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What’s a typical day like when you’re not working?

When I’m not working, I enjoy spending time with my family and 
partner, and experiencing gastronomy from the other side. I love 
discovering small restaurants and bars that off er local products and 
perfect execution, cooking at home for friends and family, and making 
the most of the Costa del Sol’s weather to exercise outdoors. I also 
invest time in continuous learning, as the industry evolves rapidly.

What do you think of X Magazine?

I really like X Magazine because it truly highlights the value of 
gastronomy and leisure in the Costa del Sol. It’s important to have 
media outlets that recognise and promote the region’s culinary 
richness, from major establishments to the small projects that are part 
of our local identity. I think the magazine helps to position the Costa del 
Sol as a quality destination for food and leisure.

Xavi Márquez
CEO X Magazine

MANUEL
SALGUERO
LAWYER AND CONSULTANT SPECIALIZING IN HOSPITALITY 
AND RESTAURANT MANAGEMENT

Who is Manuel Salguero?

Manuel Salguero is a lawyer and consultant specialising in hospitality 
and restaurant management, with over nine years of experience. My 
passion for gastronomy and business management has led me to 
focus on helping restaurants and hospitality venues optimise their 
operations, improve customer experience, build effi  cient teams, and 
increase profi tability. I primarily work with establishments in the Costa 
del Sol and Madrid.

How did you start in the world of gastronomic consultancy?

My entry into consultancy happened quite naturally. I began working 
in administration and stock management at a restaurant, where I 
witnessed fi rsthand the challenges the sector faces. After several years 
and driven by my curiosity about the industry, I realised many venues 
had great potential but lacked strategic direction. What started as 
informal advice to colleagues became my professional calling when I 
saw the tangible results I could deliver.

What can you tell us about your work as a consultant in hospitality 
and restaurant management?

My job involves analysing hospitality businesses to identify areas for 
improvement and help owners make better-informed decisions. Every 
business is unique and needs a tailored approach. I spend a lot of time 
observing operations, speaking with team members, and analysing 
fi gures to truly understand what works and what can be improved. It’s a 
role that requires both technical expertise and an understanding of the 
human dynamics behind each venue.

What projects are you currently working on?

Right now, I’m involved in several exciting projects: I’m advising the 
launch of a new gastronomic concept in Marbella, working with a chain 
of beach bars to standardise processes, and helping structure several 
hospitality franchises. I’m also developing a training and professional 
development programme designed to build committed teams ready 
to scale companies. The aim is to train individuals from entry-level 
positions up to management, so companies can grow with trusted 
in-house talent.

What do you love most about your profession?

What motivates me most is seeing how eff ective consultancy can 
transform not just a business, but the lives of those behind it. When a 
family-run restaurant becomes profi table and sustainable, you’re not 
just supporting a business—you’re preserving traditions and creating 
quality employment. I also love the diversity of the sector: each venue 
is unique and calls for bespoke solutions.
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What are you most passionate about in your profession?

What drives me is the ability to craft bespoke guest experiences, those 
tailored, almost instinctive touches that transform a good visit into an 
unforgettable one. I pride myself on reading people: understanding 
what they need before they even ask. Turning a fi rst-time visitor into 
a regular is a deeply rewarding process. Equally, I’m passionate about 
team development. I see myself as a mentor and coach, helping my 
team evolve, perform, and thrive in a high-pressure environment. Their 
growth is my greatest legacy.

What is a typical day like when you’re not working?

To be honest, completely switching off  is a challenge. When you’re 
responsible for delivering excellence daily, your mind rarely takes a 
full break. On my days off , I often visit other venues to observe and 
learn from service fl ow to culinary trends to bring fresh insight into our 
operations. I’m also passionate about fi tness and enjoy going to the 
gym or playing football whenever possible. One of my favorite ways to 
connect with my team is through organizing informal social activities, 
such as team football matches. These moments break the daily 
formality and strengthen the camaraderie essential to our success on 
the fl oor.

What is your opinion of X Magazine?

X Magazine is a reference point for those who seek quality, creativity, 
and insight in lifestyle and culture. Its ability to spotlight talent and 
innovation within the hospitality industry makes it a respected and 
inspiring publication, one I’m proud to be featured in.

Xavi Márquez
CEO X Magazine

GIOVANNI
CREDENDINO
GENERAL MANAGER NEW RESTAURANT GRUPO MOSH & DANI GARCIA 

Who is Giovanni Credendino?

I’m Giovanni Credendino, 29 years old, originally from south of Italy, 
Naples. I currently serve as the General Manager for a groundbreaking 
joint venture between two renowned hospitality powerhouses: Grupo 
Mosh and Grupo Dani García. This collaboration represents a bold step 
forward in luxury lifestyle and gastronomy on the Costa del Sol.

How did you begin your journey in gastronomy?

My journey in hospitality began in 2015 in London. With limited English 
skills at the time, I started humbly as a dishwasher, an experience that 
allowed me to understand the industry from the ground up. I gradually 
progressed through the ranks, gaining invaluable experience in fast-
casual environments like Nando’s and Bill’s before moving into more 
refi ned, high-paced operations with esteemed groups such as D&D 
London, Caprice Holdings, and several fi ve-star hotels. I’ve participated 
in three restaurant openings, and Motel Particulier will mark my fourth. 
My most recent roles include leadership positions at Sexy Fish, an 
iconic Japanese-inspired restaurant known for its premium cuisine and 
dynamic entertainment, and Scott’s, a celebrated fi ne dining institution 
specializing in exceptional seafood.

What can you tell us about your role at Grupo Mosh?

Grupo Mosh is an institution in Marbella, a brand synonymous with 
vibrant energy, immersive experiences, and an elevated sense of fun. 
That’s exactly what I love most about working here. We believe that 
hospitality starts from within: when the team is enjoying themselves 
and feels inspired, that energy radiates outward and creates 
memorable experiences for every guest. Our philosophy is simple 
but powerful. Hospitality should feel joyful, eff ortless, and emotionally 
engaging.

What projects are you currently working on?

At present, I’m fully dedicated to La Cabane, the fl agship beach club 
project under the joint venture. It is without question the most iconic 
beach club in the Costa del Sol. Our goal is to deliver an unparalleled 
Mediterranean experience, infused with the spirit of La Dolce Vita. Every 
detail, from service and ambiance to gastronomy and entertainment, is 
curated to set a new standard of luxury on the Spanish coastline.
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An innovative, impressively rare high-end luxury spirit composed of a unique blend of our
aged tequilas that come together to reach the pinnacle of tequila perfection.

An innovative, impressively rare high-end luxury spirit composed of a unique blend of our
aged tequilas that come together to reach the pinnacle of tequila perfection.

PATRÓN EL ALTO, 
the exceptionally aged tequila, is passionately 
crafted from the highest-quality 100% Weber 

Blue Agave that is cultivated in the highest parts 
of Jalisco, Mexico, where the sweetest agave 
grows. The unique blend of PATRÓN Extra 

Añejo, Añejo and Reposado results in a unique 
high-end tequila that beckons to be savored.

***
THE PINNACLE 

OF LUXURY

Tasting Notes

PERFECTION, SERVED
Savor the soft, sweet aromatic notes of agave, dried fruit and toasted wood when you pour a glass of PATRÓN EL ALTO. The 
light gold, captivatingly bright color is a hint of what is to come. Delightfully bright fl avors emerge, tasting of apricots, vanilla, 

almonds and cooked agave—an exceptional and incomparable taste. 
PATRÓN EL ALTO is impressively smooth, subtly sweet and perfect to the last drop.

Cooked Agave      |      Apricots      |      Vanilla      |      Chocolate

Order now at
www.casapablo.es

or +34 952 770 024 
Get your wines 

delivered in just 24h!

CASA PABLO VINOS Y LICORES DESDE 1966 
C/ Ramón Gómez de la Serna, 2 - 29602 Marbella T. 952 770 024 - info@casapablo.es - www.casapablo.es
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XMAG | PADEL TIPS

6 TIPS TO IMPROVE YOUR DEFENSE TECHNIQUE IN YOUR PADEL 
MATCHES. ELEMENTARY FOR PLAYERS ON STARTING LEVEL AS 
WELL AS PRO!

FOCUS:
One of the most important factors to keep in mind, and not only in 
defense mode, but throughout the whole game.

POSITION:
Stay slightly crouched down, ready for any kind of ball. Always 
remember to stay at least half a metre behind the baseline and the 
sidewall.

GOOD FOOTWORK:
Always active, legs fl exed, and good positioning when hitting the ball as 
well as getting back to that position after the hit.

COMMUNICATION WITH YOUR PARTNER:
ALWAYS keep your partner informed of where the rivals are.

PATIENCE:
Don’t try to rush the point, contain the ball until you fi nd the right 
opportunity to score it.

CONTROL THE GLASS WALLS:
Learn to control the glass wall areas well
(back, side, side-back, back-side)

6 TRUCOS A TENER EN CUENTA PARA DEFENDER MEJOR EN 
TUS PARTIDOS DE PÁDEL ¡FUNDAMENTAL PARA JUGADORES DE 
NIVEL INICIACIÓN HASTA COMPETICIÓN!

CONCENTRACIÓN:
es uno de los factores más importantes no solo a la hora de defender 
sino de jugar.

COLOCACIÓN:
debes estar agachado, preparado para cualquier tipo de golpe. 
Recuerda siempre medio metro detrás de la línea de saque y del cristal 
lateral.

BUEN JUEGO DE PIES:
siempre activado, piernas fl exionadas y buen posicionamiento al 
golpear la bola y recuperar la posición después de golpear.

COMUNICACIÓN CON EL COMPAÑERO:
Comunicar al compañero SIEMPRE donde están los rivales.

PACIENCIA:
No tener prisa en ganar el punto, aguanta la bola hasta que tengas la 
oportunidad.

CONTROLAR LOS CRISTALES:
Saber controlar muy bien los cristales (fondo, lateral, lateral-fondo y 
fondo-lateral.

fuente: padelstar.es

Credit: Premier Padel 23



AMIGO

Seven years and two months… that’s how long our beloved Amigo has 
been with us. He arrived as a one-year-old adolescent and has since 
become a senior dog, living within four kennel walls. Amigo isn’t very 
fond of other dogs, so he has been staying in the quieter back area of 
the shelter, going on walks with more experienced volunteers who work 
with dogs that need a bit more attention. He does, however, like people 
and enjoys having a handler who makes him feel safe and confi dent—
someone who can help him overcome his issues and understand that 
he grew up in an environment that wasn’t ideal for a dog still learning 
about the world.

To give everyone a more peaceful life, we are looking for a home for 
Amigo in a setting with few or no other dogs, ideally with a garden 
where he can enjoy the outdoors without needing constant city walks. Of 
course, he needs to be the only dog in the family, as he’s not compatible 
with other furry friends. A home close to nature would be a dream come 
true for Amigo. We know that fi nding him a family is a challenge—due 
to both his breed and his age—but we haven’t lost hope. Will you help 
us make it happen?

Do you want to become their lifechanger? Contact us!
¿Quieres cambiar su vida? ¡Contáctanos!
adopciones@tripleamarbella.org

BASIL

Basil arrived at Triple A on April 6, 2023, when he was one year old. 
At the time, he had trouble walking, but thanks to the care he received, 
he is now fully recovered. Since then, he has been waiting to fi nd the 
perfect home where he can be happy and feel loved. Basil is a shy but 
aff ectionate cat who enjoys human company. However, when it comes to 
other cats, Basil is a bit selective—he doesn’t get along with all of them 
and tends to have more diffi  culty living with other males. If you think 
Basil could be the perfect companion for you and you can off er a calm 
environment where he can feel at ease, don’t hesitate to get in touch!

WWW.TRIPLEAMARBELLA.ORG

If you want to become their new family, contact us!
Si quieres ser su nueva familia, ¡escríbenos!
gatos@tripleamarbella.org

TRIPLE A - Asociación de Amigos de Animales Abandonados Triple A Marbella y San Pedro
Crta. A-355, km 5 29610 Marbella, Málaga - Tel. +34 952 771 586 - info@tripleamarbella.org
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TRAVELLING BY CAR THIS SUMMER? WHAT YOU EAT CAN 
MAKE THE DIFFERENCE BETWEEN ARRIVING FRESH OR 
EXHAUSTED

When we plan a long road trip, we usually think about the route, 
fuel, music, and rest stops. But what about food? Nutrition during 
car journeys is often overlooked, despite its direct impact on our 
well-being, energy levels, and safety behind the wheel. Eating 
poorly—too much, too heavy, or without planning—can take its 
toll sooner than you might think.

Here are some science-backed tips to make food your ally during 
long summer drives:

Avoid Foods That Make You Dozy

Fried foods, heavy sauces, highly processed snacks or pastries 
can cause drowsiness and slow digestion. This reduces your 
concentration and increases the risk of fatigue while driving. 
Instead, opt for meals made with easy-to-digest ingredients and 
simple cooking methods.

Plan Your Meals in Advance

Think ahead about what you’ll eat on the road and bring your 
own snacks: fresh fruit (like bananas or grapes), unsalted roasted 
or raw nuts, wholegrain sandwiches with lean protein, or cold, 
balanced salads (a base of vegetables, complex carbs like quinoa 
or legumes, quality proteins, and healthy fats). This way, you won’t 
have to rely on petrol stations with limited and often unhealthy 
choices.

Eat Less, More Often

Rather than eating a large, heavy meal that leaves you sluggish, 
split your food intake into smaller portions throughout the journey. 
This helps maintain steady energy levels and prevents spikes and 
crashes in blood sugar.

Stay Hydrated—Wisely

Heat, air conditioning, and long hours behind the wheel can lead 
to dehydration, which brings on tiredness, headaches, or low 
blood pressure. Drink water regularly and avoid sugary drinks or 
questionable beverages, especially when travelling abroad.

Mind Food Storage and Safety

Use cool boxes or insulated bags to keep the cold chain intact, 
especially if you’re carrying fresh produce. This helps prevent food 
poisoning, which could quickly derail your plans.

Make the Most of Your Breaks

Use rest stops to eat calmly and stretch your legs. A short walk 
boosts circulation, aids digestion, and helps keep your mind alert 
for the rest of the journey.

Enjoy Local Cuisine—With Balance

If you’re travelling through areas where the local food is part of 
the appeal, strike a balance between enjoyment and energy. Treat 
yourself, but save the heaviest meals for when you no longer have 
to get back behind the wheel.

In short, good nutrition not only improves your travel experience 
but also helps prevent digestive issues, fatigue, drowsiness, and 
even dangerous situations on the road. Planning what you eat is 
just as important as checking your tyres.

This summer, travel smart—and keep your stomach in check. 
Because safety starts on your plate.

LAURA PÉREZ NAHARRO - NUTRICIONISTA.            @NUTEDUCATION

+34 722 551 884 Marbella - www.nutricionaharro.com
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@francafernandez

What is a typical day like when you’re not working?

Uff ! I’m a very active person — I never stop! On days off , I train to 
improve myself, meet up with friends, and also listen to my body. 
Sometimes it asks for rest, and I respect that.
There are also days when I need to be alone and reconnect with 
myself. We live such fast-paced, people-fi lled lives that it’s important to 
take time to listen to yourself in silence too.

What do you think about X Magazine?
I love that there’s a magazine that highlights the people working here 
and shows how wonderful Marbella is. I’m happy to contribute my 
small part. Thank you so much for including me!
Xavi Márquez
CEO X Magazine

FRANCA
FERNÁNDEZ
PROFESIONAL DANCER

Who is Franca Fernández?

Franca Fernández is a professional dancer, born in Argentina and 
currently living in Spain. I’ve had the pleasure of dancing in several 
countries, but Spain truly stole my heart. I’m a proactive, perseverant 
person, fully committed to my profession.

How did you get started in the show business world?

I took my fi rst dance class at the age of 16, and it was a one-way 
journey. At 22, I decided to dedicate myself fully to dance.
I started auditioning a lot, and I’d say my career truly began with a 
season in Turkey, which opened my mind. When I arrived in Spain, I was 
warmly welcomed. I’ve had the pleasure of dancing in various venues, 
dinner shows and on TV programmes.

What can you tell us about your work with Grupo Mosh?

I recently joined Grupo Mosh, and I’m really happy to be part of it. 
For me, the most important thing at work is the human quality of the 
people around me. I’m lucky to have amazing colleagues and a great 
manager — all professionals.

We support each other, have fun, and enjoy what we do. Learning from 
them, and from Vanesa Bravo, is defi nitely one of the best things I’ll 
take away from this experience.
I’m learning so much working here — and this is just the beginning!

What projects are you currently working on?

I always think of myself as my own project — getting the best out of 
myself in every job and challenge, no matter how big or small, diffi  cult 
or easy. Every experience teaches me something, and I’m lucky to do 
what I love while sharing it with people who help me grow.

What do you love most about your profession?

What I love most is how dancing makes me feel — being able to 
channel emotions through movement. Dance is an extension of my 
soul. It’s hard to explain; it’s just a part of who I am.

It creates magical, emotional moments and beautiful social 
environments. It brings people together.

Dance has helped shape who I am today. It got me through tough 
times and helped me become a better person.
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Biography

Enzo Bertol, better known as “ENZØBV”, is a young DJ/producer aiming 
to break barriers in the urban music industry. His greatest ambition is 
to connect with the crowd and share his energy and charisma through 
his music.

He’s considered one of the most promising DJs on the Málaga scene. 
He’s never missed an opportunity and has always pushed forward to 
achieve his goals.

Today, he’s seen as an established artist with more than 11 years of 
experience, both nationally and internationally, allowing him to deliver 
his signature sets to large audiences. He’s the resident DJ at one of the 
top clubs on the Costa del Sol—Fitz Marbella—and has performed 
in major venues such as MAE WEST, HO MY CLUB, DREAMERS 
MARBELLA, OPIUM MADRID, OPIUM MARBELLA, LIBERTY MADRID, 
GRANADA 10, LA RIVIERA, SAOKO HUELVA, SCALA LONDON, DACH 
CAFE FRANKFURT, CALLE 8 HUELVA, FUNKY BUDDHA PUERTO 
BANÚS, among others.

He’s shared the stage and booth with renowned artists such as 
Bob Sinclar, Rafa Barrios, Cato Anaya, Caravaca, Les Castizos, DJ 
Ballesteros, Jose de las Heras, Morad, Miky Woodz, Karol G, Brytiago, 
Omar Montes, Maikel Delacalle, JC Reyes, Atomic, Cosculluela, and 
many more.

His style defi es a single genre, adapting to current musical trends, 
though his main infl uences include Tech House, Latin Tech, Reggaeton, 
and Dembow.

He has several upcoming dates both in and outside Spain, where 
creativity, performance, and his team’s vision will all come together in 
harmony.

ENZØBV
DEEJAY 

Who is ENZØBV?
Enzo Luis Bertol Veneziano, born on 12th June 1998.

How did you start in the world of music?

Ever since I was little, music was a big part of my home. My mum 
would play all kinds of music—rock, pop, fl amenco, salsa, bachata—
you name it. Later on, during my childhood, I loved going to parties 
or simply hanging out with friends and showing them new songs I’d 
discovered or ones I loved.

It was in my teenage years, during the big EDM boom, that I truly fell 
in love with music—especially with the idea of becoming a DJ and 
music producer. Like many kids, I started out with a basic controller at 
birthday parties and small events, gradually building up experiences 
and moments.

Now, after more than ten years on this beautiful journey, I’ve had the 
chance to share the DJ booth and form real friendships with artists and 
colleagues I never imagined I’d meet.

What can you tell us about your work with Grupo Fitz?

I’m currently a resident DJ at Fitz Marbella, and I’m really happy to 
be part of this big family. I especially enjoy working closely with the 
technical team—sound and lighting—so we can use the full potential 
of the venue for my sets and also when hosting guest DJs or singers.

What projects are you currently working on?

Lately, I’ve been focusing with my team on developing my work as a 
music producer. We’ve been refi ning my artistic and musical identity, 
which will soon be launched under a new brand:  . The idea is to take 
both my sound and image to the next level.

What do you love most about your profession?

Connecting with people and transmitting energy through music is 
just incredible. I’ve been DJing for over ten years now, and I still get 
goosebumps when I see a crowd fully enjoying my music.

What is a typical day like when you’re not working?

There’s usually something music-related going on. But lately, I’ve been 
making a conscious eff ort to take better care of myself in my free time. 
I stick to a daily gym routine, I love playing padel, or sometimes I’ll just 
go for a walk along the beach to disconnect a bit from the fast pace 
of work.

What do you think of X Magazine?

You’re an amazing platform, and I really enjoy your magazine. 
Whenever I get the chance, I love checking it out.

Xavi Márquez
CEO X Magazine

XMAG | INTERVIEW





MARBELLA



MARBELLA



MARBELLA












