


W

LR

v Wl_m'ﬂ.. _‘ur
- . Jhl- 1
. Lr\...

._..ﬂ Y . /.v_.rrf

A o ..u.“/
u_f 1...4’:.....

:.._._.,?’.
Jr.t-

Ay

4

NN T2
P 93 IS vt “
SRSy e aa B {

“ysnu SA Jayouag



CORK
OAK
MANSION

CC Sotomarket, 1° planta, oficina 39,
11310 Sotogrande, Cadiz
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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

Dear readers,

This month we invite you to discover Tango Restaurante, a cosmopol-
itan spot in Marbella where flavours from around the world come to-
gether in an elegant yet relaxed setting. Its concept blends interna-
tional cuisine, quality ingredi and dishes designed to be enjoyed
at a leisurely pace.

From charcoal-grilled confit artichokes or the classic Argentine beef
empanada, to dishes such as chicken and vegetable pad thai, salmon
tataki or a Caesar salad, every bite stands out for its balance and fla-
vour. Highlights include grilled meats like sirloin or fillet steak, as well
as more casuval options such as the Paris burger. To finish, indulgent
desserts like pancakes with dulce de leche or a molten chocolate
cake provide the perfect endi

A must-visit for those who enjoy international cuisine in a warm,
ch filled atrr Don't miss it!

Estimados lectores,

Este mes os invitamos a descubrir Tango Restaurante, un espacio
cosmopolita en Marbella donde los sabores del mundo se dan la manoen
un ambiente elegante y desenfadado. Su propuesta combina cocina
internacional, producto de calidad y elaboraciones pensadas para disfrutar
sin prisas.

Desde las alcachofas confitadas a la brasa o la clasica empanada
argentina de carne, hasta platos como el pad thai con verduras y pollg, el
tataki de salmdn o la ensalada césar, cada bocado sorprende por su
equilibrio y sabor. Destacan sus carnes a la parrilla, como el lomo alto o el
solomillo, sin olvidar propuestas més informales como la hamburguesa
Paris. Para el final, dulces irresistibles como el panqueque con dulce de
leche o el volcan de chocolate ponen el broche perfecta.

Una parada imprescindible para quienes disfrutan de la cocina
internacional en un ambiente acogedor y lleno de personalidad. |No dejéis
de visitarlo!

Xavi Méarquez
CEO X Magazine

]

ALCACHOFAS CONFITADAS A LA BRASA
mﬂ HUEVO FRITO Y TRUFARPARMESANO

HAMBURGUESA PARIS

PANQUEQUE CON DULCE DE




TONY’S BEACH: UN NUEVO ESPACIO, LA MISMA ESENCIA

UNRINCON JUNTO ALMAR CON ALMA MARINERA TR JIONY CALIDAD EN CADA PLATO

Desde hace décadas, Tony's Beach ha sido un punto de  La cocina de Tony's Beach es un homenaje a la gastronomia
encuentro para quienes buscan disfrutar del Mediterraneo en su m ra. Los mejores ingredientes del mar y la tierra para
forma mis pura. Nacié en laarena, con ¢l sonido de las olas como  ofrecer pescados y mariscos s, arroces claborados con
banda sonora y ¢l aroma del pescado recién hecho impregnando mimo y una carta que respeta la tradicion sin renunciar a la
a4 momento. creatividad. Cada visita es una invitacion a detener el tiempo, a
disfrutar de una buena comida con vistas al mar y a compartir
Con ¢l paso del tiempo, ha evolucionado sin perder su esencia. — momentos que se convierten en recuerdos, El Mediterrinco en
ido por el producto fresco, los sabores auténticosy  cada bocado. Brasa, tradicion y producto local. Un lugar para

sa atmdsfera tnica que lo ha convertido en 1 ico de  saborear lavida,

Marbella.
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TONY’S, ESENCIA MEDITERRANEA FRENTI

Pero Tony's Beach no es solo una cuestion de sabor. Es ¢l
encuentro entre la tradicion y la comodidad, donde el sonido del

mar acompana cada comida vy el entorno invita a disfrutar sin
s. Nuestra terraza es el escenario ideal para almuerzos
rel J lll).‘; \ cenas con |"I nll'.jl'!l' ('l)nll)l L l'.lI'Il)I'{.‘ con l'l mar

COmao esugo.

A medida que el sol comienza a descender, Tony's Beach

transforma en el lugar ideal para disfrutar de un aarde

inolvidable. Nuestra carta de cocteles ofrece desde clisic en

claborados h CTe Te ntes con  ingrediente:
cionados Jrara rea .iil'(f:id"l MOmento.

Avenida del Naviero sn, 29603 Marbella
Tel.952113142-

Avenida del Naviero sn, 29603 Marbelli
Tel. 95211 31 42-+34 65204 2642
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‘RESTAURANT'

ORIGEN

ASADOR ARGENTINO

EST. 2001

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

—_— +34 952 93 O8 58
© C/ GREGORIO MARANON, S/N - MARBELLA i e
o EDIFICIO SEGOVIA - LOCAL N%6 iif TEe MI'JAS
@origenasador RESERVAS: 951 35 21 64 - WWW.ORIGENASADOR.COM FH A .

18 | www.xmagazine.es www.xmagazine.es| 19



00

@PatagonicaHP

0N

TTERRA & MAR

SIEMPRE FRESCO Y EN SU PUNTO

hacienda

PATAGONICA
BAR DE CARNES

[ A 23H
RESERVAS (+34) 952 865 532 - (+34) 656 428 144 £EIERTCTODOS LOS DI ASIBERLS 120

Avd. Miguel Cano, 1 - Esquina con Av. Antonio Belén (29602 Marbella - Malaga)

20 | www.xmagazine.es www.xmagazine.es| 21



CORPORATE DINNERS & PRIVATE EVENTS
FRIDAY - LIVE MUSIC FROM 14:00 & SUNDAY - LIVE DJ + INSTRUMENT FROM 13:30

Calle de la Playa - 3008 Marbella, Spain

. RESERVATIONS: +34 693 69 23 73 - booking@cocoamarbella.com Open everyday: 10 - 19h.




* LOS MELLIZOS -

#ARROZPARATODOS

PARA FREDOONDAS =
NUESTRAS FPAELLAS

6 AL 22 DE FEBRERO

Mahou Especialistas..PESCADOS

AKX yMARISCOS
@é% cnnﬁsnt

Paseo Maritimo

RESTAURANTE Esquina Gregorio Marafi6n, 8
LOS MELLIZOS MARBELLA 29601 MARBELLA

Informacién y Reservas: 951 331 822
grupos@losmellizos.net 0 losmellizosmarbella




SIROCCO

v LA TABERNA DEL PINTXO
(Z/‘éf’/é] MARBELLA CENTRO

THE BEST MENU IN MARBEILA!

SELECTED PINTXOS
IN MARBELLA

MENU 1790€

AV. FONTANILLA, LOCAL 3, MARBELLA MARBELLA - CENTRO

TEL. 952 76 56 81 - SIROCCOMARBELLA.COM AVD. MIGUEL CANO, N.7 | 29600 MARBELLA (MALAGA)
TEL: 952 82 93 21

26 | www.xmagazine.es www.xmagazine.es| 27



MENU DIARIO Y ESPECIALIDADES EL FIN DE SEMANA

C
CAMALEON PGy
PASSION FOOD + DRINKS I! I “ I Il‘? I
LOS PACOS

DINNER & CHILL

Boulevard Principe Alfonso km 179
RESERVAS al 951134764 o 655961126 29602 Marbella - Telf.: 952 77 21 22

Av. Miguel Cano, 13 - 29601 Marbella www.ventalospacos.com

28 | www.xmagazine.es www.xmagazine.es | 29



BUFFET
All you can eat

jHaz el pedido

Te 3 desde tu mesa

C/ Notario Luis Oliver, 13 - 29602 Marbella (Mélaga) § é- | LAt con una tablet!
Teléfono: 952 25 16 42

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

CALL OR E-MAIL US FOR MORE INFORMATION.
INFO@XMAGAZINE.ES - PHONE: +34 654 60 93 97

30 | www.xmagazine.es

X Magazine Distribution

Per-unit distribution

(3-4 magazines)

Marbella

Puerto Banus
Playas del Dugue
Muelle de la Ribera
Zona Benabola

Marina Banus

Plaza Antonio Banderas
Concesionarios Banus
CC Cristamar

Azalea Beach

Viidii

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
Qasis Business Center
San Pedro

San Pedro Centro
Boulevard

CC Colonia
Concesionarios
Halcones

Rotonda C/ Ronda

Benahavis

Centro y Restaurantes
ISDABE
CC Diana

Estepona

El Paraiso
Cancelada

Zona Parque Antena
Las Dunas

Laguna Village

C/ Real

C/ Terraza

Paseo maritimo
Puerto Deportivo

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

Riviera

Fuengirola

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

Zona London Pub
Poligone Fuengirola

Hoteles y Chiringuitos desde el Kempinsky hasta DonCarlos

Ohver than 200 delivered points



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




XMAG | RINCON GOURMET

INGREDIENTS

100 gr White chocolate
300 cl Liquid cream

1 Vanilla pod

1Mango

1 Passion fruit
Crumbled butter biscuits
Mango sorbet

INGREDIENTES

100 g de chocolate blanco
300 cl de nata liquida
1vaina de vainilla
1mango

1fruta de la pasion
Galletas de mantequilla
en trocitos

Sorbete de mango

COLD WHITE CHOCOLATE SOUP
Directions

Heat the liquid cream at 50°C and slowly incorporate the white
chocolate until obtaining a smooth soup. Split open the vanilla pod and
add the seeds to the soup. Allow to cool at room temperature, then
inside the fridge.

Dice the mango and mix with the passion fruit and the butter biscuits,
then set aside.

Serve the mango and passion fruit crunch in a soup plate with the help
of a mould. Right after, surround the crunch with the soup and top it off
with a quenelle of mango sorbet.

SOPA FRIA DE CHOCOLATE BLANCO
Preparacion

Calentar la nata liquida a 50°C e incorporarla poco a poco con el
chocolate blanco hasta conseguir una sopa lisa. Abrir la vaina de
vainilla y afadir las semillas a la sopa. Dejar enfriar a temperatura
ambiente y después en la nevera.

Cortar en daditos el mango y mezclar con la fruta de la pasion y las
galletas en trozos. Reservar.

Emplatar con la ayuda de un molde la mezcla del crujiente de mango
y fruta de la pasion en un plato sopero. Acto seguido, rodear con la
sopa fria y coronar el crujiente con una quenelle de sorbete de mango.

Nuestras tiendas

DIVINA PASTORA
Avd. De la Constitucion,]
San Pedro Alcantara
Tel: 95278 29 98

NUEVA ANDALUCIA
€/ Miguel de Cervantes
Edif. Albatros
Tel: 638 180 322

ORIENTAL
Av. Oriental, &
San Pedro Alcantara
Tel: 952 78 29 52

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

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

PEPE OSORIO
C/f Pepe Osorio, 34
San Pedro Alcantara

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

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

©

Cafeterias

SAN PEDRO
Avda. Pablo Ruiz Picasso
San Pedro de Alcantara
Tel: 952 78 N1 70

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

C. Miguel Cano, 10 29602 MARBELLA - 952862081 www.panaderiatroyano.com
email: troyano@panaderiatroyano.com Panaderia troyano



m XMAG | LA VINOTECA

OFFICIAL IMPORTER OF ALBERT BICHOT

Casa Pablo Vinos y Licores, the exclusive importer of Albert Bichot
in the province of Malaga, invites you to discover the

excellence of this prestigious Burgundy winery. If you are a wine
lover, you cannot miss trying:

Casa Pablo Vinos y Licores, importador

exclusivo de Albert Bichot en |la provincia de Malaga, te invita a descubrir
la excelencia de esta prestigiosa bodega de Borgofa. Si eres amante del
vino, no puedes dejar de probar:

El vino es mucho mas que una bebida: es historia,
pasion y arte embotellado. En nuestras catas exclusivas,
no solo degustaras los mejores vinos, sino que
descubriras sus secretos, sus matices y el porqué de
cada sorbo. Una experiencia sensorial disefiada para
verdaderos amantes del buen gusto.

Chablis Premier Cru Les

Lys 2022

Grape variety: Chardonnay

AOC Premier Cru

Situation: Chablis

Ageing: In stainless steel

vats on fine lees during 11

to 12 months

Aloxe-Corton 2022
Grape variety: Pinot noir
AQOC Village

Situation: Cote de Beaune
Ageing time: 14 to 16
months in oak barrels

Creatividad y vino: la combinacién perfecta para
despertar tu imaginacion. Sumérgete en un taller
artistico con cata. Reljjate, pinta y deja que el vino

Casa Pablo Vinos y Licores,
fluya tanto en tu paladar como en tu obra.

C/ Ramén Goémez de la Chassagne-Montrachet

Serna 2, Marbella. 2018 Mas info y reservas: +34 605 23 53 87
www.casapablo.es Grape variety: Chardonnay
@casapablovinos AOC Village .

Situation: Céte de Beaune Desde B 1900

Ageing: 14 to 16 months VINOS Y LICORES

in oak barrels CASA PABLO @@

Haz tu reserva a través de la web o bien C.de Ramodén Gémez de la Serna, 2,
marketing@casapablo.es 29602 Marbella, Malaga

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
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LET THE SHOW BEGIN

RWAN

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.




MAGAZINE

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



WARBER SHOP AUTY

Since 1978

Av. Manolete, Conjunto Castaiio

ﬂlgjbu:aiA Espaiia Tel. 951 444 136 © south_banbenr @ South Banben




x XMAG | PADEL TIPS

PROFESSIONAL PADEL ENTERS A NEW ERA

The professional padel circuit is going through a period of constant
change. Each new season brings movements that affect not only the
players, but also the excitement of the fans. New partnerships and
recent changes to the rules are reshaping how we understand a sport
that is becoming increasingly global and visible.

In recent months, the formation of new pairs has been one of the
main talking points. Unexpected splits and promising new alliances
fuel debate on social media and conversations in the stands. Some
partnerships are created in search of a competitive leap; others aim
to rediscover confidence or simply to find better chemistry on court.
For fans, this “dance of pairs” adds an extra layer of excitement: every
tournament feels unpredictable.

At the same time, the growth of the circuit has led to adjustments in
regulations and competition structures. With **Premier Padel** now
established as the main international reference, and **World Padel
Tour** still fresh in many memories, professional padel is seeking a
more unified model—one that appeals to sponsors and, above all,
is easy for spectators to follow. Changes to calendars, venues and
formats point towards a sport that wants to keep growing without
losing its identity.

What is most interesting is that, despite these adjustments, padel
remains close and accessible. It is still a sport built on emotion,
spectacular points and human stories. New partnerships, new rules—
but the same passion. And that, in the end, is what makes every match
worth watching.

EL PADEL PROFESIONAL ENTRA EN UNA NUEVA ETAPA

El circuito profesional de padel vive un momento de cambio constante.
Cada inicio de temporada trae consigo movimientos que no solo
afectan a los jugadores, sino también a la ilusion del publico. Las
nuevas parejas y las recientes normas del circuito estan redefiniendo
la manera en la que entendemos este deporte, cada vez més global
y mediatico.

En los Ultimos meses, la creacion de nuevas duplas ha sido uno de
los grandes focos de atencién. Separaciones inesperadas y uniones
prometedoras generan debate en redes y conversaciones en las
gradas. Algunas parejas nacen buscando un salto competitivo; otras,
recuperar sensaciones o simplemente encontrar una mejor quimica
dentro de la pista. Para el aficionado, este “baile de parejas” afiade un
punto extra de emocién: cada torneo se convierte en una incognita.

Paralelamente, el crecimiento del circuito ha traido consigo ajustes
en la normativa y en la estructura de las competiciones. Con la
consolidacién de **Premier Padel™ como referencia internacional y
el recuerdo aun cercano de “*World Padel Tour*, el padel profesional
busca un modelo mas unificado, atractivo para patrocinadores y, sobre
todo, comprensible para el espectador. Cambios en calendarios, sedes
y formatos apuntan a un deporte que quiere seguir creciendo sin
perder su esencia.

Lo interesante es que, pese a estos ajustes, el padel mantiene
su cercanfa. Sigue siendo un deporte de emociones, de puntos
espectaculares y de historias humanas. Nuevas parejas, nuevas
normas, pero la misma pasion. Y eso, al final, es lo que hace que cada
partido merezca la pena.
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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.



MARIO MUNOZ

ACCOUNTANT AT GRUPO MOSH

Who is Mario Mufioz?

My name is Mario Mufioz Infante, 'm 37 years old and 'm from Estepona. |
currently work as an accountant at Grupo Mosh. | consider myself a down-
to-earth, responsible person with traditional values.

How did you start in the world of administrative management?

| studied a degree in Business Administration and Management in
Granada, mainly motivated by my skills and the professional opportunities
this qualification could offer. After finishing my studies, | completed an
internship at a tax and accounting consultancy and was fortunate enough
to join the team permanently afterwards. | developed my career there for
eight years, until | decided to take the step to Grupo Mosh.

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

I'm responsible for the accounting of several companies within the group
and for ensuring compliance with their tax obligations. | also manage
supplier payments, oversee cash flow, and prepare information for other
departments... and, as is often the case in finance, there are always a few
extra tasks that come up along the way.

What projects are you currently working on?

The group is currently in a phase of constant growth, including the opening
of new venues, which naturally increases the workload in the finance
department, as well as across the rest of the company. In this context,
we are focused on streamlining processes, becoming more efficient, and
implementing new tools that make our day-to-day work easier.

What do you enjoy most about your profession?

What 'm most passionate about is seeing how a job well done contributes
to making good decisions. Ultimately, accounting reflects the health of
a company, and having reliable information that is as close to reality as
possible is essential in the business environment. Although results aren’t
always immediate, | like to think that rigorous work has a positive impact
on the company and, in turn, on its employees, creating shared benefits
for everyone.

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

When I'm not working, most of my time is taken up by my family—mainly my
two young children, who still need a lot of attention, and my wife. My other great
passion is sport, and although | don't practise it much at the moment, | do enjoy
following it on television, especially football.

What do you think of X Magazine?
| think it's a fantastic and very approachable magazine. It allows readers to
discover leisure venues in our area while also getting to know the people

behind each project—something that often goes unnoticed.

Xavi Marquez
CEO X Magazine

GRUPDO
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www.azzacars.com
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WOULD YOU LIKETO 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.

R Todos los meses recibiras nuestra revista para que disfrutes de su

contenido directamente
en tu movil.

Enn nuestro PDF mteracttvo podras hacer clic en el teléfono o la web

pa ra contactar dlrecta mente con el cliente.

Vamos, jentérate de todo
antes que nadie!
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DOG SITTERS & TRAINERS
ESTEPONA

NOT A KENNEL. A FAMILY.

A REAL HOME FOR DOGS WHO
NEED MORE THAN A CAGE.

At La Finquilla, dogs live in freedom, surrounded

ZACK AND CODY by stable dogs, nature and professional care.

And since Valentine's love is not only romantic, here we present the purest kind i ¥ 7 ¥ ¥ E
of love: the love between brothers. P : 5 : v ey S No cages. Mo rotations. Just real |ifel

Zack and Cody are two little brothers who were rescued by the local authorities 3 - T e balance and "espeCt for who they are
and are now looking for a home where they can receive all the love they 1 | T

MIA AND NOA deserve. They have not been very lucky since their arrival and, despite being ; I_ - ; 4 - e ; TRIAL DAY: €20 - BOOK YOUR VISIT

perfect little boys, they have not received a single enquiry about them.

Taking advantage of Valentine’s Day, we bring you two pairs. These are Noa
and Mia, who were abandoned by their family due to a sudden allergy suffered
by one of the family members.

These brothers are affectionate, sociable and very playful kittens. They love
cuddles, enjoy human company and will fill your home with joy through their
mischief and purring. Adopting them together means giving them a second
chance, as they adore each other and are constantly seeking one another out

Because of their shared past, we would love to give them the chance to - ; "
in their room. In return, they will give you unconditional love every single day.

be adopted together, if possible. Although they are not dependent on each
other, they do look for one another for support. They are two wonderful girls: o - One real home | One hectare of safe freedom
affectionate, active, fun and playful... and of course, they already know what it If you want to fill your life with tenderness and fun, Zack and Cody are waiting
is like to live in a home. Now we are simply hoping to find their forever family. for you! Contact us! gatos@tripleamarbella.org No cages | Small, stable groups
Ivt;i{dg:ltsaol(t);gc\;fgixt:;;u kinds of dogs and, f necessary individual adoption Y como el amor de San Valentin, no solo es romantico, aqui os presentamos Dayca{e = Board'"g : Trammg & behavior

al amor més puro: el de los hermanos.

Would you like to be the one to give them the chance of a joint adoption? ) )
Zack y Cody son dos hermanitos que fueron recogidos por Sanidad y ahora

Aprovechando San Valentin os traemos 2 parejas. Estas son Noa y Mia buscan un hogar donde puedan recibir todo el amor que merecen. No :
quienes fueron abandonadas por su familia debido a una alergia repentina han tenido mucha suerte desde su llegada, y a pesar de ser unos chicos Un verdadero hogar | Una hectarea de libertad segura

or parte de uno de los miembros de la familia. perfectos, no han tenido ni una sola solicitud preguntando por ellos. Estos - " e
pore hermanitos son gatitos carifiosos, sociables y muy juguetones. Les encantan A & Sin jaulas | Grupos pequefios y estables

Debido a su pasado juntas, nos encantarfa poder darles la opcion de salir en las caricias, la compariia de las personas y llenaran tu casa de alegria con : Guarderia - Arojamiento - Adiestramiento Yy oornportamiento
adopcion conjunta si fuera posible, aunque no tienen dependencia la una de SUS travesuras y ronroneos.

la otra, si se buscan la una a la otra como apoyo. Son dos chicas fantésticas:
son carifiosas, activas, divertidas, juguetonas...y por supuesto, ya saben vivir
en una casa. Ahora solo esperamos poder encontrar a su familia definitiva.
Se llevan bien con todo tipo de perros y en caso necesario también se valora
la adopcion individual.

Adoptarlos juntos es regalarles una sequnda oportunidad, ya que se adoran
y se buscan todo el tiempo dentro de la habitacion y, a cambio, ellos te
daran amor incondicional todos los dias. Si quieres llenar tu vida de ternura
y diversion, jZack y Cody te estan esperando!

Tel. +34 606 877 726 | www.lafinquilladogsitter.com
;Quieres ser tu quien les de la oportunidad de una adopcién conjunta? = IafinquiIIadogsitter@gmail.oom

@ @la.finquilla o La Finquilla Dog Sitter
Estepona — Costa del Sol

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 PLE A

MARBELLA « SAN PEDRO




XMAG | FOOD EDUCATION

EATING WELL WITHOUT LEAVING HOME: HOW TO
ORGANISE LUNCHES AND DINNERS ON RAINY DAYS

The persistent rainfall of recent weeks has disrupted many
routines. In towns such as Marbella, where daily life usually
encourages people to be out and about, staying indoors for
several consecutive days is not always part of the plan. In
this context, eating well without having to go shopping every
day or relying on improvised solutions becomes especially
important.

wholemeal toast, extra virgin olive oil and egg; wholemeal
toast with avocado and fresh cheese; or a bowl of natural
yoghurt or kefir with oats, fruit, nuts and a little dark chocolate.
Having this structure clear in mind avoids the daily question
of what to have for breakfast and makes organising the rest
of the day much easier.

Lunches and Dinners Based on Plate Structure

Planning really applies to lunch and dinner. Here the structure
follows three flexible options. Vegetables are always the base
of the plate, and from there the remaining foods are combined:

* Vegetables + protein
* Vegetables + carbohydrates + protein
* Vegetables + pulses, with or without animal protein

The Importance of Shopping Wisely (and Using a List)

During prolonged rainy periods, smart shopping anticipates
our choices. Organising purchases by food groups ensures
you have complete options that fit the structures above:

* Fresh, frozen or tinned vegetables

* Dried or cooked pulses, tofu, peas or broad beans

* Sources of complex carbohydrates such as potatoes, sweet
potatoes, rice, quinoa or wholemeal pasta

* Proteins such as eggs, meat, lean cheeses and fish

* Small amounts of healthy fats such as extra virgin olive oil,
nuts, avocado and seeds

With this foundation, even on days when you do not feel like
cooking much, it is easy to assemble balanced and satisfying

. Harbella

Asesores & Abogados

egal

Your affairs in our hands. Question of confidence

meals.
The Mistake of Planning a Weekly Menu

-

ADMINISTRACION DE FINCAS

Planning means anticipating, keeping versatile foods at home
and relying on simple, easy-to-follow structures. This way,
even when it is raining and staying in is the best option, eating
well stops being an effort and becomes part of your routine.

One of the most common mistakes is thinking that planning
means fixing a complete weekly menu in advance. On paper
it sounds organised, but in practice it rarely works. Unexpected
events arise, food is left over, you may not fancy what was
planned, or something simply hasn't been defrosted in time.
That feeling of “lack of consistency” is usually not a lack of
motivation, but rather an unrealistic approach.

Contabilidad y Planificacién econémica de la Comunidad, Asesoramiento Legal
y Trabajos Administrativos, Reparaciones y Mejoras en zonas comunes.

ASESORAMIENTO FISCAL Y CONTABLE

| Marbella Legal ofrece asesoramiento y planificacién personalizados en

A more effective alternative is to plan short term, one or two
days ahead, and to think in terms of meal structures rather
than specific recipes. This allows us to adapt to the weather,
our appetite and whatever we have available at home. los ambitos fiscal y tributario.

Breakfast

ASESORIA LABORAL

Unlike lunch and dinner, breakfast does not require detailed
planning. It works best when you repeat a simple structure
that allows f iations: i - . —

atatiows forvanations Contratacién Laboral, Seguridad Social, Procedimientos Laborales,

DRINK + SOURCE OF CARBOHYDRATES + HEALTHY FAT Prevencién de Riesgos.

+ PROTEIN.

- r e

ASESORIA JURIDICA

For example: coffee with milk or a plant-based drink with

Nos encargamos de todo lo relacionado con el Derecho Civil,
Penal y Laboral.

' |

C/Ramén Gémez de la Serna, n°22, Edificio King Edward, Oficina 308 MARBELLA Malaga 29602 (Espana)

LAURA PEREZ NAHARRO - NUTRICIONISTA. ® € enurebucarion Telf: +34 951 408 269 info@marbellalegalasesores.com

+34722 551884 Marbella - www.nutricionaharro.com
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1000 PLAYAS

BEACH CLEANUP ORGANIZATION

What is Mil Playas? And who is behind it?

Mil Playas is Spain's greatest environmental challenge. It is an expedition
that is walking around the entire Iberian Peninsula (6,000 km) to clean
more than 3500 beaches and remove over 100 tonnes of waste from
the coastline.

The team is made up of curious minds, nature lovers and outdoor
enthusiasts. We are conscious adventurers who aim to build a movement
that protects our greatest treasure: the Mediterranean, the true luxury of
living in cities such as Marbella.

How did this project begin?

Mil Playas was born out of a personal search: the search for individual
freedom. We wanted a project that would allow us to choose our own path
every day, while keeping our bodies healthy and our minds clear. Living
this way enables us to make conscious choices, stay physically active and
maintain mental balance.

At the same time, contact with nature is essential to reconnect with natural
rhythms, reduce stress levels and prevent many health issues. This state
of fulfilment revealed our true mission: to give back to Mother Earth
everything she gives us.

In the end, Mil Playas emerged as our way of serving in the purest sense—
taking care of both the environment and people. What started as a group
of friends with rubbish bags has grown into an organisation that now
mobilises resources to rescue our ecosystem.

What can you tell us about your work?

Our work covers many different areas, from technical operations to daily
actions in the field. Today, for example, we experienced an intense day
removing a huge buoy that had run aground on Las Chapas beach in
Marbella—an enormous obstacle that required technique, strength and a
great deal of coordination.

In addition to these impact actions, we are carrying out the largest audit of
the state of the coastline, organising corporate clean-ups (purpose-driven
team building) and running educational programmes.

Our favourite “ritual” is having a coffee and a grilled croissant at sunrise
by the sea before starting a new intervention. It is the moment when we
remember why we do what we do.

Where is Mil Playas heading? What is the goal?

Our goal is total regeneration. We do not just want to clean; we want
cleaning to no longer be necessary. We are moving towards creating
a coastal protection network made up of local communities and
consolidating our *Philanthropic Partnership Programme*.

The aim is to build a community of “Coast Guardians”, where companies
and individuals can contribute and become an active part of the solution.
These contributions are not limited to money; support can also come in
the form of materials, accommodation or direct participation.

What are you most passionate about in this project?
The immediate reward nature gives back. There is nothing like looking

back after a day's work and seeing a cove completely clean, restored to
its original state.

We also fall in love with every positive, like-minded person we meet along
the way. Seeing how people are inspired by our energy truly motivates us. We
are constantly amazed by the transformative power this project has on those
who take part—when they go from being mere spectators to becoming active
agents of change. The support of each community is what gives us the greatest
strength.

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

The truth is that at Mil Playas we do not work nine to five—we live the project
24/7. There is always a task to complete or a new action to coordinate. We do
not see it as a burden, but as our way of being in the world.

That said, during moments of rest we focus on resetting so we can keep
going with renewed energy. You will find us reading or doing sport. We love
exploring new places, enjoying a good coffee or discovering the incredible local
gastronomy. Every kilometre of our journey is an opportunity to appreciate the
diversity and exceptional quality of the products our country offers. It is our way
of honouring the land we protect.

What do you think of X Magazine?

We believe it is vital for every territory to have its own voice. We share that
spirit of “doing things differently” and truly value the space you give to purpose-
driven projects like ours. It is the perfect guide for those who seek excellence—
and we work to ensure that the setting for that excellence, our beaches, looks
pristine.

For this reason, we are deeply grateful to invite you to be part of the change
through our website (**[wwwmilplayas.org](http://www.milplayas.org)**),
where you can join our philanthropic support programme, or follow us on social
media **@milplayas™*.

Every contribution and every like helps us continue rescuing our paradise.

Xavi Marquez
CEO X Magazine
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MANU SARRIA

CEO MACROLEDS

Who is Manu Sarria? And what is Macroleds?

I'm Manu Sarria, a 33-year-old from Malaga with a constant curiosity and
a strong desire to move forward, always enjoying the journey. | studied
a Higher National Diploma in Sound and, while working as a trainee,
| realised that the audiovisual field offered even greater potential. That
led me to continue my training in a self-taught way and specialise in the
sector.

This is how Macroleds was born — a full-service audiovisual company for
events, where we design, produce and deliver projects with a very close
and professional approach.

How did the story of Macroleds begin?

| founded Macroleds in 2015 after securing a major project: “El Barrio's*
tour. This required a significant investment in equipment, but everything
went wrong when the client cancelled the contract at the last minute. It
was a blow that took my breath away, but it also taught me not to give up.
That situation pushed me to look for new clients and make the most of the
investment to strengthen the company. Six years later, *El Barrio*, with a
new supplier, trusted us again for their tour, closing a circle that had started
with a major challenge.

What can you tell us about your work?

I live my work with genuine passion. | don't see it as an obligation; | feel
fortunate that it's part of my everyday life. | like to be involved in every
stage of the process, from the first conversation with the client to the
moment the event ends and we head home.

| work side by side with a highly professional and committed team, taking
care of every detail and constantly striving to improve.

What projects are you currently working on?

We are preparing and developing several audiovisual projects and events
for a year that is starting strong. Among the most notable are Pablo
Alborén’s tour across Spain, the Concert Music Festival —where this is
already our fourth year working— as well as the tours of Lokillo and Los
Delinquentes, among others.

What do you love most about your profession?

What | love most is constant evolution. There is always room to improve,
innovate and try new things, and every project is an opportunity to
combine creativity and technology, overcome challenges and grow.
Events, tours, festivals and productions increasingly aim to surprise and
move audiences, which keeps my passion alive and fuels my endless
motivation to keep evolving.

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

My free time mainly revolves around my five-year-old son, who is the centre of
my life outside work. We love making plans together, such as going karting, to
the cinema or playing on the PlayStation.

These simple yet intense moments are what truly fulfil me. And of course, | also
enjoy spending time with friends and family, because being with the people you
love is what gives life meaning.

What do you think of X Magazine?

| discovered X Magazine thanks to my friend Alvaro and | loved it. It showcases
real stories, impactful projects and a style that connects perfectly with a city
like Marbella, which is constantly evolving and growing.

| see it as an innovative way of portraying life and work here, becoming a
reference point for those of us who value Marbella as a place where ideas and
excellence truly make the difference.

Xavi Marquez
CEO X Magazine
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Webster&Co

Dedication

expertise

personal touch
excellence

At Webster & Co, we deliver
exceptional real estate servicesin
Marbella & Costa del Sol through our
team of 17 international professionals
with over 10 years of experience on
average, multilingual capabilities, and
in-house marketing expertise.

We recognise that buying or selling

a property isn't just a transaction, it's
a defining life choice. That's why we
approach every client with integrity
and genuine care, taking the time to
listen, understand your aspirations,
and craft a tailored strategy for your

success.

FIND OUT MORE ABOUT
THE WEBSTER'S
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NUEVA ANDALUCIA
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Th'events Company steps into a bold new era, unveiling fresh conceptfs,
striking aesthetics, and immersive experiences.

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




THE
NEW OLIVIA VALERE GROUP
IS READY FOR THE REOPENING

EASTER WEEK

s eeedly!

STAY TUNED TO OUR
SOCIAL MEDIA CHANNELS

P;%EBN y CRAlTAGRg Reservations: +34 655 166 350

: PERRIER JOUET info@olivia-valere.com | www.olivia-valere.com
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SENSILLO WITH S

CONTENT CREATOR AND COMEDIAN

Who is Sensillo con S?

Sensillo con S is the alter ego of Edgard Caro. It's the most playful and
fun side —sometimes even in a female version— of this Malaga-born
journalist. A content creator who discovered a hidden passion for humour
that finally came to light.

Today, he is a major reference on social media, with national and
international awards and recognitions, and more than 12 million followers.

How did you start in the world of social media?

| started almost without realising it, back in 2018, when | downloaded
TikTok and began uploading videos just for the sake of it. They actually
performed quite well, although definitely not because of the quality of the
content, which was terrible at the time. One day my brother told me it was
embarrassing... so | stopped.

It wasn't until the pandemic, bored at home like everyone else, that |
decided to open the app again and started posting daily. When | realised |
was genuinely enjoying it and the videos were getting a good response, it
became first a hobby and, eventually, my job.

What can you tell us about your work?

My work is very varied, and that's exactly what | love most about it. | create
content, do comedy, interview celebrities such as Manuel Turizo, Luis Fonsi
and Sebastian Yatra, develop my own formats and collaborate with brands
—always from a very natural perspective.

| also wrote a stand-up comedy show, *Mi primer Sensillo*, which took me
on tour with sold-out shows in Argentina, Chile, Uruguay, Colombia and
Mexico. Two years ago, | also created a Halloween event called *Con S* for
celebrities, which has now become a national reference.

All of this has helped me position myself and build great relationships
with artists like Yatra, who now even brings me on stage wearing a wig
during his concerts.

What projects are you currently working on?

Right now, I'm very focused on new interview formats and live content. A
major new step in my career is launching in Spain a streaming format that
already exists and is very successful in Latin America: *Chicas Guapas®,
which is going to be huge on social media.

I'm also involved in a musical called *FlashBack*, which will run for four
months at the Principe Pio Theatre (yes, now | sing... haha). There are
other projects in progress that | hope will be finalised soon. | always try to
keep creating new things to avoid falling into monotony.

Oh, and I've also started acting classes.

What do you love most about your profession?

The connection with people. Knowing that something you record at home
or out on the street can make someone laugh, feel accompanied or
disconnect for a moment is incredibly powerful.

| also love being able to constantly reinvent myself, try new ideas and
avoid doing the same thing over and over again. Social media is my job
now, but 'm very clear that if one day it stops fulfilling me, I'll go back to
working as a TV journalist, because that also truly inspired me.

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

Honestly, it doesn't change much. Every day | wake up, have breakfast out, go
to the gym and then get home to deal with emails, campaigns, videos, ideas
and scripts. In the afternoon, | usually meet someone for coffee, go shopping
or to the cinema.

Realistically, all my days are pretty similar. | don't really have lighter or
heavier workdays, but | also never fully switch off —and that shows. | also
waste a lot of time writing scripts that | never end up recording... haha.
#ltHappensToMeAllTheTime

What do you think of X Magazine?

I'think it's a very fresh and approachable magazine, with a way of communicating
that truly connects with people. You can tell there's a genuine interest in telling
stories and giving space to different profiles, which is very necessary nowadays.
It's a pleasure to be part of X Magazine.

Xavi Marquez
CEO X Magazine
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YUBI HERNANDEZ

DANCER AT GRUPO MOSH

Who is Yubizai Hernandez?

| am a Canary Islands-born artist and professional dancer, deeply
passionate and motivated by everything | do. My journey is built on
discipline, sacrifice and a profound connection with movement. Dancing is
my way of exploring, escaping and returning to myself.

My light does not come from the absence of fear, but from the courage
to keep moving despite it. Dance is both my form of expression and my
refuge: on stage | find freedom, peace and truth.

How did you start in the show business world?

| began training in urban dance styles with national and international
professionals, taking part in various national competitions that marked
my first steps on stage. Over time, | expanded my experience as a dancer
in music videos, advertising, events, festivals, competitions and tours,
gaining an understanding of show business across multiple formats and
demands.

| have also worked as a modern dance teacher in schools, a very enriching
stage that strengthened my vocation and commitment to dance. My
journey has led me to develop as a professional dancer in different parts
of the world, such as China, Dubai, Benidorm, Madrid, Ibiza, Miami and
Africa — experiences that have broadened both my artistic and personal
perspective.

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

| feel very grateful and fortunate for the opportunity given to me by the
artistic directors, Marcel Bosch and Vanesa Bravo.

Grupo Mosh is a big artistic family. We work with respect, professionalism
and creativity, offering complete shows that combine dance, performance,
strong stage presence and a carefully crafted aesthetic.

One of the most beautiful aspects is the connection within the team:
the rituals before going on stage, supporting each other during intense
moments and celebrating every show as if it were unique. It's not just work
— it's a shared experience.

What projects are you currently working on?

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

| 'am currently working as a professional dancer at Motel Particulier.
In Ibiza, | have been part of the summer season for over six years at
Ushuaia Ibiza, Hi and UNVRS, working alongside David Guetta and other
international DJs and artists.

When I'm not working, | try to slow down. | like taking care of both my body and
mind: training consciously, going for walks, spending time near the sea, writing,
listening to music and sharing time with people who bring calm into my life.
This balance is essential for being able to give my all when | return to the stage.

| combine these projects with collaborations that continue to drive my What do you think of X Magazine?
creative growth and artistic evolution.

| think it is a very interesting and necessary platform. X Magazine gives visibility
to artists, projects and different perspectives, supporting culture, creativity and
the real stories behind them.

What do you love most about your profession?

What | love most is the connection with art, the opportunity to travel,
discover the W.orld and different cultures, create human connections and Xavi Mérquez
transmit emotions through movement. CEO X Magazine
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