M argal ef (UTMX: 312025 — UTMY: 4572975 — H: 379 m)

The Village

Margalef is situated in the northwesternmost part of the region of El Priorat on the
right-hand side of the Montsant river valley. The area's main economic activity is olive and
peach growing. The name Margalef comes from Arabic. The village has a number of Art
Nouveau houses and a church dedicated to Saint Michael the Archangel. It is an
18th-century Neoclassical building that, despite a fire in 1936, conserves some remains of
mural paintings. The church is in a square which contains the Perxe, a long arcade with
crushed stone where the town's oldest houses are found. Don't miss a walk down Carrer
de les Covetes; one side is entirely made of rock, which supports the street above.

Places of Interest

About 3.5 km outside the village is Saint Saviour's chapel, built in the 16th century in a huge
rock shelters. The top of a Civil War bomb was used to make the bell, as can still be seen
today. The whole village celebrates Saint Saviour's Day, on 6 August, with a festival. Along the
track that leads to the chapel is a sign to Ximet Cave, a particularly beautiful spot.

Margalef has a rich archaeological heritage in caves and rock
shelter that take us back to the last hunter-gatherers that lived
here between 14,000 and 8,000 years ago. Noteworthy is the
Taverna Cave, and Filador rock shelter, the site of digs since
the 1930s, where a fragment of a member of the Chelonii was
found, a species that is back in the Montsant area today thanks
to a project to reintroduce the Hermann's tortoise.

1990. It has a recreation area. From there you can hike to the
Racé dels Pélics and Pont Natural, a natural arch.

Rambling, Climbing and Fishing in Margalef

A number of different activities can be done in and around Margalef. A Park signposted walk (M3)
leaves the village and climbs up Taverna cliff to the Racé del Teix, where there is a yew tree that
was granted official protection in 1992. To help visitors learn more about the flora along the
banks of the River Montsant, an adapted walk has been created that passes by the remains of two
old flour mills and connects the reservoir and the village. Another walk, “Margalef Landscapes:
Sant Salvador Cliff”, has been created in connection with the oil mill. The walk goes to Cova del
Ximet (Ximet's Cave), as well as Mas del Morera and other structures that made use of running
water. They are a testament to the different ways of life in this area and the use of its resources.

The Margalef escarpments and cliffs attract a great many enthusiasts of rock climbing, a sport
which, like other Park activities, should be practised while following Park regulations. In order to
guarantee that tourism develops in a sustainable way in the village and surrounding areas, the
Town Council created two welcome areas with parking for caravans, restrooms and showers:
one near the entrance to the village and the other near the reservoir. The Park created camping
and parking areas for motor vehicles and signposted them.

The Montsant Fishing Club also organizes training programmes and excursions on good fishing
practices in the River Montsant. (Margalef Town Council: +34 977 81 91 67)
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This oil mill was built in 1933 by Miquel Franch, a most enterprising man. The mill started operation at a time of great social
conflict. class struggle and ideclogical confrontation. Three years later, in 1936, civil war broke out in Spain. The mill

continued to produce oil untll the end of the nineteen fifties. Following a hord frost, many olfve trees died, leaving the region
in a depression. This led people to leave and head for the cities. Even so. oil has become increasingly prominent and today

is one of the main sources of economy in the Montsant Natural Park region. « . ’ : e et ; ; g ¥ i P : .- e hbY "
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Fhe growing :l_annn starts
with pruningaround March.
Other jobs’are tilling, grass
cutting. - femoving shoots
frend stumps and
tréatment: The altitude of
«the lands of Montsant pro-
tects the olive tress from
disease. Thanks fo this,
quali nic oljve ol can
ba prtgdmucg:d. The harvest
tabies place at the beginning
of Movember and carries
on ipte December and
most of fanuary. It is hard
work, the days are cold and
windy; sometimes, it even
shows. The process is star-
ting to be mechanised, but
itis Almest afl done by
hand. The tarps are spread
at the feat of the trees; the
picker climbs up a ladder
and combs the branches
-with a rake to make the
olives fall omto the tarp.
Fram there, they are put in
a basket and then asack. In
the past;, before being taken
te the mill, the ofives went
through a picking machine
to Fermove the nl'&m
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Olives arrived at the mill
needed washing. Some
were picked up from the
ground and were mixed
with earth and leaves, The
alives went from a hopper
into a spinning drum which
rinsed the olives and ca-
rried them to the millsto-
ne. In 1933, this-ingenious
device was an example of
advanced technology.
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In the mid- | 9th century,
Mantsant was covered in
forest. The main crops
grown were grapes and
alives. Pulses, cereals, al-
mands, vegetables and an-
ything the inhabitants
nesded to survive were
also grown here, The
region's beeswax and
honey weare well known
and highly valued. Today.
the olive is the main crop
grown, along with grapes,
nuts-mainky almonds-and
fruits, mostly peaches and
cherries.
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This device created the
pressure necessary to
operate the press. For-
merly, llurg presses were
used, so-called because
they camprized.a huge
bearn'and a cylindrical
stone counterweight, or
Wure, o Catalan. They
ware slow and bulky and
required many pecple to
operate them, At the end
of the | #th century they
were replaced with
hydraulic presses that used
1 pump to generate the
nECesialy pressure to
operate. These pumps
worked at very h?h pres-
sure and constan

neaded readqustms, with
ﬁfll tools and wren-
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The alives fell onto the
millstone and were shovwly
squashed by two stone
discs that revolved around
the main axis. The process
generally lasted around an
haur and half and it was
usual to add a drop of hot
water to help release the
oil from the olives. The
paste was shovalled wp
and spread on flat es

discs, called cofins,

full, the cofing were piled
up; a process kriown as fer
&l petr,
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The pile was liftad onto a
caft on rails and transpor-
ted to the press. Then the
dises were flattened under
great prassure for hours,
As the pressure increased,
the il cozed down the
plle and ran along channels
to décanting basing or
pools.
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Water is denser than oil,
therefore the cil floats.
This i5 the secret bahind
the pools: while the water
remains, the ofl flows from
poal to pool, leaving inpu-
rities behind. The ol in the
last pool iz clean, It is then
pumped to the tanks or
vats,
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Dwring the harvest, the
mill ran day and night. And
the miller lived there. He
had 3 table, a chair and a
bed. He noted of the
amaount of olives that-arri-
ved every day. Notice his
licthe: laboratory where he

carried out guality control,

yet another sign that this
mill was ahead of its time.
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Although it may sound
stnr:fu. olives were mea-
sured in litres and oil was
weighed in kiles on a scale,
First the container, a pit-
cher or drum, was weig-
hed and then it was filled
with oil. This system was
later replaced with pumps,
but today it s compulsory
for all cil to be packaged
and labelled before leaving
the mill,
The olives were measurad
in a type of pot with han-
dles called a double decali-
tre which held about 20
litres, Four doubles made

a qeaartera, that is, BO litres,

which cormespend to a
sack. Today the tarm quar-
tera survives, altho the
unit of measure used is the
kilo. One quartera is equal
to around 50 kilos of
olives.
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A warm atmosphare
helped the oil to separate
from the olive paste. This
forge fad a rudimentary
heating system, The plea-
sant temperature in the
winter and the number of
people that came and
went made the mill a mee-
ting place. It was custo-
mary to fer la rosta, that is,
toast a shice of bread in the
forge and dip it in the fresh
oil fram the last poal.
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The oil tanks or vats were
covered with glazed cera-
mic tiles, as this made
them impervious and
made claaning easier. The
oil was kept there for a
few days before shipment.
Storage was and is essen-
tial to maintain quality, Oil
changes cver the course of
the year. Freshly pressed,
it is vary grean with a
fruity taste, and then it
turns yellow and loses fla-
wour. il should be stored
in a cool dark place to
remain in good condition,
If it has not been pre-
wiously filterad, it must be
decanted to separate out
‘matural sediments,
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Meast of the oil produced
im the mill was for own
consunmption. It was sold
in bulk and the miller
wiolild lean the pitchers to
customers. The pitchers of
oil were transported by
pack animal and emptied
Into-garthenware (ugs or
cans kept in the coolest,
darkast parts of the house,




