


SPECIFICATIONS DOCUMENT FOR THE
«GARBANZO DE FUENTESAÚCO» PROTECTED GEOGRAPHICAL INDICATION


According to (EU) REGULATION nº 1151/2012 of the European Parliament and Council of 21st November 2012 on the quality systems of agricultural and food products.

A. [bookmark: _GoBack]Name
  «GARBANZO DE FUENTESAÚCO» PROTECTED GEOGRAPHICAL INDICATION (P.G.I.) 

B. Description
The product covered by the «Garbanzo de Fuentesaúco» Protected Geographical Indication (P.G.I.) is that of the seeds of the chickpea species Cicer arietinum L., a macrocarpum variety of the “Fuentesaúco” ecotype intended for human consumption. They are marketed as dy pulses.
The “Fuentesaúco” ecotype consists of a set of individuals which, although their genetic characteristics are identical to those of the variety to which they belong, are adapted to the conditions of the locality in which they live. They show morphological and physiological differences in their development owing to the environment and precisely for this reason bear the name of the geographical area where they are grown.
It represents the highest level of adaptation to the cultivation area which is characterised by being undemanding but equally with a low productive level.
In order to be protected by the Geographical Indication the chickpeas must show the following characteristics:
Morphological:
Roughness of the intermediate skin and unspeckled on the surface, and a pronounced curved beak
Physicochemical:
The weight of 100 dry chickpeas after their preparation will be between 35 and 50 grams. Absorption of distilled water at 25 ºC for 10 hours exceeding 100%.
Organoleptic
After the appropriate cooking and until the optimum point for consumption they will show a buttery and non-granular albumen; the skin will be soft and at least 85% of the chickpeas must maintain grain integrity and adhered skin. The taste will always be pleasant. The colour will be the result of a mixture between yellow, white, and chestnut which will give rise to cream-coloured or dull shades.
In all other aspects the dry chickpeas must belong to the “Extra” or “I” commercial categories.
Dry chickpeas of the «Extra» category must be of higher quality and be free from defects with the exception of very small surface alterations, provided that these do not affect their general appearance, their quality, or their presentation in the container.
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Dry chickpeas of the «I» category must be of good quality although slight defects are acceptable provided that they do not affect their general appearance, their quality, or their preservation.

C. Delimitation of the Geographical Area
The geographical area of agricultural production includes broadly speaking the district of La Guareña, which is located in the extreme southeast of the province of Zamora. It is bordered on the north by the Duero Bajo district and on the west by the Tierra del Vino in this same province. To the south it borders on the district of La Armuña in the province of Salamanca and to the east on the southern district of Valladolid. It has a surface area of 687 square kilometres.
It includes the following municipalities of the province of Zamora:
Argujillo, La Bóveda de Toro, Cañizal, Castrillo de la Guareña, El Cubo de Tierra del Vino, Cuelgamures, Fuentelapeña, Fuentesaúco, Fuentespreadas, Gema, Guarrate, El Maderal, El Pego, El Piñero, San Miguel de la Ribera, Santa Clara de Avedillo, Sanzoles, Vadillo de la Guareña, Vallesa, Villabuena del Puente, Villaescusa, and Villamor de los Escuderos.

D. Elements which prove that the product comes from the area
The elements which prove that the product comes from the delimited area are the control and certification procedures.
Aspects which will be taken into account:
· The chickpeas will only come from registered plots located in the agricultural production area in which the cultivation practices described in section E) are followed.
· The chickpeas will be handled in the warehouses and by the packaging industries which have previously been authorised.
· The chickpeas will be sent among the various operators and must be accompanied by a circulation note.
· Controls and periodic assessments will be carried out based on the inspection of plots, warehouses, and packaging industries with the aim of checking compliance with the method for obtaining the product, the taking of samples, the performing of tests, and the revision of the documentation.
· Chickpeas from packaging industries will only be released onto the market with a guarantee of origin endorsed by the label identifying the Protected Geographical Indication when they have passed all the controls of the process.
· The number of labels or back labels delivered to the packaging industries will depend on the product delivered by the farmer or warehouse owner to the same and on the capacity of the containers in which the chickpeas will be marketed.
· All operators must be able to determine:
a) The supplier, the amount, and the origin of all the chickpea batches received.
b) The recipient, the amount, and the destination of the chickpeas labelled.
c) The correlation between each batch of chickpeas referred to in letter a) and each batch of labelled chickpeas referred to in letter b).

E. Method of procurement
The chickpeas will be cultivated on plots of the agricultural production area defined.

These plots are characterised by having deep well-drained soils with a sandy, loose, or loose sandy texture, an acid, neutral, or slightly alkaline pH, and low or average levels of assimilable calcium, and little or no salinity.
For sowing chickpea seeds of the “Fuentesaúco” ecotype will be used or those of any commercial varieties which may be obtained in the future from this ecotype, in a free framework and in doses varying between 70 and 150 kilograms per hectare depending on the size of the seed, the soil type, and conditions for sprouting.
The chickpeas will be sown in rotation with other crops; the cultivation of chickpeas must never be repeated on the same plot in two consecutive seasons.
When organic fertiliser is added to the land it will be applied during the previous cultivations so that they are duly mineralised before the chickpeas are sown.
When mineral fertiliser is used it will be applied to the terrain before sowing. Given that the chickpea is a pulse capable of using atmospheric nitrogen efficiently, nitrogenous fertiliser is not generally used. The contributions of phosphorus and potassium will be moderate as the cultivation extractions are scarce.

Given that cultivation practices are orientated towards limiting the spreading of plagues and diseases which may affect the chickpea crop, phytosanitary treatments will be used only in exceptional circumstances.
The seeds will be collected when the plants and weeds of the crop have dried out totally to avoid the pigmentation of the grain.
In the warehouses
Storage will be carried out both by the farmers and the remainder of the operators to avoid the mixing of chickpeas of different characteristics so as to achieve a uniformity which is valued by consumers.
The minimum conditions of the warehouses will be as follows:
· They must be clean, dry, in a good state of repair, and conveniently ventilated.
· They must have appropriate dimensions so as to allow the physical separation of the chickpeas from other products stored by means of masonry, concrete separators, storage in big bags, containers, etc.
· The materials likely to generate contamination such as phytosanitary products or fuels will be kept duly isolated.
· They will be equipped with the minimal elements which avoid the presence of external sources of contamination such as insects, rodents, or other undesirable animals.
In the packaging industries
In the registered packaging industries the chickpeas will be subjected to the following processes in the following order:
· Quality control of the raw materials designed to check the aspects described in section B) “Product Description” and to standardise the various batches.
· The cleaning and elimination of the foreign bodies which accompany the seeds by sifting and air currents.
· Selection of chickpeas by eliminating those which are defective, speckled, and of small size.
· Calibration and classification by size.

· Packaging.	The introduction of the dry chickpeas into containers by means of manual, automatic, or semi-automatic dispensers.
· The final quality control which ensures that the containers have no defects and that the product complies with the tolerances applicable.
· Labelling. The placing of labels or back labels for identification.
Dry chickpeas will be marketed during the period of time between the harvesting and the month of September of the second year as from that date.

F. Link with the environment
The link between chickpeas and the geographical area is based on the reputation and the renown of the product, which derives from the high quality of the ecotype of the area and its long tradition of cultivation. Local farmers are very familiar with the best techniques and the selection of the most suitable land.
The first written references to the cultivation of chickpeas in the Fuentesaúco district date back to the 16th century. In the municipal by-laws which were passed in Fuentesaúco in the year 1569 it is mentioned that chickpeas from anywhere other than Fuentesaúco may not be introduced: “(…) because the major and most estimable product of this borough is the chickpea. We hereby order that no inhabitant of the village or from elsewhere may introduce chickpeas into this borough unless the crop has been lost and there should be a need to bring them from elsewhere for sowing, provided that this be always with the due approval of the local authorities”. This protectionist measure was ratified by King Philip II on 22nd November 1571.
On 18th November 1612 King Philip III created the title of Count of La Fuente de Saúco, which was held by Don Pedro de Deza, who aware of the unique quality of the chickpeas of Fuentesaúco sent some as a gift to Don Francisco de Quevedo y Villegas. This famous writer refers to this present in a letter sent to Don Sancho Sandoval on 16th January 1639: “(…) The Count of La Fuente del Saúco has just sent me a gift of chickpeas from his locality in the knowledge that they are my favourite delicacy. I send your worship this peck of them. They are famous all over the world and when cooked increase greatly in size and are very tender and of a quality unknown elsewhere. I would not change this treasure for any other if my stomach be my guide. (…).”
The chickpeas became more widely known when farmers brought them together with other products to the Trade Fair of Los Santos which was established by King Charles III (1716-1788) and to the market he instigated every Tuesday. It was also about this time that the proverb “the good chickpea and the good thief hail from Fuentesaúco” began to be heard. There is no doubt that the chickpeas sold in the town which are so greatly esteemed also come from other nearby villages.
The land registry of the Marquis of La Ensenada, which was drawn up in 1752, refers to the production of chickpeas in the district of Fuentesaúco, mentioning the amounts of seed used, the production, and the price of sale.
The chickpeas of Fuentesaúco were quite well-known in Spanish-speaking America. In particular in Caracas in Venezuela sacks could be found in some grocery stores with the inscription “Chickpeas of Fuentesaúco”.It is not surprising that they were known there if we take into account that many people from the area emigrated to that country.
In his statistical dictionary of 1845, Madoz says of Fuentesaúco “although it produces chickpeas which are so famous everywhere, in several other villages they are just as tasty” in a reference to the fact that the town of Fuentesaúco had given its name to the production of chickpeas from the whole district.

Benito Pérez Galdós in his novels of the “Episodios Nacionales” also mentions these chickpeas.
The chickpeas of Fuentesaúco have won a number of prizes for their excellent quality. As an example we can mention the medal received in Madrid on the occasion of the Agricultural Exhibition of 1857 and the Diploma of Honour obtained at the General Exhibition held in Seville in the early 20th century.
Other more recent prizes have continued to endorse these characteristics of the chickpeas such as “Best home-produced preserve of Castilla y León” for Chickpeas of Fuentesaúco with cod in 2014, the “Ecoculture Prize of Castilla y León” for Organic Fuentesaúco Chickpeas in 2015, the “Rural World Prize” for the Chickpeas of Fuentesaúco PGI of the Caja Rural de Zamora in 2016, and as part of the pulses of Castilla y León in the “Prize for the Best Food: Pulses of Castilla y León” of the Norte de Castilla newspaper in 2017.
The chickpeas of Fuentesaúco are often mentioned in 20th-century literature. In his book “Jews, Moors, and Christians” the winner of the Nobel Prize for Literature Camilo José Cela says: “Although Fuentesaúco de Fuentidueña in Segovia also cultivates them, this is not the Fuentesaúco famous for its chickpeas which lies in the province of Zamora.”
The prestige of the chickpeas of Fuentesaúco has spread all over Spain. They are often mentioned in the media even when gastronomy is not the main subject. As an example it can be mentioned that the magazine “La Hoja del Mar” of the first quarter of 1979, which is published by the Instituto Social de la Marina, says the following: “Near Cartagena lies a village which was known as Garbanzal (Chickpea Grove) until the last century (…). What is curious is that the best chickpea is not from Murcia as the most famous is that of Fuentesaúco”.
A multitude of references can be found in the media: local and regional newspapers, the specialised press (Origen, Viajar, España Gastronómica, Verema, etc.), in news programmes on local and national television and radio, and on numerous websites (robinfoodtv, canal cocina, planeta en conserva, te ayudo a cocinar, etc.). Chickpeas are also featured in cooking books and gastronomic magazines such as “The pulses of Castilla y León in 21st-century gastronomy” or “Spanish pulses with a guarantee of quality and origin recognised by the EU” published by the Spanish government.
The name of the chickpeas of Fuentesaúco in the gastronomic sector always appears in connection with their superior quality compared with chickpeas as a whole. In the supplement to the “El País” newspaper of the first week of February of 1989 an article appeared by the journalist Carlos Delgado, entitled “Al amor de la Lumbre” in which he reviews the history of stews and gives a series of recipes; he declares: “(…) if the chickpeas are from Fuentesaúco, so much the better, (…)”.
The extensive tradition of cooking chickpeas is reflected in the recipes of established chefs such as Antonio González (“El Rincón de Antonio”) and Pedro and Oscar (“El Ermitaño”). Furthermore, Justo Almendrote the “Maestro Pastelero” is capable of including the product in his pastry creations which shows the versatility of the product.
Natural link. The characteristics of the chickpeas of Fuentesaúco are linked to the climatic and edaphological features of the production area, and also to the ecotype cultivated.
Climate:
Winters are long and cold with frequent frosts, which facilitates the natural control of the plagues and diseases affecting chickpeas.

When the crop reaches its maximum development in May and June, the average maximum temperatures are around 26 degrees Centigrade and the average minimum temperatures are around 11 degrees Centigrade.
Under these thermal conditions the production and transport to the seed of the carbohydrates and the proteins of the plant is slow. On the other hand, the respiratory activity of the plant during the night slows down owing to the drop in temperature. These factors have a direct influence on the organoleptic characteristics of the albumen of the seed.
Winter rainfall is abundant, which allows the creation of a water reserve in the ground. In April, May, and June when there is a low development of the crop, the average rainfall is around 45 litres/square metre and month.
The average rainfall in July, which is when the seeds ripen, is around 17 litres/square metre. The development of the crop and the ripening of the grain under these conditions of low rainfall, making use of the water reserves in the ground, have a direct effect on the organoleptic characteristics of chickpeas.
Geology:
The areas of cultivation lie on quaternary deposits. These deposits consist of sandy materials with good drainage and are deep and with a low content in organic matter, these are the main differentiation features of the study area.
A very important lithological change can be appreciated as we move towards the east of the study area to enter a district of clayey materials. Towards the northeast slimy, clayey, and loamy materials appear and towards the west granite materials begin to appear.
Owing to all this it is clear that in view of the geomorphological study carried out in the area concerning us the latter shows differentiated geological characteristics with together with those of the climate make it different from the surrounding areas.
Soils:
In the delimited area there are extensive areas of deep soils with good drainage, a loose sandy texture, and an acid or slightly alkaline pH, they have low or average levels of assimilable calcium and little or no salinity. These edaphological conditions give the chickpeas specific characteristics, in particular the fineness of the skin and the high capacity for water absorption and butteriness.
The Fuentesaúco Ecotype:
The sowing for countless generations of the species Cicer arietinum L., a macrocarpum variety, in the delimited area has given rise to the existence of the “Fuentesaúco” local ecotype, which is undemanding but at the same time has a low productive level and represents the maximum level of adaptation to the area of cultivation. This seed represents a important genetic heritage as its genes are resistant to the main plagues and diseases of the area.
Human factors
Farmers orientate their cultivation practices towards the obtaining of quality chickpeas, they consider productivity to be a secondary objective and are capable of identifying the most suitable plots owing to their experience over several generations. Likewise they avoid mixing different batches and thus achieve a uniformity to their chickpeas which is appreciated by most consumers.

G. Control structure
Instituto Tecnológico Agrario de Castilla y León Carretera de Burgos Km 119.
Finca Zamadueñas 47071 Valladolid, Spain
Telephone: +34 983 412 034
Fax: +34 983 412 040
Email: controloficial@itacyl.es

Through the Sub-directorate of Quality and Food Promotion, the Agricultural and Technological Institute of Castilla y León is the competent authority for the verification of compliance with the specifications document and the application of disciplinary proceedings included in Agricultural Law 1/2014 of 19th March of Castilla y León.

H. Labelling
Any type of container in which chickpeas are released for consumption will have a numbered back label which must include the Community symbol of the Protected Geographical Indication and the designation «Garbanzo de Fuentesaúco» accompanied by the logo of the Protected Geographical Indication.
The labels will be placed by the packaging industry and always in such a way that they cannot be reused.
The logo of the Protected Geographical Indication is as follows:
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