
Recreate A Bit of Spain for Dad 

Take delivery of a kit to transport the 

Dad in your life with the flavours of 

Spain.   

All for only $107.00 including GST 

Kit Includes: 

 A Coroa Godello White Wine 

 Coto de Hayas Reserva Garnacha Red Wine 

 100 Grams Jamon Iberico from Spain 

 180 Grams Manchego Cheese 

 1 Can Manzanilla Olives Stuffed with Smoked 

Anchovies 

Epicurean Products from Spain 

Wine of the Week 

A Coroa Godello 

Godello is a grape that was 

all but extinct in Spain not so 

very long ago.   Its revival 

began in the 1970s after a 

leading ariculturist in the 

Northwest of Spain went to 

see the  modern wine making 

techniques in Germany and 

brought back the technology.  

Valdeorras, the region where 

this wine is made was one of 

the first in Spain to ferment 

the wines using stainless steel 

vats. 

 

$43.25 per bottle +GST ($46.28) 

Buy a case of 6 and  get 10% off ($249.90) 

Buy a case of 12 and get 20% off( $444.26) 

The Wine Advocate says: 

The 2007 Godello is medium straw-colored with an expressive bouquet of mineral, pear, white peach, and melon. 

This is followed by a voluminous wine with tons of flavor, excellent grip and depth, and a long, complex finish. 

Drink this vibrant effort over the next 2-3 years.  

 

Angel Lopez and his family founded A Coroa in 2002. Previously they had been in the nursery business in Val-

deorras supplying a majority of the wineries with their vines and have been leaders in the DOôs renewed interest 

in Godello. They farm a total of ten hectares over several vineyards. The wines are fermented with indigenous 

yeasts and aged on the lees for six months. Issue 181, February '09 

91 Points 

 



 

Recipes of the Week  

Epicurean Products from Spain 

Creamy Piquillo Pepper Soup  
 2 Tbs Butter  

 1 small onion, chopped 

 370 grams Piquillo Pepper Strips  

 1 tsp Sales 

 ½ tsp freschly ground black pepper  

 1 clove garlic, minced  

 3 cups Chicken Stock  

 6 small red potatoes  

 ½ cup sour cream 

 ¼ tsp hot paprika  

 ½ tsp smoked paprika 

 ½ cup grated Manchego cheese 

 ½ cup whipping cream 

1. In a heavy soup pan, melt butter over moderate heat and sauté 

the onions, half of the piquillo peppers, salt and pepper until the 

onions turn a light golden colour, about 5 to 7 minutes.  

2. Stir in the garlic and cook briefly just to release the aroma, about 

1 to 2 minutes.  

3. Pour in the chicken stock, add the potatoes and bring to a boil.  

Reduce to a simmer and cook 20 minutes.  

4.  Puree in a food processor or blender just until smooth, being 

careful not to over -process.  Overworking will result in a gummy 

soup. 

5. Return to the pot, stir in the sour cream and bring just to a boil.  

6. Stir in both types of paprika  

7. Julienne half of the remaining piquillos and stir into the soup.  

8. Puree the remaining piquillos in a mini processor and put in a bowl.  

9. Whip the cream until soft peaks for and gently fold in the pureed 

piquillos and the cheese.  

10. Divide the hot soup into bowls, top each with a dollop of the 

piquillo cream and serve.   

Ingredients  

 2 Tablespoons Extra 

Virgin Olive Oil  

 250 grams Asparagus  

 150 grams Snow Peas 

 200 grams Cherry 

Tomatoes, halved  

 4 cloves Garlic, peeled 

and sliced thinly  

 80 grams Piquillo Pepper Strips  

 50 grams Chorizo Pamplona, diced  

 Sea Salt  

1. Heat the oil in a frying pan.  

2. Fry the vegetables, starting with thevasparagus, 

adding the garlic, the peas, and then the toma-

toes.  

3. When the vegetables are softened, add the cho-

rizo and the piquillo pepper strips.  

4. Combine all the ingredients and warm through.  

5. Add salt to taste.  

6. Serve immediately.  

7. Yum! 

 

Pamplona Veggies 

Serves 4 as a side dish  

Bajamar Piquillo Pepper Strips 280 g               $8.00 

Chiquilin Smoked Paprika    75 g               $7.250 

Chiquilin Hot Paprika    75 g               $7.25 

El Pastor Cured Sheep Cheese 180 g          $9.60 

Doña Juana Pamplona Chorizo 114 g          $9.20 

 Prices inclusive of GST 

Product Finder 
 

To order: Call Lisa at 9115 1980 or send an email request to info@solymer.com 

For orders more than $100.00 free delivery is available, otherwise a $15.00 delivery fee is applicable. 

Visa and Mastercard are accepted, otherwise cash or cheque upon delivery 


