
 

 

RUTE 1// Through the Jacobean valleys 

According to tradition, the Way of Saint James enters Aragon from France over the 

Somport mountain pass. But it is not the only the only gateway for pilgrims coming 

into our lands; other passes such as the El Palo Pass in the Hecho Valley and the 

Portalet Pass in the Tena Valley have been used for this purpose since cult of the 

apostle began. Three Pyrenean valleys in the ancient County of Aragon comprise this 

gastronomic route through the Jacobean origins of Upper Aragon. 

 

We use the city of Jaca as our point of reference. It will be our starting point from 

which to journey to different destinations in search of the best products with which to 

fill our shopping baskets. So let’s get shopping then! For an appetiser, we start the 

journey in the Aragon Valley along the national road leading to France. We make our 

first stop in Villanúa, where the O Xortical cheese factory should not be missed. In 

addition to visiting the facilities and conversing with its owners, there is also a shop 

selling the cheese they produce. There are varieties made from both cow’s milk and 

ewe’s milk, but you must try the viello ewe’s milk cheese which is matured for eight 

months. O Xortical makes traditional pressed cheeses with a natural crust. They only 

work with raw milk and produce a cheese with organoleptic qualities that can be 

described as halfway between those of the Roncal Valley cheeses and the Ossau-Iraty 

cheese from the northern side of the Pyrenees. The facilities are well looked after and 

tours can be arranged for groups. 

 

We return to Jaca. Before lunch there is time to discover one of the oldest bakeries in 

Aragon: the Echeto patisserie that dates from 1890. The varieties of pastries that fill 

the counters and display cases are enough to awaken the most reticent taste buds. 

What to choose: coronitas de Santa Orosia (baked doughnuts), lacitos de Jaca (puff 

pastry ribbons), pastillas de San Juan de la Peña (sweets), condes pastries, jaqueses 

(brioche cakes)…? Why choose when an assortment of everything will do? And now for 

lunch. We recommend La Cocina Aragonesa, the restaurant of the Conde Aznar Hotel. 

They offer market cuisine that makes use of excellent produce such as game, and fish 

brought in directly from the Bay of Biscay. Their signature dishes share the menu with 

others inspired by classics of Basque and Aragonese cooking. 

 



 

There is a daily set menu, gastronomic menus for certain seasons and a tasting menu. 

The restaurant menu also contains a selection of rice dishes to eat in or take away. The 

decor is in the typical mountain style, making this a very cosy space. There is also an 

air-conditioned conservatory that is open in summer and used for celebrations and 

events during the rest of the year. 

 

Feeling satisfied after lunch, we continue on our way. The route takes us to the Hecho 

Valley along the N-330 in the direction of Pamplona as far as Puente la Reina, where 

we turn off and make for Hecho along the A-176. Here, we find a cooperative that 

makes baked goods and artisan liquor. Selva de Oza, in honour of the magnificent 

forest located on the banks of the River Aragón Subordán, is the name on the label of 

the chesitas and rosco biscuits, and the cakes, spirits, fruit brandies and sloe-flavoured 

liqueurs made in this Pyrenean valley. The best locally sourced raw material and 

traditional production techniques go to produce the special aroma and flavour that 

represent the essence of the Licores Selva de Oza brand. 

 

We return to Jaca, where we mark out on our map the next encounter worthy of 

noting down in our travel diary: a chocolate factory in Hostal de Ipies. 

 

By taking the N-330 in the direction of Sabiñánigo, and then towards Huesca through 

the Gállego Valley for a little under 15 kilometres, you will find Chocolates de la 

Abuela. The ancestral chocolate-making tradition of San Carlos de Bariloche in 

Argentina’s Patagonia region has travelled than 11,000 kilometres to the foot of the 

Pyrenees. The chocolates, jams and liqueurs they make here and sold in the gourmet 

shop are a treat for your palate. 

 

We go back to the car that will take us to the last of our culinary engagements for the 

day. Dinnertime is approaching and we are heading to Panticosa, in the heart of the 

Tena Valley. We take the N-330 in the direction of Sabiñánigo and then the N-260 to 

Biescas, where the A-136 will take us north towards the Tena Valley. Past the Búbal 

Reservoir, a detour to the right leads to Panticosa. According to custom, nobody can 

leave without having tried the amazing baked potatoes with onion and the roasted or 

braised meat dishes at Mesón Sampietro, a veteran institution of Tena Valley cuisine. 


