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AGUSTÍN
SITJAR
CHEF AT METRO GROUP

Who is Agustín Sitjar Danna?
I’m Agustín, born in La Plata, Argentina. I’ve always been passionate 
about two things: travelling and cooking. They go hand in hand, because 
every trip allows me to discover new fl avours, ingredients, and ways of 
understanding gastronomy.

How did you start out in the world of gastronomy?
I studied gastronomy in Mar del Plata and, once I fi nished, my fi rst major 
experience was working in the kitchen of an adventure cruise that travelled 
from Ushuaia to Antarctica. It was an incredible journey — long working 
hours, breathtaking landscapes, and an immense learning experience.
At that time, Spain was the global epicentre of gastronomy, so after several 
seasons on the ship, I decided to move to Marbella to keep growing and 
learning from the best.

What can you tell us about your work at Grupo Metro?
I started as head chef at Bono Beach, where I spent over six seasons. 
Later, I was off ered the chance to join a new project: Nomad, where I’m 
currently head chef.
I work with a great team and alongside the group’s executive chef, Stan. 
We all share the same philosophy: to always use the best ingredients and 
off er a fresh, contemporary cuisine.

What projects are you currently working on?
At Nomad, we’re preparing some updates to our menu. We want to take 
advantage of seasonal products — such as white truffl  e — and introduce 
themed menus so that guests always fi nd something new when they visit 
us.

What do you love most about your profession?
I love creating new things with my team. Seeing how a dish can move or 
surprise someone is one of the most rewarding parts of this job. I also 
enjoy working with high-quality products and learning something new 
every day.

What is a typical day like when you’re not working?
When I have time off , I love enjoying the sun and walking along the 
beach — both in summer and winter. I also like exploring nearby towns 
and discovering their local cuisine. There’s always something new and 
interesting to fi nd.

What do you think about X Magazine?
I really like what you do. It’s a magazine that showcases new trends and 
inspiring projects — it’s great to be a part of that.

 ¿Quién es Agustín Sitjar Danna?
Soy Agustín, nací en La Plata, Argentina, y desde siempre me apasionaron 
dos cosas: viajar y la cocina. Ambas van muy de la mano, porque cada viaje 
me permite descubrir nuevos sabores, ingredientes y formas de entender la 
gastronomía.

 ¿Cómo empezaste en el mundo de la gastronomía?
Estudié gastronomía en Mar del Plata y, cuando terminé, mi primera gran 
experiencia fue trabajar en la cocina de un crucero de aventura que viajaba 
desde Ushuaia hasta la Antártida. Fue una experiencia total: largas jornadas, 
paisajes increíbles y un aprendizaje enorme.
En ese momento, España era el referente mundial en gastronomía, así que 
después de varias temporadas en el barco decidí venir a Marbella para seguir 
creciendo y aprendiendo de los grandes.

¿Qué nos puedes contar sobre tu trabajo en Grupo Metro?
Arranqué como jefe de cocina en Bono Beach, donde estuve más de seis 
temporadas. Después me ofrecieron sumarme a un nuevo proyecto: Nomad, 
donde ahora soy jefe de cocina.
Trabajo con un gran equipo y junto al chef ejecutivo del grupo, Stan. 
Compartimos la misma fi losofía: usar siempre los mejores productos y ofrecer 
una cocina fresca y actual.

¿En qué proyectos trabajáis actualmente?
En Nomad estamos preparando algunos cambios en la carta. Queremos 
aprovechar los productos de temporada —por ejemplo, la trufa blanca— y 
lanzar menús temáticos para que los clientes siempre encuentren algo nuevo 
cuando nos visiten.

¿Qué es lo que más te apasiona de tu profesión?
Me encanta crear junto a mi equipo. Ver cómo un plato puede emocionar a 
quien lo prueba es lo más lindo de esta profesión. También disfruto mucho de 
trabajar con buenos productos y de aprender algo nuevo cada día.

¿Cómo es un día en tu vida cotidiana cuando no estás trabajando?
Cuando tengo tiempo libre, me gusta disfrutar del sol y caminar por la playa, 
tanto en verano como en invierno. También suelo aprovechar para recorrer 
pueblos cercanos y conocer su gastronomía. Siempre hay algo interesante por 
descubrir.

¿Qué opinas de X Magazine?
Me gusta mucho lo que hacen. Es una revista que muestra nuevas tendencias 
y proyectos inspiradores. Está buenísimo ser parte de eso.

Xavi Márquez
CEO X Magazine
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DIEGO JESÚS 

AGUILAR PEREIRA
ASSISTANT CASHIER MANAGER & AUDITOR IN 
COMERCIAL DEPARTMENT AT GRUPO MOSH

Who is Diego Jesús Aguilar Pereira?
I’m 29 years old, born in Marbella and raised in Istán, although I’ve always 
been closely connected to Marbella, where I currently live. I consider 
myself a consistent and curious person, always eager to learn something 
new every day. I value discipline, but also teamwork, a good atmosphere, 
and positive energy.

I’m very family-oriented, cheerful, fun, and, I must admit, a bit restless. I 
love being surrounded by my friends, who are a very important part of my 
life. Professionally, I put my heart into everything I do: I like to understand 
every process, contribute ideas, and always look for ways to improve. I 
have a growth mindset and a clear goal—to keep evolving both personally 
and professionally.

How did you start in the world of business management?
I studied Commerce and Marketing, and since I was young, I’ve always 
enjoyed working with people. Over the years, I’ve had the opportunity to 
work in various sectors, which has given me a broad understanding of the 
business world.

I’ve worked in positions ranging from insurance and investment agent 
to mobile shop manager—roles that helped me develop skills in 
management, customer service, and team leadership.

What can you tell us about your work at Grupo Mosh?
Working at Grupo Mosh is a dynamic, fast-paced, and fun experience. 
We’re like a big family where every day brings new challenges and 
opportunities to learn.

As *Assistant Cashier Manager* and Auditor in the Commercial 
Department, my main responsibility is to ensure everything runs smoothly 
in terms of internal control and fi nancial processes. I review and optimise 
procedures to guarantee maximum effi  ciency and transparency in all 
operations.

The cashier department, where I spend most of my time, is one of the 
most fascinating areas to me, as it off ers a complete view of fi nancial 
control and the overall functioning of the business.

In addition, by auditing the Commercial Department, I have the 
opportunity to collaborate with our PR team, managing and supervising 
their processes to ensure everything runs in an organised and effi  cient 
way. This part of my job allows me to maintain close contact with the 
team, understand their work better, and help ensure everything is perfectly 
coordinated.

What projects are you currently working on?
At Grupo Mosh, we’re in a stage of growth and consolidation. We continue 
to strengthen our restaurant concepts in Marbella and explore new 
opportunities to expand the brand.

Each project has a clear focus: to off er unique experiences where 
gastronomy, music, and atmosphere blend together in an unforgettable way.

What do you love most about your profession?
What motivates me most is the constant learning. Every day brings 
new challenges that push me to grow and improve. I love seeing how 
teamwork, planning, and organisation translate into tangible results and 
continuous improvement.

Working closely with diff erent areas of the business gives me a global vision—
understanding how each part fi ts together and fi nding more complete and 
eff ective solutions.

One of my biggest inspirations is my department head, Carmen Roldán, who 
has been essential to my professional development. Thanks to her, I am where 
I am today; she has taught me everything I know and continues to guide me 
every day, helping me grow both professionally and personally.

What is a typical day like when you’re not working?
I love enjoying both time out and quiet moments at home. I like going out 
with friends or family, spending quality time, and disconnecting, but I also enjoy 
staying home watching fi lms and eating sushi.

One of my greatest passions is travelling and discovering the world, as every 
experience teaches me something new and helps me grow as a person. I also 
love enjoying a glass of white wine at the marina with friends—those small, 
peaceful moments that bring happiness.

Having grown up in a small town, I have a special connection with nature. And, 
surprisingly, I’m not a summer person at all! I love winter and the cold—they’re 
the seasons when I feel most at peace.

Anyone from Marbella knows how special it is to go for a run along the 
promenade at sunset, with your favourite music playing. In my case, my 
favourite singer is Alaska—her songs always lift my mood.

Recently, I became an uncle for the fi rst time, and that’s what excites me most 
at the moment. Spending time with my nephew, my sister, and my parents 
means everything to me—they are my life and my greatest support.

What do you think of X Magazine?
To me, X Magazine is an incredible company made up of a hardworking and 
professional team. They’ve earned their place in Marbella thanks to their 
dedication, consistency, and passion for what they do.

I have a special aff ection for them because they’ve seen me grow up—from my 
early days going out in Marbella to now. They’ve always been there, capturing 
the best moments of the people and the city’s unique atmosphere.

If their photos could talk, they’d be pure gold—each one tells a story full of joy, 
memories, and unforgettable moments.

Xavi Márquez
CEO X Magazine

XMAG | INTERVIEW
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Pumpkin and cheese souffl  é

Directions

Cook the pumpkin unpeeled in a casserole with water, then peel and 
purée. Keep in a bowl, and add salt and pepper according to taste. 
Melt the butter at low heat in a pot. Add the fl our and mix for 1 min 
approximately, until reaching a creamy texture. Warm the milk in 
another recipient, then add it gradually to the fl our and butter mix along 
with the ground nutmeg. Simmer while stirring constantly and until 
obtaining a thick texture, then remove from heat. Mix with the purée 
and the grated cheese. Add the yolks and the stiff  beaten whites. Mix 
with a hand mixer in an enveloping manner. Butter individual moulds 
and sprinkle with breadcrumbs, then fi ll with the mix. Sprinkle the sugar 
on top.

Preheat the oven then cook the mix at mid heat for 30 min. 
approximately.

Souffl  é de calabaza y queso

Preparación

Cocinar la calabaza entera y con cáscara adentro de una olla con agua. 
Pelarla y hacer un puré. Colocarlo en un bol, agregar la sal, la salsa 
blanca y el queso de rallar. Mezclar bien. Incorporar las yemas. Añadir 
las claras batidas a nieve. Mezclar en forma envolvente con el batidor 
de mano. 

Colocar la preparación en moldes individuales enmatecados y con pan 
rallado.  Volcar azúcar sobre la superfi cie de cada uno de ellos.

Cocción: en horno precalentado medio fuerte, durante 30 minutos 
aproximadamente. 

INGREDIENTS

1 kg pumpkin
20 gr sugar
1 tsp ground nutmeg
4 egg yolks
4 egg whites
60 gr grated cheese
Breadcrumbs
Salt
Pepper

80 gr fl our
80 gr butter
½ litre milk

INGREDIENTES

1 kg de calabaza
20 grs de azúcar
Sal y pimienta a gusto
1 cdta de nuez moscada
4 yemas
60 grs de queso rallado
4 claras

Para la salsa blanca:
80 grs de harina
80 grs de manteca
½ de leche

XMAG | RINCÓN GOURMET
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MICROBIOTA AND ALZHEIMER’S

In recent months, headlines and social media have echoed a 
message that sounds almost like a promise: *“Take care of your 
gut and you’ll take care of your brain.”* The boom in supplements 
and microbiota-related advice has grown, fuelled by studies 
showing diff erences in the intestinal ecosystem of people with 
Alzheimer’s. However, reducing such a complex disease to a single 
factor is, at the very least, misleading.

THE GUT–BRAIN AXIS: A COMPLEX RELATIONSHIP

It is well established that the gut and the brain are connected: what 
happens in one can infl uence the other. In people with Alzheimer’s, 
an imbalance in intestinal bacteria—known as gut dysbiosis—has 
been observed. This imbalance promotes an infl ammatory state 
that, through diff erent pathways, may contribute to processes that 
damage neurons.

This idea has led many to believe that simply *“taking care of the 
microbiota”* is enough to protect the brain. But the problem is that 
the relationship does not move in just one direction.

A BIDIRECTIONAL RELATIONSHIP

Alzheimer’s is not only associated with changes in the microbiota; 
the disease itself also alters the intestinal ecosystem. This creates 
a vicious cycle: the altered gut contributes to infl ammation and 
brain damage, while the progression of the disease further 
worsens gut health.

Therefore, the microbiota should not be seen solely as a cause—
it is also a refl ection of a person’s overall health. It mirrors the 
consequences of chronic infl ammation, excess body fat, sustained 
stress, or metabolic issues. Taking care of it matters, but it is not 
the whole answer.

BEYOND SUPPLEMENTS

Some studies suggest that improving one’s diet—with more fi bre, 
plant-based foods rich in polyphenols, and healthy fats such as 
those found in oily fi sh—can help promote a more balanced gut 
ecosystem and, in turn, reduce infl ammation that aff ects the brain. 
Even probiotics and prebiotics have shown promising results. 
However, focusing solely on the microbiota is not enough.

Alzheimer’s and brain health require a broad strategy that also 
includes controlling infl ammation, maintaining metabolic health, 
staying physically active, getting suffi  cient rest, and managing 
stress.

SEPARATING SCIENCE FROM VIRAL CONTENT

Interest in the microbiota has helped us better understand the 
role of the gut in brain health. However, the fl ood of oversimplifi ed 
messages has created unrealistic expectations.

Scientifi c evidence shows that the microbiota is just one piece 
of the puzzle: important, modifi able, and a useful indicator of 
health—but insuffi  cient if addressed in isolation.

LAURA PÉREZ NAHARRO - NUTRICIONISTA.            @NUTEDUCATION

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

PADEL TIPS



PAULA 
JOSEMARÍA
PLAYER NUMBER 3 IN PADELFIP RANKING

Who is Paula Josemaría?  
People know me as a professional padel player. I have been the world 
number 1 for two years. But beyond that, Paula Josemaría is a humble, 
hardworking girl who strives every day to become better.  

How did you start in the world of padel?  
I started playing padel quite late. Since I was 4 years old, I played tennis, 
and when I was 17, I discovered what padel was.  

At the Real Club Tenis Cabezarrubia in Cáceres, there were padel courts. 
Using my father’s racket and with a friend I used to play tennis with, we 
signed up for a tournament, and we really enjoyed it. We began playing 
some amateur matches just for fun.  

At fi rst, they called us the “anti-padel players” because we played tennis 
on the padel court, but little by little, we learned. I liked it so much that 
we started training a few days during the week, and gradually, we began 
competing on weekends at the regional level in Extremadura. Step by step, 
I worked my way up to the pre-qualifi ers and qualifi ers of the professional 
circuit.  

What has being world number 1 meant to you?
It was a long and diffi  cult journey, but the truth is I enjoyed it a lot. Each 
year, I improved and advanced through more rounds, taking steps toward 
higher-category tournaments.  

Can you make a living exclusively from padel?  
Currently, padel has grown so much that it is possible to make a living 
exclusively from it. That is the case for me. However, I think that, perhaps 
for women, it’s only from the Top 16 and above that players can achieve 
this. For those playing in the fi rst or second rounds, it is still very diffi  cult, 
and they often have to supplement their income by giving lessons or 
engaging in another activity.  

The sport has grown signifi cantly, but it still doesn’t provide enough for 
everyone on the circuit to live solely off  padel. I hope that more and more 
women will be able to make a living from it.  

In the early rounds or qualifi ers lies the future of padel, as it’s where the 
journey begins for more of us to achieve that dream.  

What is a day in your life like when you’re not on the court?  
I usually try to spend time at home with my family or my boyfriend, as we don’t 
get many days like that during the year. I like to relax, stay calm, and enjoy those 
moments, which are the ones I cherish the most.  

I also love to go shopping or visit the beach, which I adore. Having those 
moments for myself is the best part of the few days I’m not on the court.  

What do you think about X Magazine?  
X Magazine seems like a fantastic magazine to keep up with everything in 
Marbella. It’s ideal for those who don’t know the area well, as you can fi nd 
recommendations for restaurants or places to visit.  

I love that they like talking about padel because we must not forget that 
Marbella is one of the cradles of padel in Spain.

Xavi Márquez
CEO X Magazine
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PAULA 
JOSEMARÍA
JUGADORA NÚMERO 3 DEL RANKING PADELFIP

¿Quién es Paula Josemaría?
La gente me conoce por ser jugadora profesional de pádel. Llevo dos años 
siendo la número 1 del mundo. Pero más allá de eso, Paula Josemaría es 
una chica humilde, trabajadora y que se esfuerza cada día por intentar 
ser mejor.

¿Cómo empezaste en el mundo del pádel?
Empecé en el mundo del pádel bastante tarde. Desde los 4 años jugaba al 
tenis, y a los 17 años descubrí lo que era el pádel.

En el Real Club Tenis Cabezarrubia de Cáceres había pistas de pádel. Con 
la pala de mi padre y una amiga con la que jugaba al tenis, nos apuntamos 
a un torneo, y la verdad es que nos gustó. Empezamos a jugar algunos 
partidos amateurs por diversión.

Al principio nos llamaban “las anti-pádel” porque jugábamos al tenis 
dentro de la pista de pádel, pero poco a poco fuimos aprendiendo. Me 
gustó tanto que comenzamos a entrenar algunos días entre semana y, 
poco a poco, algunos fi nes de semana a competir a nivel regional en 
Extremadura. Así fui dando pasos hasta llegar a las previas y pre-previas 
del circuito profesional.

¿Qué ha supuesto para ti ser la número 1 del mundo?
Fue un camino largo y difícil, pero la verdad es que lo disfruté muchísimo. 
Cada año mejoraba y pasaba más rondas, dando pasos hacia torneos de 
mayor categoría.

¿Se puede vivir exclusivamente del pádel?
Actualmente, el pádel ha crecido tanto que se puede vivir exclusivamente 
de ello. En mi caso, así es. Creo que, quizá, en el caso de las chicas, desde 
el Top 16 hacia arriba es posible vivir del pádel. Sin embargo, para aquellas 
que juegan primeras o segundas rondas todavía es muy difícil, y deben 
complementar con clases u otra actividad.

Ha crecido mucho, pero aún no es sufi ciente para que todas las jugadoras 
del circuito puedan vivir exclusivamente de ello. Ojalá cada vez más 
chicas puedan hacerlo.

En las primeras rondas o rondas previas está el futuro del pádel, porque 
es allí donde comienza el camino para que cada vez seamos más las que 
podamos vivir de este deporte.

¿Cómo es un día en tu vida cuando no estás en la pista?
Suelo intentar pasar horas en casa con la familia o con mi novio, ya que no 
podemos disfrutar de muchos días así durante el año. Me gusta relajarme, estar 
tranquila y disfrutar de esos momentos, que son los que más valoro.

También me gusta escaparme de compras o ir a la playa, que me encanta. 
Tener esos momentos para mí es la parte más bonita de los días que no estoy 
en la pista, aunque son pocos.

¿Qué opinas de X Magazine?
X Magazine me parece una revista fantástica para no perderse nada de 
Marbella. Es ideal para aquellos que no la conocen mucho, ya que puedes 
encontrar recomendaciones de restaurantes o lugares para visitar.

Me encanta que les guste hablar de pádel, porque no hay que olvidar que 
Marbella es una de las cunas del pádel en España.

Xavi Márquez
CEO X Magazine

XMAG | INTERVIEW









SIERRA

Sierra once lived in poor conditions, in a home where she didn’t receive 
the basic care every animal deserves. As a result, legal procedures had 
to be carried out before she could be put up for adoption. Thankfully, 
Sierra is now offi  cially a Triple A dog and is eagerly looking for a new 
home where she can fi nally enjoy the life she deserves.

This beautiful girl is friendly with people and loves human interaction. 
She thoroughly enjoys going for walks, playing, and running in the park 
with our volunteers and staff . However, due to her past, she can be 
reactive towards other dogs — something her future family will need to 
continue working on.

For that reason, Sierra would thrive in a countryside home as the only 
dog in the family, where she can have plenty of space to walk, run, and 
live happily with a person or family who truly understands and loves her.
Would you be the one to give Sierra her second chance at happiness?

Sierra vivía en una situación precaria, en un hogar donde no recibía 
los cuidados mínimos y necesarios para tener un animal. Por ello, se 
iniciaron trámites legales que retrasaron su puesta en adopción. Sin 
embargo, desde hace un tiempo, Sierra es ofi cialmente una perra Triple 
A y busca con ansias un nuevo hogar donde, por fi n, tenga la oportunidad 
de vivir una buena vida.

Esta chica tan guapa es sociable con la gente y disfruta enormemente 
del trato humano. Le encanta pasear, jugar y correr por el parque con 
nuestros voluntarios y trabajadores. No obstante, debido a su pasado, 
es reactiva con otros perros, algo que su nueva familia deberá seguir 
trabajando.

Por ello, Sierra busca un hogar en el campo, como perra única de la 
familia, donde tenga espacio para caminar, correr y volver a ser feliz 
junto a una familia que sepa comprenderla y quererla de verdad.

¿Estarías dispuesto a ser tú quien le dé su segunda oportunidad en la 
vida?

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

ITACHI

Itachi arrived at our shelter in mid-June 2023, after being voluntarily 
surrendered by his previous owner. He’s a large, handsome boy with a 
gaze that truly captivates you, and he’s the very defi nition of a cat: full of 
personality. He enjoys being stroked and loves being brushed, but he’ll 
also make it very clear when he’s had enough aff ection — he sets his 
own boundaries. That doesn’t mean he doesn’t enjoy your company; he 
simply likes it on his own terms, without pressure or expectations.

It’s important to respect his moments of privacy and his need for 
consent. Itachi prefers having his own space and isn’t particularly fond 
of being surrounded by other cats, even though he currently lives with 
several at the shelter. For this reason, we believe the ideal home for him 
would be with someone experienced in cats with strong personalities 
— people who understand feline behaviour, respect his independence, 
and can give him the calm environment he deserves as the only cat in 
the household.

If you’re looking for an independent cat with character and presence, get 
in touch — Itachi might be the perfect match for you.

Itachi es un gato que llegó a nuestra protectora a mediados de junio 
de 2023. Fue entregado voluntariamente por su dueña. Itachi es un 
chico grande y precioso, con una mirada que te atrapa, pero también 
es la defi nición exacta de gato: tiene carácter. Puedes acariciarlo y le 
encanta que lo cepillen, pero también te avisará claramente cuando 
no quiera más mimos, marcando sus propios límites. Eso no signifi ca 
que no disfrute de tu compañía, simplemente lo hace sin presiones ni 
expectativas.

Es importante respetar sus momentos de privacidad y su necesidad 
de consentimiento. Itachi prefi ere tener su propio espacio y no disfruta 
estando rodeado de otros gatos, aunque actualmente convive con 
varios en la protectora. Por lo tanto, sería ideal encontrar un hogar con 
experiencia en gatos de carácter marcado, que saben lo que quieren y 
cuándo lo quieren, y donde pueda ser el centro de atención sin tener que 
compartir su espacio con otros felinos.
Si estás buscando un gato independiente y con personalidad, 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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CELEBRATIONS IN COMMON AREAS

The holding of birthdays or events in common areas is not expressly 
mentioned in the Spanish Horizontal Property Act (L.P.H.). However, 
there is indirect regulation in Article 3 of the L.P.H.: *“each owner may 
use the common elements in accordance with their purpose, without 
prejudicing the interests of the community or preventing others from 
using them according to their rights.”*

This provision legitimises the use of shared areas for celebrations, 
provided certain requirements and limitations are met. The 
interpretation of this article has given rise to case law that seeks to 
strike a balance between the individual rights of property owners 
and the collective interests of the community. In addition to Article 
3, Article 7.2 of the L.P.H. complements this regulation by prohibiting 
*“activities within the fl at, premises or the rest of the property that are 
forbidden by the statutes, that may be damaging to the building, or 
that contravene normal coexistence.”*

Therefore, in order to hold a birthday party in a common area, owners 
must ensure that such an activity is not expressly forbidden in the 
community statutes, does not cause damage to the facilities, and 
does not disturb normal coexistence through excessive noise, dirt, 
or other nuisances. To legally carry out a celebration in a community 
space, several requirements must be met. First, it is essential to verify 
that there is no express prohibition in the statutes or in agreements 
adopted by the owners’ association. In addition, it is advisable to notify 
the president or the community administrator in advance of the 
intention to hold the event.

During the celebration, the space must not be privatised or its use 
denied to other neighbours, unless there is a specifi c agreement 
allowing exclusive reservation.

CELEBRACIONES EN ZONAS COMUNES

La celebración de cumpleaños o eventos en zonas comunes no esta 
citado en la L.P.H. Pero hay una regulación indirecta en su  art. 3 de la 
L.P.H «cada propietario podrá usar los elementos comunes conforme 
a su destino, sin perjudicar el interés de la comunidad ni impedir a los 
demás utilizarlos según su derecho».

Esta disposición otorga legitimidad al uso de zonas compartidas 
para celebraciones siempre que se cumplan ciertos requisitos 
y limitaciones. La interpretación de este artículo ha generado 
jurisprudencia que establece un equilibrio entre el derecho individual 
de los propietarios y el interés colectivo de la comunidad. Además 
del citado artículo 3, el artículo 7.2 de la LPH complementa esta 
regulación al prohibir «desarrollar en el piso, local o resto del inmueble 
actividades prohibidas en los estatutos que resulten dañosas para la 
fi nca o que contravengan la convivencia normal».

Por lo tanto, para celebrar un cumpleaños en una zona común, los 
propietarios deben asegurarse de que esta actividad no esté prohibida 
expresamente en los estatutos comunitarios, no genere daños a 
las instalaciones y no altere la convivencia normal mediante ruidos 
excesivos, suciedad u otras molestias. Para realizar legalmente una 
celebración en un espacio comunitario, existen varios requisitos que 
deben cumplirse. En primer lugar, es imprescindible verifi car que no 
exista prohibición expresa en los estatutos o en acuerdos de la junta 
de propietarios. Además, resulta recomendable notifi car previamente 
al presidente o administrador de la comunidad sobre la intención de 
realizar el evento.

Durante la celebración, es obligatorio no privatizar el espacio común ni 
impedir su uso a otros vecinos, salvo que exista un acuerdo específi co 
que permita la reserva exclusiva. 

MARBELLA LEGAL
C/ RAMÓN GÓMEZ DE LA SERNA, Nº22 - EDIFICIO KING EDWARD, OFICINA 308 MARBELLA (MÁLAGA)
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BE TWICE
MARION & VALERIA
DJ AND PRODUCER

Who is Be Twice?
Be Twice Music is a DJ and producer duo formed by Marion and 
Valeria, twin sisters born in Chile and based in Ibiza for more than 
15 years.

How did you start in the music world?
We started back in 2013 working in clubs as promoters, dancers, and 
PRs. We had always been passionate about electronic music, and 
that passion led us to take lessons with some of the most renowned 
DJs and producers on the island. After months of practice and 
dedication, we fi nally stepped into the booth, and now we’re playing 
in diff erent venues and have even released our fi rst track.

What can you tell us about your work?
A funny anecdote was our debut at an important opening party on 
the island. We had prepared a warm-up set, but the venue was so 
packed that we had to improvise and build a much more intense 
set on the spot. Imagine the nerves of a debut combined with the 
pressure of a full dancefl oor! In the end, it turned out to be a huge 
success. Today, we focus on delivering high-quality sets — house, 
minimal, deep, and tech — always adapting to the venue and the 
crowd.”

What projects are you currently working on?
Right now, we are focused on upcoming international gigs. While the 
Balearic season comes to an end, others are just beginning abroad. 
We are also working on releasing a new track, and as you know, 
fi nding the right sounds takes a lot of research and preparation.

What do you love the most about your profession?
What drives us the most is music as a universal language of joy 
and peace. Our passion also comes from dance and the connection 
between movement and well-being.

What is a typical day like when you’re not working?
Our days usually include time at the gym, enjoying the beach, and of 
course, spending time with our dogs and cats. 

What do you think about X Magazine?
We love it. For us, X Magazine is a reference of quality and curated 
style on the Costa del Sol.

 ¿Quién es Be Twice?
Be Twice Music es un dúo de DJs productoras compuesto por Marion 
y Valeria (gemelas), nacidas en Chile y afi ncadas en Ibiza hace más de 
15 años.

¿Cómo empezasteis en el mundo de la música?
Empezamos a trabajar en clubs como promotoras, bailarinas y RRPP 
en 2013. Siempre nos gustó mucho la música electrónica y así fue 
como decidimos tomar clases con DJs y productores reconocidos de 
la isla. Tras muchos meses de clases y práctica, comenzamos y ahora 
ya estamos tocando en diferentes venues y hemos producido nuestro 
primer track.

¿Qué nos podéis contar sobre vuestro trabajo?
Una anécdota divertida fue nuestro debut en un opening importante de 
la isla. Preparamos un set de warm-up porque abríamos la noche, pero la 
convocatoria fue tal que tuvimos que cambiar de planes y componer un 
set mucho más intenso. Imagínate los nervios del debut con la presión 
de la pista llena… ¡fue un éxito! Nosotras ofrecemos sets con música de 
calidad (house, minimal, deep, tech), siempre adaptándonos al sitio y al 
público.

¿En qué proyectos trabajáis actualmente?
Actualmente nos concentramos en las próximas fechas en el exterior. 
Mientras la temporada de Baleares llega a su fi n, otras comienzan. 
Queremos lanzar un nuevo track y para ello hay mucho trabajo de 
investigación y preparación.

¿Qué es lo que más os apasiona de vuestra profesión?
Lo que más nos mueve es la música como lenguaje universal de alegría y 
paz, nuestra pasión por la danza y la salud en su movimiento.

¿Cómo es un día en vuestra vida cotidiana cuando no estáis trabajando?
Nuestros días son gimnasio, playa, perros y gatos.

¿Qué opináis de X Magazine?
X Magazine nos encanta, sois un referente de calidad curada en la Costa 
del Sol.

Xavi Márquez
CEO X Magazine

be.twice_music

BOOKINGS: marianosomoza@betwicemusic.com
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MARIANO

ESPINOSA
PROFESSIONAL SINGER  AT MOTEL IN GRUPO MOSH

Who is Mariano Espinosa Martínez?
My name is Mariano Espinosa Martínez. I’m 28 years old, Cuban, and a 
professional singer, trained as an opera performer at the Amadeo Roldán 
Conservatory in Havana, Cuba.
From a very young age, I felt a deep passion for the performing arts, and 
throughout my career I’ve had the opportunity to take part in a wide range 
of projects: from being a soloist with the Benny Moré Jazz Band of Havana 
and one of the lead singers at the iconic Cabaret Parisien at the Hotel 
Nacional de Cuba, to performing lead roles in the musicals La Cage aux 
Folles and Grease.

I have also worked as a lead vocalist for an international cruise company 
— an experience that greatly enriched me both professionally and 
personally.
I am currently part of the cast of the new Motel Particulier by Grupo 
Mosh in Marbella, an ambitious and contemporary artistic project that has 
marked the beginning of a new chapter for me here in Spain.

I consider myself a person deeply committed to my vocation, grounded, 
and always open to learning.
Although art is at the centre of my life, my family remains my greatest 
motivation. My mother has always been a model of strength and 
dedication; her support has been vital in every step of my professional 
journey.

How did you start in the world of music?
It all began in my childhood in Cuba. From an early age, I felt a natural 
connection with music and singing.
I joined the Amadeo Roldán Conservatory, where I trained as an opera 
singer. There, I had the honour of studying under Jorge Luis Borrego 
Pacheco — teacher, mentor, and founding member of the Cuban National 
Opera. He played a crucial role in my development, teaching me not only 
vocal technique but also values that continue to guide me today.

Over time, I broadened my repertoire and explored other genres and 
styles, which has allowed me to become a versatile performer with a 
broader artistic vision.

What can you tell us about your work at Grupo Mosh?
Working with Grupo Mosh has opened the door for me to continue my 
artistic career in Spain.
I began by performing in the fi nal show of the former Motel Particulier, 
and I am now part of the new cast of the current Motel Particulier — an 
innovative production that blends live music, staging, visual art, and fi ne 
gastronomy.

This stage in my career is allowing me to consolidate myself professionally 
while continuing to learn from the artistic direction and my talented 
colleagues.

What projects are you currently working on?
At the moment, my main focus is the new Motel Particulier show, which 
marked my professional debut in Spain.
At the same time, I am preparing for new auditions, with the aim of joining 
future musical theatre or stage productions both in Spain and across 
Europe. I’m always looking for new ways to grow as an artist and embrace 
challenges that allow me to evolve and expand my professional horizons.

What do you love most about your profession?
Among the many passions that come with my profession, the most important 
to me are the connections.

Firstly, the connection with music — it allows me to fl y without wings, to embark 
on a journey into imagination and deliver a message from artist to audience in 
a moving, honest, and relatable way.

And then, the connection with the audience itself: I believe it’s essential 
to ensure that people truly feel and value your work on stage with respect, 
admiration, and shared emotion. To take them to a state of catharsis, to break 
the fourth wall if necessary, and to end with the curtain falling to well-deserved 
applause.

Commitment to art is, without doubt, what drives those of us who have the 
privilege of possessing a talent and the opportunity to develop it.

What is a typical day like when you’re not performing?
When I’m not performing, I try to maintain a balanced routine alongside my 
partner, with whom I live in Marbella.
My family lives in Florida, and although distance keeps us apart, our bond 
remains very strong — we stay in touch every day.

I like to take care of both my body and my voice, so I train regularly and use my 
free time to study repertoire or prepare new projects. I also love travelling and 
discovering other cultures; I believe that everything you experience off stage 
enriches how you interpret and communicate as an artist.

 What do you think of X Magazine?
To me, X Magazine is a very valuable platform for the Costa del Sol. It brings 
people closer to the region’s culture and lifestyle while also giving visibility to 
the projects and individuals behind them.

It’s a publication that champions creativity, identity, and talent — and it’s truly an 
honour to be part of this edition.

Thank you for opening a space for art and for doing so with a close, authentic, 
and distinctive perspective.

Xavi Márquez
CEO X Magazine
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