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

Spending time with my family is the most important thing. I try to 
disconnect and recharge—going on a motorbike ride helps spark new 
ideas. I love walking by the beach, discovering new places to eat, or 
simply relaxing at home. I’m also very curious, so I take the opportunity 
to learn new things, even if they’re not directly related to gastronomy.

What do you think of X Magazine?

I think X Magazine is a fresh and stylish editorial proposal. I love how 
they blend leisure, sports, lifestyle, and gastronomy, off ering a modern 
view of what’s happening in Marbella and beyond. It’s a pleasure to be 
featured in its pages.

Xavi Márquez
CEO X Magazine

ALEJANDRO
RIVERA
EXECUTIVE CHEF GRUPO BULLDOZER

Who is Alejandro Rivera?

I’m someone deeply passionate about gastronomy and hospitality, with 
a career built on constant hard work, curiosity, and a love for detail. I 
was born in Colombia with a profound admiration for the art of service 
and creating unforgettable experiences, and that passion has guided me 
throughout my entire journey.

How did you get started in the world of gastronomy?

Like many in this profession, I started from the bottom, helping out 
in a small family-run restaurant where I learned the value of fresh 
ingredients, close customer relationships, and teamwork. That fi rst spark 
took me to Spain, where I deepened my studies, gained experience in 
renowned restaurants, and eventually became involved in international 
projects.

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

I’m the Executive Chef in Spain. Working here means living every day 
with intensity and focus. We take part in high-level gastronomic projects 
where every detail matters—from product selection to the music 
playing in the background.

A special anecdote I remember fondly happened during the opening of 
one of our restaurants in Paris. Just minutes before our fi rst service, a 
key member of the kitchen team had an emergency and couldn’t make 
it. Instead of panicking, we all rolled up our sleeves and pulled off  the 
service as if we’d been working together for years. That night was not 
only a success—it was a perfect example of what true teamwork in the 
kitchen means: commitment, communication, and passion.

What projects are you currently working on?

We’re developing new openings both in Spain and abroad. Right now, I’m 
involved in two very exciting projects: *Eva Estepona*, a unique beach 
club based on a Greek-Mediterranean concept full of vibrant energy, 
and *Frou Frou* in Puerto Banús, a fresh and elegant venue inspired 
by Mediterranean lifestyle with a contemporary twist. Both places aim 
to bring something completely diff erent to the Costa del Sol, and we’re 
putting our heart and soul into making that happen.

What do you love most about your profession?

What I love the most is being able to turn a meal into an unforgettable 
experience. Seeing customers enjoy, be surprised, and feel cared for—
there’s nothing more rewarding. I also get a lot of motivation from 
building a team that feels like family and from the constant learning this 
industry off ers every single day.
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What’s a typical day like when you’re not working?
When I’m not working, I try to do the exact opposite of planning. What I 
value most is spending quality time with my parents and sisters.
I love making spontaneous plans, going out to eat, enjoying a good 
cocktail or attending the many parties Marbella has to off er.
Though sometimes, I prefer escaping to the beach or just staying home 
and enjoying some peace and quiet.

What do you think of X Magazine?
To me, X Magazine is a constant source of inspiration. I love the way it 
highlights both local and international talent with such freshness and 
style. It’s a magazine that knows how to combine visually attractive 
content with real, authentic stories – something I value deeply, both 
professionally and personally. Every issue off ers new and unique ideas.

Xavi Márquez
CEO X Magazine

ALEJANDRA
ARAUJO
EVENTS MANAGER AT METRO GROUP

Who is Alejandra Araujo?
My name is Alejandra Araujo. I was born in Málaga, but my Mexican 
roots have enriched both my cultural and professional outlook. A few 
years ago, I completed my degree in Gastronomic Sciences and Hotel 
Management, and since then I’ve been dedicated to organising and 
managing private events at Metro Grupo. I coordinate weddings, private 
celebrations and corporate events in exclusive venues.

How did you get started in the world of event management?
I began as a receptionist at one of the group’s restaurants, Max Beach. 
There, I improved my language skills and developed key abilities in 
organisation, handling bookings, group coordination and managing 
events. After three years at Max Beach, with over 500 guests walking 
through the doors daily, I learnt to multitask, communicate eff ectively 
and work as part of a team. Those years provided me with valuable 
lessons and experiences I hold very dear. When I fi nished my studies, I 
was off ered the chance to move into events, with a new team and fresh 
ways of working – and I’m still learning every day.

What can you tell us about your work at Grupo Metro?
My job is a rollercoaster, and that’s exactly what motivates me to give 
100% all the time. One Monday I might be in the offi  ce answering calls, 
messages and confi rming events; on Tuesday I’m doing site visits with 
clients at Nomad or Max; Wednesday could involve planning a hen party 
in Banús; and by Friday, I’m coordinating a wedding. It’s the opposite of 
a monotonous job, and I love how much I keep learning, especially as 
trends and tastes evolve each year.
Event planners create long-term connections with clients – especially 
when it comes to weddings, which are not arranged overnight. We get 
to know their tastes, friends, families and even traditions based on their 
culture. When their big day arrives, we feel just as excited and involved 
as they do.

What projects are you currently working on?
Right now, I’m managing all end-of-season weddings and events, 
fi nalising bookings for next year, and working on some new projects. 
Recently, the group welcomed a new restaurant called *Aquí te quiero 
ver*, located in Marbella. It has a spacious beachfront area perfect for 
weddings that want to combine a natural setting with a unique seaside 
experience.

What do you love most about your profession?
Without a doubt, it’s the people. I’m very social and love creating genuine 
connections with my clients. I enjoy hearing their stories, getting to 
know their preferences and being part of their journey. Every event is an 
opportunity to connect and share something truly special in their lives.
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Vichysoisse Soup

Directions

Clean the leek, make crossed cuts on the greener end, slice and rinse 
thoroughly in water. The soil can ruin any dish, thus the importance of 
cleaning. Clean, peel and chop the potatoes.

Sauté the leek in butter, making sure they stay white. When softened, 
add the potatoes and the stock. Season with salt and white pepper and 
leave to cook for 30 minutes. Grind and allow to cool down.

Once cold, sieve the mix along with the cream. Adjust seasoning if 
necessary, then serve.

Preparation Time| 1h
Diffi  culty Level | Easy

Vichysoisse

Preparación

Limpiamos bien los puerros, haciendo incisiones en cruz en el extremo 
más verde y lavándolos generosamente bajo un chorro de agua. La 
arenilla puede estropear cualquier comida, así que conviene limpiarlos 
bien. Los cortamos en rodajas. También lavamos, pelamos y cortamos 
las patatas en trozos.

Rehogamos el puerro en la mantequilla, teniendo la precaución de que 
quede blanco, sin nada de color. Cuando esté blando añadimos las 
patatas y el caldo. Sazonamos (con sal y pimienta blanca molida) y 
cocemos durante media hora. Después lo trituramos y dejamos enfriar.

Una vez bien frío, lo pasamos por el chino junto con la nata. 
Rectifi camos el sabor y lo servimos.

Tiempo de elaboración | 1 hora
Difi cultad | Fácil

INGREDIENTS

75gr Butter
500gr Leek
500gr Potatoes
1l Poultry Stock
250ml Cream
Salt
White Pepper

INGREDIENTES

75 gr de mantequilla
500 gr de puerros
500 gr de patatas
1 l de caldo de ave
250 ml de nata liquida
Sal
Pimienta blanca

XMAG | RINCÓN GOURMET
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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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KNOWING WHEN TO EXECUTE A LOB IN PADEL

The lob is one of the most common and eff ective shots during 
a game, but, when should we best execute it? Many believe 
that they must hit a lob when they’re not sure how to return 
the ball, and this is a mistake.

We must hit a lob when we have time to execute a performing 
shot, thus it is vital to use the back walls in order to gain extra 
time to play this shot. This is how we can execute performing 
shots, and the lob is one of them. 

A badly executed lob will become an opportunity for our rivals 
to return it with a defi nite smash, or we’ll simply fail by hitting 
it too far, and send it straight to the back wall.

Therefore, always remember to execute a lob when the ball 
comes easy, and you will increase your options to attack your 
rivals.

CUANDO USAR EL GLOBO EN PADEL

El globo es uno de los golpes más usados y efectivos que 
puede haber durante un partido, pero, ¿cuándo debemos 
realmente usarlo? Mucha gente piensa que el globo ha de 
usarse cuando no sabemos qué golpe ejecutar, y esto es un 
error.

Debemos jugar el globo cuando disponemos realmente de 
tiempo para poder ejecutar un golpe de calidad, por eso es 
vital usar las paredes de fondo para poder disponer de más 
tiempo para jugar dicho golpe. 

Así es como podemos jugar golpes de calidad, y el globo 
ha de ser uno de ellos. Un mal globo se convertirá en una 
oportunidad para nuestros rivales de realizar un smash 
defi nitivo, o simplemente fallaremos en la profundidad de 
nuestro golpe, lanzándolo directamente a la pared de fondo.

Así que recuerda: usa el globo cuando dispongas de una bola 
realmente cómoda, y tus opciones para atacar a los jugadores 
de red aumentarán.



KIRA

This gorgeous girl is the perfect dog. You read that right—she’s a 10 
out of 10!

Friendly, energetic, full of joy and good vibes. She loves people, inviting 
you to play, asking for belly rubs, going on long walks… And on top of all 
that, she gets along wonderfully with all kinds of dogs. She has lived with 
both males and females of various sizes and energy levels and always 
fi nds the right balance with her companions. She also rides perfectly in 
the car and *loves* going to the beach for a swim!

Although she’s a large dog, she’s not the calm type—her mix gives her 
plenty of energy and a lively spirit. Her future family will need to be 
prepared to invest time in her walks and meet her physical and mental 
needs.

Are you ready to be her lifelong adventure buddy?

Está preciosa chica es la perra perfecta. Como lo estáis leyendo, es una 
chica 10.  Simpática, enérgica, llena de alegría y de buen rollo. Adora a la 
gente, invitarte al juego, que la rasques, que vayas de largas caminatas 
con ella… Pero es que además es una perra que se desenvuelve 
perfectamente con todo tipo de perro, ha convivido con machos y 
hembras de diferentes características y energías y siempre consigue 
encontrar el balance con sus compañeros. Además va estupendamente 
bien en el coche y ¡adora ir a la playa para meterse en el agua! Aunque 
es de tamaño grande, no es una perra tranquila, su mezcla, le hace ser 
una chica con una gran energía y mucha marcha, así que su futura 
familia necesitará tener en cuenta que requerirá invertir gran tiempo en 
sus paseos y en adaptarse a sus necesidades físicas y mentales. 
¿Te atreves a ser su compañero de aventuras para toda la vida?

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

BERTA

Berta has been with us for 3 years. She was picked up by Marbella’s 
Animal Health Service without a microchip and with a clipped ear. 
According to the neighbors who called the authorities, Berta used to live 
in an apartment, but after her owner passed away, she sought shelter 
in another home. At fi rst, Berta kept to herself in a corner, but those 
days are long gone—now she interacts with us and enjoys our aff ection. 
However, her relationship with other cats isn’t great, so she’d do best as 
the only feline in her new home. If you’re interested in meeting Berta and 
giving her a forever home, write to us!

Berta lleva con nosotros 3 años. Fue recogida por el servicio de  Sanidad 
animal de Marbella sin chip y con un corte en la oreja. Según los vecinos 
que llamaron a Sanidad, Berta solía vivir en un apartamento, pero 
después de que su dueña falleciera, buscó refugio en otra vivienda. Al 
principio, Berta se mantuvo escondida en un rincón, pero eso ya quedó 
atrás y ahora se relaciona con nosotros y disfruta de nuestras caricias. 
Sin embargo, su relación con otros gatos no es buena, por lo que sería 
mejor que fuera el único felino en su nuevo hogar. Si estás interesado en 
conocer a Berta y brindarle un hogar, escríbenos. 

¿Te atreves a ser su compañero de aventuras para toda la vida?
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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SUGARY OR “ZERO” SOFT DRINKS? WHAT SCIENCE SAYS 
(AND WHAT’S BEST IN SUMMER)

In summer, outings and social gatherings increase — and so does 
the consumption of refreshing drinks. Among the most common 
choices are soft drinks, which often raise a recurring question:
Is it better to choose the sugary version or the “zero” one (sugar-
free, with sweeteners)?

From the perspective of evidence-based nutrition, the answer is 
clear: The sugar-free version is the smarter option.

WHY?

Although sweeteners have been demonised on social media 
and in alarmist headlines, current scientifi c evidence shows they 
are safe when consumed within the recommended limits set by 
international bodies.

These limits, known as the Acceptable Daily Intake (ADI), are far 
above what people actually consume.

For example, aspartame has an ADI of 40 mg per kg of body 
weight. A 60 kg person would need to drink more than 13 cans 
of sugar-free soft drink per day, every day, to even approach that 
threshold. For sucralose (ADI: 5 mg/kg), the required intake would 
also be extremely high.

Additionally, the adverse eff ects mentioned in some studies (such 
as metabolic disruptions or changes in gut microbiota) have 
mostly been observed in **animals or in vitro** – not in humans 
under real-life, moderate consumption conditions.

AND WHAT ABOUT SUGAR?

Sugary soft drinks provide a signifi cant amount of added sugars, 
which increase the risk of cavities, weight gain, type 2 diabetes and 
cardiovascular disease.
They off er no essential nutrients and cause a rapid spike in blood 
glucose levels.

SO, CAN WE DRINK SUGAR-FREE SOFT DRINKS?

Yes.

In the context of a healthy lifestyle, “zero” drinks can be a better 
occasional alternative. Especially in summer, when socialising 
is part of wellbeing, this option allows us to enjoy without 
compromising metabolic health.

That said: they’re not water, nor are they essential. Your base 
should still be hydration through water and eating nutrient-rich 
foods.

But if you’re choosing between the sugary one and the sugar-free 
one…   Go for the zero version — guilt-free and myth-free.*

LAURA PÉREZ NAHARRO - NUTRICIONISTA.            @NUTEDUCATION

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

XMAG | FOOD EDUCATION
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There are many ways to dance. It’s not always about having perfect 
technique. For me, it’s far more important to reach people’s souls.
Whether I’m dancing on stage or painting on a blank canvas — that’s 
what matters most.

What is a typical day like for you when you’re not working?
In my everyday life, I enjoy the simplest things.
Spending quality time with my partner, family, and friends. I try to use 
my free time to experience new things, like travelling and discovering 
new places — always surrounded by the people I love the most.

What do you think of X Magazine?
X Magazine is the best. For years, I’ve been able to discover all the best 
places of interest in Marbella through its pages.
My colleagues and I always get excited when we see ourselves in the 
photos. It’s a way of seeing our work refl ected in print. The photographs 
they’ve taken of us over the years are beautiful memories we’ll treasure 
for life.

I’ll always have a special place in my heart for this magazine, and I’m so 
grateful to be part of it once again through this interview.

Xavi Márquez
CEO X Magazine

TAMARA
PEREAU
ACTRESS , DANCER  AND PROFESSIONAL MODEL

Who is Tamara Pereau?
I was born in Málaga in the year 2000, to a Martiniquais mother and a 
Spanish father. 
I’m a professional actress, dancer, and model. I graduated from the 
Málaga School of Dramatic Arts while working as a model and training 
as a dancer at the same time. Since I fi rst experienced acting at the age 
of 16, I’ve devoted myself to art in all its forms.

How did you get started in the world of show events?
When I was 15, I joined a contemporary dance competition and 
exhibition group. That’s where I discovered not only my love for dance, 
but more importantly, my passion for conveying emotions and telling 
stories through movement. I believe my training in acting was key to 
starting my career as a professional performer in the entertainment 
world. I began working as a dancer in Marbella with the Events Side B 
crew, a company with over 20 years of experience organising themed 
events. Thanks to the amazing opportunity they gave me and the trust 
they placed in me, I was able to boost my career and continue growing 
professionally in this incredible fi eld.
From that moment on, my days became a ritual of rehearsals, makeup, 
hair, costumes, and the full staging process to deliver an unforgettable 
experience to the audience.

What can you tell us about your work with Grupo Mosh?
I couldn’t be happier to be part of Grupo Mosh. This company truly 
stands out for the way it pays attention to every detail.

The shows at Grupo Mosh go beyond entertainment — they aim to 
create a unique connection with the audience, ensuring no one leaves 
unmoved. I also have to mention the amazing group of dancers I’m 
sharing this season with. My colleagues are not only top professionals, 
but more importantly, genuinely kind people. That’s essential for 
making the team work. Humour is a key part of our day-to-day.

I’m eternally grateful for this season, surrounded by the best of friends.

What projects are you currently working on?
Continuing to grow and setting myself new challenges is what keeps 
my art alive. That’s why this year I’ve started working with fi re for the 
fi rst time. I’ve achieved things I never thought I’d be capable of—and I 
never imagined I’d be putting fi re on my skin!

I plan to keep training in both dance and acting in Madrid. I’m excited 
for all the good things I know are coming my way, because I’ll keep 
working hard to make them happen.

What do you love most about your profession?
For me, art is what moves the world.
I can’t imagine life without art, without stories, without dance, cinema, 
music or theatre.

What I love most about my profession is the ability to transmit 
emotions. Connecting with people — and with yourself. Reaching 
places you didn’t even know existed. Exploring, creating, changing, 
making mistakes, and starting over.

XMAG | INTERVIEW
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What is a typical day like for you when you’re not working?
When I’m not working, I try to disconnect and focus on the things that 
recharge me: spending time with family, getting away into nature, or 
simply reading a good book.

I’m also very passionate about gastronomy, so discovering new 
restaurants or experimenting in the kitchen are small pleasures that 
help me balance the pace of my work life. I also always try to make 
time for learning — whether through a course or simply by listening to 
an interesting podcast.

What’s your opinion of X Magazine?
I think X Magazine is a fresh and engaging platform with a unique 
perspective, very in tune with current trends. I especially appreciate 
its ability to give a voice to professionals from diff erent sectors and to 
showcase the more human side of each story.

It’s an ideal outlet for sharing experiences, inspiring others, and sparking 
conversations around talent, innovation, and creativity.

Xavi Márquez
CEO X Magazine

JUAN CARLOS
BENÍTEZ MARTÍN
HUMAN RESOURCES DIRECTOR AT GRUPO MOSH

Who is Juan Carlos Benítez Martín?
I’m passionate about Human Resources, born in Málaga, and my journey 
has been shaped by curiosity, adaptability, and constant learning. Over 
the years, I’ve lived in diverse places like Madrid, New Delhi, Rome, and 
Leeds, which has given me a deeply valued multicultural perspective. I 
hold a Law degree, but I found my true calling in the fi eld of HR, where 
I’ve been building my career for over a decade, mainly within strategic 
marketing and hospitality sectors.

How did you start out in administration?
It happened almost by chance. In 2012, I was off ered a temporary role 
to cover maternity leave in the Human Resources department of the 
company I was working for. At fi rst, I saw it as a short-term opportunity, 
but I immediately felt a deep connection with the fi eld. I discovered 
that it was about much more than just “managing people”: it was about 
designing strategies, resolving confl icts, optimising structures, and 
actively contributing to the company’s culture. Since then, I haven’t 
wanted to do anything else.

What can you tell us about your work at Grupo Mosh?
Working at Grupo Mosh is as intense as it is rewarding. It’s a company 
in constant motion, always evolving, with a very dynamic and creative 
approach to the hospitality sector. What I value most is the team spirit, 
the culture of innovation, and the refreshing energy that runs through 
every corner.

I remember one time, during peak season, when we had to assemble 
several new teams in record time for the opening of a new venue. 
Thanks to the coordination and commitment of the HR team, not 
only did we pull it off  — we exceeded the client’s expectations. That 
adaptability and quick response are part of Mosh’s DNA.

 What projects are you currently working on?
At the moment, I’m involved in several strategic projects within the 
group, including the opening of a new venue. One major initiative is the 
implementation of an integrated talent management system that will 
help us not only attract but also retain top talent.

I’m also working on redefi ning internal communication processes 
between departments, aiming to boost operational effi  ciency. And of 
course, I’m focused on developing and closely monitoring personnel 
budgets — a key factor for maintaining sustainability in such a fast-
paced industry.

 What do you love most about your profession?
What I love most is seeing how a strong HR strategy can transform a 
company. It drives me to know that through my work, I can improve 
people’s day-to-day experiences, promote healthier and more productive 
work environments, and directly contribute to business outcomes.

I especially enjoy designing structures and processes that work — ones 
that are useful and create real value for both teams and the organisation.

XMAG | INTERVIEW
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