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C/ RIBERA 4, 29660, PUERTO BANUS | RESERVATIONS: 952 81 21 48

TARAMASALATA
Pink fish roe dip

HORIATKI j SPANAKOPITA _all | KALAMARAKIA
Greek Salad Spinach and Feta pie g Fried Calamari

CHITAPODI SC

Slow cooked Lamb aGrilled Octopus

PORTOKALOPITA
Orange Filo Cake
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o (@tonysheach

Avenida del Naviero sn, 29603 Marbella
Tel. 952 11 31 42-+34 652 04 26 42




Asian soul; Marboella spirit
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COCOA BEACH

MARBELLA

‘OM 13:30

Hay:10 - 1%9h.
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CAMALEON

PASSION FOOD + DRINKS

TIERRA & MAR

DINNER & CHILL

RESERVAS al 951134764 o 655961126
Av. Miguel Cano, 13 - 29601 Marbella
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Candidato

Luis Parejo Candidato

. Alvaro Parejo

&

Flgn .;;‘Ponque a TODOS
) 4 NOS GUSTan
Las GamBas”

" 72€ Mariscada

’ (2personas)
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iHaz el pedido desde tu mesa

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

MENU 17,90€

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

Nuestras tiendas

DIVINA PASTORA
Avd, De la Constitucion,]
San Pedro Alcantara
Tel: 952 78 29 98

NUEVA ANDALUCIA
€/ Miatiel de Cervantes

w
Cafeterias

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

MARBELLA
C/ Miguel Cano, 10
Marbella

; Tel: 862 081
i Y el: 952 86!

C. Miguel Cano, 10 29602 MARBELLA - 952862081 www.panaderiatroyano.com
email: troyano@panaderiatroyano.com Ei Panaderia troyano
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EL A !_ %P : \T*?

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

foa

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 disefada para
PATRON EL ALTO, verdaderos amantes del buen gusto.

Kok
PATRON the exceptionally aged tequila, is passionately
THE PINNACLE EL AL-’TC:)‘“ crafted from the highest-quality 100% Weber
OF LUXURY ——— Blue Agave that is cultivated in the highest parts

of Jalisco, Mexico, where the sweetest agave
grows. The unique blend of PATRON Extra
Afejo, Afiejo and Reposado results in a unique
high-end tequila that beckons to be savored.

Order now at
www.casapablo.es
or +34 952 770 024
Get your wines

delivered in just 24h!
Creatividad y vino: la combinacion perfecta para

despertar tu imaginacion. Sumeérgete en un taller
artistico con cata. Reljjate, pinta y deja que el vino
Tasting Notes fluya tanto en tu paladar como en tu obra.

PERFECTION, SERVED Ze !t
’ ) s+
Savor the soft, sweet aromatic notes of agave, dried fruit and toasted wood when you pour a glass of PATRON EL ALTO. The Mas info y reservas 34 605 23 53 87

light gold, captivatingly bright color is a hint of what is to come. Delightfully bright flavors emerge, tasting of apricots, vanilla,
almonds and cooked agave—an exceptional and incomparable taste.

PATRON EL ALTO is impressively smooth, subtly sweet and perfect to the last drop. 3

oece
Desde & 1966

Vo B CASA PABLO @OO@

Cooked Agave Apricots Vanilla Chocolate
Haz tu reserva a través de la web o bien C.de Ramoén Gémez de la Serna, 2,

CASA PABLO 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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INGREDIENTS

1 Hake (1.800gr)

2 carrots

2 spring onions

12 green asparagus
3-4 garlic cloves

% chilli

Extra virgin olive oil
Vinegar

Salt

Parsley

INGREDIENTES

1 merluza de 1800 gr
2 zanahorias

2 cebolletas

12 esparragos verdes
3-4 dientes de ajo

1/2 guindilla

aceite de oliva virgen extra
vinagre

sal

perejil

Roast Hake with Vegetables
Directions

Peel the spring onions and carrots. Remove the inferior part of the
green asparagus. Chop the three vegetables in thin julienne.

Warm a wok pan with a dash of olive oil, add the vegetables, season and
cook for approximately 10-12 min.

Clean and slice the fish in 3 parts. Season, and drizzle with olive oil.
Roast both sides on the barbecue. Warm some olive oil on a pan.
Peel and slice the garlic cloves, then brown on the pan. Add the
sliced chilli. If desired, remove from heat and add a dash of vinegar.
Baste the fish and add some chopped parsley. Serve the fish with the
vegetables on the side.

Merluza con verduras
Preparacién

Pela las cebolletas y las zanahorias. Retira la parte inferior de los
esparragos verdes. Pica la cebolleta, las zanahorias y los esparragos
verdes en juliana fina.

Pon un chorrito de aceite en el wok o en una sartén, afiade las verduras,
sazona y cocinalas durante 10-12 minutos aproximadamente. Limpia
y trocea en 3 partes el pescado. Sazona y rocia con aceite. Asa a la
barbacoa por los dos lados.

Pon un buen chorro de aceite a calentar en una sartén. Pela y lamina
los dientes de ajo y ponlos a dorar. Afiade la guindilla en rodajitas. Si
deseas, retira del fuego y afiade un chorrito de vinagre a la sartén.
Riega el pescado y afiade un poco de perejil picado. Sirve el pescado y
acompainia con las verduras.
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THE MISTAKE BEHIND THE “BIKINI BODY” DIET

Every spring, the same messages return: “get summer-
ready”, “lose weight fast” or “de-bloat in just a few days”. The
diets, formats and products may change, but the underlying
message remains the same: urgently change your body
before exposing it in summer.

However, the weight someone wants to lose before their
holidays is rarely gained in two weeks. It is usually the result
of months — or even years — during which eating habits
and the body may have been influenced by stress, hormonal
changes, a sedentary lifestyle, poor sleep, improvisation,
anxiety, menopause, or simply a life that has not always left
room for self-care.

That is why trying to solve everything with a diet just a few
weeks before summer is not only often ineffective, but can
also be harmful.

Summer diets are not harmless

“Bikini body” diets are usually highly restrictive, low in calories
and difficult to maintain. They may make the number on the
scales drop quickly, but that does not necessarily mean fat
is being lost. In the first few days, much of the weight lost
may come from water, glycogen, intestinal contents and even
muscle mass.

And losing muscle is not a minor detail. Muscle mass helps
regulate glucose, maintains energy expenditure, improves
strength, protects bone health and supports healthier ageing.
When a quick diet causes muscle loss, the body burns less
energy at rest and becomes more vulnerable to rebound
weight gain. Weight is regained easily and, in many cases, it is
mainly fat that returns.

These diets can also worsen your relationship with food. The
more rigid an eating plan is, the easier it becomes to fall into
guilt, anxiety, binge eating or a sense of failure.

What to do if you want to lose fat sustainably

Instead of asking yourself, “how much weight can I lose before
summer?”, ask: “what habits can | maintain afterwards too?”.

Healthy fat loss requires a moderate calorie deficit, enough
protein, satiating foods, fibre, vegetables, fruit, legumes, whole
grains, nuts, extra virgin olive oil and quality sources of protein.

There is no single perfect diet: the best strategy is the one that
fits your life, your schedule, your health and your preferences.
Moving more is also important. Walking, doing aerobic
exercise and strength training two or three times a week can
help improve body composition, metabolic health and the
maintenance of lost weight. Rest and stress management are
also part of the process.

A different mindset

Sustainable fat loss is about building a way of eating that you
can repeat on normal days, not only when you feel motivated.
Progress should not be measured only in kilos. Having more
energy, less food anxiety, better digestion, more strength,
better sleep, a smaller waist circumference or improved blood
test results also count.

If you want to improve your body composition, do it from a
place of care, not urgency. A diet you can only maintain until
August is probably not the solution.

LAURA PEREZ NAHARRO - NUTRICIONISTA. B0 onutepucaTion

+34722 551884 Marbella - www.nutricionaharro.com
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THE 10 COMMANDMENTS FOR BEING A GOOD PADEL
PARTNER

atience is a valuable virtue in everyday life. Having the calmness to
deal with situations serenely helps in making better decisions — and
in padel, this becomes even more important.

Padel is one of the few sports — if not the only one — that's played
exclusively in pairs. This unique feature shapes the whole experience
and makes it stand out. Playing with a partner requires effort,
teamwork, and mutual understanding, and being a good teammate
is essential if you want to win.

In this article, we'll go over some helpful tips and strategies to become
a better partner — and make sure you get invited back for another
match.

Follow these tips and become a great padel partner:

Be punctual

Let's start with the basics: always arrive on time. Court bookings
are limited, and everyone’s paid the same, so respect that before
anything else.

Communicate clearly

It may sound like a cliché, but communication is crucial in any
team sport. Even more so in padel, where space is tight and
decisions happen in seconds. Good communication is the first
step toward winning.

Be adaptable

Padel is a fast-changing game, so it's important to be flexible
and ready to adjust. Players go through different phases during
a match, and if your partner's struggling, step up. Cover more
ground if needed or offer extra support. Showing that you've got
their back can really lift the team spirit.

Remember: your partner is not your opponent

Don't try to outshine them — you're on the same side. Even if one
of you has a flashier playing style, both roles are equally important,
and teamwork is key.

Celebrate your successes together
Wins and losses are shared, so make sure to celebrate your highs
— and learn from the lows — as a team.

Be honest
If you mess up, own it. Admitting mistakes builds trust and makes
for a stronger team.

Stay positive
Positivity is infectious. A good attitude can keep energy levels up
and help the whole team play better.

Don't criticise your partner

Padel is already a challenging game — don’'t make it harder by
pointing fingers. If your partner's off their game and you start
blaming them or pulling faces, things are only going to go downhill
from there.

Respect your teammate
Mutual respect is non-negotiable. Value your partner’s decisions
and expect the same in return.

Enjoy the game

At the end of the day, it's just a game. Have fun and make the most
of it. Most of us aren't professionals — we play for the love of the
sport. Let's not ruin the atmosphere by taking it too seriously.

Source: padeladdict.com

C/ Rio Amazonas, s/n Urbanizacién Altos del Rodeo (Nueva Andalucia) 29660 Marbella
info@realclubpadelmarbella.com || Teléfono: +34 952 8179 47 - 65143 93 95
A solo 10 min. del centro de Marbella, y a 2 min. de Puerto Banus, junto a la carretera de Cadiz.
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PRINCESA

Princesa was abandoned by her family, with whom she lived alongside other
canine companions. She is very attached to people and does not take long to
open up. As soon as she realises she is being invited to receive cuddles and
affection, she becomes very trusting.

In some situations, she can feel a little insecure, bark slightly, and seek
reassurance from her carers, but she is easy to calm. She still needs to learn
to spend longer periods of time alone, as she prefers to be with her family —
especially now, after being abandoned.

She gets a little stressed in the car, although she is gradually improving. She
is respectful towards other dogs and does not bother them, so having other
canine companions at home could help her with her attachment to people
and with her small insecurities outdoors.

Princesa appears to have epilepsy. Although we have not observed any
symptoms or seizures, this is something that will need to continue being
monitored, with her medication and veterinary follow-up maintained.

Would you consider becoming her family and giving her the calm and
security she so deeply needs and deserves?

KUKI

Kuki is white, has blue eyes, and is slightly deaf... but he also has an enormous
heart that cannot understand why his life suddenly changed.

For years, he had a home, an owner, and a safe world. But she passed away,
and sadly, Kuki went from having everything to being left alone, starting over
in a shelter.

And yes, although people sometimes say otherwise, cats feel. And they feel
deeply. They suffer the loss of their family, their routine, and their home. For
them, starting again in an unfamiliar place is extremely hard.

Kuki does not need much... or perhaps he does: he needs love, care, and above
all, to never feel alone again.

Help us make his story reach that person who wants to give him the
peaceful, loving home he so deserves — his forever home.

Although Kuki is deaf, this does not prevent him from living a completely
normal life. He manages perfectly well in his surroundings, and the stability of
a home would be ideal for him, away from the constant changes of a shelter.

He shares a room with other cats and lives with them without any problem.
He is a perfect boy who will make you fall in love with him from the very first

moment.

Give Kuki a second chance.

TRIPLE A - Asociacién de Amigos de Animales Abandonados Triple A Marbella y San Pedro
Crta. A-355, km 529610 Marbella, Malaga - Tel. +34 952 771 586 - info@tripleamarbella.org
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GRUPDO

61.

ANTONIO
GONZALEZ

ECONOMIST AND ACCOUNTANT AT GRUPO MOSH

Who is Antonio Gonzalez?

Antonio is an economist who has spent many years working in
accounting, taxation and business auditing, mainly with companies in
the hospitality and hotel sectors.

How did you start in the world of administrative management?

As often happens, my first contact with accounting and tax
management took place in an administrative consultancy, where we
provided services to a large number of companies and self-employed
professionals from different business sectors.

Being in contact with such varied realities greatly broadens your
understanding of the day-to-day challenges faced by any business
across multiple areas. It also helps you realise that many unexpected
situations can arise, and that you need to know how to respond to them
in the most appropriate way possible.

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

At Mosh, | am responsible for the accounting and taxation of two of
the businesses within the group: Momento nightclub, one of Marbella's
leading nightlife venues for many years, located in the heart of the
Golden Mile; and Nido Playa Estepona restaurant.

What projects are you currently working on?

These weeks are very intense, as the entire group is fully immersed

in preparing for the summer season — the months when most of the
year's operations take place.

All departments and team members are focused on ensuring that the
large-scale machinery set in motion for each of our businesses works
perfectly, so that we can offer the public the best possible service.

What are you most passionate about in your profession?

| enjoy contributing to making everything work as smoothly as possible.

In that sense, the management and accounting department is a
fundamental piece of the puzzle: sooner or later, everything ends up
passing through our hands.

Our organisational skills, our ability to make decisions, and our
willingness to support each department — management, purchasing,
events, human resources, treasury, maintenance, and so on — all play
arole in ensuring that clients receive the excellent service they expect
when they visit any of our venues.

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

I'm a calm person and 'm lucky enough to live very close to the beach.
There is no greater luxury than being able to walk along the seafront or
sit on a bench with a good book and enjoy a day off.

| also really enjoy travelling and visiting my family home in

where I'm originally from.

What do you think of X Magazine?

| have known X Magazine for many years. Through its consistent work
and continuous innovation, it has earned a very important place among
the publications in our area.

| consider it a fundamental platform for showcasing everything that
happens here. Arriving anywhere and finding a copy of X Magazine
means having an essential little piece of the Costa del Sol close at

ha

¢Quién es Antonio Gonzélez?

Antonio es economista y lleva muchos afios trabajando en el mundo de la
contabilidad, la fiscalidad y la auditoria de empresas, sobre todo en compaiias
dedicadas a la hosteleria y la hoteleria.

¢Cémo empezaste en el mundo de la gestién administrativa?

Como ocurre en muchas ocasiones, mi primer contacto con la gestion contable y
fiscal tuvo lugar en una gestoria, donde se prestaba servicio a un gran nimero de
empresas y personas autonomas dedicadas a distintos negocios.

Estar en contacto con esas realidades tan diferentes permite ampliar el
conocimiento sobre el dia a dia al que se enfrenta cualquier negocio en multiples
ambitos. También ayuda a entender que pueden surgir muchos imprevistos y que
hay que saber darles respuesta de la manera mas adecuada posible.

¢Qué nos puedes contar sobre tu trabajo en Grupo Mosh?

En Mosh me encargo de la contabilidad y fiscalidad de dos de los negocios
que forman parte del grupo: la discoteca Momento, uno de los referentes del
ocio nocturno de Marbella desde hace anos, ubicada en plena Milla de Oro; y el
restaurante Nido Playa Estepona.

¢En qué proyectos trabajais actualmente?

Estas semanas son muy intensas, ya que todo el grupo se encuentra inmerso en
la preparacion de la temporada de verano, los meses en los que se desarrolla la
mayor parte de las operaciones del afio.

Todos los departamentos y trabajadores estan enfocados en conseguir que la
gran maquinaria que se pone en marcha para que todos y cada uno de nuestros
negocios ofrezcan al publico la mejor atencién posible funcione a la perfeccion.

¢Qué es lo que més te apasiona de tu profesién?

Me gusta contribuir a que todo funcione de la mejor manera posible. Para ello, el
departamento de gestion y contabilidad es una pieza bésica: tarde o temprano,
todo termina pasando por nuestras manos.

De nuestra capacidad organizativa, nuestra resolucién a la hora de tomar
decisiones y nuestra disposicion para ofre un buen acompafiamiento a cada
uno de los diferentes departamentos —direccion, compras, eventos, recursos
humanos, tesoreria, mantenimiento, etc.— depende que los clientes encuentren el
servicio de excelencia que esperan cuando vienen a cualquiera de nuestros locales.

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

Soy una persona tranquila que tiene la suerte de vivir muy cerca de la playa. No
hay mayor lujo que poder pasear a la orilla del mar o sentarse en un banco con un
buen libro para disfrutar de los dias libres. También me gusta mucho viajar y visitar
mi casa familiar en Montejaque, de donde soy originario.

¢Qué opinas de X Magazine?

Conozco X Magazine desde hace muchos afios. Con su trabajo constante y su
continua innovacién, ha conseguido hacerse un hueco de gran importancia dentro
de las publicaciones de nuestra zona. Considero que es un pilar fundamental a la
hora de dar a conocer todo lo que sucede aqui. Llegar a cualquier lugar y encontrar
un ejemplar de X Magazine es tener a mano un pedacito imprescindible de la
Costa del Sol.

Xavi Mérquez
CEO X Magazine
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Pictura

DAVID FERRERO

BAR TENDER

Who is David Ferrero?
I'm David Ferrero, one of the supervisors at Bar Pictura, located within
the Mandarin Oriental Ritz.

How did you start in the bartending world?

| joined the hotel ten years ago as a waiter's assistant at Restaurante
Goya, the lounge where Pictura is currently located. After five months in
the restaurant, Isidro and Miguel — who were maitres at Bar Velazquez
and the Hall at the time — offered me the opportunity to continue
working with them.

It was there that | met my mentor and friend, David Pérez, who taught me
much of what | know and gave me a completely different perspective on
the world of luxury hospitality.

What can you tell us about your work at Pictura?

At Pictura, my main responsibilities include managing the daily floor
service, direct guest interaction, and overseeing service standards. Our
philosophy is simple: the guest should only have to think about whether
they would like something else or not.

Alongside my work at Pictura, | also try to be involved in the learning and
development department and support the company with the opening
of new hotels.

One of the things | enjoy most is the direct contact with guests and
learning about their backgrounds and experiences, as it broadens
your perspective and exposes you to realities you may not yet have
experienced yourself. When a guest leaves satisfied and returns in the
future, you know your work has truly been worthwhile.

What projects are you currently working on?

At the moment, alongside my daily responsibilities at Pictura, |
collaborate with the learning and development department and provide
operational support for new hotel openings within the company.

What are you most passionate about in your profession?

What 'm most passionate about is the direct interaction with people.
Every guest has a different story, a different culture, and a unique way of
understanding luxury and hospitality.

| enjoy the opportunity to create memorable experiences through
service and to take care of every detail so that everything flows naturally.

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

When I'm not working, | try to balance my hobbies and personal life. |
currently play basketball and American football, and | aim to maintain a
healthy balance between leisure and work.

What do you think of X Magazine?

| believe X Magazine does an excellent job within the gastronomy and
lifestyle industry, approaching it from a different perspective where all
concepts can coexist and complement one another.

These kinds of events and initiatives help offer a different view of our
industry and remove some of the frivolous perception often associated
with it. Behind a service, there is far more than simply “serving drinks”;
there is analysis, strategy, and much bigger objectives behind it.

¢Quién es David Ferrero?
Soy David Ferrero, uno de los supervisores del Bar Pictura, en el Mandarin Oriental
Ritz.

¢Cémo empezaste en el mundo del bartender?

Entré hace diez afos en el hotel como ayudante de camarero en el restaurante
Goya, el salén donde actualmente se encuentra Pictura. Después de cinco meses
en el restaurante, Isidro y Miguel —maitres en aquel entonces del Bar Velazquez y
del Hall— me ofrecieron continuar con ellos. Fue alli donde conoci a mi maestro y
amigo David Pérez, quien me ensefi¢ gran parte de lo que sé y me dio una vision
completamente diferente del mundo del lujo.

¢Qué nos puedes contar sobre tu trabajo en Pictura?

En Pictura, mis funciones principales son la gestion del servicio diario en sala, la
atencion directa al cliente y la supervision del servicio. Nuestra méaxima es que el
cliente solo tenga que preocuparse de si le apetece algo mas o no. Ademas de
mi trabajo en Pictura, trato de involucrarme en el departamento de aprendizaje y
desarrollo, y también apoyo a la compaiiia en la apertura de nuevos hoteles.

Una de las cosas que mas disfruto es el contacto directo con los clientes y conocer
un poco de sus historias y experiencias, ya que eso te abre la mente a otras
realidades que quizé ain no has vivido. Cuando un cliente se marcha satisfecho y
vuelve en el futuro, sabes que tu trabajo ha sido excelente.

¢En qué proyectos trabajas actualmente?

Actualmente, ademas de mi trabajo diario en Pictura, colaboro con el departamento
de aprendizaje y desarrollo y participo en el apoyo operativo para nuevas aperturas
de hoteles dentro de la compaiiia

4Qué es lo que mas te apasiona de tu profesion?

Lo que méas me apasiona es el trato directo con las personas. Cada cliente tiene una
historia distinta, una cultura diferente y una manera Unica de entender el lujo y la
hospitalidad. Me gusta la posibilidad de crear experiencias memorables a través del
servicio y cuidar cada detalle para que todo fluya de forma natural.

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

Cuando no trabajo, intento equilibrar mis hobbies y mi vida personal. Actualmente
juego al baloncesto y al futbol americano, y trato de mantener un buen balance
entre ocio y trabajo

¢Qué opinas de X Magazine?

Creo que X Magazine hace un gran trabajo dentro de la industria gastronémica y del
lifestyle, abordandolo desde un punto de vista diferente, donde todas las propuestas
pueden convivir y complementarse entre si.

Este tipo de eventos y acciones ayudan a ofrecer una vision distinta de nuestra
industria y a quitarle parte de la frivolidad que muchas veces se le atribuye. Detras de
un servicio no solo hay “poner copas’; existe anélisis, estrategia y objetivos mucho
mas amplios.

Xavi Mérquez
CEO X Magazine




AERIAL
IMAGES

IMAGENES AEREAS

Cptals

PUERTO BANUS

68 | www.xmagazine.es www.xmagazine.es | 69



XMAG | INTERVIEW
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Who is GALA?
Gala is not just an artist, Gala is a dream.

I'm from Triana, Seville, and music has always been my purest form of
expression. For me, it's not just an art form, it's an essential language
through which | transform both pain and happiness into something
shared.

My greatest purpose is to create a genuine connection with people,
for those who listen to me not just to hear, but to truly feel. Every note
and every word comes from the deepest parts of my inner world, with
the intention of resonating with others and making them part of that
emotion. To me, music isn't just something you listen to, it's something
you live.

How did you start in the music world?

| started in music because it was the only place where | could escape

from my problems. It became my refuge, the space where | felt most

connected to myself, my own world.

Music has always been part of my life. | remember my father DJing at
home while | was in the kitchen holding two oranges, wearing lipstick,
and dancing as if | were already on stage.

At the same time, | grew up surrounded by flamenco because my
mother carries it in her essence. | come from a family of artists, so |
believe creativity has always been part of who | am.

Electronic music came into my life very early, and | connected with it in
a very intense way. Since then, 've known that this is what I'm meant to
do, and | want to leave my mark.

What can you tell us about your work?

| feel very fortunate to dedicate my life to something | truly love,
although it’s also a very demanding path. People often only see the
moment in the DJ booth, but behind that there are hours of work,
sacrifice, discipline, doubts, and constant learning.

I've learned that building something meaningful requires complete
dedication to your purpose.

And when the moment comes to express everything through my
music and | see people truly feeling it with me, everything makes
sense. That connection makes every sacrifice worth it.

What projects are you currently working on?

Right now, I'm fully focused on developing my own sound.

| spend a lot of time listening to music, researching new influences,
and continuing to learn production so | can bring a unique and defined
identity to my sets.

I'm not in a rush. As my grandfather Angel used to say, “great things

take time.” | prefer to grow organically, with intention, and stay true to
what | want to express.

@GALABERRAL - BOOKINGS: OSCAR@CUMACBOOKINGS.COM

What do you love most about your profession?

For me, the DJ booth is a space of pure connection. | love being able to
transform what | feel into energy and share it with others. Seeing that
emotion come back multiplied through the crowd is something very
difficult to describe. | also have a very deep faith in God, and | feel that
everything | do is guided by Him.

He gives me strength, keeps me grounded, and allows me to share that
energy with others.

What does a day in your life look like when you're not working?

| consider myself a very disciplined person, and | need habits that help
me stay balanced. | like training in the mornings, reading, and writing
poetry. Those moments help me reconnect with myself.

I'm an extremely sensitive person, and that sensitivity influences
everything | do. | love love in all its forms because | believe it's at the
core of who we are. | also listen to all kinds of music because every
genre teaches me something different and helps me continue growing
both personally and artistically.

What do you think about X Magazine?

| think it's a very genuine, natural, and authentic magazine.

It has style, but it also feels human, and | think that's something very
valuable today.

Xavi Marquez
CEO X Magazine



¢Quién es Gala?
GALA no es solo una artista, GALA es un suefio.

Soy una chica de Triana, Sevilla, que encuentra en la mUsica su forma
més pura de expresion. Para mi no es solo un arte, sino un lenguaje
esencial a través del cual transformo tanto el dolor como la felicidad
en algo compartido.

Mi mayor proposito es crear una conexién real con las personas,
lograr que quien me escuche no solo oiga, sino que sienta. Cada nota,
cada palabra nace desde lo méas profundo de mi mundo interior, con
la intencién de resonar en otros y hacerles participes de esa misma
emocion.

Para mi, la musica no solo se escucha: se vive.
¢Coémo empezaste en el mundo de la muisica?

Empecé en la musica porque era el Unico lugar donde podia evadirme
de mis problemas. Era mi refugio, el espacio donde més conectaba
conmigo misma, mi propio mundo. Siempre he sentido la mUsica de
una manera distinta: méas profunda, més intensa.

Desde pequefia me ha acompafiado. La electronica me atrapé muy
pronto. Recuerdo a mi padre pinchando en casay a mi, en la cocina,
cogiendo dos naranjas, pintandome los labios y bailando, creyéndome
una gran gogo.

Al mismo tiempo, creci con el flamenco latiendo en casa, porque mi
madre lo lleva en su esencia. Vengo de una familia de artistas. Lo llevo
en la sangre.

/ICONIC
 SINCE

Para mi, la musica es algo muy intimo, muy mio. Es una sensacién
dificil de explicar, pero profundamente satisfactoria. Y lo tengo claro: he
venido a esta vida para esto. Pienso dejar huella.

£ Qué nos puedes contar sobre tu trabajo?

Me siento afortunada. Es un camino duro, pero profundamente
apasionante. No hay nada més bonito que dedicarte a lo que amas, y
yo he tenido esa suerte.

Muchas personas solo ven el momento en la cabina, pero detras hay
horas de trabajo, sacrificio, dudas y noches sin dormir. He aprendido
que lo mas importante es entregarte por completo a tu propdsito, casi
hasta la obsesién, y asi es como lo vivo yo.

Cuando llega el momento de expresarlo todo a través de mi musica
y veo a la gente sentirlo conmigo, se crea una conexion tan real y tan
bonita que es imposible de explicar con palabras.

Por eso, dia a dia, trabajo en mi misma para crecer, evolucionar y ser
siempre la mejor version de quien soy.

4En qué proyectos trabajas actualmente?

Ahora mismo estoy centrada en construir mi propio sonido. Escucho
mucha musica, investigo y sigo forméndome en produccién para poder
llevar a la cabina una identidad definida y Unica.

No tengo prisa. Como decia mi abuelo Angel: las cosas de palacio van

despacio. Prefiero crecer con calma, con criterio y siendo fiel a lo que
quiero transmitir.

@GALABERRAL - BOOKINGS: OSCAR@CUMACBOOKINGS.COM

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

Para mi, la cabina es un punto de encuentro, un centro de conexién
emocional.

Me encanta poder transmitir lo que siento y ver cdmo esa energia se
transforma y vuelve multiplicada.

Creo profundamente en Dios y siento que todo esto viene de EL Es
quien me sostiene, me da fuerza y me guia para sequir adelante, para
poder transmitir esa energia y hacer que las personas también la
sientan.

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

Me considero una persona muy disciplinada. Mi dia a dia se construye
con habitos que me equilibran: hacer deporte por las mafanas, leer y
escribir poesia.

Soy extremadamente sensible y me muevo desde esa sensibilidad en
todo lo que hago. Amo el amor en todas sus formas, porque siento que
es la base de todo lo que somos.

También escucho todo tipo de musica, porque en cada género
encuentro una emocién distinta, una forma diferente de entender la
vida y de seguir creciendo.

¢Qué opinas de X Magazine?

Se siente cercana, no forzada. Tiene estilo, pero también naturalidad. Es
humana, y eso hoy en dia no es facil de encontrar.

Xavi Marquez
CEO X Magazine



Studl.S

SONIDO

VIDEO™
ILUMINACION

PARA EVENTOS Jf

(G i







XMAG | INTERVIEW

SONIA EGEA

PROFESSIONAL SINGER AND ACTRESS

2Quién es Sonia Egea?

Soy cantante y actriz profesional desde hace 10 afios. Soy espafola-
marroqui, nacida en Murcia, aunque actualmente vivo en Madrid.
Estudié Periodismo en la UC3M vy, seguidamente, comencé mi carrera
como cantante de teatro musical en Espafia. Mas adelante, continué
trabajando por diferentes partes del mundo en dinner shows como
Billionaire Dubai, Inca London o Medusa Cannes.

¢Coémo empezaste en el mundo de la musica?

Desde muy pequefia siempre tuve una fuerte conexién con la musica.
Pasaba horas en mi habitacién aprendiendo a tocar instrumentos,
cantar y bailar. Comencé a formarme artisticamente mientras estudiaba
la carrera de Periodismo, hasta que un dia audicioné para un proyecto
de teatro musical y consegui el trabajo. Desde entonces, he tenido la
suerte de poder dedicarme profesionalmente al canto, participando en
musicales, dinner shows y teatro.

2Qué nos puedes contar sobre tu trabajo en Grupo Mosh?

Actualmente soy cantante en el dinner show de Motel Particulier, dentro
de Grupo Mosh. Realizamos un espectaculo nocturno en el que estoy
acompafiada por cuatro increibles bailarinas. El show esta dirigido por
Vanesa Bravo y Marcel Bosch. Tiene un tono de cabaret que involucra al
cliente en todo momento, creando una atmosfera elegante y misteriosa.

4En qué proyectos trabajas actualmente?

Actualmente estoy preparando varios eventos en los que trabajaré a
nivel internacional. Al mismo tiempo, he comenzado un nuevo proyecto
en Cerdefa, donde pasaré la temporada de verano participando en un
dinner show.

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

Sin duda, la posibilidad de viajar y conocer el mundo a través de mi
trabajo. También el hecho de que sea una profesién tan flexible, que me
permite tener tiempo para descubrir los lugares a los que voy.

4Cémo es un dia en tu vida cuando no estas trabajando?

Un dia normal en mi vida se basa, sobre todo, en el autocuidado. Mi
trabajo es muy exigente tanto vocal como fisicamente, y en mis dias
de descanso me centro en entrenar, desconectar y dedicar tiempo a
otros hobbies.

2Qué opinas de X Magazine?

Es una gran revista de referencia en Marbella, donde puedes conocer
a personas interesantes de diferentes industrias de la zona. Cada mes
ofrece una variedad de reportajes e informacion relevante tanto para los
habitantes de Marbella como para quienes la visitan.

Xavi Marquez
CEO X Magazine

Who is Sonia Egea?

I've been a professional singer and actress for the past 10 years. 'm
Spanish-Moroccan, born in Murcia, although | currently live in Madrid.
| studied Journalism at UC3M and then began my career as a musical
theatre singer in Spain. Later, | continued working internationally in
dinner shows such as Billionaire Dubai, Inca London, and Medusa
Cannes.

How did you start in the world of music?

From a very young age, I've always had a strong connection with music.
| used to spend hours in my room learning to play instruments, sing, and
dance. | began my artistic training while studying Journalism, until one
day | auditioned for a musical theatre project and got the role.

Since then, I've been fortunate enough to work professionally as a singer,
performing in musicals, dinner shows, and theatre productions.

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

| am currently a singer in the dinner show at Motel Particulier within
Grupo Mosh. We perform a nightly show where I'm accompanied by four
incredible dancers. The show is directed by Vanesa Bravo and Marcel
Bosch. It has a cabaret-style tone that actively involves the audience,
creating an elegant and mysterious atmosphere.

What projects are you currently working on?

At the moment, 'm preparing several international events where 'l be
performing. At the same time, I've started a new project in Sardinia,
where I'll be spending the summer season performing in a dinner show.

What are you most passionate about in your profession?

Without a doubt, the opportunity to travel and experience the world
through my work. | also value how flexible this profession is, allowing me
time to explore the places | visit.

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

A typical day in my life is mainly focused on self-care. My work is very
demanding both vocally and physically, so on my days off | focus on
training, switching off, and dedicating time to other hobbies.

What do you think of X Magazine?

It's a leading magazine in Marbella, where you can discover interesting
people from different industries in the area. Each month, it offers
a variety of features and relevant information for both residents and
visitors to Marbella.
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