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V es un espléndido testimonio, a un tiempo visual y literario, de la ci
es mds intimas y, sobre todo, de su poderoso entronque mediterrdane

paisaje de Andalucia, tan variado y plural, tiene en el olivo una de sus expresiones mds conocida

El olivo ha sido sie.apr
terminaron conviviendo a su sombia en Andalucia, y ha si lempre signo de discc
ostentacion y de poder que crecia junto al sueno de repar aspiraciones fallidas

Los olivares andaluces, los de la Sierra de Segura y las lomas de Ubeda, los de Vélez junto al mur
los de Baena en la campiiia, los de Arahal y Marchena, los de almazara y de mesa, han protagonizado
buena parte de la actividad econémica y social de nuestra tierra

Con sus raices profundas y sus troncos ietorcldos en pie frente u vendavales, «guaceros
han alimentado la inspiraci 7 incestral de una gastronomia a la que ha
‘acion clentif

concede un tugar privileglado en ta considet

ndalucia. Tenemos

a enorme riqueza olivarera de
de la olivicultura, las posibilidades que ofrecen

Vuestro reto actuc’ es desarrollar 'y potenciar
que aprovechar |
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losestisecrets and, above all, of its

ongs to the trun
dado, where it ship to

The olive has always been a symbol: a symbol of por the peoples of the Sc
ose who ended up sharing its shade in Andalu and ] nt s@
iscord, a sign of ostentation and power which lw alongside tnsatisfied dreams of
are of this world’s goods.

The olive groves of Andal > slopes of Ubeda, those
at Vélez and in the o ; ena, those grown for the

and those cultivated

Owenge today is to develop and promo
nda esmustitakeradvantage of our acqui
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IERRA DK OLIVO

itos, leyendas, costumbres, historia, literatura, gastronomia, medicina, economia y olivicultura en torno
| arbol sagrado de la cultura mediterrdnea: el olivo de Andaluciz







e sucedid no lejos de Esmirna, con la brisa del Egeo acariciando piedras, estatuas, capiteles y

restos arqueoldgicos milenarios que pisoteaban impunemente las hordas turisticas. Visitaba una

mafiana de septiembre las ruinas de Efeso y cuando caminaba ya cerca del templo de Artemisa
casl pegado al enorme anfiteatro, me quedé extasiado de un olivo centenario. Senti una veneracion
indescriptible ante el aryol sagrado de los antiguos griegos, que mostraba su enorme vitalidad en el verdo
de sus hojas perennes. Parecia como si fuerzas ancestrales y misteriosas me devolvieran a los origenes de

specie arbdrea tan
lugar donde se
de tierra entre Siria y
Grecia. Unos origenes que después se irian extendlendo desde la cuenca oriental hasta la occidental del
Mediterraneo, dejando atrds una estela de mito., leyendas, historias, costumbres y otras realidades que
durante siglos han moldeado civilizaciones florecientes

Esa identidad cultural comin a tantos pueblos meridionales la habia percibido unos dias antes desde
el cielo; desde el avién que, como un péjaro de buen agiiero, sobrevolaba la ruta marinera de griegos y
fenicios a lo largo y ancho del Mare Nostrum.. Y ya en Atenas, primera etapa de mi periplo a Grecia y
Turquia, con unos dias azules y templados de un otofio que permitia hacer abluciones mafianeras en el
Egeo del dios Poseidon, no me senti extranjero. Delante de la entrada principal del hotel, en el lugar mds
privilegiado, un olivo me acababa de dar la bienvenid

En el Museo Arqueoldgico Nacional de Espafa se puede contemplar un vaso griego, de
aproximadamente el afio 340 a. de C., que muestra la disputa entre Palas Atenea y Poseidon para
de. o.ainar a la que luego se llamaria A.znas. Un olivo completa la escena, después de que la diosa lo
1-~ieca urot: . de la tic ra'y ganas. a PoseidC.. el derecho a darle nombre ¢ la recién fundada colonia del
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UCERNA D

lexionaba al dia siguiente sobre los origenes de nuestra cultura, la de los pueblos mediterraneos
ando ascendia con pie titubeante por el camiro sagrado de Delfos. Hice un alto en aquella senda
pinada y respiré a placer entre las ruinas de la que fue en su dia “centro de la Tierra.” Las
stribaciones del Monte Parnaso ofrecen el observatorio adecuado para asomarse a los confines de la
recia cldsica que aun pervive entre columnas, metopas, altares votivos, fuentes de la felicidad, santuario
anfiteatros donde me parecia oir gritos de clamor animando a los atletas que competian en la arena, ho
ilenciosa y desierta. Atletas de musculos lubrificados y suavizados con aceite de oliva virge

n un pequeno bazar compré una as entre tantas ruinas y que
podemos contemplar en los museos. Me la imaginé iluminando alguna estancia perdida entre capiteles
mutilados y estatuas decapitadas. Mi fantasia vol6 sobre aquellos restos arqueoldgicos y hasta me parecid
ver una llamita temblorosa, avivada por la corriente de aire que producia el aliento desaforado de una
pareja de amantes apasionad

amparillas y lucernas, anticipo de las mariposas de nuestra nifiez, circulillos de corcho que flotaban
en aceite € iluminaban con su mecha encendida imdgenes de santos en hornacinas de madera. Anticipo,
asimismo, de las capuchinas de bronce, siempre a mano y repletas de aceite; al igual que el candil, palabra
de origen mozdrabe, también para alumbrar pero que Cervantes describe como arma arrojadiza en la
escena de la venta, cuando el cuadrillero de la Santa Hermandad ‘““alzando el candil con todo su aceite, dic
a don Quijote con él en la cabeza, de suerte que le dejé muy bien descalabrado.’

Un reflejo de la realidad, que no sc¢ aleja mucho del mito, lo podemos también ver en una dnfora que
se conserva en el Museo Britanico. Muestra escenas de la recoleccion de la cosecha de aceitunas
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ENTO DE DIOSES

os y realidades paganas o religiosas, siempre uncidas al tronco del olivo y al aceite que rezuma
u fruto. Alimento tradicional y habitual del hombre mediterrdneo, que scgin cuenta Ovidio en
as Metamorfosis, también es alimento de dioses: Beocis prepara a Jipiter y Mercurio una
da a base del fruto del olivo. El desayuno romano, ientaculum, consistia en pan con aceite y ajo. Rito
ncestral que se repite hoy dia en tantas regiones de Andalucia. Pan y aceite, dos alimentos seculares de
as sociedades agrarias, cuya escasez y acaparamiento produjeron hambre, sangre y muerte: “La sangre, el
igo, el aceite, que corran por las calles”, se decia en una hoja subversiva repartida en Baena (Cérdoba) a

Accite con propiedades curativas que ya reconocia el Viejo Testumento. Lo leemos en el Levitico
cuando alude a la purificacion de los leprosos con aceite de oliva. Lo recomendaba Hipdcrates para curar
la dlcera 'y, también, Plinio que narra cdmo un longevo llegé a los cien afios gracias al uso del zumo
natural de la oliva. Los ingleses, tan pragmaticos, han vendido siempre el aceite de oliva en las farmacia
algo que me sorprendi6 la primera vez que fui a Inglaterra. Pero ahora, bajo la influencia de los cientifico
norteamericanos, se comprende mejor que nunca. Han redescubierto el Mediterrdneo que ya descubrié en







E LOS ARABES

os arabes solo _ran felices alli donde florecia el olivo. Aceite, del arabe az-zait o
jugo de aceituna; al igual que alcuza, almazara, alpechin y tantas otras palabras de origen arabe,
relacionadas con el olivo y el aceite. Me imaginaba, durante un recorrido visual por la mezquita
yba, las mil arrobas de aceite guemaban anualmente en iluminarla. Ya lo dice el Cordan:

“Ala es la luz de los cielos y de la tierra. Su luz es a semejanza de una hornacina en la que haya u
andileja. La candileja estd en un recipiente de vidrio que parece un astro rutilante. Se enciende gracia
un arbol bendito, el olivo, cuyo aceite casi reluce aunque no lo toque el fuego. Luz de luz

Aceite que también los drabes utilizaron con esmerado refinamiento en los festines culinarios. Aceite
como objeto de trueque en el comercio de los pueblos mediterrdneos; tan patente en Ostia, donde hay un
mosaico que muestra el traslado de dnforas olearias, quiza con aceite de Hispania, desde un barco de carg
a un bote fluvial. Los pueblos prerromanos ya cultivaban el olivo en el valle del Guadalquivir. Estrabén
relata que las plantaciones de olivos de la Bética estaban admirablemente labradas. Y el guditano Lucius

an pronto como las aceitunas empiezan a cambiar de color, convendra cogerlas a mano con buen
tiempo y, poniendo debajo esteras o cafas, cribarlas y limpiarlas; luego, una vez limpias con cuidado,
llevarlas de inmediato al Lagar, meterlas alin enteras en cestillos nuevos y ponerlas debajo de las prensas
para exprimirlas durante el menor tiempo posible. Después. levantad=s ya las pen¢ s, deberdn molerse del
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mentaba yo todo esto con Alberto Schommer, después de haber fotografiado en la caseria “La
ubana” una dnfora encontrada en el Monte Horquera, de la comarca Denominacién de Origen

3acna (Cordoba), tierra tan adecuada para la crianza de olivos Picudos que proporcionan una
excelente de aceituna. Esta dnfora se qued6 en un campo de la Bética, y ahi sigue como testigo
miles de cosech

bco antes habiamos cruzado la divisoria andaluza de la provincia de Jaén, desde La
astellana sin n apenas molinos de vientos, pero que esta vez nos sorprendlo con los restos de una ventisca

costumbran a oir el canto de las cigarras, grito plafiidero como de suplica para que cese el implacable sol

Nos daban la bienvenida esos inmensos bosques verde plata que configuran el paisaje olivarero
ienense. Nos aventurdbamos en la Andalucia de la alegria y de la luz, pero también del llanto y de las
inieblas. Entrdbamos por el dintel de Despefiaperros, de la mano poética de Lorca, en TIERRA DE
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a mancha no es homogénea aunque lo parezca. La variedad Picual impera en Jaén. La Carrasquefia
de Cérdoba o Picudo de Buena da cuerpo, aroma y sabor a sus excelentes aceites. El Lechin y el Lucio de
Granada, crecen en val es y montes dominados en su tiempo por los drabes. La Axarquia malaguefia, con
la variedad Verdial, se deja caer voluptuosamente hacia el mar. Huelva con su Verdial de Huévar fue
testigo del trasvase de olivos al Nuevo Mundo. Sin olvidar a Sevilla, paso obligado por su puerto del
Guadalquivir de aceites y aceitunas de mesa. ;Quién no ha oido hablar de las variedades Manzanilla
Gordal, Zorzalefio, Sevillano ji

Junius Moderatus Columela nos adelantd, en el siglo I de nuestra Era, como se aderezaban
aceitunas sevillanas. Conviene aludir a los métodos y manera de prepararlas, que él nos h

“Echar cn un mod-o de aceituna un sextario de semilla de anis maduro y de lentisco y tres cyathos dc
la de hinojo; y si no lo hubiere, la cantidad de hinojo picado que pareciere suficiente. Enseguida mezclar a
cada modio de aceitunas tres heminas de sal tostada y sin moler, después de lo cual se meteran estas
aceitunas en dnforas que se tapardn con hin

egun consta en un incunable 0 que se conserva en el Archivo de Indias de Sevilla, seis
recipientes que contenian aceitunas Gordal, valorados en 3.838 maravedies, formaban parte de la
mercancia con destino a América. Y en otro libro, de 1530, se relata que todos los barcos con rumb
Indias tenfan la obligacion de transportar, por lo menos, algunos plantones de olivos:

De ahora en adelante todos los maestros que fueren a nuestras Indias lleve cada uno de ellos en su
navio la cantidad que les pareciere de plantas de vifias e olivos, de manera que ninguno partiese sin llevar
alguna cantidad







UNO “MOLINER

de esfuerzos y trabajos que se exticnde desde Turquia hasta Portugal; a través
ta norte de Africa, Italia, Francia y Espafia. Toda Andalucia es durante la
recoleccion un inmenso €co que surge de las varas con el leno del olivo. Movimiento ritmico
que corta el aire y se repite afio tras afio, desde la profundidad inmensa de Ic

nto en la recogida a mano como en el varear de los olivos, se hace patente la alianza entre
ombre y la naturaleza. Pese a la tecnologia, la mano de obra sigue siendo imprescindible. Cultivo,
de gran repercusion social que proporciona trabajo a miles de familias campesinas del sur de Espa

Ya en las almazaras, herencia del lagar descrito por Columela, los procedimientos de molturacién d
la aceituna no han cambiado en su esencia. Poco a poco han ido desapareciendo los arcaicos sistemas de
traccion animal y prensas de viga, que nos daban una afieja imagen de como antiguamente se obtenia el
aceite. Han sido sustituidos por modernos sistemas continuos de molturacién y depdsitos de acero

inoxidable, que imponen las nuevas tecnologias

En las pequefias almazaras atin pervive uno de los mds extendidos sistemas tradicionales de
molturacién: el empiedro con rulos troncocénicos de granito, que en su dia sustituyd la traccién animal p
el motor. Se conservan, también, a pleno rendimiento los pozuelos de decantacion y trujales subterraneos
de azulejos. Como también perviven viejas tinajas de barro esmaltado, del afio 1795, que se siguen
utilizando en la almazara de la familia Nifiez de Prado de Baena (Cérdoba); uno de los escasos ejemplos
aun en funcionamiento de la arquitectura popular industrial de la cuenca del Mediterraneo.
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a calidad, impulsada

meta esencial para el agricultor cooperativista y para la industria agroalimentaria andaluza.

asi un excelente aceitc de oliva virgen, zumo natural de la aceituna. Su sabor exquisito, tan
enaltecido por la buena gastronomia y la medicina, elevé la dieta mediterrdnea a un nivel de model
alimentario en todo el mund

Al igual que en los vinos, la cata de aceite se hace imprescindible para definir su personalid
Gabriela Mistral, en su Elogio del aceite, lo describe “ni dulce ni salobre, como
adelante afiade: “el aceite, mds lento que la ldgrima y mds pausado que la sangre

Pero ahondar en los secretos del zumo de la aceituna, significa asimismo penetrar en tierra de olivos.
Identificarse con esta especie arborea del género Olea, como hemos hecho Alberto Schommer y este
cronista; en dia de frios o calores, entre campos cubiertos de nieve o de jaramagos lujuriosos, con la tierra
embarrada por el agua o seca como el desierto. Y, alli, humilde pero a la vez altivo, siempre nos espera el
olivo. Junto al tronco enrevesado he reflexionado sobre el pasaje del Libro de los Jueces, donde se alud
que no quiso ser el rey de los arboles para asi poder ofrecerse al hombre en la aceituna u oliva

“Pusiéronse en camino los drboles para ungir un rey que reinase sobre ellos y dijeron al olivo: reina
sobre nosotros. Contestoles el olivo: ;voy yo a renunciar a mi aceite que es mi gloria ante Dios y ante los
hombres, para ir a mecerme sobre los art

de casitas blancas donde se aspira “olor en el aire de olivo quemado”,
como supo captar el escritor Azorin. Olor a lefia de olivo que forma parte de nuestra memoria sensorial.
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espera de nug
plenitud imag

an poéticas como esta que nos ha legado

largos caminos rojos
Cordoba, olivares ve

En el Prendimiento de Antonito el Camborio, se mezcla el amargor excitante de la aceituna con la
dulzura olorosa del jazmin: sabor y fragancia del aceite de oliva virgen. ;Y quién sino Garcia Lorca podid
describir con imdgenes tan escuetas y a la vez tan profundas el rostro de un gita
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arada y fonda en la noble y renacentista ciudad de Ubeda, situada a menos del tiro de una piedra

espléndidos olivares. En el sefiorial comedor la camarera cumpli6 a la perfeccion con la rutina:

sirvio mantequilla y pan como prélogo a la eleccion del condumio. Suelo entonces, especialment
en restaurantes que estdn ubicados dentro de la geografia olivicola, ejercer con humildad y no menos
educacion cierta critica reflexiva: ;Por qué la grasa obtenida de la leche de vaca tiene que imponerse al
zumo natural extraido del fruto del olivo? ;Por qué hemos aceptado como lo mas natural del mundo, y
precisamente en nuestra cultura gastronomica mediterrdnea, apaciguar la gazuza a base de pan, muchas
veces nefasto, untado con mantequilla no precisamente de Flandes, antes de iniciar el rito de un buen

El jefe de sala tuvo buenos reflejos y ni corto ni perezoso se permitié un preludio de cena que no
estaba previsto. Nos trajo unas rebanaditas de pan muy bien tostadas y calientes, junto con una botella de
aceite de oliva virgen. Hicimos, pues, una degustacion de “olio crudo”, al estilo de la que me propuso en

lerta ocasion la carta de un restaurante de Urbino, en Italia, manera l6gica de lubrificar el estdmago antes
de que llegue el grueso de los manjares. ;Por qué no vemos en la carta de tanto restaurante andaluz algo
s'milar? me pregunté entonces. Ahora ya son muchos los que practican esta sabia manera de “hacer boca’
siguiendo esa costumbre tan natural y tan sana de la restauracidn catalana-balear, del pan con tomate. Su
origen es campesino, cuando se amasaba y se horneaba en la propia casa una vez por semana. Al pan ya
endurecido se le restregaba tomate y se le vertia aceite de oliva, para poder hincarle el diente. Cocina de
aprovechamiento entonces, pero un lujo hoy; sobre todo si la rica rebanada de pan de pueblo va restregada

on un tomate prieto y rociada con buen aceite virge
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Este primor en la labranza lo hemos contemplado a lo largo y ancho de nuestro camino por tierras
andaluzas de olivos. Después de Ubeda llega enseguida Baeza, también sefiorial y renacentista. Hasta Jaé
el bosque se extiende para luego hacerse ain més frondoso, con la Pefia de Martos en su perpetua vista de

pajaro sobre un bosque de olivos. Cruzamos el Puente de San Juan, especie de pértiga para saltar desde la
provincia de Jaén a la de Cérdoba. Enseguida se otean los campos de Priego con sus excelentes variedades

sus aceites armoniosc







2?0

oco antes del atardecer, recién estrenada la primavera, hemos andado entre las hileras, “hilds” co
dicen los campesinos, de un olivar. Sus hojas verdes ya anuncian un proceso que se repite afo tras
que me trae a la memoria u

FEn la hojita de una oliva,

Abundan en las hojitas verdes las yemas y los primeros racimos, paso previo a la floracion que tien
ar entre abril y mayo. De esas florecillas blancas quedara el fruto, primero como bolitas mintsculas

. , 1 se quiere que la
ncipiente cosecha sea una realidad a final de afio. El silencio en el campo de olivos sélo estd turbado,
esta tarde primaveral, por el sonido inconfu -dible de las motosierras y Fachas para cumplir el rito bian
de la tala o poda.
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ECRETO DE NUESTRO PASA.

aisaje andaluz, emblematico de la cultura mediterranea. Paisaje de una belleza singular, que s
mpresmna alos que miran con O_]OS bien abiertos y la sensibilidad a flor de plel Le ocurri6 a

proceden de un pasado milenario. Como ya hemos dicho anteriormente, los drabes s6lo eran felices alli
donde florecia el olivo. En la felicidad que sentimos muchos andaluces ante un campo de olivos estd quiza

Olivos Picudos se derraman por las laderas de las sierras que avizoran la comarca de De
de Origen Baena: pueblos tan bellos como Luque, Zuheros y Dofia Mencia. Caserias solitaria

empieza al finalizar la anterior campafia aproximadamente en el mes de marzo. La recoleccion, mas
temprana en los olivares de verdeo o aceituna sevillana de aderezo, alla por octubre, se iniciaba en
aceite a partir de la Purisima, en diciembre. Hoy ya se empieza en novie
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La esencia de la recoleccion estd en varear los olivos mediante varas largas que golpean las ramas
producen la caida del fruto. M4s adecuada seria la recoleccion a “ordefio” con la mano y con unos cestc
llamados “macacos”, que es el método empleado en la recoleccién de la aceituna de mesa. Pero seria

arisimo en el caso mds frecuente de recogida de aceitunas para extraer el aceite. Los vareadores propi
golpes secos y caen las aceitunas en lienzos o mallas adecuadas previamente colocados alrededor del
ronco del olivo. Las mujeres, agachadas o de rodillas, recogen las esparcidas por el suelo. Ya lo dice el

A OZIENUL

o vareand

, con no poca nostalgia, al manijero Marcelino con quien comparti el rito de una
osecha hace de esto muchos afios. Tenia una capacha de pleita donde portaba el condumio diario sin que

quellos juegos de los atenienses donde se concedia al vencedor de las Panateneas dnforas repletas de

aceite de la cosecha. Luego, ya en plena faena, Marcelino daba 6rdenes con un gracejo especial: “;
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os maestros molineros y los catadores profesionales vigilan la pauta a seguir en la mezcla de
variedades de aceitunas. La cata diaria contribuye a perfeccionar la calidad. El mes de diciembre d«
pude catar en OROBAENmite virgen de 0,2 de acidez, mezcla de aceitunas Picual y Lechin
molturadas en el momento exacto de madurez, que era pura ambrosia. Fue como una caricia retronasal, de
de una belleza cromética imposible de describir. No me sorprendié que aquel acei

blema de antafio cuando se atro_laba el fruto en los patios de los molinos, a la espera de la molienda.
)s “aceitones’” sabian a alpechin y su olor en nada se parecia a la fragancia de la fl

on la calidad cada vez mayor de los aceites virgenes andaluces si se puede exigir aue ta
tumbre rutinaria, a base de otras grasas vegetales o animales, sea al menos frenada. N1 las ensaladas, n1
nollete del desayuno, ni la mayonesa, ni los fritos, ni esas leves salsas que acompafian a la imagineria
de oliva virgen extra.

en ese camino ya estamos los consumidores informados, los criticos gastronémicos, los
cocineros, las escuelas de hosteleria, los agricultores, los cooperativistas y la Junta de

Todo este proceso conlleva ramificaciones econémicas, sociales, gastronémicas y de salud. La
subvencion de la Unién Europea, al consumo y a la produccidn, supone un estimulo para el agricultor
olivarero andaluz. Los miles de jornales empleados a lo largo del afio, y en especial durante la recoleccion
resuelven en gran parte los muchos problemas estructurales. En toda Espafia el olivar proporciona mas de
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LA CULTURA OLEICOLA MEDITERRANF

que inculcarlo a los maestros y educadores de las escuelas de Andalucia, par
vez lo ensenien a los ninos. Debia ser una asignatura obligatoria, “El olivo, nuestro arbol
mediterrdneo.” Si esos nifios solo saben del aceite que es un liquido grasiento, al que conf

n algunas escuelas de Estados Unidos se enseiia a los nifios a ver television. Una pequeiia, de siete
afos, al llegar a su casa le dijo a su padre: “Papa, que no todo lo que dicen los anuncios de television es
verdad.” Pues bien, seria un éxito que los nifios andaluces dijesen en sus casas, tras oir al maestro habla
sobre el olivo: *“Mamd, que el buen aceite de oliva es mucho mejor para mi salud y mi estdmago que eso
que estas usando a diario... Y ademds no es tan caro como crees

Si se les educa bien sobre lo que es y significa el aceite de oliva en la cultura mediterrdnea, quiza
ellos a su vez reeduquen a sus padres, tltimamente demasiado escorados hacia los usos culinarios

reo que aun estamos a tiempo de evitar la peligrosa posibilidad de que se conviertan para siempre
en “nifos de la hamburguesa.” O nifios adictos a extrafias golosinas hechas con sebo, tan dafiinas y tan

caras. En nifios que no saben comer o saborear 1o nuestro de toda la vida

A las generaciones del siglo XXI es necesario ensefiarles que nuestra cultura procede de u

patrimonio comun: la milenaria civilizacion agro-oleicola mediterranea






AND OF OLIVES
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statues, capitals and ancient archeological remains trodden with impunity by hordes of tourists.

It was a morning in September and | was visiting the ruins of Ephesus. Walking near the temple
of Artemis, right next to the enormous amphitheatre, | found myself rooted to the spot in front of
an ancient olive tree. | felt an indescribable veneration before the sacred tree of the ancient
Greeks, which showed its tremendous vitality in its evergreen leaves. It seemed as though
ancestral and mysterious forces were returning me to the origins of our Andalusian culture.

I t happened to me not far from Smyrna, with the breeze from the Aegean caressing stones,

There and then, in what was once Asia Minor and today is Turkey, | thought about this tree,
so closely linked to the destiny of the Mediterranean peoples, to my own destiny. It could have
been right here where olive growing first began about six thousand years ago. Or on any other
piece of land between Syria and Greece: Origins that would later extend from the eastern to the
western Mediterranean, leaving behind a trail of myths, legends, stories, customs and other
things that have shaped flowering civilizations down the centuries.

| had been made aware of this cultural identity common to so many southern peoples some
days before when | perceived it from the sky, from the plane which, like a bird of good omen, flew
over the sea-routes of the Greeks and Phoenicians the length and breadth of Mare Nostrum.
Already in Athens, the first port of call on my journey through Greece and Turkey, during the mild
blue days of an autumn that permitted morning ablutions in the god Poseidon’s own Aegean, |
felt no stranger. Before the main entrance of my hotel, in the place of honour, an olive tree had
just bid me welcome!

The Archeological Museum in Madrid has a Greek vase from about 340 B.C., on which is
depicted the dispute between Pallas Athene and Poseidon about the name that should be given
to what was to become Athens. The scene is completed by an olive tree, which the goddess made
sprout from the earth, winning from Poseidon the right to give her name to the recently founded

45
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AMP OF DELPH

he following day | was thinking about the origins terranea
eep path
: ills of
ount Parnassus prc vide the perfect observatory from which to scan the outermost limit
lassical Greece that still survives among columns, metopes, votive altars, frurtains of
appiness, sanctuaries and amphitheatres where | seemed to hear the shouts of those

In a little bazaar | bought a lamp, an imitation of the earthenware ones found in so many
ruins that we can see in i.iuseums. | imagined it illuminating a spacious room lost among broke
apitals and headles< statues. My fantasy took flight among those archeological remains and I

imagination a tiny trembling flame, stirred by the passionate breathing

Ancient lamps, the predecessors of those little cork circles of our childhood that floated i
and with lighted wicks illuminated the figures of saints in their wooden niches. Predecessors
of those little brass lamps with hood-shaped snuffers one always had to hand full of oil. And
that heavier lamp which Cervantes described as a throwing weapon in the inn scene, when t
member of the Holy Brotherhood, “raising the lamp with all its oil, struck Don Quixote with it
the head, leaving him much the worse fo

gh to mythology, can be seen on an amphora in the Britis
olives are being harvested for later crushing, according to
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OOD FOR THE GODS

yths and pagan or religious realities, always yoked of the olive tree and to the
oil that oozes from its fruit. The usual and traditio
according to Ovid in his Metamorphoses, is also t
based on the frui or Jupiter and Mercury. The Romae
onsisted of brea garlic. An ancestral ritual repeated today
Andalusia. Bread and oil, two age-old staples of agricultural societies, the
bf which produced hunger, blood and death. “Let blood, wheat and oil flow in the streets,” read
subversive leaflet distributed in the Cordovan town of Baena after the Bolshevik Revolution of

Oil with curative properties, recognized in the Old 1estament. Leviticus talks of lepers being
purified with olive oil. Hippocrates recommends it for curing ulcers and Pliny tells how a man
ived a hundred years thanks to his consumption of natural olive juice. The pragmatic English

ave always sold olive oil in the chemist’s, which surprised me the first time | went to England.
But nowadays, under the influence of American scientists, it is easier to understand than ever.
hey have rediscovered the Mediterranean which Hippocrates had discovered long before them







THE HAPPINESS OF THE'ARABS

id that the Arabs were only happy where the olive tree flourished

“aceite”, comes from the Arabic — az-zait (juice of the olive) - like

words related to olives and olive oil: “alcuza” (olive-oil bottle), “almazara” (oil
(vegetation water), for example. | imagined, during a visit to the mosque of Cord
enormous quantities of oil that were burned every year in its illumination. As th

“Allah is the lig
lamp. The lamp is in

Oil which the Arabs used with at care and refinement in their fea
among the Mediterranean peoples rading in lieu of coin. In the ltalia
mosaic showing amphoras full of ¢ oil, perhaps from Hispania, being 2
ship to a river boat. The pre-Roma oples cultivated olive trees in the Guadalquivir valley.
Strabo writes that the olive plantat of Baetica — as the Romans called what is now Andalusia

ere admirably tended And Juniu deratus Columela of Cadlz glves in his De re rustica

oran puts it:

d the earth. His light is like that of a niche with an
esembles a brightly shining star. It is lit thanks to ¢
s even when untouched by fi

s also used
Ostia there is

, placing mats or reeds undernea

aned, they should be taken straight away to the oil mill, put
r the presses and pressed for the shortest time possible. The
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ANDALUSIA WELCOMES US

called “La Cubana” an amphora found on Monte Horquera in the Baena district of the province

of Cérdoba. Olives from this district enjoy a Guarantee of Origin, which is also a guarantee of
quality, and the land here is ideal for growing the olive trees known as “Picudos” (Pointed),
which produce an excellent variety of olive. This amphora was left in a field of ancient Boetica
and there it continues, the mute witness of thousands of crops.

I was talking about all this with Alberto Schommer, after photographing in a country estate

Shortly before, we had crossed the border into the Andalusian province of Jaén from the La
Mancha region of Castile, a part with hardly any windmills, but which this time surprised us with
the leftovers of a snowstorm. Olives covered with a white mantle welcomed us. These trees are
equally accustomed to the frosts of winter and the song of the cicada, whose plaintive cry seems
to call out for an end to the implacable sun of August.

Immense silver-green woods — the olive tree landscape of Jaén — welcomed us. We ventured
into the Andalusia of light and gaiety, but also of grief and shadow. Entering under the lintel of
the Despenaperros gorge, we were accompanied by the voice of the poet Lorca. In his TIERRA DE
OLIVOS (Land of Olives) he writes:
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That olive-green is less homogeneous than it looks. The “Picual” variety is what you find in
Jaén. The “Carrasquena”, that of Cordoba, and the “Picudo” of Baena give substance, aroma and
flavour to their excellent oils. Granada’s “Lechin” and “Lucio” grow among valleys and hills once
dominated by the Arabs. The mountains of Malaga’s Axarquia region, where the “Verdial” variety
grows, fall voluptuously to the sea. Huelva, with its “Verdial de Huévar”, witnessed the
transportation of olive trees to the New World. And Seville, with its port on the Guadalquivir, was
long the essential point of departure for oils and table olives. All Spaniards have heard of the
“Manzanilla”, “Gordal”, “Zorzaleno”, “Sevillano”, “Serrana and “Hojiblanca” varieties.

Lucius Junius Moderatus Columela tells us how the olives of Seville were prepared in his
time, the first century A.D. His instructions give an idea of just how old the olive tradition is in
Andalusia:

“Throw into a modius of olives a sextary of mature aniseed and mastic-trce oil and three
cyathi of fennel seed; in default of this last, the amount of chopped fennel that seems sufficient.
Then mix with each modius of olives three heminae of unground toasted salt, place the olives in
amphoras and cover them with fennel.”

According to a book printed in 1520 conserved in Seville’s “Archivo de Indias”, six vessels
containing “Gordal” olives, valued at 3,838 maravedis, figured among merchandise being
shipped to the Americas. Another book, dated 1530, tells us that all ships bound for the Indies
were obliged to transport at least a few olive tree saplings:

“Henceforth all ships' captains travelling to the Indies shall take in their vessels the amount
of vine and olive plants they see fit, but none shall leave without at least some on board.”
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hen autumn comes it's time to start the annual, ancestral ritual of the harves
involving a great deal of work and effort practised from Turkey to Portugal: i
the north coast of Africa, Italy, France and Spain. During the harvest all And
immense echo o against the wood of the olive trees. It's a rhyth

Man and nature work closely together at olive-picking time, whether this is done by hand or
by beating with poles. In the age of technology human beings are still essential. We're talking,
then, about a crop of great social importance, one that provides work for thousands of country

families in the south of Spa

Even in the oil mills, the descendants of that described by Columela, the olive-crushing
process remains essentially the same. Little by little, animal traction and screw presses beca
things of the past to be replaced by the continuous grinding systems and steel tanks of toda

e of the most extended traditional crushing systems is still used in the smaller mills. " hi
es truncated granite cones, turned originally by animal traction and later mechanically. A
used as ever are the decanting tanks and underground bins with their ornamental tiles.

amelled earthenware jars made in 1795 and still used in the oil
y in Baena, Cérdoba. This mill is one of the few examples of
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“NEITHER SWEET NOR SALT, LIKE WISDOM"”

Government, is an essential goal for southern Spain’s cooperative farmer and its food and

agriculture industry as a whole. The excellence of its virgin olive oil, the natural juice of the
olive, is the result of pursuing it. The praises of olive oil’s delicious flavour have been sung by
chefs and doctors alike, making the Mediterranean diet a model for the rest of the world to follow.

Quality, encouraged and promoted by the Agriculture Department of Andalusia’s Regional

Olive oil has to be tasted, like a wine. It's the only way to establish its personality. Gabriela
Mistral, the Chilean poet, describes it in her /In Praise of Olive Oil as “neither sweet nor salt, like
wisdom.” Later she adds: “Olive oil, slower than tears, thicker than blood.”

To enter into the secrets of the juice of the olive you have to enter into the land of the olive
tree. You have to identify with this species of the genus Olea, as Alberto Schommer and the
present writer have done, on cold days and hot days, among fields covered with snow or sensual
hedge-mustard, the soil waterlogged or dry as the desert. There, in its curious mixture of humility
and pride, the olive tree unfailingly awaits us. Next to its twisted trunk | once found myself
pondering over a passage from the Book of Judges, where we are told that the olive tree did not
want to be king of th. trees so that it could offer itself to mankind in the shape of its fruit, the
olive, instead:

“The trees ' 'ent forth o1 a time to anoint a king over them; and they said unto the olive tree,
Reic n thou over us. B 1t the oliv - .ree said unto them, Should | leave my ratness, wherewith by

me hey honour Cod and man, and ' 10 to be pr> noted over t.ie trees?”

L-rc of c ives e1villeges of 't r.ite F ouses where one jreathes . nat t.i. ' iter Azorin
de. xribed as “ 1 1. . nell o burn: olive irees in t'ie air” —the smell ¢ 2urnt olive trr 2s that forms
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The lens of Alberto Schommer’s camera, focusing on'the dry sadil'awaiting new plantations of
olive trees, opens and shuts from different angles. And'itVividly capturesipictures as poétic as

this one, again from Lorca:

If Antonio Machad
rincipally with Jaén,
Iways distant Cordobsz

e spent in Baeza, associated the olive tre
e Granada and expressed his nostalgi

o, the stimula
e heavy sweetness of jasmine. Yet her reference
il. And who but Lorca could describ Jipsy’s face in
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THE EAR OF WHEAT AND THE OLIVE TREE

some splendid olive groves. In the stately dining-room the waitress goes faultlessly

through the routine, serving bread and butter as a prologue to taking our orders. At such
moments, especially in restaurants in olive-growing regions, | find it hard to resist making
— unostentatiously and politely — a perhaps not inappropriate criticism: wany is the fat obtained
from cow’s milk given precedence over the natural juice extracted from the juice of the olive?
Why have we come to take it for granted, precisely in the heartland of our Mediterranean
gastronomic tradition, that hunger pangs should be allayed with bread and butter, neither
necessarily of the best, before entering upon the ritual of a good lunch or dinner?

D inner time in the noble Renaissance city of Ubeda, less than a stone’s throw away from

The maitre got the message immediately and, without loss of time, produced a prelude to
our dinner that wasn’t on the programme. He brought us slices of hot, crisply toasted bread and
a bottle of virgin olive oil. So we had precisely what figured on the menu when | was in a
restaurant once in U, bino, Italy. A logical way, surely, to lubricate the stomach in preparation for
the arrival of more solid food. Why don’t we find something similar on the menus of so many
Andalusian restaurants? Admittedly, there are many that do now apply this appetite-whetting
method, following the natural, healthy example of Catalan and Balearic Island restaurants with
their bread, oil and tomato. The tradition is of peasant origin and comes from the times when
bread was baked at home once a week. Tomato was rubbed onto bread that had normally gone
dry and oil was added to make it easier on the teeth — a practical solution then, but a luxury
today, especially if that tasty slice of country bread is rubbed with a firm tomato and sprinkled
with virgin olive oil.
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culture and our customs, are possible today thanks to the
at can be seen in the Andalusian olive grove. Farmers are
increasingly clear in thelr minds that a good oil should be the end-product of all the care that

modern olive cultlvatlon can provide: care of the soil, pest and disease control, fertilizers where
it is ripe and rec

We have witnessed the results of this dedicated husbandry throughout the length and
breadth of Andalusia’s olive groves. After Ubeda comes Baeza, another noble Renaissance town.
Olive trees and yet more olive trees all the way to Jaén, and beyond even more — the Peha de

its height a bird’'s-eye view of a veritable forest of olive trees. We cross the
ich takes us from the province of Jaén into that of Cordoba, and in next to na

e can makeout the o with their excellent olive tree varieties and the fine-tuned
armonies of their oils







THE ANDALUSIAN COUNTRYMAN'S LOVE OF THE OLIVE

little e dusk, in early spring, we were walking between rows of olive trees. Their
process which is repeated year after year and reminded me

‘V‘A

Among the little green leaves appear hosts of buds and the first clusters of what will be
flowers between April and May. Those little white flowzrs eventu-lly give place to fruit, first in
the form of tiny balls and later the flesh and bone of fruit that in autumn will be ready for
harvesting: seasoned table olives and olives that will be crushed to produce virgin olive oil. An
Andalusia has plenty of varieties: Gordales Manzanillas, Houblancas Plcudas Zorzaleras

The Andalusian olive grower’s love of the olive tree goes tck a | \ng way. The plantations cf
Boetica were admirakly cared for before the l.cine1s .. .ved. As they | ad tu uc 1’ they we [
to produce worthwh e crops at the end of the year. T ie silence of the olive groves
disturbed, this spring afternoon, by the unmistakc - ¢ sct1ds of ¢ > 'er saw:. and a
the biennial felling and pruning ritua
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OF OUR PAST

ndalusia and its landscape are inseparabl an culture. It's a landscape of

singular beauty that never fails to impress those who la it with — and through — wide-ope

eyes. The German theatre director Jiirgen Flimm once & ered a journalist’s question, “What
s your dream of happiness?”, with “Sky

| feel exactly the same every time, surre trees, | look towards tl
set. And | feel the same happiness, because the sensation of closeness to nature is even grea
en one is surrounded by rows of olives with such a long hi i ' i
already, the Arabs were only happy where the olive tree gre
he happiness that many Andalusians feel in the presence of

> Baena district, ¢
heros and Dona

the slopes ¢ k down upo
rigin certific ns like Luque
5 that hold i he passage
n them and eventually departed. Whitewashe

ndless and invisible murmur of sap rising in

Picudo olive trees co
ith its own Guarantee o

e, old stories,
icklime-coated
s, the prelude to

encia. Solitary farmho
generations that were bo
ouses, witnesses of the

presents the culmination of a long and laborious period of what one can onl

waiting.” This begins at the end of the previous harvest around the month o

March. The earliest harvest, that of the Sevillian olives picked green for seasoning, starts in Octc
hat of oil olives, which used to begin after the Feast of the Immaculate Conception in the first
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esting consists in making the fruit fall by beating the branches he olive trees with lon
leally the olives could be picked by hand — “milked off” is the te sed in the trade — and
baskets. This is, in fact, the method used for harvesting table olives, but it would be
ely expensive if applied to the much larger quantity of olives th D to making oil. In the
oil olives, ma 2 beaters deliver short, sharp blows to the branches and the olives fall onto
r meshes previously placed fc > around the trunk The women, squatting or on
: i the olives scatter nd. There's a beautiful folk song which says it

remember now, with more than a little nostalgia, a foreman called Marcelino with whom |
shared the harvest ritual many years ago. He had with him an esparto-grass basket with food fo
the day in it, including a bottle of oil. The sunrise, the silence, the big fire the olive pickers lit

stirred my imagination. The girls danced and sang round the fire to loosen up their muscles and
get warm. | saw that early morning ceremony as a ritual dance, like that of the Panathenaea, the
all-Athenian festival in which the winners of the games received prizes in the shape of amphoras
full of olive oil. Later, when everybody had got down to work, Marcelino shouted orders in his o

inimitable fashion: “Pick the olives with both hands. With onl

ere are still farmhouses where the olive pickers get together round a fire after th
ork. But they don’t make this an occasion for play and general foolery as they used to
as put paid to all that Nowadays the great majority of olive pi go to work in thelr

from dawn to dusk. As Marcelino did, with his litt
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aromas and flavours. It was also beautiful to look at. It came as no surprise to learn later that in
May of 2001 this oil had won a medal awarded by the Ministry of Agriculture, out of 141 samples
sent from all over Spain, in the sweet, fruity, virgin category.

Quality, which depends to a great extent, of course, on what happens in the oil mills, starts,
nevertheless, with the correct tilling of the soil. The miller knows what he has to do where the
mix of olive varieties is concerned. He takes careful note of where the different consignments
come from, of just how healthy they are and how ripe. There is no longer any problem with fruit
piling/up in the mill yard, waiting its turn for grinding. The thick, cloudy oil resulting from the
long wait had the stale taste of what is known in the trade as “vegetation water” and its smell
had none of the fragrance of the freshly picked olive.

The ever-increasing excellence of Andalusia’s virgin olive oils/is a good enough reason,
surely, to encourage people to break from time to time their routine of using other vegetable fats
or animal fats in the kitchen. Talking of the Mediterranean world, where would that breakfast roll,
that mayonnaise, those delicious fries and tasty sauces which form part of the creative
vocabulary of Spanish and Italian chefs be without an “extra” virgin olive 0il?

Fortunately, there are lots of us now on the right road: well-informed consumers,
professional gastronomes, restaurants, cooks, catering schools, farmers, cooperatives and the
Regional Government of Andalusia with its informative campaigns.

All this has its economic, social, gastronomic and health effects. European Union subsidies
for consumption and production represent a spur to the Andalusian olive grower. The thousands
of working days devoted to olive cultivation throughout the year, especially at harvest time, solve
a lot of the region’s structural problems. In Spain as a whole the olive industry accounts for over
70 million working days and almost 600 million working hours a year. Much like a holding
company with a payroll of over 300,000 employees.



Moy - Samous ot lTaena it e s b w0 ms o e,
risrsisain s, efao ol i cor cdtstod e, dafindivgscT o uo e et el da 2

FYtcoze v by cdreMocterrn v tFasadoan ty.reiri pi2 - ""he » vy |n
f.eave i carciov-sc tlar Yvieases, " trelor ek~ acfalwe=soe 2 oo duiealuli
cr2-t2. . k=




T. E OLIV | OIL CULTURE OF THE MEDITERRANEAN

throughout Andalusia so that they can pass it on to the children in their care. “The olive,

our Mediterranean tree” should be a compulsory subject. If children know only that olive
oil is a greasy liquid, which they confuse with the seed oils they see so much in their kitchens,
they’ll never be able to sort out the origins of our way of feeding ourselves and the culture we
share with other Mediterranean peoples.

Q Il that we have been saying should be instilled into the minds of school-teachers

In some schools in the United States they teach the children to watch television. A seven-
year-old girl said to her father when she got home, “Dad, not all the television adverts say is
true.” It would be wonderful if Andalusian children, when they got home after hearing their
teachers talking about the olive, weie v come out with, “Mum, good olive oil is much better for
my health and my tummy than what you use every day... And, anyway, it's not so expensive as
you think.”

If those children were properly informed about olive oil and about what it means in the
context of Mediterranean culture, perhaps they in their turn could start re-educating their parents,
too brain-washed these days by foreign ingredients and foreign ways.

| think it's still not too late to avert a dangerous possibility: that our children end up as
“hamburger kids” for good. Or addicts of strange fatty sweets, bad for their health and expensive
into the bargain, children who no longer know how to appreciate the good things that have
always been ours.

We shall have to teach the new generations of the twenty-first century that our culture stems
from a common heritage: an ancient Mediterranean civilization that has always had the olive at
its centre.

=






Ocupan los olivares tres leguas antes y otras tantas después de la ciudad. Los que estdn de esta parte
del Genil hacia Cordoba llanan la banda “morisca’; los que de la otra hacia Sevilla “Calcargado”,
porque excede en abundancia de fruto, esotro en bondad. Es tierra gruesa, fértil, de color bermeja y en
parte albero; ésta ya se tiende en espaciosas vegas, ya se levanta en cerros, ya se quiebra en valles,

dispuesta como por naturaleza, asi por influencia del cielo para criar estos drboles tan frescos, tan
copados, tan hermosos, que cuando muestran su fruto verde, dorado y negro, colores que toma el maduro
y pasado y a veces se hallan todos tres juntos, es una de las mds agradables vistas que puedan gozarse.

MIGUEL DE CERVANTES

The olive groves occupy three leagues before and three leagues beyond the city. Those on
this side of the river Genil in the direction of Cordova are known as the “Moorish strip”, those on
the other towards Seville “Calcargado”, because they have an overabundance of fruit, which
excels in quality. The soil is rich, fertile, red and in part chalky. It stretches out over spacious
plains, rises in hills, is broken by valleys, disposed by nature and the influence of heaven to bear
these trees, which are so green, so thick with foliage, so healthy, that when they show their

green, gold and black fruit — the last two being the ripe and overripe, though sometimes the
three colours are to be found all together — it is one of the pleasantest sights that may be beheld.

MIGUEL DE CERVANTES
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DATOS TECNICOS DE LAS FOTOGRAFIAS

El trabajo se realizé con camaras Nikon F-4 y
pelicula Kodak Ektachrome 64X, 400X y 800-1600.

En general con éptica 80-200 (Zoom), objetivo
macro de 60 mm y angular de 35 mm.

En todas las imdgenes se trabajé exclusivamente con
luz ambiente.

Alberto Schommer es fotégrafo y miembro de la Real
Academia de Bellas Artes de San Fernando.

Manuel Piedrahita es periodista y Presidente de la
Cofradia de Amigos del Olivo de Baena.

Alberto Schommer, the photographer, is a
member of the San Fernando Academy of Fine Arts.

Manuel Piedrahita, the author, is president of the
Baena Friends of the Olive Association.

THE PHOTOGRAPHS: TECHNICAL DETAILS

The cameras used were Nikon F-4s and the films
were Kodak Ektachrome 64X, 400X and 800-1600.

Most of the photographs were taken with 80-200
Zoom, 60 mm macro lens and 35 mm wide-angle

lens.

All the pictures were taken with natural light.



las escuelas de la cuenca del Mediterraneo, algunos maestros plantean a los nifos la 1dea
dibujen escenas relacionadas con la Biblia. No falta en la respuesta escolar la paloma con el ramitc
de olivo en su pico. Es la paloma que anuncié a No€ el fin del Diluvio, convertida para siempre en

En las monedas romanas la rama de olivo significaba comercio en paz. El emperador Adriano adoptc
a de olivo como simbolo de Hispania romana. Virgilio en sus Gedrgicas exclama: “Cultiva joh
labrador! el olivo, que es grato a la paz.” Y Pablo Neruda, en su Oda al aceite, elogia al olivo con la
profundidad de su verbo poétic

No sélo canta el vino,
también canta el aceite

vive en nosotros con cu luz ma
v entre los hienes de la tierra

tu inagotable paz, tu esencia verde
tu colmado tesoro que desciende
desde los manantiales del olivo.

La uncion con aceite de oliva, al viajero que llega a una casa, sigue siendo simbolo de hospitalidad ¢
muchos pueblus mediterrdneos. Pero también preludio de muerte en los olivos retorcidos de Gethsemani
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La recoleccion estd en marcha entre hileras de olivos. El tractorista va y viene con su carg
madaquina zarandea, el hombre varea. as aceitunas como gruesos goterones. Mecanico
movimiento de la vibradora; golpe ritmico del hombre campesino, captado en movimiento por la cdmara
de Schommer

bre y su arma, que es su vara, como un gladiador romano encargado de llevar hasta muy
lejados territorios septentrionales una dnfora de la Bética. Estuvo hace muchisimos siglos llena de aceite
de oliva virgen, que a lo largo del tiempo se ha extraido de las olivas o aceitunas con diferentes métodos,
pero siempre con el mismo procedimiento

Atun se moltura con piedras de granito y se almacena el aceite en viejas tinajas, donde sigue en pie |
antara como preludio de los modernos envases

Aun se utilizan los/capachos, ya al sol después de cumplir un afio mas la tarea de conseguir aceite
ediante presién hidra

Mundo fantasmagorico de grandes depdsitos metdlicos que guardan
sOlo esperanza de cosecha. t ero el tiempo nunca acaba en tierra de olivos
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INDICE DE FOTOGRAFIA

I Tierra bien labrada, tierra calma, a la espera de que surjan hoyos bien alineados; esperanza de olivos.
II Plantones matemdticamente colocados inician por la loma una larga singladura. Olivitos que apenas sobresalen de la tierra.
III Puntos verdes en tierra rosada como la piel de Palas Atenea. Monte de olivos ya crecidos, monte de diosa yacente.
Sube o baja por la loma un ejército de olivitos que rodean la caserfa, vigia permanente de su avance hacia la futura cosecha
Verde esperanza, ocres y azules; lineas suaves, limitadas por tierras de olivos que avanzan y avanzan.
Casita solitaria, como perdida, humilde émula de pétreos castillos siempre vigilantes. En el horizonte, asoman los olivos.
En lo alto de la loma, una caseria divisa un bello hori~onte de verdor arbéreo que contrasta con el trigo verde
El camino, como lava verde que escupe un hipotético volcdn, serpentea en el olivar solitario.
Muy al fondo, la sierr acariciada por nubarrones; paisaje invernal de olivos que esperan la madurez del fruto
ueblo blanco cordobés, Nueva Carteya. una hondonada de cal rodeada de cientos de hectareas de
iQué bien labra el agricultor andaluz! Los suelos de los olivos estdn acicalados con primor.
o estdn solos esos olivos que ascienden cansinos por la loma de la esperanza.
a estamos dentro del olivar, entre drboles adultcs con mucha experiencia de cosechas dispares
Olivo frondoso que da sombra en el estio y buena cosecha en invierno
Olivo lefioso acariciado por la luz de Andalucia, tan suave en invierno
as0 a P.s0 NOS acercamos, con veneracion, al tronco del olivo; madera vieja y dur
Arrugas que parecen desgarros, como huellas del ataque de un violento gigante.

iempo de cosecha, época de la recoleccién; suave verdor en la tierra, distinto al del drbol.
os acercamos al hombre y su tractor con la carga de aceitunas.
Buen dia invernal de recoleccién. La mdquina vibradora v los hombres rodean al olivo.
areadores en esta lucha sorda entre el hombre y el olivo que se resiste a deshacerse del fruto.
Aceitunas caidas no precisamente del cielo; arco iris de colores.




ami_g o1

ST £ ol 1 T TN 10 o o R

F~"v peciadic o ne Sl . N RS

o 1tmoh e L “1eodio 0 L o sl
Meter mule v demer < ~eqmies o e og aehoar n

Losli nzosofi Joo o adenb.g~clolivhalac,pe O v1g n. mo ol "du
L1 120¢ 4 is.c o8, tras v, w0 que filtran  ~olor amarillo florido.

Sinfoni. ¢ ¢ol- es, L.y las “hila  : un hc .7onte rojizo ¢ tierra de oliy

ueblc ol.- . —ero ancualuz cc ca v jalhzg car ibig de

Agu in,.mlavaracn wuluya ¢ 2o
ctstigo . omu.. .. ecrasen 1o . 1t aCut 1L Aquise ui wabi o we. o de Hispinia pu.r ey crtailo
o€ nli,o it esdispu s sparal  Nlic-di
Las piedr: , tronccecn oes cmlast 1y~ v soonun | =t i -
Bode : del ,ilo . /1l en la almazara Nufic < “r do " Baer (Lourda™ 1)
La cdntara de hojalata sobre la vieja tinaja; antecedente ¢ * los modernos envases de 3
La , resion score la pu' .. o * pi it hueso, colocada en ca x . 10s de )leita, extrac *l
Ceoocac: lavacdos 2 en i 150" dipuestes i ra una nuey a molieuda.
Cznd itus de i.cero inc .ide. e €.1 una mcderna oo Lperativa aceitc.a. M ue . tecnologii . para el ac

1

1orro ¢ ceett e A e o cote s e 1Y ceftu s que 'gth adaanaliva e

aate e é-izo st ot G e clme e o mente o : RN SRR luz delr n
L¢ tinaji , han sico s it “tuic > porder iitc, qu - ~. 1t cun luz propia la luz uel : ce
Y ya s primavera en el ol
Roj~y verde en ¢ ,t: bella acua,ela fote . ti 1.
Todee o W w T UeE LM ks ey s UL
"humoey clolo .. quemada s & »por oli

( o . . - . L "l



EPILOGUE. PEACE AND HOSPITALITY

Bible. One of the commonest responses to that request is a picture of a dove with an olive

branch in its beak. This is the dove that announced the end of the [Flood to Noah, the dove
which from that day to this has been the symbol of peace. The olive was the only tree to survive
that torrential rain.

S ome teachers in schools around the Mediterranean ask children to draw scenes from the

On Roman coins the olive branch meant peaceful trade. The Emperor Hadrian adopted it as
the symbol of Roman Hispania. In his Georgics Virgil exclaims: “Farmer, plant olives, beloved of
peace.” And Pablo Neruda, in his Ode to Oil, praises the olive tree with deep poetic insight:

Not only wine sings;

Oil also sings.

It lives in us with its mature light

and among the good things of the earth

| would set aside

oil,

your inexhaustible peace, your green essence,
your copious treasure that descends

from the springs of the olive.

Anointing the traveller who comes to one’s house with olive oil is still a symbol of hospitality
among many Mediterranean peoples. It is also the harbinger of death in the twisted olives of
Gethsemane. In Revelations we read: “And see thou hurt not the oil and the wine.”

83
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olive trees. The tractor-driver comes and goes with his load. T
achine shakes The olives fall onto the mesh like fat drops. Mechanical the

colic scene. In what looks like a garden men and women “milk off” the olives by han

Little by little harsh winter becc
umpets its arrival with a symphon
annot hide the yellow of the flowe

The olive groves become ent of colour. The implacable blue of the sky blends with

and his weapon, in this cas a Roman gladiator charged with delivering
from Boetica to the distant e north. Many centuries ago this amphora
f virgin olive oil, oil which extracted from olives by different methods
e basic process has remai

d earthenware jars. Pitchers su

Like :he esparto-gr ss pressing bags drying in the sun after anof 1er ", 2ar’s “zrvice in the
sore stion of ¢l >y by draulic

* pk11ta-mnagorizal world of large me .-l te 1'*s guarding what in autumn anc winter had
b_.en 10 ..ore than a hope. Butt' ..e has no end in the land of olives
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ell-tilled land, peacefully waiting for neat lines of holes to appear, in expectation of olive trees
Saplings planted with mathematical precision begin a long journey on the slope. Little olives that hardly stand out above the soi

reen dots on earth pink as the skin of Pallas Athene. Mount of fully grown olive trees, mount of the reclining goddess.

p and down the hillside. The farmhouse watches over their progress towards harvest time.

A solitary cottage, almost lost in the landscape, imitating the vigilant majesty of a castle. Olive trees can be seen in the
On the hilltop, a farmhouse looks out over a horizon of green trees that contrast with the different green of the wheat.
A path, like green larva spat out by an imaginary volcano, winds its way through a solitary olive grove.
In the background, dark clouds over mountains. A winter landscape of olive trees waits for the fruit to ripen.
Nueva Carteya, a whitewashed hollow in the province o doba, surrounded by hectares and hectares of olive grov
ow well the Andalusian farmer cultivates his lan around the olive trees receives the utmost care
ose olive trees t-udging hopefully up the hillsid
e’'re in the olive grove now, among adult trees with long experience of fat years
leafy olive tree which gives shade in summer and good crops in winter.
woody tree caressed by the gentle winter light of Andalusia
ep by step, we approach the hard old wood of the olive tree

rinkles that look like wounds inflicted by a viole
b visit the olive tree of Fuente Buena, near Orcera (Jaén) is to return to a distant — but still living — past.

ope fulfilled. Harvest time for this Picudo olive tree completely covered with fruit.
cudo olives, with their characteristic cotouring. High alued for the splendid virgin olive oil they produc
stand the winter cold and
White earth. Snow hides the furrows where the olive trees resist the frost.
The almond tree in flower: an early note of colour announcing warmer weather.
These ripe olives will soon be transformed into natural — and inimitable - olive oil
Harvest time. Different shades of green in earth a
The human element. Man and his tractor, pulling a trailer laden with olives.

A good day in the winter harvest. In the foreground, an olive tree surrounded by

Beaters in their silent battle with the olive tree, which doesn’t give up its fruit wit
Fallen olives which didn’t fall out of the sky. All the colours of the rainbow.
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