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The local radio station is playing on the car
M L L Y E I_I_ gtereo as we drive through La Mancha's farming
country, and there is a surprsing mews peport.

The Spanish building trade is in crisis, it says. As
a result, some people who were previously devel-

The farmers of La Mancha in Spain, who in recent times tumed their backs

on the saffron industry in favour of quick-buck holiday rentals, are now oping their farm buildings into holiday homes in

returning to the traditions of their ancestors and farming the precious spice T s

again. By Rose Prince. Photographs by Giacomo Bretzel a grower who produces the world's finest saffron
in this dry, fertile region in central Spain.

Saffron is the worlds most expensive spice. It takes half “Thirty years age, Spain was producing

2 milion strands to produce one kilkogram 50,000kg of saffron a vear, and now it is 500kg,”

!

|

' he says Saffrom was once currency in less

| wealthy times Extremely labour-intensive to

{ handpick and process, since each saffron crocns

| produces only thres strands of saffron and it

| takes up 1o hall & million strands to produce &

kilogram, it is the world's most expensive spice
But once dried and packed, it lasts for years,

and is worth €320 per 100g to the farmer. “Tn the
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