LA RIOJA ALAVESA

SUNDAY 22ND. JUNE 2008

VINEYARDS & ARCHITECTURE TOUR


AGENDA

9:00 a.m. 
SHERATON BILBAO LOBBY



BUS TO LA RIOJA ALAVESA

11:00 a.m. 
YSIOS VINEYARD by CALATRAVA



Guided visit including wine tasting
12: 30 p.m. 
VISIT LAGUARDIA



Cvne (Laguardia)



Bodegas Palacio (Laguardia) 



Aperitif at the hotel

1:30 p.m. 
MARQUES DE RISCAL VINEYARD



Guided visit including wine tasting

3:00 p.m. 
FRANK GEHRY’S HOTEL AT MARQUES DE RISCAL



Lunch on hotel terrace

MENU

On the table

Sunflower seed tiles

Black olives crunchy

Blue crisps with “galanga” root

Iberian ham with finger crispy bread

Goats cheese terrine served with Ezcaray’s honey oil

Appetizers
Our croquettes

Riojan roasted peppers with Cantabrian anchovies

Foie-gras with currants

Sautéed mushrooms in their own juice

Stick of brochette and lobster

Black pudding brick kebab

Brochette with king prawns and Riojan sauce

Main Courses

Consomé with egg (Hot)

Gazpacho with king prawn (Cold)

Cod “sheets” with pil-pil

Hake in batter with peppers

Meatball with potato parmentier

Ox tail lasagna with apple

Dessert

Toasted cream with raspberries

Sweet Cameros cream cheese toasted cake with apple and honey ice cream

Assorted Spanish cheese

Wine


Marqués de Riscal Reserva 2002 
(Tempranillo, Graciano y Mazuelo) Rioja

Balsámica, vanilla ana spices 


1 bottle per person

6:00 p.m. 
BACK ON THE BUS TO BILBAO

8:00 p.m. 
SHERATON BILBAO HOTEL

PRICE: 140 EUROS PER PERSON
Profile of Laguardia
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Laguardia is one of the most perfectly preserved medieval villages in Spain. It is also located right in Rioja wine country and is the perfect base for your wine tour of Spain's most well known red wine region. Laguardia is a medieval hill hamlet (called "villa" in Spanish), reminiscent of Tuscan hilltop villages. It is surrounded by an ancient wall, and has a delightful jumble of cobblestoned streets lined with "Tabernas", wine shops, palaces, and cafes. Laguardia was founded in the year 1164 by King Sancho Abarca, and the spectacularly preserved wall dates back to the 15th century. The entire village became protected as Patrimony of Spain in 1964. The name "Laguardia" originates from "La Guardia de Navarra", the "Guard" of Navarra, referring to its strategic importance in the kingdom of Navarre. 

Before the medieval village was built (as we can see today), deep tunnels were carved out in the hill and the village of Laguardia was actually underground. The tunnels were used as a defense tactic, but over the centuries came to be used to store wine and eventually to even make wine. In 1486, Laguardia was incorporated into the Kingdom of the Catholic Monarchs (Isabel and Ferdinand), who would unite the kingdoms of Castille and Aragon in 1492, to form what is now "Spain", and the village was built on top of the existing village. The medieval wall was erected as were many aristocratic palaces, many of them restored and still standing. In the 19th century, much of the medieval wall was destroyed during the "Carlista" wars and the War of Independence. 

These days, Laguardia is a wealthy hamlet, full of gourmet restaurants, charming small hotels, beautiful views over vines and the amazing backdrop of the Cantabrian Mountains. Whether you visit Laguardia with Cellar Tours or on your own, the important thing is that you come to spend a few days and that you eat and drink well. A visit to Laguardia is like stepping back in time, and the village is simply one of the loveliest places you could hope to visit in Spain. We hope to show you Laguardia soon! 

Gastronomy and Wine

Laguardia is a village where the locals live to eat and drink. For such a tiny village, there is an abundance of dining options. The village pertains to La Rioja geographically but to Basque Country politically and culturally. It is one of the most important wine villages in Rioja Alavesa called so because it is also part of the sub-region of "Alava". The cuisine is some of the best in Spain, with roast, milk fed lamb, hake, and a colorful array of vegetable dishes being the main players on the dinner table. Roast artichokes, sautéed spicy roast peppers (Pimientos de Piquillo), Swiss chard stuffed with ham and cheese, white asparagus dressed in balsamic vinegar and olive oil, potatoes ("Patatas a la Riojana"), Fava beans with chorizo and wild mushrooms are all quite typical in local dishes. And then the wine, the choices are endless in this part of the world. Even tiny, hole in the wall restaurants have wine lists that look like encyclopedias. The principal wines available are of course Tempranillo and Mazuelo based reds from la Rioja, Garnacha based rosé wines from neighboring Navarra and Verdejo based white wines from the up-and-coming wine region of Rueda. The white wines from La Rioja, based on the Viura grape, are waning in popularity, although the historic winery of Marques de Murrieta makes a smashing white wine. While not made in the area, the sparkling wine "Cava" is a classic aperitif. After your 6 or 7 course taster menu at any of the local gourmet haunts, a digestif is essential. The most common digestif in La Rioja (as well as Navarra and Basque Country) is Pacharán (Sloe Berry Liqueur). 

Santiago Calatrava
La Rioja, Bodegas Ysios
Laguardia,  Álava, Spain 

The building is conceived as an element completely integrated in the surrounding landscape and, at the same time, as an autonomous site-specific sculpture.

The Bodegas and Bebidas group wanted a building that would be an icon for its prestigious new wine "la Rioja Alavesa" and at the same time accommodate the precise and rigorous program of spaces needed to make, store and sell wine.

The site is uneven, with pronounced grade changes of as much as 10 meters from the highest levels in the north, to the lowest in the south.  About half of the site is occupied by vineyards.

Calatrava adopted the strategy of giving a volumetric treatment to the roof and walls - physical limits of the landscape outside and the winery within - so that continuity between the two spaces is achieved through the "static movement" of the enclosures.  Two 196 meter long concrete, load - bearing walls, placed 26 meters apart, trace a sinusoidal shape in both plan and elevation.  

The southern facade is clad with horizontally placed cedar slats that, reflected in the pools, resemble a row of wine barrels.  The pools are tiled with white broken ceramics.  The aluminum roof paneling creates a material contrast to the warm wood of the facade. The effect of sunlight accentuates the roof volume creating a kinetic effect in contrast to the calm background of the vineyard.  The facade to the north is precast concrete panels with few narrow openings.  The eastern and western facades are clad in fret aluminum plates.

The roof, composed of a series of laminated wooden beams, supported on the staggered sinusoidal cornice of the lateral walls, is treated as a continuation of the facades.  The result is a ruled surface wave, which combines concave and convex surfaces as it evolves along the longitudinal axis.

The building is outlined as a simple rectangular plan, along an east - west axis, to accommodate the linear program for the wine making process.  Two entrances in the side facades emphasize this linearity.

21st-century chateau 
Frank O. Gehry creates an unrivaled guest experience in Spain's lush wine country 
By Alison Embrey Medina, Managing Editor 

MARCH 01, 2007 -- First, on the road taking you to the town of Elciego, you see it from a great distance, like a shiny gem (perhaps a bit strange-looking, perhaps a bit mysterious, perhaps a bit bright) in the horizon. As you near the town, you come to see the building floating alongside and above (but not obscuring) an otherwise bucolic context of vineyards and old buildings. It is only when you get up close to the building, when you are walking into it as a guest perhaps, that you finally take in the full impact of the structure's scale." 

—Andrew Liu, Gehry Partners LLP
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Nestled among the historic architecture in the town of Elciego, a medieval village in the heart of Spain's Rioja Alavesa wine region and home to the acclaimed Marqués de Riscal winery, now stands a monolithic structure, jutting out with metallic, asymmetrical angles into the pastoral landscape. Hotel Marqués de Riscal, a Luxury Collection resort by Starwood Hotels & Resorts Worldwide Inc., is the latest structural work of art from world-renowned architect and designer Frank O. Gehry, who has built architectural masterpieces the world over.

It seems design, especially in Europe, is fundamentally important in creating experiences for consumers in hotels, stores and public spaces. Hotel Marqués de Riscal and the surrounding vineyards are very near to Spain's Basque country, home to another landmark Gehry creation—the famed Guggenheim Museum in Bilbao, which opened in 1997. The two buildings share a similar avant-garde essence, with curving, metal-themed exteriors that appear to have been dropped from outer space. "People might term our aesthetic 'avant-garde' in the sense that we look for opportunities to push the boundaries of form, and we'd like to think of all our projects as unique," says Andrew Liu, project architect and an associate in the firm Gehry Partners LLP, Los Angeles. "Our original mission, in fact, was to create a '21st-century chateau' for the winery. So in some ways, avant-garde was always part of the program brief."

That being said, the project team (headed up by Gehry; Liu; Edwin Chan, design partner, project manager; and Terry Bell, project partner) did make an effort to create a dialogue with the existing architectural vernacular of the region, Liu says. The stone used in the building is the same as that in the neighboring village buildings, and the wood mullions of the glazing echo the window boxes that are ubiquitous in Spain.

But it is the building's striking exterior that brings it to life, with colored metal ribbons reflecting glints of the sun at all angles during the day. The metal ribbon canopy consists of 1-mm-thick titanium and stainless steel panels riveted to curved galvanized steel pipes. The pipes in turn rest on top of straight steel T-flange members, which span curved steel I-beams. Both the steel structure and steel assembly are exposed, leaving the bottom side of the colored titanium and stainless steel panels visible. Juxtaposed with the surrounding panorama of a cathedral tower, winery production buildings, vineyards and granite mountains in the distance, Liu says some people, including Gehry himself, have described the hotel as "a bit of a shock at first."

Connecting the hotel's two main wings is a 115-ft.-long suspended footbridge with sandstone paving, a mirror-finished stainless steel canopy and glass walls. A rooftop lounge and terrace with breathtaking views of the surrounding landscape are accessed here, as well as the entrance to the hotel library, with a glass-and-wood entryway that appears to sprout from a wall of titanium.

Inside, organic, undulating curves continue throughout the design, from the sloping walls of Chef Francis Paniego's restaurant to the headboards in the 43 hotel rooms and suites. The Gehry team designed all of the built-in furniture in the hotel, Liu says, including the curved leather headboard and wood nightstands in the bedrooms, the bed platform, the built-in benches and desks, the wooden wine racks in the bar, the metal wine cabinets in the restaurant, all the bar and restaurant counters, the reception counters, the book cases and the closets. Even the stainless steel pendant and wall lamps and paper lamp treatments in the rooms were custom designed by Gehry.

Guests have the option to indulge in The Caudalie Vinothérapie Spa, which features a hammam steam bath and wine therapy treatments using the wine and grape essences as well as natural ingredients such as brown sugar, honey and oils. Here, a black reflecting pool balances with granite floor tiles, blond wood ceiling planks and lounge chairs with red upholstery.

The Gehry design aesthetic graces every nook of Hotel Marqués de Riscal, standing as an architectural beacon among grapes and soil for the wine lover or world traveler to seek out. And of course, this was absolutely the designer's intent. "Many people love going to places like Venice, Tokyo and Paris in part because it feels 'other-worldly' to them," Liu explains.” There are very few buildings in the world that can give people a sense of 'other-worldliness.’ Since our building is ultimately a travel destination, I would be genuinely pleased if it could make the visitor feel like he or she is experiencing something new, something extraordinary—an environment where he or she can perhaps lose themselves for a few hours or days."

