
 

 

 

RUTE 2// The river that feeds us 

One of the main valleys in the Ribagorza district, if not the largest, is the Ésera Valley. 

The River Ésea rises deep in the Benasque Valley, at the foot of Mounts Aneto and 

Maladeta and carves its way ferociously through the mountains until it flows, tamed at 

last, into the Barasona Reservoir. On the banks of the now quietened river lies Graus, 

one of the main localities in this district and the starting point for the gastronomic 

route through the Ésera Valley. 

 

Graus is the Ribagorzan capital of longaniza sausages and truffles. A fair is held here to 

honour the longaniza every July, when the largest sausage barbeque in the world, 

holder of the Guiness World Record since 1997, can be seen and enjoyed. The town 

also hosts a major truffle market. Created in 1947, it was until 1975 the most 

important one of its kind in Spain and one of the most important in Europe. But 

truffles and sausages come later, when it is time for the lunch. Meanwhile, we head for 

to the Puyet bakery, namely for their Florentines, trenzas (braided pastries) and 

sponge cakes, among others. This establishment, with a long history of making nougat, 

combines tradition with quality. In addition to daily offerings of pastries, chocolates 

and pralines, the local Christmas marzipan and nougat treats are made in the old-

fashioned way here. 

 

After stocking up, we take the car and head for Benabarre to continue with the 

morning’s shopping. Now it’s time for cheese and chocolate. Following the N-123 for 

some 15 kilometres, we reach this town, which is halfway between the Ésera and 

Noguera Ribagorzana Valleys. Once in Benabarre, we head for km 68 of the national 

road leading to Viella to make our first visit, which is to the Granja La Fondaña factory. 

Yoghurt and farmhouse cheeses have been made here for two decades using goat's 

milk. Their products have received a large number of awards and professional 

acknowledgements. This establishment is committed to transforming locally sourced 

raw materials, which contributes to keeping the villages alive and populated, 

enhancing its gastronomic culture and helping to preserve the countryside. In the 

same part of the Ribagorza industrial estate we find what we are also looking for: 

Chocolates Brescó , a dynasty of master chocolatiers who have been working with 

cocoa for decades. By moulding it into a multitude of shapes with different flavours, 

they have succeeded in marketing a wide variety of products, such as chocolate 



 

nougat, chocolate bars, and their teclitas, mayas and stiks chocolates, to name but a 

few.  

 

With our appetites awakened by the coffee shop and sweet museum, it is time to 

return to Graus to calm our rumbling tummies. We place all our trust in the restaurant 

at the Palacio del Obispo Hotel to do just that. El Criticón, so-called in honour of the 

famous novel of this name – translated into English as The Critic – by Baltasar Gracián, 

a personal friend of the bishop who once lived in this former palace, offers high quality 

cuisine that makes use of seasonal and local produce. 

 

After such a delicious meal, it is time to continue our journey up the Ésera Valley. We 

leave Graus by the A-139 in the direction of Benasque, joining the N-260 in Campo. 

This is a picturesque and scenic road that passes through the Ésera and Ventamillo 

Gorges as far as Castejón de Sos. The aim of this trip is to discover the artisan products 

that are made at the foot of Mount Turbón, in Espés Alto. To reach this Pyrenean 

hamlet, we continue on the N-260 after Castejón de Sos in the direction of Laspaúles 

and detouring just before reaching that locality. The family-owned company Sabores 

de la Ribagorza produces jams and preserved vegetables in the traditional way using 

natural products; all of their products are free of preservatives and artificial colours 

and excellent on the palate. 

 

This concludes the visits for the day, so we head to Benasque to rest after our day of 

travelling. To get there, we descend the stretch of road separating Espés Alto from 

Castejón de Sos, then we continue up the Ésera Valley to Benasque, long a mecca for 

tourists. As dinnertime is approaching, we need to decide what temple of Ribagorzan 

cuisine will enable us to end the day. This time we head for the outlying hamlet of 

Anciles, next to the golf course of the Linsoles residential complex. This is where the 

Casa Tous Restaurant is located, with its large and varied menu specialising in home-

style cooking and barbecued meat dishes. The most select ingredients, an exceptional 

atmosphere and good service guarantee to satisfy anyone who makes the journey to 

eat here. 


