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XIV Habanos Festival

Sergio Torres Interview



Personalities attending the XIV Habanos Festival


1. What do you like most in Habanos world?
What I like is sitting with friends, light a good Habano and share table and drinks with friends.
2. This year XIV Habanos Fesrtival pay special tribute to Cohiba and Romeo y Julieta brands. Are these among your favorites?
Yes, both Cohiba and Romeo y Julieta are great references that are among my favorites. I would like to deepen my knowledge of the Habano because I like the liturgy and ritual of smoking without swallowing the smoke, one of the reasons for this trip to Cuba during the Habanos Festival is to see if I can learn to appreciate better the world of Habanos. I've smoked a few times but I think I need more information in order to better appreciate.

3. You have designed a recipe for one of the dishes that will star in the night dedicated to the cultural and culinary fusion commemorating the 520 Anniversary of tobacco in Cuba. What was inspired to make your proposal?
We are inspired by two cultures with the same language; it is a dish that blends ingredients from Spain and from Cuba. There are a series of exchanged or globalized ingredients on five continents as a result of colonization from the Old World by the Spanish, for example frijoles (beans) are one of the ingredients that came to the old world across America and that we propose in this recipe as a main ingredient, other ingredients that we propose are mushrooms and truffles native of Europe, we believe that the exchange of products was positive to enrich the actual cuisine.
4. Each year, the Festival activities include pairings of Habanos with products that have Protected Appellation of Origin. On this occasion, there will be an alliance with Vinhos do Porto. What is your opinion? What pairing would you do?
I find it an excellent pairing with port wines because there are a variety of port wines with different intensities as well as in the Habanos. From the experience I have at my restaurant I see that the great Habanos experts often accompany them with a good cognac or armagnac old. In Brazil where we have restaurants (www.enerestaurante.com.br) I've seen many people accompanying a good Habano with cachaza that is the typical drink taken in Brazil and it is distilled from sugar cane, there are a lot of variety and quality. About the vitolas I like more medium to small Habanos.
5. From all the activities taking place at Habanos Festival, which one you do not want to miss? 
I do not want to miss the Humidors Auction. 

6. When designing your dishes, would you consider pairing with cigars in the same way you would consider with wine? 
At Dos Cielos restaurant (www.doscielos.com), we design some dishes where the ingredient is cigar smoke or cigar leaves infusion, mousses, soups, desserts etc. I think but complementary pairings in this case are quite different. After receiving our first Michelin star and the impact this entails, we receive customers and gastronomic experts from all over the world global at Doscielos restaurant. It is important to look after all the details, the atmosphere, the snacks, the drinks that sommelier advises, food, desserts,…“drink, coffee and cigar” as we usually say here in Spain.
7. Are Habanos a choice among your diners to end a great meal? 
We have a terrace and a cigars cava to offer to our customers after every meal or dinner, which is an option frequently chosen by our customers in Barcelona and at the two restaurants we have in Brazil, in Rio de Janeiro and Sao Paulo.
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