not responsible for the accuracy or content of any articles 
published in the magazine or online and proffessional advice is 
reccomended. ALIS does not endorse any company advert or article 
herein. We try to make sure the content is accurate but cannot be held 
responsible for inaccuracy. 

contact          :
enquiries@alifeinspain.com
peter.clarke@alifeinspain.com

tel: 660 170 355
deposito legal: mU 1390-2016
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Calendar of Christmas in

SpainWine Regions - Andalucía   
Wine Article Let’s talk WINE

With temperatures easily surpassing 100°F in the 
summer, this is an area ideal for fortified and dessert 
wines. Everything conspires to make a singularly 
successful fortified wine that comes in a plurality of 
styles. Although we call all of them Sherry, each of 
these styles—Manzanilla, Fino, Amontillado, Palo 
Cortado, Oloroso, and Pedro Ximénez—expresses 
a unique set of aromas and flavours. 

The ancient lands of southwestern Spain have been 
planted to vineyards for nearly 3,000 years. But this 
part of Iberia was long under the control of the Moors 
and Islam, and winemaking was discouraged if not 
outright forbidden here from 711 to 1492. 

To most visitors, Andalucía appears as more 
moonscape than landscape; hot and arid, rugged and 
hard, it conforms to the image many Americans have 
of Spain in general. But Andalucía’s mountains carry 
other possibilities. With abrupt shifts in elevation, 
fascinating dessert wines have been produced within 
areas in Montilla-Moriles and Málaga. 

And Andalucía’s most famous wine area, Jerez 
(Sherry), receives more rainfall than most other parts 
of southern Spain. That rain is captured by the special 
limestone-rich soils of the area, called albariza, that 
bake in the summer sun into a hard crust, trapping 
cool moisture for the vines’ needs. 

Sherry’s multiplicity is a bewildering obstacle for too 
many people. It’s actually simple: Sherry is fortified 
wine. It’s fortified after the fermentation, so unlike 
Port, all Sherry begins its life as a dry wine. 

Sherry is initially classified as one of two wines: fino or 
olosoro. A fino is intended to be a light, crisp, delicate 
wine even at its usual alcohol level of 15% or more. 
Yet the great finos are delicate. They are aged in 
barrel underneath a yeast film called flor (or “flower,” 
though it looks more like pond scum), and the flor 
protects the wine from oxygen, adding flavours and 
aromas as well. 



Great finos have the tangy aroma of the flor with 
its distinct almond character and aromas similar 
to mushroom and sometimes cheese rind. The 
finos aged in the bodegas of the coastal town of 
Sanlúcar de Barrameda take on even more of the 
aromas of the ocean and are given the distinct 
name of manzanilla. 

Finos that eventually lose their flor will be topped 
up, fortified to a higher level of alcohol (around 
18 percent), and allowed to age into something 
called amontillado. Amontillados contain echoes 
of the character of the fino from which they grew, 
but pecans, honey, caramel, toffee, nuts, dried 
fruits, and many other aromas and flavours begin 
to take over. 

The other great category of Sherry is oloroso. 
These are usually made sweet, although a 
handful of them are left dry. The term oloroso can 
be loosely translated into something powerfully 

aromatic, and the long barrel aging required for 
great oloroso certainly gives it aromas, which 
might include toffee, walnuts, prunes, cherries, 
orange rind, spices, chocolate, and myriad other 
delectable, dessert-like characteristics. 

Sherry is also defined by its solera process of 
aging. Solera is a system of graduated blending 
whereby a portion of Sherry is drawn from an old 
barrel, which is subsequently filled from a barrel of 
younger Sherry. Barrels of younger and younger 
Sherries cascade downward so that old and new 
Sherries are gently and systematically blended 
together. 

Sherries can be designated as Twelve Year Old. 
Fifteen Year Old, VOS or VORS (see glossary), 
and are Carbon-14 tested to verify their minimum 
average age. We know of no other similarly rigorous 
testing in other wine regions of the world. 
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Little life change no 1.  
By Hilary Quinlan and Murcia Golf Homes

Zero Waste lifestyle: Supermarket Shopping 
Try to choose “No Plasic Products”

Today was my first attempt at trying to cut back on plastic waste shopping in Mercadona, one of the most 
popular supermarkets in Spain. Apparently glass and paper and even tin wrapping is better than plastic. bought 
fruit and veg without plastic bags, chose glass over plastic, I bought handcream in a cute little tin which I will 
try and reuse. 

To the left hair gel was the one that had no alternative to plastic. I was astonished about the sheer volume of 
plastic on every aisle, literally nearly everything is covered in plastic. I refused the plastic covered cheese and 
ham to buy it tomorrow, fresh from the counter at Lesco in Sucina with my own container. It’s a funny process 
of change, simple little things like a paper wrapped bar of soap with a natural sponge rather than shower gel 
in a big plastic bottle has become the new way, life is somehow simpler, and less stressful already. 

I’ve noticed less clutter in the bathroom as the last of my bottles of shampoo, conditioner and gels are being 
used up. Looking forward to trying Lush shampoo bar and conditioner, awaiting it’s arrival by mail with much 
excitement 



Discover Fuerteventura, the destiny of your life. An island with more than 150 km of white sand 
beaches and turquoise waters, where you will discover immense natural landscapes and share 
the friendliness of its people. A place to practice endless activities in the best conditions. That 
paradise is Fuerteventura, the beach of the Canary Islands. 

Best Spanish Islands  -

Beaches for everyone 
Infinite beaches of golden sand and turquoise waters. 
Walking along several kilometres along the sea, on 
a golden sand with turquoise waters, is possible on 
the island of Fuerteventura. In the south, the endless 
beaches of the Windward and Leeward coasts, and 
in the north, the great beaches of Corralejo, among 
others, creates a paradise. 

The first settlers of Fuerteventura are believed to have 
come from North Africa. The word Mahorero (Majorero) 
or Maho is still used today to describe the people of 
Fuerteventura and is derived from the ancient word 
‘mahos’, a type of goatskin shoe worn by these 
original inhabitants. They lived in caves and semi-
subterranean dwellings, some of which have been 
excavated, revealing remnants of early tools and 
pottery. In antiquity, the island was Fuerteventura 
known o.a. as Planaria, in reference to the flatness 
of most of its terrain. 

Phoenician settlers landed in Fuerteventura 
and Lanzarote. 
Several Spanish and Portuguese expeditions to 
the islands were organized around 1340, followed 
by Moors and European slave traders. At the end 
of the Iberian conquest, the island was divided 
into two Guanches kingdoms, one adhering to King 
Guize and the other to King Ayoze. The territories of 

these kingdoms were called Maxorata (in the North) 
and Jandía (in the South) respectively. They were 
separated by a wall, which traversed the La Pared 
isthmus. Some remains have been preserved. The 
ancient name for the island, Erbania, is derived from 
this wall’s name.  

Colonial Fuerteventura 
Over time, the island endured numerous pirate raids. 
A Berber-led expedition invaded in 1593, sweeping 
as far inland as the capital. Various castles were built 
along the coastline, to protect against these type 
of attacks. The population was moved inland as a 
second protective measure. Because of the raids, a 
first Captain General was dispatched to Fuerteventura, 
accompanied by a number of Sergeant Majors, to 
defend the island in the name of the Crown. At that 
time Betancuria became the religious capital of the 
island.  

Two major pirate attacks took place in 1740, within a 
month of each other. Two separate bands of English 
privateers attempted to loot the town of Tuineje. 
These attacks were however successfully averted 
by the local population and the island’s militia. This 
successful repelling of the invaders is celebrated at 
a re-enactment that takes place in Gran Tarajal every 
year in October.   

fuerteventura 
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The island’s garrison was officially instated in 
1708. Its colonel assumed the title of Governor at 
Arms, a hereditary, lifelong appointment which has 
remained in the Sánchez-Dumpiérrez family. In 
time, this family increasingly garnered power over 
the other islands through alliances with the family of 
Arias de Saavedra and the Lady of Fuerteventura.[
14] During the same year the Assistant Parish of La 
Oliva and Pájara was created, to become operational 
in 1711. On 17 December 1790 the Assistant Parish 
of Tuineje was created, which became a new parish 
division on 23 June 1792 under the bishop Tavira, 
with lands including part of the Jandía peninsular, 
and with a population of 1,670 inhabitants. 1780 
saw the start of a barrilla plantation industry.   

To the present 
In 1852, a free trade zone was extended by Isabella 
II to the Canary Islands. Military island rule, which 
began in 1708, was finally dissolved in 1859, and 
Puerto de Cabras (now Puerto del Rosario) became 
the new capital. 

The Canary Islands obtained self-governance in 
1912. In 1927, Fuerteventura and Lanzarote became 
part of the province of Gran Canaria. 

The seat of the island’s government (cabildo insular) 
is located in Puerto del Rosario. A total of 118,574 
people lived on the island in 2018. 

By the 1940s the island had an airport (just west 
of Puerto del Rosario on the road to Tindaya, still 
visible today). Mass tourism began to arrive in 
the mid-1960s, facilitated by the construction 
of Fuerteventura Airport at El Matorral and the first 
tourist hotels.  

The island’s proximity (a mere 100 km) to the 
West African coast and the fact that it is part of 
the Schengen territory make it a prime target 
destination for undocumented immigrants. However, 
many have perished while attempting the crossing.  



I’m married
I’m single
I’m divorced
I’m widowed
I’m separated
I’m engaged
Parents
Relatives
Uncle
Auntie
Cousins
An only child

Do you have any brothers or sisters?

I have an older sister

This is my partner

I’m getting married in May

You look like your mum

Is this man your dad?

Is María your girlfriend or girl friend?

Come to my wedding!

Family
Let’s Learn Spanish

Now try our wordsearch:

Casado
Parientes
Padres
Primos
Tio

Viudo
Divorciado
Comprometi-
do
Soltero

Vocab

¿Tienes hermanos?

Tengo una hermana mayor

Te presento a mi pareja

Me caso en mayo

Te pareces mucho a tu madre

¿Es este hombre tu padre?

¿Es María tu novia o tu amiga?

¡Ven a mi boda!

Phrases

Tee yenays air manoss

ten go ooh nah airman nah myor
Tay pres en toe ah me par rey ha

May cass oh enmy oh

Tay par rethessmoocho ah two mah dray

Essesstayom bray two pah dray

Ess mar rear twonov ear o two am eager
Ven ah me bow dah

Estoy casado
Estoy soltero
Estoy divorciado
Estoy viudo
Estoy separado
Estoy comprometido
Los padres
Los parientes
El tío
La tía
Los primos
Un hijo único

Ess toy cassare doh
Ess toy sol tare oh
Ess toy dee vorsseeare doh
Ess toy vee you doh
Ess toy sep are rar doh
Ess toy comm prom me tee doh
Loss pah drays
Loss pahreeentays
Ell tee oh
Lah tee ah
Loss pree moss
Oonee ho oon knee coe



Family



10 Top Destinations
in Southern Spain 

this is the largest tourist destination in southern Spain, and home to many 
attractions. the cathedral here, adorned with a moorish bell-tower, is the 
third largest church in the world by some measurements, though some say 
the world’s largest by measurement of volume. a host of museums, ancient 
architecture, palaces and churches are available to explore in Seville, along 
with the usual big-city amenities of excellent food and cultural activities. one 
fun must-see here is the diary of Christopher Columbus, which is housed 
in the museum of the indies. finally, a two-week visit here in april can be 
amazing- the somber Santa Semana (holy week) and celebratory feria de 
abril that follows is a world-renowned celebration. 

Seville

Seville
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Seville is a city that leaves its mark, and many 
people define it as special. It might be because 
of the grandeur of its monuments. Or perhaps the 
charm of areas such as Triana. 

It may possibly be the scent of jasmine in its squares 
or the Spanish guitar music of its streets. Some say 
that it’s the tradition of its festivals, and many are 
convinced its tapas are the real reason. 

a monumental city 
You can see it for yourself in the few metres that 
separate the Giralda tower, the Cathedral and the 
Real Alcázar of Seville. La Giralda is a city icon and 
one of its main charms lies in its viewpoint. 

The views of Seville are fantastic with its courtyards 
of orange trees, typical in Andalusia, and a close-up 
of the largest Gothic temple in Europe, the Cathedral. 
A visit to the Real Alcázar reveals an extraordinary 
palace full of details. If you visit in the summer, take 
advantage of the night visits and the festival held in 
its gardens. 

Seville is much more than its undeniable 
monumentality. It is a city of lively streets 
and large open spaces such as the huge Plaza 
de España, María Luisa Park or the avant-
garde Metropol Parasol. And if you want to enjoy the 
authentic atmosphere of Seville, try going for tapas 

in the old town, in popular areas such as Alameda, 
Macarena, Nervión, Los Remedios or Triana. 
Marinated ‘pescaíto’ (fish), small filled rolls, typical 
snails, fino (white wine), manzanilla (sweet wine) or 
a cold beer are a must on any tapas outing. 

popular tradition of the south 
In Seville, tradition is always in fashion. 
From flamenco shows and Spanish guitar music 
to typical ceramics and crafts, which are always 
a good souvenir of the city. There are plenty of 
shops and workshops in Triana. And it’s easy to 
enjoy flamenco at one of the many ‘tablaos’ or 
neighbourhood ‘peña’ groups. In fact, Seville hosts 
what is perhaps the most important international 
festival of this art: The Biennial. 

The tradition of Seville is also reflected in its more 
international festivals. Two good examples are 
the April Fair and Holy Week. The first is all about 
joy and passion for popular Andalusian art, an 
unbeatable chance to enjoy the sound of the Spanish 
guitar, flamenco fashion and festive Seville. 

Holy Week is a passionate festival full of emotional 
moments. To understand it, the best option is to 
witness one of the much-visited religious processions 
or hear a live ‘saeta’ (emotional flamenco song 
dedicated to the religious figures). 



Christmas in Spain
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If you did a survey of what the British miss most 
about the UK, after the obvious fish and chips and 
ready meals, there is of course the shopping. 

We already have some chip shops, and UK 
clothing shops. But what about an outlet centre? 
You know, the ones like McArthur Glen where 
you can grab a bargain at a fraction of the high 
street. The ones where you can mooch for hours 
around high street shops but all in one place.

Well look no more. The La Noria outlet boasts all 
this and at upto 80% discount from the RRP. 

The shopping range covers:
Fashion
Sport
Childrens wear
Sunglasses
Kitchen and home accessories

With makes such as:
Niké
Levis
Springfield
Mustang
Bimba y Lola
Caroline Herrera
Adolfo Dominguez
Desigual
Pepe Jeans
And many more

The only outlet shopping centre in Murcia where 
you will find bags, clothes, accessories, shoes, 
sportswear, bedding, household items … and all 
at great prices. 

Go to the website where you will find the latest 
offers and promotions of their fashion, sports and 
footwear outlets: Carolina Herrera, Purificación 
García, Bimba and Lola, Adolfo Domínguez, 
Farrutx, Pepe Jeans, Desigual, Amichi, Levis, 
Lois, Cortefiel, Pedro del Hierro , Mustang, Xti, 
Décimas and many more. In addition, of 30% up 
to 70% discount all year. Change your wardrobe 
with La Noria Outlet Murcia.

The La Noria Outlet can be found on the A7/E15 exit 571
Website: www.lanoriaoutlet.es
Tel number: (0034) 968 60 50 75

La Noria Shopping Outlet



Food & Drink
Spanish cuisine is one of the best in the world due to the quality and variety of ingredients it uses, it is the 
pride of the country. 
 
It is difficult to talk about the national cuisine of Spain as a whole.But the traditional food is made up 
of many regional cuisines. Each one influenced by the climate, history, and customs of that region. 
However you can distinguish common characteristics in all Spanish cuisine. First of all Spanish food 
is in fact quite simple. The base is 
onion, garlic and peppers. Usually it 
uses herbs, sage and olive oil. The 
simplicity and the quick preparation 
are also common in many regional 
recipes. Typical Iberian Peninsula 
cooking methods include stewing 
in wine, cooking with pecorino 
cheese, or grilling or roasting. 
 
Modern Spanish cooking is very 
varied, unique and impossible to 
recreate. It was influenced by the 
Romans, Moors and Americans.  

19

If we’re talking about gastronomy in Barcelona, we can’t fail to mention 
Catalan cuisine. Catalonia is a gastronomic paradise, where Catalan cuisine 
is a mouthwatering blend of heritage, produce, terroir, tradition, creativity, 
innovation… All of these things, together with an endless love of fine-dining 
culture, make discovering it with your palate a truly appealing option. 

Catalonia’s gastronomic heritage can be traced back to medieval times and is still based on the value of produce and 
terroir stemming from locally sourced, seasonal ingredients that reflect the vast wealth of the Catalan landscape: 
the sea, the mountains, vegetable gardens, orchards and woodland… This tradition has given rise to such popular 
recipes as escudella i carn d’olla, a type of pot au feu, and a chargrilled vegetable salad known as escalivada, to 
name just two of the typical dishes that bring the wealth of produce to your plate. 

Produce brought in daily to all the city’s food markets and a key ingredient of the Mediterranean Diet, which was 
awarded Intangible Cultural Heritage status by UNESCO in 2010. And, in addition to the exquisite and varied 
traditional historic recipes, we have to add the creative signature cuisine that has put many of our restaurants at 
the forefront of cuisine around the world. After receiving such accolades, it comes as no surprise that Catalonia was 
named European Region of Gastronomy in 2016 

Catalan





Season the chicken pieces with salt and pepper.

Place them in a casserole dish and fry gently until 
slightly golden. Remove from the dish and set 
aside. 

Fry the langoustines in the same dish and set 
aside. 

Make the “sofregit” sauce by gently frying the 
onions and tomato. 

Return the chicken to the dish, flame it with brandy, 
cover with water and simmer. 

Stir in the “picada” diluted with the “vi ranci” and 
add the langoustines. 

Cook for another 10 minutes. 

 

Pollastre amb escamarlans 

Ingredients for 4 people:  

1, Chicken (jointed into pieces) 

12, Langoustines 

2, Onions (finely chopped) 

3, Tomatoes (grated) 

Brandy, 1 dash 

Olive oil, salt, pepper, flour and water 

For the picada sauce: 

2 biscuits, garlic, parsley and vi ranci (or 
dessert wine) 

 Chicken and Langoustines

Method:
Ingredients:



Bring the milk to the boil with the cinnamon stick 
and lemon peel. 

Beat the egg yolk with the sugar in a bowl. 
Dissolve the cornflour in the milk and add the egg 
mixture. 

Cook slowly over a low heat, stirring constantly 
with a whisk until the mixture comes to the boil. 
Remove from the heat immediately. 

Pour into bowls or individual earthenware dishes 
and refrigerate. 

Before serving, sprinkle with sugar and place un-
der a hot grill until caramelised (in Catalonia they 
use a red-hot branding iron).

Crema catalana 

Ingredients:  

8 Egg yolks 

1 ltr Milk 

1 stick Cinnamon 

1 piece of Lemon peel 

200g Sugar 

40g Cornflour 

Cream Caramel

Method:

Ingredients:
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The origins of cheese making are lost in 
the mists of time, perhaps 8000 years ago, 
but it is widely supposed to have originated 
in the Middle East with milk transported in 
saddlebags by nomads, who found that it 
turned into curds and whey as they travelled, 
with the coagulating effects of the rennin in 
their animal stomach saddlebags. 

The Romans are credited with having 
developed cheese-making techniques to a 
sophisticated level, which they certainly would 
have brought to Spain when they colonised it 
in the 2nd century BC. However cheeses were being produced even before their arrival and archaeologists 
have discovered evidence of a cheese very similar to Manchego cheese being produced several centuries 
BC. 

Each region of Spain would have evolved their own styles of cheese, according to the terrain, the type of 
animal that thrived there, and the climate. A wide range of sheep’s milk cheeses developed over the years 
in Spain’s dry interior, while the richer pastures and green mountains of the Northern coast and some of 
Spain’s islands, in more recent history, began to produce creamy cow’s milk cheeses. Throughout history 
the goat has been the poor man’s source of dairy, and fresh goats’ cheese for immediate consumption 
would have been made all over Spain. 

The industrialization of food production in the last two centuries initially had little effect on the best known 
Spanish cheeses, which continued to be produced by farmers and artisans, as they had been for hundreds 
of years. However Franco’s dictatorship, after the Spanish Civil War, outlawed the production of artisan 
cheeses in the name of modernization and industrial quotas. Some artisans went underground and 
continued to make their cheeses in remote mountain valleys, but other cheeses disappeared completely. 
It was only after Franco’s death in 1975 that Spain was able to revive the traditional artisan cheese-
making methods and rediscover her best-loved cheeses. 

In the 1980’s when Spain was in the process of joining the European Union, it started introducing the 
Denominacion de Origen classification to its premium food products. This controls the quality and 
traditional characteristics of the food in question. There are now over 20 cheeses listed as either D.O. or 
D.O.P. with more being added over time, as other well-loved regional cheeses apply for the protection of 
this classification. 

 

History of Spanish Cheese 



The town of Guardamar del Segura with a population 
of just over 11,000 has historically played the role of 
guardian of the river Segura. 
 
Guardamar’s strategic position on a hill over the 
Vega Baja made it an ideal settlement for the various 
cultures that have inhabited this part of Spain over 
the centuries. 
 
Guardamar del Segura owes its very existence and 
livelihood to the dunes that have shaped it. Forests, 
dunes and beaches make Guardamar del Segura a 
paradise on the Costa Blanca. 

Located between Santa Pola and Torrevieja, 
Guardamar del Segura is approximately 45 minutes 
drive from the international airport of Alicante. The 
resort town has been developed directly on the beach. 
Inland towns and villages are easily accessible with 
the excellent local road network.

The municipal Marina de las Dunas is a splendid 
addition for tourism in Guardamar del Segura. It is 
located at the mouth of the river Segura in a unique 
natural environment.  
 
It has 494 moorings and all the services and 
facilities of a top-ranking marina. It also provides 
two kilometres of the new navigable river course for 
small boats, a risk-free place for sea sports.

By Spanish Dream Home

Agents towns
Guardamar del Segura
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You don’t have to travel far from Barcelona to escape 
the city and explore a completely different side of 
Spain. On a 10-hour guided tour excursion, you can 
leave Barcelona and visit an ancient monastery in 
the mountain tops and then sip local vintages in 
unparalleled settings. 

Montserrat is a mountain overlooking Catalonia, but 
it is best known for being home to the Santa Maria 
de Montserrat. This Benedictine Abbey dates back 
to the 10th century, and it still serves as the home to 
more than 100 monks. The sanctuary of the Virgin 
Mary of Montserrat, has its historical origins in the 
hermitage of Santa Maria, which Count Guifré el 
Pelós gave to the Monastery of Ripoll in the year 
888. 

When you arrive in Montserrat, you’ll have the 
chance to visit the Royal Basilica, admire the 12th 
century statue known as the Black Virgin, tour the 
Museum of Montserrat or even ride a cable car 
to maximize the already incredible view from the 
mountaintops. Weekdays you get the opportunity 
to hear the angelic voices of the La Escolania de 

Montserrat, one of the oldest children’s choirs in 
Europe. There are also ample hiking opportunities 
for those who want to get away from it all and explore 
on their own two feet. 

In 1025, Oliba, Abbot of Ripoll and Bishop of Vic, 
founded a new monastery at the hermitage of Santa 
Maria de Montserrat. The little monastery soon 
began to receive pilgrims and visitors who 
contributed to the spread of stories of miracles and 
wonders performed by the Virgin. 

In 1409 the monastery of Montserrat became 
an independent abbey. From 1493 to 1835, 
a period in which the monastery underwent 
great reforms, growing and increasing in 
splendour, Montserrat was part of the Valladolid 
Congregation. 

During the seventeenth and eighteenth centuries, 
the Monastery of Montserrat became a cultural 
centre of the first order. The Montserrat Music 
School produced important composers. 

4 Great weekend trips in Spain  Part 3

montserrat 



The French War (1808-1811) and disentailment  in 
1835 brought destruction and abandonment in 1844 
began the restoration of monastic life in 1881 there 
were the Festivities for the Coronation of the Image 
of Our Lady, at which She was proclaimed Patron 
Saint of Catalonia by Pope Leo XIII. 

The Spanish Civil War (1936 - 1939) led once again 
to the abandonment of the monastery. However, 
the Government of Catalonia managed to save 
Montserrat from being sacked and destroyed. 
 
Today, Montserrat has been modernised to continue 
attending to the needs of pilgrims one thousand 
years after it was originally founded. 

After Montserrat, why not take the coach to Sant 
Sadurni d’Anoia, what many consider to be the 
cava capital of the world. Cava is a sparkling, 
bubbling version of champagne local to Spain, and 
Sant Sadurni d’Anoia is home to some incredible 
underground wine storage cellars. 

You’ll have to chance to visit a winery or 2 and see 
how cava is made, from pressing the grapes to 
bottling it up. Of course, this is also the time when 
you’ll have opportunities to taste the local cava, 
revelling in the light and delicious flavour of this 
iconic Spanish sparkling wine. 
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GazteluGatxe
The word gaztelugatxe [ɡas̻teluɡatʃe] comes from the Basque gaztelu = 
“castle” and atx = “rock”, forming “the rock castle”. The word atx and its 
derivatives are usual in Basque toponyms related to rocky summits: Aketx, 
untzillatx, atxulo 

Gaztelugatxe

10 Top Destinations
in Northern Spain 



Gaztelugatxe is an islet on the coast of Biscay  
belonging to the municipality of Bermeo, Basque 
Country (Spain). It is connected to the mainland by 
a man-made bridge. On top of the island 
stands a hermitage (named Gaztelugatxeko 
Doniene in Basque; San Juan de Gaztelugatxe
 in Spanish), dedicated to John the Baptist, that 
dates from the 10th century, although discoveries 
indicate that the date might be the 9th century. 
With another small neighboring island, Aketx, they 
form a protected biotope that extends from the 
town of Bakio until Cape Matxitxako, on the Bay of 
Biscay. 

The Basque coast is rough in this area. The sea 
ceaselessly erodes the rocky coast creating tunnels, 
arches and caves. The island of Gaztelugatxe is in 
the centre of this section of coast next to the small 
Aketx island, a sanctuary for marine birds. 

Next to the hermitage there is a small shelter with 
sea views that is used for picnicking and for refuge 
from the wind. 

The hermitage is accessed by a narrow path, 
crossing the solid stone bridge, and going up 231 
steps[1] (other sources cite the number as 229 or 
237). According to legend, after the slightly strenuous 
climb to the top of the crag one should ring the bell 
three times and make a wish. 

Hermitage
The small church, 80 metres above sea level, dates 
from the 10th century. In the year 1053 it was 
donated, by don Íñigo López, Lord of Biscay, to 
the monastery of San Juan de la Peña near Jacai 
in Huesca. Medieval burials from the 9th and 12th 
centuries have been found on the esplanade and in 
the hermitage. 

In 1593 it was attacked and sacked by Francis Drake. 
Among other incidents, it has caught fire several 
times. On November 10, 1978, it was destroyed in 
one such fire. Two years later, on June 24, 1980, it 
was re-inaugurated. The hermitage belongs to the 
parish of San Pelayo in Bakio. 

The hermitage also houses votive offerings from 
sailors who survived shipwrecks. 

A little known fact… HBO filmed scenes for season 
7 of its fantasy series Game of Thrones at the islet 
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Surrounded by volcanic plains, Betancuria was founded in 1404 by Gadifer de la 
Salle and Jean de Bethencourt, and became the ancient capital of Fuerteventura. 
Despite being one of the least populated municipalities, it has a very important past, 
highlighted by the church of Santa Maria, which was the first ever cathedral in the 
Canary Islands. 

12 new ‘most beautiful’ towns in Spain
Betancuria, Fuerteventura

Quiet and full of life, history, culture and tradition. 
Former capital of the island, Betancuria is one of the 
most charming towns in Fuerteventura as well as 
one of the most beautiful and picturesque villages in 
all of Spain. 

Fuerteventura is a very popular island thanks to its 
unbeatable climate and the beauty of its landscapes, 
but its interior keeps treasures such as Betancuria, a 
small town that maintains its rural cultural heritage and 
its charm to tell the story of Fuerteventura. 

Looking back 

Betancuria is one of the most important villages 
in Fuerteventura on a historical level. The town 
was founded in 1404 by the knight Jean de 
Bethencourt (to whom he owes his name), who would 
choose the place as a refuge to protect himself from 
pirate attacks when he was away from the sea and 
protected by the mountains. 

Throughout the eighteenth century the ancient capital 
of Fuerteventura would take on great economic 
importance by obtaining excellent harvests in different 
cereals in dry crops, although over time economic 
activity has been displaced to practically tourism. 

What to see in Betancuria 
During a walk through Betancuria we find a rural 
architecture that created cozy corners in which it is 
worth getting lost. Betancuria is concentrated around 
the church and its main square, which makes it the 
heart and nerve centre of the city. 

Church of Santa Maria de Betancuria: Built by the 
conquerors in French Gothic style in 1410, almost 
200 years later it would be destroyed by pirates. In 
the sixteenth century the construction of the current 
temple would begin combining Gothic, Mudejar, 
Renaissance and Baroque elements. 

Archaeological and Ethnographic Museum of 
Betancuria: This small museum brings together all 
kinds of elements that offer a journey through the 
history of the first Aboriginal people of the island. 

Viewpoint of Guise and Ayose: Located on the 
outskirts of Betancuria, the viewpoint looms over 
the mountains of the centre of the island to offer 
excellent views. Reigning over the viewpoint are two 
impressive sculptures more than four meters high 
from the ancient kings of the island, Guise and 
Ayose. 



How to get to Betancuria 
Located in the centre of Fuerteventura, Betancuria 
is a town of great importance, so it is very well 
connected with the main cities of the island. 

The most common thing is to get to Betancuria 
by car, as most tourists book a rental car in 
Fuerteventura to tour the island comfortably. 

If you do not have a rental car, Betancuria is well 
connected to the main cities of Fuerteventura by the 
bus network, so you will have no problems getting 
there by bus. 

Betancuria is named after Jean de Béthencourt, who 
founded the town in 1404 with Gadifer de La Salle. It 
was the original capital of the Kingdom of the Canary 
Islands, and later capital of Fuerteventura. 

In 1424 Pope MartinV erected in Betancuria 
brief Bishopric of Fuerteventura, which encompassed 
all the Canary Islands except the island 
of Lanzarote. The origin of this bishopric is directly 
related to the events that occurred after the Great 
Schism (1378-1417). This was due to the fact that 
the bishop of San Marcial del Rubicón in Lanzarote (
only diocese at the time of the Canary Islands) did not 
recognize the papacy of Martin V, as this bishop was 

a supporter of anti-Pope Benedict XIII. The Bishopric 
of Fuerteventura was based in Parish of Santa María 
de Betancuria, for it to rank high cathedral. After 
the reintegration of the Diocese of San Marcial del 
Rubicón in the papacy of Martin V, the Bishopric of 
Fuerteventura was abolished only seven years after 
it was created in 1431.  

It was razed by pirates in 1593, but remained capital 
of Fuerteventura until 1834, when Antigua became 
capital. In Vega de Rio Palmas is the hermitage of 
the Virgen de la Peña, the patron saint of the island 
of Fuerteventura. 
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aguilas carnival!! - Have you ever been?

If your are in the Region of Murcia (More specifically, 
Aguilas) from the middle to the end of February and 
you have the opportunity to attend this fantastic 
carnival , do not miss your chance!

We have  taken hundreds of people on our coach 
trips over the past 5 years, and it is amazingly 
different every year, there is a lot of history and 
culture displayed throughout the entire week as the 
carnival atmosphere invades the streets of Agulias, 
lifting the spirits of locals and surrounding visitors. 
There are many characteristics that bring this 
fantastic extravaganza together...

the competition of paper suits - The competition 
of paper suits are presented in a closed area so the 
detail of the fragile materials used to make them can 
be appreciated.
the parade - The parade itself is something to 
behold, with its flawless choreography, every dancer 
in time and passionate, the troupes are accompanied 
by the most intricate floats, hand made and designed 
by the local groups that work continuously through 
the year to put this magical carnival together. 
the music - The Modern music rumbles under your 
feet and you can’t help but dance in your seat, as 
the night draws in the streets are lit and the carnival 
atmosphere really sets in. 
the Costumes - Throughout the entire procession 
you can’t help but stand in awe of the costumes

and outfits, Every dance troupe is different with bright 
colours and feathers as far as the eye can see. Men, 
women, children are committed, and even the older 
generation show off their dance moves.
The Make up - The detailed make up is consistently 
perfect throughout for every member of the troupe, 
from the detail in the dresses, to the matching shoes, 
even the diamantes on their eyelashes!! take a 
look!!
Let yourself go and immerse yourself in the most 
popular international tourist point of interest that 
takes place in the beautiful town of Aguilas.

Taquilla Tickets organises a coach trip here every 
year, we provide your ticket collect you, take you to 
your seat and ensure you have a safe and wonderful 
experience.

If you would like more information please call 
on 657346445 or call in to our office at Condado, 
situation within the SPARKLE office on the Alkasar, 
commercial center.

aguilas Carnival
By Taquilla Tickets

For more details call: 
Sally: 657346445 
Judie: 00447756836332
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Spain festivals | Pamplona Bull Running
The festival of San Fermín, or the Running of the Bulls as 
it’s more commonly known outside Spain, officially begins at 
midday on 6th July every year with the ‘Chupinazo’ which takes 
place on the balcony of the Casa Consistorial in Pamplona. 
Thousands of people congregate in the square awaiting the 
mayor’s official announcement that the fiestas have begun, a 
rocket is launched and the partying begins. 

History of the running of the Bulls 
The history of the bull-running in Pamplona is not clear. There 
is evidence of the festival from as far back as the 13th century 
when it seems the events took place in October as this coincided 
with the festival of San Fermín on October 10th. It seems that 
the modern day celebration has evolved from this as well as 
individual commercial and bullfighting fiestas which can be 
traced back to the 14th century. 

Over many years the mainly religious festival of San Fermín 
was diluted by music, dancing, bullfights and markets such that 
the Pamplona Council proposed that the whole event be moved 
to July 7th when the weather is far more conducive to such a 
celebration. To this day San Fermin remains a fixed date every 
year with the first bullrun at 8am on July 7th and the last at the 
same time on July 14th. 

The joining together of the religious, commercial and bullfighting 
festivals and the move to July 7th led to the first official 
celebration of Sanfermines in 1591. This inaugural fiesta was 
a low key affair in comparison to the modern day running of 
the bulls as it only lasted two days although there was much 
merriment involving music, a procession and a bullfight. Dancing 
and fireworks became features of the festival over the next few 
years and the event was extended to July 10th. 

The first evidence of foreigners turning up in Pamplona for 
San Fermín are recorded in chronicles from the 17th and 18th 
centuries when reference is made to the local clergy being 
concerned about “the abuse of drink and the permissiveness 
of young men and women”. By now there was plenty of music, 
dancing, drinking, street theatre and bull-running as the 
religious focus of the occasion took a back seat. By the 19th 
century all kinds of fairground attractions were making their way 
to Pamplona including human cannonballs and circus animals. 
The actual route of the bull run didn’t have a double security wall 
as is the case today so the bulls were able to escape, creating 
chaos in the streets of Pamplona. 

It was thanks to the writing of American writer Ernest Hemingway 
that San Fermín developed the notoriety of today. The publication 
of his novel “The Sun Also Rises” in 1926 told the world about 
the Pamplona bull running festival which attracted people from 
all over the world to this annual festival. Such is the popularity 
of the event that overcrowding is a serious problem and if you’re 
planning on staying there then you should book accommodation 
many months in advance. 

the Bull run – el encierro 
The Pamplona bull run takes place at 8am every morning from 
7th to 14th July (eight runs in total). Runners must be in the 
running area by 7.30am. The actual run stretches from the 
corral at Santo Domingo where the bulls are kept to the bullring 
where they will fight that same afternoon. The length of the run 
is 825 metres and the average time of the run from start to finish 
is about three minutes. The streets through the old town which 
make up the bull run are walled off so the bulls can’t escape. 
Each day six fighting bulls run the route as well as six steers 
(castrated bulls).  



Spain festivals | Pamplona Bull Running
The tension builds as the release of the bulls approaches 
and at 8am on the dot a rocket is fired to confirm that 
the gate has been opened at the Santo Domingo corral. 
Runners dressed in white with a red handkerchief 
around their necks pray to San Fermín then a second 
rocket announces that the bulls have left. The bulls and 
the runners then proceed along the route. 

First of all they climb Santo Domingo and go across the 
Ayuntamiento Square continuing down c/ Mercaderes. 
The most dangerous part of the bullrun approaches as 
there’s a closed curve leading into c/ Estafeta which 
is the longest stretch of the run. Next comes a small 
section of c/ Duque de Ahumada which is known as the 
Telefónica stretch. The last stretch is also very risky as 
the route leads into a dead end street providing access 
to the Bull Ring. 

A third rocket is set off once all the bulls have entered the 
bullring and the fourth, and final, rocket means that the 
bulls are now in the bullpen and the bullrun has finished. 
The vast number of people taking part in the bullrun 
nowadays adds to the already considerable danger of 
running alongside wild bulls weighing in the region of 
700kg each.  

A word of warning … With the drinks flowing and the 
party in full swing you could be forgiven for forgetting 

that running the bulls is an extremely dangerous activity. 
Under no circumstances should you even consider 
running if you’re intoxicated. Not only are drunken people 
a risk to themselves they are also a risk to everyone 
else. There are plenty of security guards and first aid 
personnel but there is little they can do during the running 
of the bulls such that 15 people have died and over 200 
been seriously injured since 1924. 

Take a look at this incredible video produced by 
Spanish TV (RTVE) on 13th July 2013. It portrays all 
the tension and excitement of the bullrun culminating 
in horrific scenes at the entrance to the bullring where 
some runners had fallen which led to a major crush that 
blocked the entrance of the bulls. More injuries resulted 
that day than for many years. 
Courtesy of Spanish-fiestas.com
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