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Tu proyecto, nuestro compromiso.

Desde 23% 1 ;

Here's to a 2026 full of new projects.
Thank you to everyone who trusts us.
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This festive season, make your
office dinner unforgettable.

At MOSH, every night is a show
filled with exquisite menus, vibrant
performances, and an atmosphere
that turns dinner into celebration.

Gather your team, raise a glass, and
celebrate in true Marbella style.

Book your experience:
656 523 573
info@moshfunkitchen.com
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CC Sotomarket, 12 planta, oficina 39,
11310 Sotogrande, Cadiz
info@corkoakmansion.com | (+34) 650 24 28 35
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WE HELP YOUR BUSINESS SEO | SEM
THRIVE IN THE DIGITAL DIGITAL MARKETING
WORLD
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s | S IMpULSAMOS DIGITAL AGENCY
'EL CRECIMIENTO DIGITAL
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ENSALADA SANTORINI BROCHETAS DE POLLO JERK MAX MEZZE PARA COMPARTIR
SANTORINI SALAD JERK CHICKEN SKEWERS MAX MEZZE TO SHARE

k| ; ¥ .
COSTILLA CON HUESOTPARA COMPARTIR) LINGUINI PIL PIL DE GAMBAS
. BONE:IN RIB EYE (TO SHARE) SHRIMP PIL PIL LINGUINE
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BARBILLON

MARBELLA

WELCOME 2026

WELCOME Smoked Gillardeau N°5 oyster with jalapefio gazpacho.
Scallop tartare, Thai granita and yuzu caviar.

Lobster brioche.
Wagyu tartare with miso-cured yolk.

| | b NEW YEARS EVE
STARTER Charcoal-grilled red carabinero prawn with gratinated

kimchi hollandaise. \X/E IEOM ING 2026

SECOND COURSE Foie ravioli with boletus sauce CREATING UNFORGETABLE HOLIDAYS
Crilled filet mignon with black truffle demi-glace

MAIN COURSE and potato millefeuille.

CHOOSE ONE
Wild turbot with smoked butter and citrus emulsion.

DESSERT Chocolate “embers”, cocoa ash and smoke. ‘

' URB. GUADALMINA BAJA, C. 3 | 318
SAN PEDRO ALCANTARA, MALAGA
Wine pairing
White Cloe Chardonnay | D.O. Sierras de Malaga J

Red La Emperatriz Gran Vino | D.O.Ca. Rioja
Champagne Jean Damaging Millesime | A.0.C. Champagne

RESERVAS: 683 24 21 76 | 952 48 91 23
WAW.BARBILLON.COM

Menu price: €335 per person.
Includes cocktails and open bar until 03:00 a.m.
We offer a wine cellar and premium drinks upgrade.
For special menus (vegan, allergies or intolerances) and children’s menu,
please contact our team so we can personalise your experience.
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:{IVE’ E GROUP MENU 2025
MENU MENU
STARTER TO CHOOSE STARTER TO CHOOSE
Argentinian Spicy Sausage Beef Carpaccio
Warm goat cheese salad Prawns with vegetables in tempura
Argentinian meat pie Argentinian entrecote tartar
MAIN COURSE TO CHOOSE MAIN COURSE TO CHOOSE
Argentinian entrecot Wagyu ribeye 300gr.
Grilled Salmon with grilled vegetables Argentine ribeye 500gr.
Grilled Chicken Angus Entrecote 300gr.
SIDE DISH TO CHOOSE SIDE DISH TO CHOOSE
French fries or Baked Potatoes French fries, Baked Potatoes

or Smashed potatoes

DESSERT TO CHOOSE

Crepe with caramel sauce DESSERT TO CHOOSE

Leman sorbet with cava Cheesecake with forest fruits

Flan with dulce de leche

Ice Cream
Chocolate lava cake with dulce de leche
DRINKS Lemon sorbet with cava
For every 3 guests:
1 battle of house wine (rosé, white or red) DRINKS
3 bottles of water (still or sparkling) For every 3 guests:
Wine may be substituted with beer 1 bottle of house wine (rosé, white or red)
3 bottles of water (still or sparkling)
PRICE 65€ Wine may be substituted with beer
per person 1 cocktail per person o & I
PRICE 130€ "'"'-‘i
per person i

.'_‘ ‘ f ]
> - ASK'US FOR MORE GROUP AND CHRISTMAS MENU -

AV. DE JULIO IGLESIAS, S/N, 29660
T.+34 951 899 557 - WHATSAPP +34 686 653 672
FROM WEDNESDAY TO MONDAY 6:30PM TO 2:00AM
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This iz gather round the abe
With our group menus =
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All designed to create special moments
with colleagues, family and friends

Book Now
ree

HORARIO:
ALMUERZO DE 13:30 A 15:30H
CENA DE 19 A 23H

o C/ GREGORIO MARARON, S/N - MARBELLA PR £
EDIFICIO SEGOVIA - LOCAL N%6 B s o e NOQOMAD
@origenasador RESERVAS: 951 35 21 64 - WWW.ORIGENASADOR.COM P ;
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MADE IN ASIA

NEW YEAR'S EV!

NOT JUST A DINNER.
YOUR LAST MEMORY
OF THE YEAR.

-

SPECIAL MENU 84,12
GOLDEN MILE +34 952 77 07 60
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..Lo tenemos todo preparado

en Los Mellizos Marbella J wﬁymmscos

B

: : me ;

I‘ = s W o8 wh A=
| b, ¥ N B FRL
- - - n PR
s g % o B ES

Paseo Maritimo
Esquina Gregorio Marafién, 8

RESTAURANTE

LOS MELLIZOS MARBELLA 20601 MARBELLA
s o Informacién y Reservas: 951 331 822
grupos@losmellizos.net - www.losmellizos.net grupos@losmellizos.net © wosrelizosmarbella



ANTONIO
VELASCO

HEAD WAITER LOS MELLIZOS

Who is Antonio Velasco?

I'm from Cordoba, living in Marbella since | was 15 years old, and
completely in love with the Costa del Sol. I've always enjoyed
learning and working hard every day to bring out the best in myself.
| love gastronomy and hospitality, and one of my main mottos is
to share my experiences with my colleagues, learn from them, and
strengthen the team.

How did you start in the world of gastronomy?

It happened by chance and because | wanted to change my work
path a bit. In 2015, when this restaurant (Los Mellizos) began its
journey here in Marbella, | started with them. From the very first day,
without knowing anything about hospitality, | told myself: “| can do
new things here and learn a lot.” And | wasn't wrong; today I'm still
learning and working hard so that everything turns out well.

What can you tell us about your job?

Los Mellizos are very well known along the Mélaga coast. They are
a dedicated family with clear ideas, always offering the best fish on
the Costa del Sol. Our motto is for guests to leave satisfied and feel
at home.

What projects are you currently working on?

I'm currently working as the head waiter, and together with my
kitchen and front-of-house team, we are working to ensure that the
product we handle — one of the best on the Coast — reaches the
table as it deserves. We try to adapt to new generations and keep
learning so that, in the future, the group continues giving its best, just
as it has until now.

What do you love most about your profession?

Everything. Arriving early in the morning, seeing the fresh product
that comes in each day, organising the dining room and terrace so
that everything is perfect for opening... And when we begin service,
watching all my colleagues work with such dedication. Then feeling
the client’s satisfaction when they say: “Velasco, save us a table for
tomorrow.” | think that's the most rewarding part.

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

| try to disconnect with simple things: spending time with my partner,
playing padel, going hiking, and trying to rest and switch off as much
as possible. One of the things | enjoy most — and that helps me
disconnect — is cooking for myself.

*What do you think of X Magazine?

| love it. It's very useful for staying up to date with what's happening
in the city, with incredible photos and images showing real life. For
me, it's essential for those of us who want to discover new places
here in Marbella.

£Quién es Antonio Velasco?

Cordobés, afincado en Marbella desde los 15 afos y muy enamorado de
la Costa del Sol. Siempre me han gustado el aprendizaje y la lucha diaria
por conseguir lo mejor de mi mismo. Me encanta la gastronomia y la
restauracion, y uno de mis principales lemas es compartir mis experiencias
con mis companeros, aprender de ellos y fortalecer al equipo.

¢Coémo empezaste en el mundo de la gastronomia?

Fue por casualidad y por querer cambiar un poco de etapa laboral. En
2015, cuando este restaurante (Los Mellizos) comenzo su trayectoria aqui
en Marbella, yo empecé con ellos. Desde el primer dig, sin saber nada
de hosteleria, me dije a mi mismo: “Aqui puedo hacer cosas nuevas y
aprender muchisimo”. Y no me equivoqué: a dia de hoy sigo aprendiendo
y trabajando para que todo salga bien.

¢Qué nos puedes contar sobre tu trabajo?

Los Mellizos son muy conocidos en la costa malagueia: una familia
constante, con las ideas muy claras y que siempre ofrece al cliente el
mejor pescado de la Costa del Sol. Nuestro lema es que el cliente se vaya
satisfecho y se sienta como en casa.

4En qué proyectos trabajas actualmente?

Actualmente trabajo como jefe de sala y estamos trabajando, junto a mi
equipo de cocina y sala, para que el producto que manejamos —que es de
los mejores de la Costa— llegue a la mesa como se merece. Intentamos
adaptarnos a las nuevas generaciones y seguir aprendiendo para que, en el
futuro, este grupo siga dando lo mejor de si, como hasta ahora.

£Qué es lo que mas te apasiona de tu profesién?

Todo. Llegar por la mafiana temprano, ver el producto fresco que llega
cada dia, organizar sala y terraza para que todo esté perfecto en la
apertura... Y, cuando empezamos, ver a todos mis comparieros trabajar
con tanta constancia. Después, sentir que el cliente esta contento y que
ese mismo dia te dice: “Velasco, mafiana guérdanos una mesita”. Creo
que eso es lo que més reconforta.

¢Cémo es un dia en tu vida cotidiana cuando no estas trabajando?
Intento desconectar con cosas sencillas: disfrutar con mi pareja, jugar
al padel, hacer senderismo e intentar descansar y desconectar todo
lo posible. Una de las cosas que més disfruto y que mas me ayuda a
desconectar es cocinar para mi.

2 Qué opinas de la revista X Magazine?

Me encanta. Es muy 0til para estar al dia de lo que pasa en la ciudad,
con fotos e imégenes increibles y escenas de pura realidad. Para mi
es esencial para quienes queremos descubrir nuevos lugares aqui en
Marbella.

Xavi Marquez
CEO X Magazine
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FROM 38€*

AV. FONTANILLA, LOCAL 3, MARBELLA
TEL. 952 76 56 81 - SIROCCOMARBELLA.COM

ENTRANTES

“a compariir cada 4 onas”™

Surtido de Croguetas Caseras
Boquerones al Limén
Ensaladilla Rusa
Brioche de carrillera al vino tinto

PINCIPAL

Arroz caldoso mixto
(pollo, chirlas, pescado & langostinos)

0
Secreto ibérico marinado con miso,
parmentier de patatas y cherrys asados
0
Pez espada a la plancha
con verduras salteadas patatas baby

POSTRE
Surtido postres caseros

BEBIDA
Refrescos y Agua
Cerveza copa gourmet Victoria 350cl,
Vinos blancos, casa de nuestra bodega
Vinos tintos, casa de nuestra bodega

Avd. Miguel Cano, 1 - E
29602 Marbella - Mélaga

Corporate Lunches

NNk

and Dinners 2025

ENTRANTES

“d cCompartir cada & pe

Tomate de campo con cebolla dulce
balla Barbate

Embutide 5 y queso Mancl

Gamba blanca cocida de Huelva

Fritura de pescado

0n, jibia, calamares

PINCIPAL
Entrecotte lomo bajo de ternera
(300 0g) con salsa a la pimienta,

fritas caseras y pimientos

0
D)

Lubina grill con salsa champagne

y patatas panadera

POSTRE

Surtido postres caseros

BEBIDA
Refrescos y Agua
Cerveza copa gourmet Victoria 350cl,
Vinos blancos, casa de nuestra bodega

Vinos tintos, casa de nuestra bodega

6428 144

squina con Av. Antonio Belén

www.xmagazine.es | 33
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= -~ PATAGONICA
— - ' Bar de Carnes®
INFORMATE DE LAS
CENAS DE GRUPO Y EMPRESA

PRECIOS EN COPAS PARA GRUPOS DESDE 5.50€
CONTRATAR DURANTE LA RESERVA CENAS Y ALMUERZOS DE EMPRESA 2025-2026
CONSULTA FECHAS DE DJ'S & LIVE ACTS / OPCIONES PARA VEGANOS Y CELIACOS

Glovo

34 | www.xmagazine.es www.xmagazine.es | 35



TAPEO SELECTQ

LA TABERNA DEL PINTXO

MARBELLA CENTRO

Ying, ZI mﬂj‘m
A are | ossmg,
|

B> / Order
[ from your table
J with a tablet!

C/ Notario Luis Oliver, 13
29602 Marbella (Malaga)
Teléfono: 952 25 16 42

THIS SPOT IS FOR YOUR AD.
AND ONLY FOR 170€/MONTH

CALL OR E-MAIL US FOR MORE INFORMATION.

o MARBELLA - CENTRO
INFO@XMAGAZINE.ES - PHONE: +34 654 60 93 97 AVD: MIGUEL CANO, N7 | 29600 MARBEILA (MALAGA

TEL: 952 82 93 21




XMAG | RINCON GOURMET

INGREDIENTS

260gr flour

150gr butter

100gr brown sugar

5gr sodium bicarbonate
tsp cinnamon powder
tsp ginger powder
1egg

For decoration (optional):
1egg white

100gr powdered sugar
Juice of % lemon
Chocolate coating

Food colouring

INGREDIENTES

260 gr de harina

150 gr de mantequilla

100 gr de azicar moreno

5 gramos de bicarbonato

1 cuch. de canela en polvo

1 cuch.. de jengibre en polvo
1huevo

Para decorar (opcional):
1 clara de huevo

100 gr azicar glas
Zumo de medio limén
Chocolate de cobertura
Colorante alimentario

GINGER AND CINNAMON COOKIES
Directions

Sieve the flour in a bowl and mix with the brown sugar, sodium
bicarbonate, cinnamon, ginger, and a pinch of salt. Beat the egg and
add to the mix. Then, lightly warm the butter and add it, then mix until
obtaining an even consistency. Sprinkle some flour on a flat surface
and place the dough on top, then stretch it with a rolling pin until it's
approximately half a centimetre thick.

Cut the dough with Christmas-themed cookie cutters and place the
pieces on a oven paper-covered baking tray. Place in the oven, which
has been preheated, for 15-20 minutes at 180°C, until browned.
Remove from the oven and leave to cool down before serving.

Melt the chocolate in bain-marie, stirring constantly.

Once the cookies have cooled down, decorate them with the chocolate
and the icing.

GALLETAS DE JENGIBRE Y CANELA
Preparacion

En un bol mezcla la harina tamizada, el azcar moreno, el bicarbonato, la
canela, el jengibre y una pizca de sal. Bate el huevo y afiddelo a la mezcla.

Después, agrega la mantequilla a punto de pomada y mezcla hasta tener
una masa homaogenea. Espolvorea un poco de harina en una superficie
lisa y coloca la masa encima. Estirala con un rodillo hasta tener medio
centimetro de espesor.

Corta la masa con moldes con motivos navidefios y coldcalos sobre una
bandeja forrada con papel de horno. Introduce en el horno precalentado
a 180°C durante 15-20 minutos, hasta que estén doradas. Retiralas del
horno y deja enfriar antes de servir.

Cuando las galletas estén frias, decora con el chocolate y el glaseado.

" = - " e

MENU DIARIO Y ESPECIALIDADES EL FIN DE SEMANA

0. 2

/ ol

\

[i M

Boulevard Principe Alfonso km 179
29602 Marbella - Telf.: 952 77 21 22
www.ventalospacos.com



XMAG | LA VINOTECA

A GIFT THAT CELEBRATES MALAGA

Casa Pablo Vinos y Licores presents an exclusive wooden case with two exceptional
wines proudly made in Mélaga — a tribute to local terroir and craftsmanship.

La Raspa Tinto

Grape variety:

Syrah & Romé

DO: Sierras de Méalaga
Tasting notes: Fresh red
fruit, floral hints, and a silky
texture that refl ects the
Mediterranean spirit of
Axarquia.

Descalzos Viejos DV+
Grape variety:

Syrah & Petit Verdot

DO: Ronda

Tasting notes: Intense
and elegant, with aromas
of ripe plum, cocoa, and
balsamic notes, aged 12
months in French oak
barrels.

l ' ) Casa Pablo Vinos y Licores

C/ Ramén Gomez de la Serna, 2
Marbella

www.casapablo.es

4 @casapablovinos

CASA PABLO

CASA PABLO VINOS Y LICORES DESDE 1966 @0

C/ Ramén Gémez de la Serna, 2 - 29602 Marbella T. 952 770 024 - info@casapablo.es - www.casapablo.es

Design your own exclusive wine tasting for friends or your
team — a perfect plan to share moments of fl avor and
discovery.

Or join our monthly tastings and learn more about the
fascinating world of wine.

CHRISTMAS & *%
PRESENTS

This Christmas, we prepare your personalized hamper to
surprise and delight — an elegant way to share the spirit of
Casa Pablo.

Free delivery in Marbella and San Pedro for orders over €60.

Sommelier service for every order.

Contact us and request your personalized Christmas quote at navidad@casapablo.es
or call +34 952 77 00 24

Contéactanos y solicita tu presupuesto personalizado de Navidad en
navidad@casapablo.es o por teléfono al +34 952 77 00 24

Descubre nuestas referencias en www.casapablo.es

o

o3
o950 .@ lo0)
Desde 8% 1966 @@

VINOS Y LICORES

C.de Ramon Gémez de la Serna, 2,
CASA PA B LO 29602 Marbella, Malaga



XMAG | FOOD EDUCATION

WHAT NOBODY TELLS YOU ABOUT ‘DETOX’

December always comes with lights, long meals and toasts — and
almost at the same time, with the idea that the body will need to
be ‘cleansed’ afterwards. Detox plans reappear every year as if
they were essential after a heavy meal. But before assuming that
the body needs a reset, it's worth looking at the evidence.

Detoxing didn't start with green smoothies. From classical Greece
to Ayurvedic medicine, people used short fasts, herbal remedies
or steam baths as rituals of wellbeing. Nothing to do with losing
weight in three days. That historical foundation eventually turned
into a business that promises to eliminate toxins — without
ever specifying which ones, or how. The truth is, science doesn't
support those claims: very low-calorie, low-protein diets tend to
raise cortisol, increase hunger and promote the rebound effect.

The reality is simpler: the body already detoxifies itself, if we let it
do its job. The liver, kidneys, lungs, skin and intestines carry out this
task every day. The challenge comes when, at Christmas, we push
them harder — with alcohol, fatty meats, sweets, shorter nights of
sleep and overly aggressive cooking methods. We don't need to
compensate with restrictions, but rather support the organs that
are already doing the work.

What actually works, according to evidence:
« Vitamins B6, B9 and B12: Essential for metabolising toxins and
fats. Found in leafy greens, legumes, whole grains, eggs and fish.

» Sulphur amino acids: Garlic, onion, chicken, fish and eggs
provide cysteine and methionine, needed to produce glutathione
— the antioxidant that neutralises alcohol and waste.

« Antioxidants: Berries, pomegranate, green tea, pure cocoa and
turmeric help reduce oxidative stress after heavier meals.

» Cruciferous vegetables: Broccoli, caulifiower, cabbage and bimi
activate key enzymes that remove reactive substances.

» Fibre and complex carbohydrates: Support waste elimination
and help stabilise blood glucose, reducing sugar cravings.

» Omega-3, zinc, selenium and magnesium: Reduce inflammation
and support liver function. Good sources include sardines, salmon,
nuts and eggs.

And something especially relevant during the festive season:
avoid charring your food. When meat or fish is burned, heterocyclic
amines and benzopyrenes form — compounds that the liver must
neutralise. Cooking in the oven, steaming or slow stews — and
marinating with lemon, garlic or herbs — significantly reduces
that load.

How to prepare for December without obsessing

» Make half of your plate vegetables: fibre + antioxidants = lighter
digestion.

 Eat complete meals (complex carbs + protein + healthy fats):
they prevent you from arriving hungry to dessert.

« Stay hydrated with broths and herbal teas: your kidneys also
detoxify.

« Choose gentle cooking methods and use marinades.

« Don't use fasting to ‘compensate’. it raises metabolic stress and
appetite.

« Sleep more and better: most liver detoxification happens at
night.

Health isn't determined by one meal, or even a single festive day
— it's built in the days in between. You don’t need a detox. And in
the midst of it all, remember to enjoy — without fear.

LAURA PEREZ NAHARRO - NUTRICIONISTA. @0 enureoucation

+34722 551884 Marbella - www.nutricionaharro.com

Nuestras tiendas

DIVINA PASTORA
Avd. De la Constitucion,]
San Pedro Alcantara
Tel: 95278 2998

NUEVA ANDALUCIA
C/ Miguel de Cervantes
Edif. Albatros
Tel: 638180 322

ORIENTAL
Av. Oriental, 4
San Pedro Alcantara
Tel: 9527829 52

MASKOM
Av. Ramon Gomez de la Serna
(Interior Maskom)

HORIZONTE
Edif. Horizonte, 15
San Pedro Alcantara
Tel: 95278 72 55

PEPE OSORIO
C/ Pepe Osorio, 34
San Pedro Alcantara

LAGASCA
C/ Lagasca esq C/ Coco
San Pedro de Alcantara
Tel; 951 66 68 02

CANCELADA
C/ Purisimo Corazon de Maria
Tel: 952 883 061

C

Cafeterias

SAN PEDRO
Avda, Pablo Ruiz Picasso
San Pedro de Alcantara
Tel: 95278 11 70

MARBELLA
¢/ Miguel Cano, 10
Marbella
Tel: 952 862 081

C. Miguel Cano, 10 29602 MARBELLA - 952862081 www.panaderiatroyano.com
email: troyano@panaderiatroyano.com Panaderia troyano
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LET THE SHOW BEGIN
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MAGAZINE

AGENCY

WHAT IS X MAGAZINE AGENCY?

X Magazine Agency is much more than just a magazine; we
are an innovative marketing agency specialiced in creating
high-impact strategies for brands looking to stand out in
the world of leisure and entertainmnent. With unigue blend
of creativity, strategic content, and media expertise, we help
businesses connect with their audience in an authentic and
effective way.

From restaurants and bars to gyms, boutiques, and
nightclubs, at X Magazine Agency, we design tailored
campaigns that enhance our clients' visibility Through
digital marketing strategies, social media management,
print advertising, and exclusive events, we transform
businesses into leading brands.

Our innovative and dynamic approach allow us to offer
customised solutions for each client, ensuring a strong
presence across both physical and digital platforms. We
don't just tell stories - we create them. X Magazine Agency
is your strategic partner in reaching new audiences and
solidifying your brand in the entertainment and lifestyle
industry.

HOW WE WORK

At X Magazine Agency, we turn ideas into experiences. We
develop marketing strategies that go beyond the
conventional, combining engaging visual content, effective
storytelling, and cutting-edge technology Our team of
experts in branding, graphic design, social media
management, and advertising work to position every brand
exactly where it deserves to be

In addition to our digital campaigns, we continue to invest in
print media as a powerful tool to reach an exclusive
audience. With a strategic distribution network across key
locations in Marbella and the Costa del Sol, we ensure that
our clients achieve maximum visibility and recognition.

STRATEGIC ADVERTISING & DISTRIBUTION

At X Magazine Agency, we don't just create campaigns - we
make sure they reach the right audience. Thanks to our
extensive distribution network across luxury  hotels,
prestigious restaurants, and exclusive clubs, we guarantee
that every message reaches the right ervironment.

We also leverage digital channels such as social media,
email marketing, and WhatsApp marketing, where we have
over 46000 active followers. Through targeted strategies,
we ensure that every campaign achieves the desired reach
and impact.

X MAGAZINE: OUR EXCLUSIVE PLATFORM
As part of our marketing tools, X Magazine is our premium

print and digital magazine, designed to connect brands with
an exclusive and high-end audience.

I —

CONTACT US: Telf. 654 609 397 | marbella@xmagazine.es

HOW IS IT PRINTED?

Each month, X Magazine comes to life with 15000 copies
printed using state-of-the-art technology, ensuring vibrant
colours, flawless design, and engaging content. Our
editorial team captures the best of leisure and
entertainment, presenting  high-quality experiences,
interviews, and recommendations.

WHERE IS IT DISTRIBUTED?

The distribution of X Magazine is highly strategic, ensuring it
reaches the most exclusive locations in Marbella and the
Costa del Sol You can find it at:

- Lusury hotels

- High-end restaurants

- Exclusive nightclubs and beach clubs
- Boutiques and premium venues

- Business receptions and VIP spaces

Additionally, X Magazine is available in digital format,
extending its reach through our website, social media, and
WhatsApp distribution campaigns, where we engage with
over 46,000 active followers.
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AGENCY

EXTRA SERVICES
STANDARD PRICE PRICE INCLUDING PHOTOS
In addition to the magazine, X Magazine 10:34 7

3MONTHS 6MONTHS 12MONTHS | 3MONTHS | 6 MONTHS 12MONTHS
offers its customers the following services: covebeachresort PRICELIST moathly pay niny By thly poyment) [ in

CONTENT CREATION - ! 334 211K
For your social networks and websites. f Foeke  lo

SOCIAL MEDIA MANAGEMENT
Strategies and monitoring of results.

PHOTOGRAPHY Edita Perfil
Product, §pace or book photography.
690€
BRAND CREATION -
We create and help your brand to grow. 690€
WEB DESIGN AND PROGRAMMING
Design and development of corporate
websites and online shops.

1.100€ 1.060€

*VAT NOT INCLUDED
CORPORATE VIDEOS

To present your company in the best way. IF WHEN CONTRACTING ADS FOR 6 OR 12 MONTHS, THE PAYMENT OF THE AMOUNT IS MADE

IN A SINGLE PAYMENT, A5 AND 10% DISCOUNT WILL BE APPLIED TO THE FINAL PRICE

EVENT VIDEOS RESPECTIVELY.

We record your events and edit the final

product to immortalise your best memories.
X MAGAZINE PRICES INCLUDE:

EDITION OF THE ADVERTISEMENT IN PRINTED AND DIGITAL MAGAZINE. PHOTOGRAPHY OF
THE PREMISES AND DESIGN OF THE ADVERTISEMENT.

MERCHANDISING
We present your brand image in a different
way, in locations with high visibility.

GRAPHIC DESIGN METHOD OF PAYMENT:
BY DIRECT DEBIT OR IN CASH, AFTER APPROVAL FROM THE CLIENT OF THE
Flyers, posters, corporate cards, restaurant
ADVERTISEMENT’S SAMPLE.

menus, catalogues...

CONTACT US: Telf. 654 609 397 | marbella@xmagazine.es



RARRER SHOP

Since 1978

Av. Manolete, Conjunto Castaiio
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x XMAG | PADEL TIPS
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PADEL TIPS

STRATEGY: WHERE SHOULD | DIRECT MY LOB? TACTICA: ¢HACIA DONDE DEBO DIRIGIR EL GLOBO?

When your rivals are at the net readying the definition of the point, Cuando tus rivales estén en la red preparando la definicién del punto, 2 _ -

consider the lob to push them away from the net. Don't choose to piensa en usar el globo como un golpe para alejarlos de la red. No - - : - Y - z ! i ) A
quickly to pass the ball back to your rivals, or else you'll miss more pienses directamente en “pasar” a tus rivales, ya que de lo contrario, -
hits than usual. fallards mas golpes de lo normal.

That said, it’s important to choose the right direction to hit your lob: Ahora bien, es importante elegir la direccion adecuada de estos:

- Direct your lob diagonally if you
need some error margin, as it offers
more space to land the ball within the
limits. Be careful not to play too
diagonally, as you will be giving more
angle to your rivals.

- Direct your lob parallely when

you're in good control, because you
have less space here to ensure the hit,
but at the same time, you can
generate a more pronounced

rebound against the backwall, hitting
your rivals with a ‘second attack’.

- Hit a neutral lob when you're
uncertain of the available space. The
main advantage is that you force your
rivals to hit back in a straight direction
(thus easier to counterattack).

- What's the ideal lob? Always look
for higher backhands of the players
that are at the net. This way they'll
never manage be able to
counterattack comfortably.

REAL CLUB PADEL
MARBELLA - BEST GYM
IN MARBELLA

) LV [ Il
FRY B o T

- Usa el globo en cruzado cuando
busques margen de error, ya que la
diagonal ofrece més espacio para
asegurar que tu golpe entre dentro de los
limites. Cuidado con jugar demasiado
cruzado ya que por lo contrario, ofreceras
més angulos a tus rivales.

- Usa el globo en paralelo cuando

ejecutes un golpe muy controlado, ya que
hay menos espacio para asegurar el tiro
pero al mismo tiempo, puedes generar un
rebote mas pronunciado en la pared de
fondo, ofreciendo un “segundo ataque” a

-

T

& |«

[ -

" B

tus rivales. -/ %ﬁ : N
- Usa el globo neutro cuando no tengas \L" E iﬁ
muy claro los espacios disponibles. La A 4 o
principal ventaja es que obligas a tus \ *f’ -
rivales a ejecutar golpes mas rectos (y por ‘ 2 "

consecuencia mas faciles de devolver) N : ::‘\ l

- El globo ideal? Busca siempre el revés
alto de los jugadores de red. De esta

manera nunca podran rematar de manera
cémoda. C/ Rio Amazonas, s/n Urbanizacién Altos del Rodeo (Nueva Andalucia) 29660 Marbella

info@realclubpadelmarbella.com | | Teléfono: +34 952 81 79 47 - 651 43 93 95
A solo 10 min. del centro de Marbella, y a 2 min. de Puerto Baniis, junto a la carretera de Cadiz.



XMAG | INTERVIEW

JUANA
RODRIGUEZ

ACCOUNTING DEPARTMENT AT GRUPO MOSH

Who is Juana Rodriguez?

| am a proactive person who is passionate about my work in administration,
with almost 30 years of experience. | consider myself very responsible,
organised and detail-oriented. | like everything to add up and for all data
to be precise. My career has taught me to work efficiently and to meet the
required deadlines.

How did you begin in the world of business management?

After completing my degree in Business Studies at the University of
Malaga, | started working in a small bridal workshop. Later, | moved into
the construction sector, specifically in the electrical area. | have had long-
standing working relationships with the companies I've worked for, which
has allowed me to build solid bonds with colleagues and employers over
many years.

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

Although | have only been here a few months, I've already had the chance
to meet my new colleagues and familiarise myself with my tasks and
responsibilities.

It's a sector | had never worked in before, so it's a great opportunity to
learn and grow. It's a dynamic environment with young people and very
diverse departments that need to coordinate to ensure everything runs as
smoothly as possible.

The group offers a wide variety of venues to enjoy with family, friends or
as a couple. These are exclusive and sophisticated spaces where you can
experience gastronomy, beach clubs or musical shows.

Current projects

As | have only been in the company for a short time, | have been involved in
the opening of the new Aresbank building in Marbella. | knew the building
many years ago when it was still a bank, and now, after a major renovation,
it has become a restaurant and private club called Motel Particulier.

It has been exciting to see how such an iconic building in Marbella has
been rescued from abandonment and turned into an exclusive place of
entertainment for the city and for those who visit us throughout the year.

What do you enjoy most about your profession?

| love working in a profession that is essential for a company’s success.
| am passionate about accuracy and attention to detail in the data we
prepare, which is crucial for decision-making in any business — and even
in personal life.

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

As a working mother, when I'm not at work, | try to make plans with my
children. We really enjoy travelling and taking weekend trips related to nature
or discovering new cities.
After a long working week, | really enjoy cooking and spending long afternoons
at the table with friends and family. | like to make the most of the day without
rushing, in a relaxed way.

What do you think of X Magazine?
| think it's a very interesting magazine to keep up to date with entertainment,

gastronomy and events on the Costa del Sol. It has excellent quality and its
photographs are fantastic.

Xavi Marquez
CEO X Magazine
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WOULD YOU LIKE
TO RECEIVE

X MAGAZINE
ON YOUR PHONE?

Send us a message to

+34 610 164 973
with your Name, Age, and City of
residence. You will receive our magazine
every month so that you can enjoy its
content directly on your phone.

Our interactive PDF will allow you to
click on the contact number and
website to get in contact with the client.

Be among the first to find out
about the latest news!

;. TE GUSTARIA
RECIBIR

X MAGAZINE

EN TU TELEFONO?

Envianos un mensaje al teléfono

+34 610 164 973

indicandonos Nombre, Edad y Ciudad.
Todos los meses recibiras nuestra
revista para que disfrutes de su
contenido directamente
en tu movil.

En nuestro PDF interactivo podras
hacer clic en el teléfono o la web para
contactar directamente con el cliente.

Vamos, jentérate de todo
antes que nadie!

WY VXCLVAIN:




XMAG | TRIPLE A

JULIETA

Nuestra dulce Julieta fue rescatada de la calle por una de nuestras
voluntarias. Su experiencia viviendo en la calle la ha hecho un poco
desconfiada e insegura al principio, pero pronto muestra su lado mas
carifioso y sociable, por lo que pensamos que probablemente haya
vivido antes en una casa.

Debido a su carécter més reservado, buscamos para ella una familia con
algo de experiencia en perros sensibles, que pueda ayudarla a construir
unas bases estables y acompafarla en su proceso de adaptacion,
trabajando poco a poco sus inseguridades.

Julieta es una perra carifiosa, sociable con otros perros y muy juguetona.
Seréa una companera maravillosa para aquella familia que sepa guiarla
y acompafiarla, y ella, a cambio, les colmaré de carifio, besos y lealtad.

Our sweet Julieta was rescued from the streets by one of our volunteers.
Her time living outside has made her a little cautious and insecure at
first, but she soon reveals her loving and sociable side — which makes
us think she may have lived in a home before.

Because of her more reserved nature, we're looking for a family with
some experience with sensitive dogs — people who can help her build
stable foundations and gently guide her as she gains confidence and
continues to overcome her insecurities.

Julieta is affectionate, playful, and friendly with other dogs. She'll be a
wonderful companion for a family that knows how to support her,and in
return, she'll shower them with love, kisses, and loyalty.

¢JEstarias dispuesto a ser tU quien le dé su segunda oportunidad en la
vida?

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

TRIPLE A - Asociacién de Amigos de Animales Abandonados Triple A Marbella y San Pedro
Crta. A-355, km 5 29610 Marbella, Malaga - Tel. +34 952 771 586 - info@tripleamarbella.org

FiIGARO

Figaro es un encantador gatito que llegé a Triple A junto a sus hermanos,
quienes desde pequefios conocieron la vida en la calle. Tiene una
personalidad alegre y cercana: en cuanto te ve, se acerca para llamar tu
atencion y pedirte compaiiia.

Le encantan las caricias, los juegos y estar cerca de las personas,
siempre buscando compartir tiempo y afecto. Crece rodeado de otros
gatitos, por lo que es sociable y se relaciona muy bien con ellos.

Figaro es un compafiero ideal para un hogar donde se valore la ternura, la
interaccién y la vida en familia. Por su edad, seria estupendo que pudiera
ser adoptado junto a uno de sus hermanos, ya que la compaiiia felina lo
ayuda a crecer seguro y feliz, aunque no es un requisito indispensable.

Figaro is a charming young cat who came to Triple A with his siblings, all
of whom experienced street life from a young age. He has a cheerful and
affectionate personality: as soon as he sees you, he'll come over to get
your attention and ask for company.

He loves cuddles, playtime, and being around people — always seeking
affection and interaction. Growing up surrounded by other kittens has
made him sociable and well-adjusted to feline company.

Figaro is an ideal companion for a home that values tenderness,
connection, and family life. Given his age, it would be wonderful
if he could be adopted together with one of his siblings, as feline
companionship helps him grow confident and happy — although it's not
a strict requirement.

¢ Te atreves a ser su compafiero 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, jescribenos!
gatos@tripleamarbella.org

TRIPLE

MARBELLA « SAMN PEDRD

X Magazine Distribution

Per-unit distribution

(3-4 magazines)

Marbella

Puerto Banus
Playas del Duque
Muelle de la Ribera
Zona Benabola

Marina Banus

Plaza Antonio Banderas
Concesionarios Banus
CC Cristamar

Azalea Beach

Vidu

Villa do Grove

Nueva Andalucia
Centro Plaza

Zona Casino

Campana

Aloha

Olivia Valere

Loubnane

Dooal

Valentino’s

Concesionarios Marbella

Zona Quirén
Avda. Severo Ochoa
Hotel Fuerte

Centro Marbella

Alameda

Hotel Fuerte
Casco Antiguo
Zona la Lonja
Puerto Deportivo
Paseo Maritimo
Jacinto Benavente
Ricardo Soriano
Zona Rio Verde
CC Plaza del Mar
Zona Lekune
Zona Frank's Corner
Casa Curro

Milla de Oro
Momento

CC Capricho

Zona Puente Romano
Oasis Business Center
San Pedro

San Pedro Centro
Boulevard

CC Colonia
Concesionarios
Halcones

Rotonda C/ Ronda
Guadalmina

Benahavis

Centro y Restaurantes
ISDABE
CC Diana

Estepona

El Paraiso
Cancelada

Zona Pargue Antena
Las Dunas

Laguna Village

C/ Real

C/ Terraza

Paseo maritimo
Puerto Deportive

Elviria - Rosario
Las Chapas
Cabopino Puerto
Cala de Mijas
Calahonda Playa
Doiia Lola

Riviera

Fuengirola

Paseo Maritimo
Plaza Chinorro
Flaza Constitucion
Jacinto Benavente
Avda. Condes
Avda. Jesus Santos
Pto Dptvo

Zona London Pub
Poligono Fuengirola

Hoteles y Chiringuitos desde el Kempinsky hasta DonCarlos
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X MAGAZINE DISTRIBUTION

Big presenters

(1,20m presenter for 100 magazines)

La Canada

Farmacia Benavista (Estepona)
Real Club de Padel Marbella
Oficinaa Turismo Banus
Barbulla

Los Currantes

Venta los Pacos

Palacio Congresos

Los Mellizos

Sirocco

Gallery

Panaderia Troyano

Cerrado del Aguila

Max Beach

Bono Beach

Simbad

ESTEPONA

Small presenters

(30cm presenter for 30 magazines)

Hotel Benabola
Fat Mamma

La Pappardella
Ambar Restaurante
El Gaucho

News Café
Chow Banus
Leone Banus
Carpaccio

Joys Live
Aretusa

Habana
O'Grady's
Incontro Banus
VD

La Pasta
Burguer Bar
Tango

Viveri

Crystals Karaoke
Afendi

Asiatic Restaurant
Breathe Life
Miss Raw
Marbella Arena

NUEVA
ANDALUCIA

SAN PEDRO
DE ALCANTARA

PUERTO
BANUS

Starz Restaurant

COA Restaurant
Vovem

Magna Café y Magna Golf
Hammam

Living Room

Maosh

Chelo Lebanese Restaurant
Besaya Beach

Origen

Café de Ronda
Frank's Corner

Piave

Casa Pablo
Vinacoteca La Cartuja
Oficina Casanis
Sacristia

Kanaloa (Sirocco)
Lamar

Matuya Sushi
Camaleon

La Lonja

Hacienda Patagénica
Oficina Turismo Paseo
La Barca

Lemmon

Taboo

Punto Faro

L'Angolo

Buenos Aires
Cafeteria Manolo
Casa Curro / La Tienda

MARBELLA

Moet

Triple A

Cascada

Fantastic You

The Point

Opium

Playa Padre (Oficina)
Motofusion
EACIS

Body & Soul

Poké Boulevard
Sansa

Pub Charles
DOSS

Azza Cars

Bono Beach

La Plage

Cocoa Beach
Max Beach
Florida Beach

El Oceano
Simbad

Tikitano

Vanity Restaurante
Los Arqueros Golf
Chiringuito Paraiso
DaBruno Express
MO

Nomad

Alia

Dune

Barbillon

Benisty

Ichiban

Ensue

Style

Obal Urban Hotel
Six Barber Shop
La Pappardella
Nintai

Aloha Barber Shop
Dental Mahfoud-Serrano
Fitz

Gala

Balagan
Japaneses Cake
El Grifo

Tango Banus
Body Museé
Bazlama

Atico

Eva Estepona
Noyane

Diogo’s
Inmabiliaria Elys
Webster & Co.

FUENGIROLA

CALA DE MIJAS

*ESTIMATED NUMBER OF DELIVERY POINTS




Here's to a 2026 full of new projects.
Thank you to everyone who trusts us.

a VAY CONSERUCCYONES

Tu proyecto, nuestro compromiso.

J—

Desde 2005

Dear EACIS clients,

We would like to express our heartfelt gratitude for the trust and
support you have given us throughout this year. Thanks to you, we
have continued to build dreams and spaces with dedication and
care. As the festive season arrives, the entire EACIS team wishes
you joyful moments, relaxation, and wonderful memories with
your loved ones. May the New Year bring prosperity, good health,
and exciting new projects together.

Season's Greetings and a very Happy New Year!

With gratitude,
The EACIS Team

Estimados clientes de EACIS:

Queremos expresar nuestro mas sincero agradecimiento por la
confianza y acompafamiento que nos han brindado durante este
ano. Gracias a ustedes, hemos continuado construyendo suenos y
espacios con esfuerzo y dedicacion. Con motivo de estas fiestas,
todo el equipo de EACIS les desea momentos llenos de alegria, des-
canso y buenos recuerdos junto a sus seres queridos. Que el nuevo
ano venga cargado de prosperidad, salud y nuevos proyectos com-
partidos. jFelices Fiestas y un préspero ano nuevo!

Con gratitud,
El equipo de EACIS

Av. Diego Jiménez Lima 7
29601 Marbella (Malaga)
+34 657 863 174
WWw.eacis.es



AERIAL
IMAGES

IMAGENES AEREAS

CHECK OUR PRICES

WOULD YOU LIKE TO
ENJOY STUNNING AERIAL VIEWS
OF YOUR RESIDENCE OR BUSINESS?
Aerial photography services / Photography and video edition

:TE GUSTARIA DISFRUTAR
DE UNAS ESTUPENDAS IMAGENES AEREAS
DE TU RESIDENCIA O NEGOCIO?
Servicio de fotografia aérea / Edicion de fotografia y Video

Contact us: xMAGAZINE

+34 654 60 93 97 - marbella@xmagazine.es
PROFESSIONAL DRONE PILOTS - PILOTOS TITULADOS



Life is short,
buy the vas, Websterd&(o

A company built on
Wg@ dedication, expertise, personal touch & excellence

qualified experts years of experience languages
across multiple disciplines per agent on average fluently spoken across the team

Born and raised on the Costa del Sol among
families devoted to real estate for generations,
this is where [ met my fiancée and where,
together, we founded Webster&Co.

Our track record speaks for itself: professionalism,
unwavering commitment & exceptional results.
Honouring our families' legacy, we carry forward
decades of experience with the same passion

and dedication, making our clients' dreams a
reality.

ALBERTO WEBSTER & LORA PAVLOVA, WEBSTER&CO. FOUNDERS

Scan to meet the info 'websterandco.com
team 620 12 56 00
andpartnermth C.C Centro Plaza, Locales 9-10 CONTACT US TO SEE OUR FULL CATALOG OF EXCLUSIVE PROPERTIES

trusted experts Nueva Andalucia, Marbella (29660) WaCo



WE TRANSFORM YOUR DREAMS INTO EPIC EVENTS.
Do you dare fo take your event to the next level?

@theventscompany

Booking@theventscompany.com | Theventscompany@gmail.com
Phone: (+34) 609 549 134 | (+34) 687 526 351 | www.theventscompany.com




KATIA
GERTNER

KATIA
GERTNER

DJ AND PRODUCER

Who is Katia Gertner?
I'm a DJ, producer, and artistic director at Max Beach.

How did you start in the world of music?

| started at the age of six, learning to play the piano, and eventually
completed my studies at the music conservatory.

Before becoming a DJ, | also sang and composed my own songs.
In 2013, | took part in The Voice Spain, and although | passed three
rounds, | wasn't ultimately selected.

That's when | decided to continue with music and explore the world
of DJing, where | discovered a different but equally powerful way to
express myself through sound.

What can you tell us about your work at Grupo Metro?

It's a demanding job, but at the same time a very creative and
rewarding one.

In the end, what we offer clients is part of our artistic and
musical vision — the goal is to bring warmth, joy, and create truly
unforgettable moments.

What projects are you currently working on?

2026 is shaping up to be a year full of expectations. We're aiming
to take things to the next level and host truly unforgettable parties.
I'm sure we'll surprise you with what we're preparing — though for
now, | can't reveal too much.

What do you love most about your profession?

What | love most is being able to express myself through music and
to have turned my passion into my profession.

Honestly, | feel very privileged to be doing what | love most in this
world — and to make a living from it.

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

Id say I'm a bit obsessed with what | do — even in my free time, 'm
browsing for new music, watching live shows or concerts... always
learning and discovering new things.

| also spend time producing and coming up with ideas that can be
applied to the projects I'm involved in with my team.

What do you think about X Magazine?

| think X Magazine gives readers the opportunity to stay up to date
and discover a wide range of exclusive places — from gastronomy
to leisure. It's incredibly useful, both for locals and for visitors coming
on holiday.

katia_gertner_

£Quién es Katia Gertner?
Soy DJ, productora y directora artistica en Max Beach.

¢Cémo empezaste en el mundo de la musica?

Empecé a los seis afos aprendiendo a tocar el piano, y finalmente
terminé mis estudios en el conservatorio musical.

Antes de ser DJ, también cantaba y componia mis propias canciones.
En 2013 me presenté a La Voz Espafia, y aunque logré pasar tres fases,
finalmente no fui seleccionada.

Fue entonces cuando decidi seguir adelante en la mUsica y me propuse
probar el mundo del DJing, donde descubri una forma distinta pero igual
de apasionante de expresarme a través del sonido.

£Qué nos puedes contar sobre tu trabajo en Grupo Metro?

Es un trabajo exigente, pero al mismo tiempo muy creativo y gratificante.
Al final, lo que ofrecemos al cliente es una parte de nuestra vision
artistica y musical, buscando siempre transmitir calidez, alegria y crear
momentos inolvidables.

¢En qué proyectos trabajais actualmente?

El 2026 se presenta con muchas expectativas. Queremos subir un
escalon més y crear fiestas realmente inolvidables.

Estoy segura de que os vamos a sorprender con lo que estamos
preparando, aunque por ahora no puedo desvelar mucho mas.

£Qué es lo que mas te apasiona de tu profesion?

Me apasiona poder expresarme a través de la musica y que mi pasion
sea también mi trabajo.

Honestamente, me siento muy privilegiada de poder dedicarme a lo que
més me gusta en este mundo y, ademas, vivir de ello.

¢Coémo es un dia en tu vida cotidiana cuando no estas trabajando?

La verdad es que me considero una persona obsesionada con lo
que hace, y hasta en mis ratos libres estoy navegando o buscando
musica nueva, viendo shows o conciertos... en general, aprendiendo y
descubriendo cosas nuevas.

Ademas, aprovecho ese tiempo para producir o pensar en ideas que
puedan aplicarse dentro del grupo con el que trabajo.

£Qué opinas de X Magazine?

Opino que la revista ofrece la posibilidad de estar al dia y descubrir una
gran variedad de lugares exclusivos, tanto de gastronomia como de ocio.
Es algo super Util, tanto para el publico local como para quienes vienen
de vacaciones.

Xavi Mérquez
CEO X Magazine
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x XMAG | LEGAL AFFAIRS

INSTALLATION OF SECURITY CAMERAS IN RESIDENTIAL
COMMUNITIES

IS IT POSSIBLE TO INSTALL SECURITY CAMERAS IN RESIDENTIAL
COMMUNITIES?

Is our community legally compliant when it comes to installing
cameras in garages, corridors and landings?

Itis important to meet a series of legal requirements to ensure that the
residents’ association is properly protected.

The installation of a CCTV system must be approved by three-
fifths (3/5) of the votes at a homeowners' meeting, and it must be
previously included as an item on the agenda. (Article 17.4 of the
Horizontal Property Act)

Cameras may only be installed in common areas — never in private
zones or public spaces.

Visible information signs must be displayed to notify residents and
visitors of the video surveillance.

All images must be handled in accordance with data protection
regulations. Access to the recordings should be limited to authorised
camera company personnel or licensed security staff.

The cameras cannot be hidden; all residents must be aware that they
may be recorded.

Any resident wishing to obtain or view footage must request it by

filing a report with the authorities (Local Police, National Police, or Civil
Guard).

MARBELLA LEGAL

INSTALACION DE CAMARAS DE SEGURIDAD EN COMUNIDADES
$ES POSIBLE LA INSTALACION DE CAMARAS EN COMUNIDADES?

¢Esta nuestra comunidad en correcta legalidad con la instalacién de
camaras en garajes, pasillos y rellanos?

Es importante cumplir una serie de requisitos legales para que la
comunidad de vecinos esté correctamente protegida.

La aprobacion de la instalacion del circuito de cémaras debe
ser acordada por tres quintas partes (3/5) en junta de vecinos y
previamente detallada en un punto del orden del dia. (Art. 17.4 L.PH)

Solo se pueden colocar en zonas comunes: nada de zonas privadas
ni espacios publicos.

Carteles informativos visibles avisando de la videovigilancia.

Las imagenes deben ser tratadas bajo la normativa de proteccion
de datos. La posibilidad de visualizacién de las imagenes debe ser
Unicamente por personal de la empresa de camaras autorizada o
vigilante de seguridad.

Las cdmaras no pueden ser ocultas; todos los vecinos deben ser
conscientes de que pueden ser grabados.

Todo vecino que desee la obtencidn o visualizacion de imagenes debe
solicitarla mediante denuncia ante la autoridad (Policia Local, Nacional
o Guardia Civil).

C/RAMON GOMEZ DE LA SERNA, N°22 - EDIFICIO KING EDWARD, OFICINA 308 MARBELLA (MALAGA)

TELF.+34 951408 269 - INFO@MARBELLALEGALASESORES.COM

The Ultimate

Give your child a party they'll never forget!

ids Karaoke Party!

Our private venue is the perfect place for them to sing,

dance, and celebrate like a star.

OURALL-INCLUSIVE PARTY
PACKAGE FEATURES

AN EXCLUSIVE & STYLISH

PARTY ROOM

Your own private space, conveniently
located opposite McDonald's Banus
and just steps from the Antonio
Banderas underground parking.

UNLIMITED DRINKS
A dedicated bar with unlimited soft
drinks for all the young superstars.

FLEXIBLE FOOD OPTIONS
Choose from our selection of tasty
finger foods that kids love, or feel free
to bring/order your own.

PRO SOUND & KARAOKE SYSTEM
Hi-Fi sound for an amazing karaoke
and dance party experience.

READY TO PLAN THE PERFECT PARTY

WITH ZERO STRESS?

CONTACT US ON WHATSAPP FOR
DETAILS AND BOOKING:
+34 675601068

P.S. WE HOST AMAZING PARTIES FOR
ADULTS TOO!

Chystal’s

PUERTO BANUS

WHATSAPP ME




AVAWNAGS,

COCKTAIL BAR/ DISCOTECA

LIVE SHOWS

AV. MARQUES DEL DUERO, 65 - SAN PEDRO ALCANTARA, MALAGA - TELEFONO: +34 618 078 617
HORARIOS TERRAZA'S: BAJA DE 17:00-02:00 | ROOFTOP THURSDAY TO SUNDAY 18:00-02:00
DISCOTECA 23:00-07:00
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ISMAEL
GARCIA

DJ IN NIKKI BEACH IBIZA & SHAKA SIERRA NEVADA

Who is Ismael Garcia?

Ismael Garcia is a very active, cheerful and restless person. | don't
like doing the same thing over and over again — | need to innovate
in my projects and put all my passion into them.

How did you start in the world of music?

| discovered my passion for music thanks to my father, who always
played music at home and at the parties he organised with my
friends. From that point on, | knew | wanted to devote myself to this,
and | bought my first vinyl turntables.

What can you tell us about your work?

My work is very much focused on continuing to grow as a freelance
professional, because over the years I've realised that it's what makes
me happiest. | spent many years as a resident DJ in several clubs,
although | didn't always feel comfortable in that format. Now | prefer
to focus on international events and on projects where | can express
my style with complete freedom.

What projects are you currently working on?

At the moment, | have two main residencies: Nikki Beach Ibiza during
the summer and Shaka Sierra Nevada in winter. In addition, 'm
developing my own event project at both national and international
levels, combining music with unique experiences.

What do you love most about your profession?
The moment | start my sets, analyse the dance floor and begin to
connect with the crowd is something magical. When | manage to
make people dance and surrender to the music, | enter a state of
euphoria where everything flows. | also love being able to travel and
share my energy in different parts of the world.

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

When 'm not working, | completely disconnect from music. | like to
relax, go out and socialise with friends, and talk about completely
different topics. | think it's important to balance your energy and keep
your mind fresh so you can continue creating.

What do you think of X Magazine?

| think X Magazine is an elegant and professional magazine that
plays a very important role in giving visibility and value to both artists
and clubs.

ismaelgarciadj

£Quién es Ismael Garcia?

Ismael Garcia es una persona muy activa, alegre e inquieta. No me gusta
hacer siempre lo mismo: necesito innovar en mis proyectos y poner toda
mi pasion en ellos.

¢C6émo empezaste en el mundo de la musica?

Descubri mi pasién por la musica gracias a mi padre, que siempre ponia
musica en casa y en las fiestas que organizaba con mis amigos. A partir
de ahi supe que queria dedicarme a esto, y compré mis primeros platos
de vinilo.

£ Qué nos puedes contar sobre tu trabajo?

Mi trabajo estd muy enfocado en seguir creciendo como profesional
freelance, porque con los afios me he dado cuenta de que es lo que mas
feliz me hace. He trabajado muchos afios como DJ residente en varios
clubes, aunque no siempre me he sentido cémodo en ese formato. Ahora
prefiero centrarme en eventos internacionales y en proyectos donde
pueda expresar mi estilo con total libertad.

4En qué proyectos trabajas actualmente?

Actualmente tengo dos residencias principales: Nikki Beach Ibiza durante
el verano y Shaka Sierra Nevada en invierno. Ademas, desarrollo mi
propio proyecto de eventos a nivel nacional e internacional, combinando
la mUsica con experiencias Unicas.

2Qué es lo que mas te apasiona de tu profesion?

El momento en el que comienzo mis sesiones, analizo la pista y empiezo
a conectar con el publico es algo méagico. Cuando logro que la gente baile
y se entregue a la mUsica, entro en un estado de éxtasis donde todo fluye.
También me apasiona poder viajar y compartir mi energia en diferentes
lugares del mundo.

4Cémo es un dia en tu vida cotidiana cuando no estas trabajando?
Cuando no estoy trabajando, desconecto completamente de la musica.
Me gusta relajarme, salir a socializar con amigos y hablar de temas
totalmente diferentes. Creo que es importante equilibrar la energia y
mantener la mente fresca para seguir creando.

¢Qué opinas de X Magazine?

Creo que X Magazine es una revista elegante y profesional, que juega un
papel muy importante al dar visibilidad y valor tanto a los artistas como
a los clubes.

Xavi Marquez
CEO X Magazine




S ¢
AN

1
F MAGAZINE
bl PROMOTE
YOUR

‘T NYE PARTY &
NEW YEARS EVE
MENU

CONTACT US:
Telf. 654 609 397
marbella@xmagazine.es









a sy ..‘\ | ‘
A‘T‘ . ? !\;I'&‘. .
A “%& 1:':7_‘..‘ ,

f;;c;,,




G

Lo













THIS 16 HALLOWEEN IN
M A R B L LA




{ |

I [HH e
ll'I[I'rI|":_|]:|'|',".



BARBILLON

MARBELLA

CREATING

una GUADALMM'%AJA, C.3138

RESERVAS: 683 2 5248 9123 —



