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Golden Nectar of Asturias
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Spain's north Atlantic coastal province of Asturias s a place of deeply

t i of the in, where

the imposing Picos de Europa run parallel to the sea forming a barrier
between the arid Central Plateau and the northern alpine valleys of the
Iberian Peninsula. Its isolation from other parts of the country
throughout history has allowed Asturias’ unique culture to preserve
Celtic, Roman and Christian components.

is kicked off i BC by the Celts.
The Astures fiercely resisted the power of Rome until the first century
AD, when the Romans began to win territory in the region. By the fourth
century AD, the fertile lands south of the Picos de Europa (in present
day Ledn) and east of
assimilated. b Check out our Tumblr Blog.
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rainy areas like Asturias the tradition has been maintained to this day.

THE THREE
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Asturian Cider
production took
offin the early
1900s,
transforminga
sector comprised

mainly of small artisan lagares (cideries) into an industry with large

regional production facilities. The region's cider gained DOP status in

the 1990s. (photo by Today,
types. the
of apples approved by the Consejo Regulador de 1a Sidra Asturiana out

of the more than 200 that exist in the region:

Sidra Natural:
yeasts (found in the apples, the orchards and the cidery) and bottled
without filtration. Its low alcohol content (5-85% Alc. by Vol ) earthiness

out inatank) that and obtains
higher. Dy ing, cl ider, it's
represented by brandslike "El Gaitero" and s the more popular choice in

Spain.

This cider has been
remove the sediment. More refined and modern, the style s closer to
wine and is deemed by producers more commercially viable, especially
in export markets.

It's amatter of individual taste, yet I'd start discovering Spanish cider
through the more artisan Sidra Natural first. Not only does it have a
unique intensity and complexity of flavors that can't be remotely
reproduced by French or English styles,itsrituals of pouring and

e partof

EL CHIGRE AND ESCANCIAR

The proper way to enjoy a Sidra sina
typical Asturian cider bar, the Chigre.
Here, the bartender will offer a glass
(un culin) poured in the customary
fashion or escanciada (from the verb
escanciar). This process entails pouring
the cider with the arm holding the
bottle extended overhead, allowing the
flowto plunge into the glass, which is
held at waist level(see video below).
When anovice attempts this pour,
more cider ends up on the floor and all
over their shoes than in the glass Yet don't be afraid to get your feet
wet, as this is more than mere ostentation. The technique allows

it bubblesin i
ends up flat) and to release its full flavor. Drinking Sidra is a very social
event, bottl hared The
cider i d and passed i toleave the
last drop of every glass -which may contain dregs- and spill it on the

of “cleaning" it for the n
person. (photo credit: arckolck)

COOKING AND FOOD PAIRING

Sidra
as.amarinade or pickling brine for fowl (quail, squab), blue fish
(mackerel) p (Chorizoala Sidra),
Sidra Natural is Thanks d
tri it P p
Its typical i eslike.
Fabada as well as some of the pungent Spanish blue cheeses that can be

found in the Picos de Europa like Cabrales or La Peral.

Cheers!

John Perry
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