
 

 

RUTE 4// The Somontano pantry 

Somontano is the Spanish word for a geographical transition space, a vast 

accumulation of sediment and greenery found between a high mountain range and the 

lowlands of a river valley. For man, this type of land is both fertile and generous, 

perfectly suitable for the agriculture and livestock farming that supplies produce and 

foodstuffs to fill the pantries of the area’s inhabitants. This route is a gourmet 

experience through the Somontano de Barbastro district, from the banks of the River 

Vero to the foothills of the Sierra de Guara mountain range. This is a journey in which 

to stock up on the delicacies produced in the district. 

 

We are in Barbastro, capital of the district and the starting point for our adventures 

through these lands watered by the Vero. There is only one detour, to Estadilla, 

although the experience will be worthwhile. 

 

So let’s get started. Our shopping basket is empty and we expect to fill it with excellent 

local products. How about some cold meats? Three generations of the Mayoral Family 

has been making and curing all kinds of high quality pork products in the traditional 

style: ham, pork loin, chorizo, local longaniza sausages and salami, among others. This 

artisan production is complemented with a careful selection of raw materials and the 

incorporation of new quality control technologies. Now, how about some wine? The 

Somontano de Barbastro is a land that is consecrated to the god Bacchus, and its 

protected designation of origin (PDO) wines under the Somontano Denominación de 

Origen (DO) label, are highly acclaimed by epicureans. Any spare time can be spent at 

the Barbastro Wine Museum, where you can learn all there is to know about this 

product. But it is always better to visit a winery and experience a tasting whenever 

possible. This is why we are stopping at Bodegas Laus, a modern Zen-style winery 

located on the edge of Barbastro on the N-240 road in the direction of Monzón. Here 

respect for the land and the search for excellence form the philosophy that is 

conveyed through the 8 varieties of wine they produce and sell. 

 

As Estadilla is not far away and we have a special craving for truffles, let’s head there. 

To reach Estadilla, take the N-123 in the direction of Graus. Once you cross the bridge 

over the Cinca, turn off onto the A-133. This village on the slopes of the Sierra de la 

Carrodilla mountains is home to Trufapasión. This company combines passion for a 



 

uniquely different, magical and mysterious product that is the truffle with the land and 

the foods that form the base of the Aragonese culinary culture. 

 

We return to Barbastro in order to continue our shopping adventure through the Vero 

Valley. The next stage is Salas Bajas. This visit is to one of the landmarks of the 

Somontano wine-producing region: Bodegas Enate. The A-1232 road leaves Barbastro 

along the River Vero. We turn off 4 kilometres later onto the A-2208 towards Salas 

Bajas. This stretch is known as Somontano’s “golden mile” as it is home to a good 

number of wineries: Blecua, Pirineos, Viñas del Vero, Lalanne and, of course, Enate, 

our destination. The winery is housed in a functional, restrained, angular and light-

filled building, the place for storing and ageing unique wine with great personality and 

elegance that will later be exported all over the world. It has been described as one of 

the most beautiful wineries in Spain. 

 

We return to the road, once again guided by the River Vero. The next stop is Buera, 3 

kilometres distant from the main road and the valley. The Torno de Buera mill houses 

an old olive press dating from the 16th and 17th centuries that was in operation until 

well into the 20th century. It has now been turned into a museum, complete with a 

visitor’s centre and displays the tools and machinery used at the time. The mill houses 

an exhibit on the traditional labours assocated with olive growing, the history of olive 

oil and the biological importance of the olive tree. 

 

We return to the valley and, at the next crossroads, take the A-2205 towards Colungo. 

This road leads to hill villages located along stream beds and ravines that meet the 

Vero. Colungo is famous for its distillery. The liqueurs, anisettes and fruit brandies 

made here use ancestral distillation methods typical of the Upper Aragon region. Its 

stills and barrels produce a wide range of liqueurs made from fruit and flowers, and 

coffee and tea, in addition to different styles of pomace brandy and spirits. We stay on 

the same road in order to reach the next village, Asque, where we end our gourmet 

journey through the district. Here, the Berges Family combines sheep farming with the 

artisan production of high quality honey from the flowering vegetation of the area – 

thyme, rosemary and holm oak, among others – with each type of flower adding its 

own special natural benefits. 


