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EXPERIENCE THE DEL MAR DIFFERENCE

WE WERE THE FIRST, AND MORE THAN 25 YEARS LATER
DEL MAR COMMUNITIES REMAIN THE BEST
Your investment in a Del Mar home will change the way you think.
Our sweeping views will give you a sense of freedom that is hard to ﬁnd in other places.

Villas Del Mar · Espiritu · Oasis Palmilla
Exlusively Represented by

DELMARLOSCABOS.COM

True to its name, the newly reimagined Cocina del Mar
prepares wholesome, deeply satisfying dishes that celebrate
the sea surrounding you on all sides.

It’s a rarefied dining experience that inspires lingering past sunset as you feast on Charred
Octopus, Seared Scallops with corn “Esquite” sauce, carnitas, cotija cheese, and Colima Salt
Crusted Totoaba while basking in the rhythm of the waves and the glow of lantern light.

+52.624.1456435
carr. transp. km 6.5 cabo san lucas, bcs
esp.cocinadelmar@aubergeresorts.com
cocinadelmarcabo.com
@cocinadelmaresperanza
/cocinadelmaresperanza

IN THE HEART OF THE
GOLDEN CORRIDOR

Jack Nicklaus golf. A rare and pristine swimmable cove. Effortless, laidback luxury. Exceptional amenities and experiences. Sincere,
personalized service. Four Seasons Cabo San Lucas at Cabo Del Sol Private Residences.
With a thoughtful mixture of Private Residences and Custom Homesites, the Cove Club at Cabo Del Sol is the perfect secure
getaway for your family to explore all the allure, charm and adventure of Los Cabos.

thecoveclub.com

Four Seasons Cabo San Lucas at Cabo del Sol are not owned, developed or sold by Four Seasons Hotels Limited or its affiliates (Four Seasons). The developer, Oakmont Corporation Development, uses the Four Seasons trademarks and
tradenames under a license from Four Seasons Hotels Limited. Cabo del Sol is the real estate agent responsible for the marketing and sales of Four Seasons Cabo San Lucas at Cabo Del Sol.

Continues
A piece of Legado can be yours.
Del Mar Development is commencing the construction of three spectacular
residences, with a private beach tram and one-of-a-kind panoramic views
overlooking the pristine Palmilla coastline.
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“This is the place
to fulfill your Legacy ”
For generations to enjoy
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Last Opportunity to Build Your Dream
Residence in Villas Del Mar

QUERENCIA
IS COMMUNITY
Private luxury residences nestled into the Los Cabos coastline
with expansive views of the Sea of Cortez and San Jose del Cabo.

THE OCEAN RESIDENCES AT QUERENCIA
QCabo.com | info@QCabo.com
1.833.507.2226 US | (52) 624.145.6615 MX | @QCabo
REQUEST AN INVITATION AT QCABO.COM

Cross-border legal strategy. Local presence.

At Snell & Wilmer, we are committed to being your perfect fit
in the United States, Mexico and beyond.
Real Estate Development • Foreign Investment • Commercial Finance
Cross-Border Business Transactions • Corporate Counseling
Master Planned Communities and Subdivisions • Zoning and Land Use
Please contact Carlos Sugich at csugich@swlaw.com for more information.

swlaw.com

ALBUQUERQUE | BOISE | DALLAS | DENVER | LAS VEGAS | LOS ANGELES | LOS CABOS | ORANGE COUNTY
PHOENIX | PORTLAND | RENO | SALT LAKE CITY | SAN DIEGO | SEATTLE | TUCSON | WASHINGTON, D.C.

Where Cabo Comes to Life
Four of Cabo’s most contemporary and innovative restaurant experiences, yours to discover.

AGUA | SEARED | SUVICHE | BREEZE
oneandonlypalmilla.com +52.624.146.7000

The Cabo lifestyle, elevated.
Welcome to Old Lighthouse Golf & Ocean Club. Barely one mile outside the heart of Cabo San Lucas,
this private gated community embodies the very finest of the Cabo lifestyle. Once here, you won’t want to leave.
After all, everything you come to Cabo for is right here. Enjoy three miles of pristine beaches, one of Golf
Digest’s “World’s 100 Greatest Golf Courses,” and world-class amenities.
Spectacular ocean and golf view homesites are nestled atop dramatic dunes
nearly 300 feet above the ocean, offered from $2 million.

For a private tour, visit the Quivira Golf Club
602-767-4722 (US) | 52-624-142-9934 (MX) | CaboElevated.com
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LOCAL DATES
OF INTEREST
IN LOS CABOS, MEXICO

JANUARY 1: Año Nuevo
(New Year’s Day) is an official Mexican holiday.

JANUARY 6: Día de Los Santos Reyes
is the day when Mexicans exchange Christmas presents in accordance with the
arrival of the three gift-bearing wisemen to Jesus Christ. This day culminates the
Christmastime festivities.

FEBRUARY 2: Día de la Candeleria
or candlemass, is a religious holiday that is celebrated with processions, dancing,
bullfights in certain cities, and the blessing of seeds and candles.

FEBRUARY 5: Día de la Constitución
commemorates Mexico’s Constitution.

FEBRUARY 24: Flag Day
This Mexican national holiday honors the Mexican flag.

MARCH 14: The Birthday of Benito Juárez
This Mexican national holiday honors a famous Mexican president and
national hero.

MAY 1: Primero de Mayo
This Mexican national holiday is equivalent to the U.S. Labor Day.

MAY 3: Holy Cross Day Día de la Santa Cruz

This is the time when construction workers decorate and mount crosses on
unfinished buildings, and then celebrate onsite with fireworks and picnics.
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Up, up & away! Private jet
travel to Los Cabos has never
been busier or more important.
Pictured here at Cabo’s downtown
airport (MMSL), pilots Brandon
Hill and Taylor Young - part of
the award-winning team from
Silverhawk Aviation, and planes
like the Citation Excel.
Photography by Francisco Estrada.
Note: See the Silverhawk ad on page
36 for more information.

MAY 5: Cinco de Mayo (Battle of Puebla)
This Mexican national holiday honors the Mexican victory over the French army
at Puebla de los Angeles in 1862.
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Once quiet southern Baja now has a reputation for cutting edge
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The new jet age is here: Covid 19 accelerated the private jet business,
with Los Cabos the beneficiary in a multitude of ways.
A rising star.

THE CAPE, THE PLACE TO SEE AND BE SEEN

+52 624 163 0000
@thecapehotel
thompsonhotels.com/the-cape

Appointments
International +52 624 104 9999 ext 76700
vlc.spa@viceroyhotelsandresorts.com

Reservations
International +52 624 104 9999
loscabos.reservations@viceroyhotelsandresorts.com

Be One With Outdoor Adventure

Where You Can Run Free
La Marina Inn welcomes all to feel at home, rest their heads, savor Cabo’s fresh, outdoor living and explore a fresh new
perspective. Inspired by the stars and the singular spirit of Baja, The Inn welcomes guests into a world that honors
local history and cherished traditions. Located at La Playita, The Inn is just steps away from your next adventure yet
a world away from the ordinary.

Calle Los Pescadores S/N. La Playita, San José del Cabo, B.C.S. 23403
MX Ph +52 (624) 142 4166 USA Ph +1 (626) 548 2681
LaMarinaInn.com Reservations: manager@lamarinainn.com
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Editor’s Message | Spring 2022 | spublishingco@msn.com

The new Jet Age is here
Covid 19 accelerated the private jet business, with
Los Cabos the beneficiary in a multitude of ways.

C

abo has gone through more change
in the last two years than any
we have seen in the last 22. The
metamorphous has been truly unbelievable,
as Baja Sur continues to be discovered
because of the world changing habits thanks
to the Covid virus.
When we first started Cabo Living
Magazine in 2000, we saw a fishing village
that has grown into a modest tourism area,
scattered with second homes from residents
of Canada, USA and Mexico.
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Since that time growth happened
and then stopped in 2008 thanks to the
world financial collapse. Then the Swine
Flu hit. Then hurricane Odile in 2014.
After that, things began to ramp up. But
nothing like what happened when Covid
hit in March 2020.
Then came the private jet explosion.
While Cabo has always been a haven for
private aviation, it soon became the capital
of jets small and large in Mexico. Truly
unbelievable. Today, that trend continues.
We at Cabo Living Magazine are
blessed to have a relationship with one
of the best aviation companies we have

ever experienced, Silverhawk Aviation.
Tremendous aircraft, staff and overall
attitude. They were the impetus for us to
again do a cover feature on an industry
that has become so important to Los
Cabos’ day to day tourism and real estate
life. Happy Flying!

David H. Leathers/President/Editor

dine with us. stay with us

nobuhotelloscabos.com
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A Rising Star

S

everal years ago, a friend of mine said
that one day Los Cabos would become
the Riviera of the Pacific. It’s relatively
safe to say that reality is well on its way.
However, tucked away on the pacific coast,
less that an hour’s drive, is the community
of Todos Santos. For clarity, by saying Todos
Santos, I’m including everything from
Cerritos Beach through Pescadero to the
town of Todos Santos.
Historically this area has always been
somewhat of a sleepy region separated from
the fast pace of Cabo with its own charm.
Whether a day trip or a few nights in one of
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the boutique hotels visitors could slow down
the pace and enjoy the isolated beaches of
Cerritos or the quaint art galleries, shops and
restaurants of Todos Santos.
Today, Todos Santos is emerging with
a buzz and vibe beyond its legacy and now
“it’s the place to be” destination of its own.
Of course, it’s all driven by new resorts,
restaurants and new home construction. The
opening of San Cristobal resort a few years
ago was one of the first to set this new trend.
The Resort at Pescadero, a long time
favorite of the hideaway set, will now
reopen as a Hyatt. This alone is significant
as it will be the first of a major branded
resort. Other recent resort openings include
the Paradero featured in the last issue
of Cabo Living, and El Perdido, both in
Pescadero. The Guaycura, a boutique in
Todos Santos, not to be left out, also recently
opened their wonderful El Faro Beach Club
minutes from the hotel.
Like many, I was saddened by the closing
of the restaurant Santa Fe in Todos Santos.
Many times I would drive over just to have

dinner as it was virtually world famous
for its pasta. Its memory is quickly being
replaced by the opening of many new
restaurants in the area. A few of the most
recent drawing the attention of many include
Dum, Jasmango and Osteria. All three are
in Todos Santos. The property that Osteria
sits on is owned by Ernesto Coppel, owner
of the Pueblo Bonitos. He is planning on
developing a residential community at that
location as well.
So, I would have to say that with all the
new development taking place in the greater
Los Cabos area that the community of Todos
Santos is clearly “The Rising Star.”

Sincerely,

Bob Kirstine/Publisher
rkirstine@kirstineco.com
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Style that Hits Home

W

hether relaxing on a small patio
or a big terrace, Solterra Outdoor
Furniture Boutique offers functional
furniture specially designed to make
your outdoor experiences moments to
remember. At first glance this high end
outdoor furniture tienda reveals an eclectic
showroom that has it all-- from top of the
line cabanas to cozy couches and durable
deck chairs. They even have a one of a kind
ping pong table for sale that Forrest Gump
would sign off on.
Regardless of how you choose to
identify yourself, whether it be as a local,
a snow bird, or a tourist, if you’re in the
market for quality outdoor furniture that
was built to last, then Solterra should be
your shopping destination.“For years my
family has gone to great lengths to ensure
that our customers are getting only the
best quality furniture that you could
purchase anywhere in the world.” Solterra
store owner Veronica Alvarez declares
with pride.
Veronica should know. She started
in the family business at age 16. Apart
from an academic hiatus in Rhode Island,
the tenacious 37 year old has been at the
helm since she was 25, steering the family
business in the right direction, weathering

the ship through storms and uncharted
waters with dignity and a plum.
Necessity is the mother of invention.
After an aluminum fiasco with a
manufacturer in China, Solterra had had
enough. Exasperated, they chose a bold
course of action that would lead to greater
independence, autonomy and overall
efficiency. “We were very disappointed
when a very large shipment of aluminum
chaise lounge chairs literally collapsed
when they had to bear any weight. My
parents were fed up, so they opened an
aluminum manufacturing factory in
Queretaro, MX.” Veronica recalls.
An attractive feature offered by
Solterra is allowing customers the option
of ordering from off the menu-- a la
carte-- to create their own unique patio
arrangement. “We are able to be extremely
flexible because we create and design all of
our products. This allows us an advantage
over our competitors and gives our clients
options that better suit their needs.”
Veronica reveals.
An unparalleled knowledge and a
passion for the furniture business that can’t
be taught resides deeply within Veronica’s
DNA. “We have been a family business
for over 30 years; we import the best raw

materials available worldwide in order to
handcraft in Mexico high-end outdoor
living solutions. I feel very fortunate that
I get to do this work with the people that
matter the most to me.”
For more information: www.solterra.mx
/ hello@solterra.mx
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Have the relaxing getaway you’ve been dreaming of at
Cabo Azul Resort in San Jose del Cabo, where the white
sands and crystal blue waters are steps from your elegantly
appointed villa with one, two or three bedrooms.
Luxuriate in the trilevel infinity pool with swim-up bar, enjoy fine dining at
our award-winning Javier’s and Flor de Noche restaurants, and revitalize
yourself at PAZ Body & Mind Spa and our state-of-the-art fitness center.
Stunning views and one-of-a-kind, open-air wedding venues provide
the perfect backdrop for the romantic experience of a lifetime.

Book online at caboazulresort.com or

call 800-438-2929
2111-1403

This MMSL Facility won the most quality and service awards.
Located just 10 minutes from downtown Cabo San Lucas, fully equipped
port-of-entry Airport. We are the unique and exclusive service-oriented airport!

Offering You:
• Brand new 32,000-sq.-ft. hangar facility
• LOCATION: Just 5 miles from the Arch of Cabo San Lucas
• Night Time operation, 24 hours ops available.
• More operation hours than others: 6:00 am to 8:00 pm
• 7,000’ X 150’ ft runway, control tower, IFR VOR procedures,
Radar Approach.
• Jeppesen and Universal Certified.

™

INTERNATIONAL
AIRPORT

• Hangars available with capacity for B737.
• More than 700,000 sq ft of ramp for parking (the biggest GA in all Baja)
• Fuel Jet-A and AvGas, GPU, ASU, Air Conditioning Unit and All Ground
Support Equipment.
• Greatest FBO and terminal. All airport with security 24/7, certified.
• The only one with High End Focused Services.
• Tips and gratuities are prohibited.

Call: (624) 124 5500, (624) 124 5674
Calling from USA dial 011 52 + area code + phone number
Fax: (624) 124 5550
Email: ops@acsl.com.mx • Visit: www.acsl.com.mx
Cabo San Lucas International Airport: reservations@acsl.com.mx

OWN A PIECE
OF THE SKY

Silverhawk has the perfect solution for every private charter need.
Whether you fly privately once a year or would benefit from the
additional savings or tax benefits offered from our Jet Card and
Fractional Ownership programs, we have you covered.
Silverhawk Aviation guarantees the best value in private
travel in the Midwest.

To learn more about
Jet Cards or the benefits of
Fractional Ownership,
please contact John Geary
at 531.333.5800 or visit
silverhawkaviation.com.

Our Nicksan Art delivers a Japanese
gastronomic experience balanced with
unique Mexican flavors.

SAN JOSÉ DEL CABO, B.C.S.
Las Tiendas de Palmilla, local 116 | (624) 144 6264 | www.nicksan.com

AN EPIC WESTERN ADVENTURE AWAITS YOU AT RAWAH RANCH

AN AUTHENTIC AMERICAN RANCH EXPERIENCE WITH UNPARALLELED HOSPITALITY

rawahranch.com

Give us a Call: +1.800.510.7071
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the rise of
high end

TEQUIL AS
Mexico’s Ancient
Spirit Ascends to its
Rightful Place Among
the World’s Great
Distilled Beverages.
~by Michael Koehn~
~photos by Francisco Estrada, Paul Papanek
& courtesy of contributing tequila makers~

A

A lot of people, including some high-profile celebrities, are in love
with tequila these days. Tequila has come a long way from its early
days when it earned a reputation as a party beverage, some lowgrade tequila that was consumed as a shot with salt and a slice of
lime. Over the past five years especially, tequilas of all stripes have
become more refined and sophisticated, with some of the familiar
brands growing in popularity, positioning high-end tequila on a par
with other world class distilled beverages like Scotch and Cognac in
terms of sipping appeal, especially in the aged añejo categories.
Along with the growing sophistication has
come increased appreciation and booming
sales and the Distilled Spirits Council of
the United States ((DISCUS) has reported
the tequila market in the United States
has had 7.4 percent jump in 2020 over the
previous year, and in recent years the superpremium category of tequila has seen an
unprecedented growth of over 700%.
Clearly agave spirits, for tequila aficionados,
is no longer only associated with getting
inebriated on Cinco de Mayo or imbibing

frozen margaritas at a local watering hole.
DISCUS expects this double-digit growth to
continue as long as no agave shortages affect
tequila production.
With that growth has come a special
appreciation for high-end tequilas, añejos
and extra añejos that are usually aged
in oak casks for months to several years,
where the spirits become smoother, deeper
in flavor and take on the amber color of
the wood its resting in. Tequila makers are
also distinguishing themselves through

Continued on next page
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(ABOVE) | Harvesting agave piñas. Jaime Villalobos with
a Guinness World Record certificate. Jose Cuervo barrels.
Mexita’s Tequila.

techniques borrowed from whisky makers,
especially longer aging and special cask
finishing with casks that previously were
used for bourbon, sherry, Cognac and other
spirits, placing them in the pantheon of
the world’s great spirits with an upscale
image and premium prices, which have
topped $1,000 a bottle with certain limited
production brands. A newer category,
cristalino, is usually an añejo or extra añejo
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tequila that has been filtered with activated
charcoal to remove its color and enhance
its fruity and floral character. The result is a
clear tequila, looking much like a blanco, but
which provides the aroma and taste profile
of a tequila that has been barrel aged. That
category, which didn’t exist before 2008 but
now numbers more than forty labels, is just
one of many innovative ways the industry
is adapting to meet the growing demand,
and the broader tequila category has grown
to include more than 150 registered fábricas
producing over 1,500 different brands.
For this story, Cabo Living was able to
chat with Jaime Villalobos, a true maestro
tequilero who produces several brands,
including Realeza Mexicana, Corazón Maya,
Mexitas and is the consultant for The Cape’s

private label tequila, including a new limitededition bottling called 79, which has been
aged for seventy-nine months and whose
name refers to the element number for gold.
His tequilas have earned many gold and
silver awards and, as a producer, his extensive
knowledge of the production of tequila is
widely recognized throughout the industry.
As an author and historian of tequila and its
traditions, his resume is impressive, having
also written the definitive history of the
Sauza family and having been a founding
member of the Academia Mexicana de
Catadores de Tequila.
For Jaime, one of the most important
characteristics of tequila production is to
maintain the integrity of tequila production
without industrializing the process. “In

tequila market. He’s seen a big change in
the drinking habits of his tequila patrons
over the last five years. “We’ve seen a lot
of high-end tequilas come into the market
and this isn’t a simple fad, it’s a trend that
has been evolving for years. I think the
Don Julio 1942 was the tequila that really
popularized the high-end tequila category.
Everyone is familiar with Patron and Don
Julio, and the Patron became a popular
favorite with its blanco, reposado and añejo
versions, but the Don Julio 1942 was a step
above. That tequila is aged in oak for over
two years and originally sold for $90 a bottle,
and even people who didn’t know anything
about tequila would ask for it. It’s now at
$130 and continues to be a favorite in the

(BELOW) | Tequila stills. Corazón Maya Añejo Tequila. Felix
Tulay of Yucatan Grill.

Continued on next page

PHOTO BY PAUL PAPANEK

PHOTO COURTESY OF JAIME VILLALOBOS, THE CAPE

PHOTO COURTESY OF JAIME VILLALOBOS, THE CAPE

PHOTO BY FRANCISCO ESTRADA

2022, we will see 400 million liters of tequila
production, consuming 100 million agave
plants, and within 10 years we will approach
1 billion liters of tequila produced. That is
why sustainability is so important, and many
of the byproducts of tequila production are
now being used to act as organic fertilizers
and compost in the agave fields. Of this
production, ultra-premium tequilas that
retail for $150 a bottle or more in the U.S.
are the fastest growing sector in the past few
years. Tequila has now ascended to a place
where it is considered on an equal with the
finest distilled spirits in the world, including
fine Scotch, bourbon, and Cognac. It is
now a sipping beverage, to be savored for its
complexity and depth of flavor.”
Felix Tulay of Yucatan Grill in Seal
Beach, CA has an active tequila club at his
restaurant and extensive knowledge of the
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celebrity label by starting with a fine product
that could stand on its own without any
celebrity endorsement.
As tequila makers became more
sophisticated, the agave “terroir” became
more important, with highland and lowland
harvested agaves having their own distinct
characteristics. Once harvested, it’s the skill
of the tequila maker that becomes important,
especially in terms of aging. While there have
been trends where used barrels that formerly
held bourbon, sherry, Cognac, wine and
other aged beverages were used to add subtle
flavor profile accents to the tequila, it also
became important not to mask the flavor of
the pure agave. Today, about 75% of ultrapremium tequilas are aged in new oak, either
American or French.

PHOTO BY FRANCISCO ESTRADA
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(BELOW AND FAR RIGHT) | THIS PAGE: George Clooney
and Rande Gerber in Jalisco, Mexico. Casamigos Tequila.
OPPOSITE PAGE: Viridiana Tinoco of Clase Azul. Handpainting of Clase Azul bottles. Chucho Martinez. Clase Azul
Taste of Culture Boutique.

high-end tequila category. Now there are
also smaller, boutique brands that never get
out of Mexico, but Don Julio, Clase Azul,
Herradura, and Patron are known brands
who have been making great tequila for a
long time, and their high end, extra añejo
bottles are some of the finest on the market.”
With all the heat around premium
tequilas, it wasn’t long before celebrities
brought their own brands to market.
George Clooney, Sammy Hagar, Carlos
Santana, Michael Jordan, Lebron James,
Justin Timberlake and Dwayne “The Rock”
Johnson, among others, brought out high
end tequilas, but it was Clooney who set the
standard with his Casamigos label.
He’s since divested himself of the tequila
line, but it established a standard for a
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While Patron has about 70% of the
high-end tequila market (offering a diverse
selection incredibly well made, flavorful
tequilas) there are now hundreds of
producers, some very small and some large
and well known, who are making high end
tequilas, with single bottle prices typically
ranging from $120 to $180 a bottle. Higher
end tequilas, with bottles made of crystal,
handcrafted ceramics and other unique
designs, can now range into the thousands
of dollars (the Patrón en Lalique: Serie
2 is aged for 8 years in a combination of
American oak, French oak, and sherry
barrels and can retail for more than $7500
a bottle) “We do see some of these bottles
becoming collectible, as collectors might
do with fine wines, which makes these very
desirable tequilas sometimes very hard to
find,” Tulay explains.
Locally, one of the premiere tequila
producers, the well-known brand Clase Azul,
has developed a hands-on tequila experience

they call A Taste of Culture, an immersive
journey into the artistry and flavors of
Mexico. “This exclusive experience offers a
feast for the mind and body while revealing
the heart of Clase Azul Spirits through the
values and cultural traditions that inspired
them,” according to Jesus Martinez, the
Director of Global Brand Marketing for
the company. “A Taste of Culture provides
a new and memorable perspective on the
diverse, rich, and tasteful Mexican culture at
The Shoppes at Palmilla, at the heart of Los
Cabos—a few meters away from our worldfamous boutique.”
Visitors who take part in the Taste of
Culture will have a thorough introduction to
Mexico’s native agave plant and the process
of making the high-end products the brand
is famous for. Agave is considered mythical
for many native indigenous cultures, and
during this journey attendees will discover
Clase Azul’s most iconic tequila products—
including Clase Azul Plata, Reposado,

Añejo, Ultra, and Clase Azul’s mezcal,
Durango. Each unique spirit is paired
with exotic dishes designed to complement
and enhance the flavor profiles, creating
an introduction to Mexico’s rich history,
traditions, and culture.
The following are some of the brands that
have become recognized for their superior
quality, as a representative overview of the
high-end tequila category. Many of these
retail for more than $100 a bottle, but there
are others that offer all the sophistication
and drinking pleasure a great tequila
provides at a price that won’t have you
worrying about when your next mortgage
payment is due.

Casa Dragones Joven
At some $300 a bottle, this is a smooth
sipping tequila made completely from estate
Continued on next page
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Strait and Código 1530. Casa Noble. Tahona wheel and
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Clase Azul Tequilas. Tequila barrels. Don Julio 1942.

grown blue agave and the brand’s maestro
tequilero finishes each bottle by balancing
the majority of unaged platinum tequila with
a hint of ultra-aged extra añejo. This tequila’s
smooth, clean taste and lingering finish will
have you wanting to continue sipping, with
each taste becoming more complex.

Casa Noble

Casamigos Añejo
George Clooney and Rande Gerber started
Casamigos based on their love of sharing
tequila at their neighboring houses in Cabo
and, while Clooney is no longer involved
with the brand, what began with a blanco
has evolved into a line with reposado and
añejo versions, which is aged for 14 months
in American oak barrels. It is a consummate
sipping tequila, smooth with hints of tropical
fruit, leather, and barrel oak.
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When añejo tequila is done right, it’s at once
rich and flavorful, smooth yet complex.
That’s what you get from Casa Noble’s añejo
blend, aged in new French oak for two full
years with underlying notes of toasted oak,
butterscotch, and spice. An undertone of
pure fruity agave hints at this tequila’s fresh

Blanco origins. Casa Noble took home the
Best Añejo Tequila prize at the 2017 World
Tequila Awards, and this is best enjoyed in a
proper tequila glass, sipped slowly.

Cazadores Añejo Cristalino

Código 1530

Made from 100% blue agave, this tequila
with Jalisco origins is aged in oak barrels for
two years and then slowly filtered through
activated charcoal to give it a crystal-clear
look with the rich, nutty, toasted flavor of a
premium añejo. While the color is removed,
tasty notes of aged wood, nuts and apples
add complexity.

Country music star George Strait is the
name behind this brand and Código 1530’s
Rosa Tequila is aged for one month in Napa
Valley Cabernet French oak wine barrels that
have not been charred, infusing the blanco
with both a subtle pink hue and hints of
oaky flavor. The tequila is then finished for
an additional six months in cognac casks
after more than a decade in wine barrels.
“We produce our tequila with no chemicals,
no added sugars, flavors or colors and at our
own single-NOM distillery. With our roots
and home office right here in Los Cabos,
it’s easy to find Código 1530 in many fine
establishments throughout Baja,” says Tony
Prado, the brand’s sales manager.

Clase Azul Reposado

Don Julio 1942
This limited-edition añejo was created for
the 60th anniversary of the well-known Don

El Tesoro Paradiso
El Tesoro has the power of Beam Suntory,
the multi-national beverage company, behind
it, but the tequila brand has an enviable
history dating back to the 1930s. El Tesoro
claims to be the first tequila to use cognac
casks for aging, as well as creating the first
extra añejo in the eighties, which it called
“muy añejo” at the time. This version is aged
for four to five years in ex-bourbon barrels,
Continued on next page
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DON JULIO 1942

This very popular tequila comes in a
signature (and very collectible) ceramic
bottle, which can be seen in high-end bars
and restaurants everywhere. This classic
reposado features notes of spice, vanilla,
apple cider, jasmine, cinnamon and honey.
The bottles themselves are works of art,
inspired by traditional Mexican colors and
motifs, each hand-crafted and painted so
that each one is an individual work of art.

Julio brand and its name commemorates the
year Don Julio Gonzalez opened his first
tequila distillery. This trend-setting tequila
was among the first high end tequilas gaining
wide popularity, being aged in oak barrels for
more than a year, giving it a natural amber
color and a smooth, lingering finish.
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creating a tequila with overtones of vanilla,
fruit and that bourbon-accented oak.

Espolon
Espolon is a relatively inexpensive option
with a complex flavor profile with notes
of agave and spice usually found in pricier
brands. The tequila is distilled in both pot
and column stills, and the aged versions use
smaller new American oak barrels with a
lighter No. 2 char, and the añejo is rested for
an additional two months in heavily charred
barrels that once held Wild Turkey bourbon.

Forteleza

Herradura Seleccion Suprema
This signature bottle has been a reference
standard for fine tequila for many years and
is made using agave harvested exclusively
from the Casa Herradura estate. It’s aged
for a minimum of four years in American
white oak casks that formerly held Kentucky
bourbon, and the resulting spirit has a
luscious mouth feel and finishing aromas of
vanilla, cinnamon, and citrus.

Jose Cuevo Reserva De La Familia
A far cry from the Jose Cuervo of your
college days, Reserva de la Familia was first

PHOTO COURTESY OF JAIME VILLALOBOS, THE CAPE
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Tequila. Agave field. Tequila shots with salt and lime slices.

This tequila is produced in the lowlands
of the Jalisco region and uses traditional
production methods including the use of a
traditional stone tahona wheel for crushing
and extraction. This brand offers a drier
mouth feel with hints of black pepper,

dried herbs, olives and citrus. This is one
of the more complex tequilas on the market
and the hand-blown glass bottle, which is
topped with a hand-painted agave piña
and vintage-inspired label, is a handsome
addition to any bar.
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extra añejo tequila brought to market, and
it’s aged for a minimum of three years in
French and American oak barrels. According
to the producer’s recommendations, this
tequila is “best served in a snifter, allowing
for full appreciation of its flavors, aroma, and
velvety finish.”

Milagro Single Barrel Select
Reserve Reposado
Milagro’s Select Barrel Reserve Reposado
is distilled twice, first in a pot still, then
in a column still and rested for three to six
months in American and French oak barrels.
Fans of this brand love its vanilla, oak, white
pepper and cardamom notes, and the elegant
bottle with a blown glass agave plant inside
is a real eye catcher, although the bottle style
can change over time.

Patron Estate Release
Patron helped to define the premium tequila
category when it was introduced over twentyfive years ago. Patron remains one of the best

brands on the market and the Estate Release,
a silver tequila, is made solely from agave
grown on the grounds around the distillery,
with a flavor profile that begins with spicy
accents and then transitions to complex floral
notes. There are also some limited editions
and more expensive versions to try, like
Patron En Lalique series, which is aged for
eight years in American oak, French oak,
and sherry barrels, and comes in a crystal
decanter and price tag that’s on a par with
the tab for a good Rolex.

Santo Mezquila
When it comes to celebrity tequila brands
- or just premium tequila in general – you
have to credit local legend Sammy Hagar for
being the first on the scene. His passion for
premium tequila led him to create the awardwinning Cabo Wabo brand back in 1991.
Recently the Red Rocker, in partnership
with chef and Food Network personality
Guy Fieri, introduced a unique spirit called

Mezquila, the world’s first and only hybrid
tequila-mezcal blend. Santo Mezquila is
more flavorful than typical tequilas and
less smokey than most mezcals. With a
smooth taste profile, this blend offers floral
and herbal accents and a light smokiness,
making Santo a great choice for creative
cocktails. Santo also makes high end Blanco
and Reposado tequilas that are well worth
checking out.
Clase Azul offers “A Taste of Culture”
at their Clase Azul Boutique Los Cabos at
The Shoppes at Palmilla in San José del
Cabo. For more information and to make a
reservation contact them at atasteofculture@
claseazul.com, or check the website:
www.claseazul.com/a-taste-of-culture
Many major resorts and restaurants in Los
Cabos also offer tequila tastings presented by a
knowledgeable tequilero. A sampling by brand
or age category is a good way to get first-hand
experience with the finest examples of Mexico’s
El Fin!
traditional spirit.
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THE

CABO
TACO
The amazing stories behind this cultural cuisine!
~Story and photos by Francisco Estrada~

I

I must begin this by highlighting the great pleasure that gives
me to work under this subject. Years ago, back in the nineties
before making a living as a photographer, I was a taquero in
Mexico City, so the subject is of great interest to me. After
almost two decades of living in Cabo San Lucas, visitors
frequently ask me, where is the best place to eat a taco? And I
always answer with another question, what do you expect from
a taco? The taco is more than a meal, it is an institution, a state
of mind, it’s culture, it´s a time of the day, it is a social event, it’s
pleasure, heritage, tradition, it´s a part of Mexico. The word,
“taco,” comes from the pre-Hispanic Nahuatl dialect “tlahco,”
which means “half” or “in the middle.”
For this article, we visited seven of the main
taquerias in downtown CSL, interviewed
their founders, collecting beautiful reviews,
secrets, recommendations and seven
romantic stories, of men who maintain an
effective relationship with their food and
kitchen, men who act as ambassadors of their
own origins.

Our first stop, La Lupita
The sophisticated essence of a Taco.
An indoor-outdoor taqueria, where we
find sophisticated luxury, and I say
luxury because everything here is of the
highest quality, including staff, venue,
ingredients, bar, selection of mezcal,
ambience and live music.

Continued on next page
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Chef. Javier Galindo received us with
open doors. Galindo, has been the head
chef of La Lupita for the last five years.
Considered a guardian of Mexican corn
traditions, he respects this grain as he
takes care of his family. Upon assuming
the main kitchen position in La Lupita
Taquerias, Galindo found deep in his heart
the need to contribute with something
superior to the taco industry. He considers
many of his recipes to be traditional such
as black mole used for the duck tacos and
believes this legacy should not be touched.
Simultaneously, along with creating his great

(BELOW) | Chef Javier Galindo with nixtamal at La Lupita.
Tacos and mezcal. La Lupita’s outdoor dining area.
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menu, it was two years of incubation to
develop the best tortilla in Los Cabos. How
did this happen? Well, he studies the world
of corn, including the history, agriculture
and production of the 64 main types. He
then contacted, visited and reviewed the
main farmers on Oaxaca Valley, where
Lupita´s Mezcal comes for pairing his
creations. Finally, Galindo chooses to import
freshly harvested corn, which is planted
especially for La Lupita in Oaxaca, and
becomes the first taco establishment in Los
Cabos to produce nixtamal, which it is the
process of turning corn into a tortilla, by
boiling the kernels with lime, followed by a
fine grinding until achieving the dough with
which the most amazing tortillas are made.
Lupita’s cuisine is a Mexican-Asian
fusion, where surprising flavors have been
complemented with the perfect combination
of Mexican structured ingredients, and

the Asian contemporary techniques,
achieving the “umami” which is the natural
process to get the flavors in explosion. It is
important to mention that everything served,
absolutely everything, is made from scratch
in its kitchen, including a black mole that
takes more than 50 ingredients a two-day
process to the tortillas that are finished on a
traditional clay comal.
You can expect a large taco menu, with a
wide variety of protein options.
The chef’s recommendations for a first
visit is Taco Güero, which includes
tempura shrimp and spicy mayonnaise,
street tongue taco and the cheese crust with
pastor style meat.
Address:
Acuario, Av. Del Pescador y El Medano
T.624 172 03 98
www.lalupitatym.com
Reservation suggested

Our 2nd Stop, Tacos Marissa
Where the locals eat Tacos de Asada.
Secretly located between the streets in
downtown CSL, Marissa tacos offers 30
years of flavor and tradition.
Entering the taqueria, which is a local
palapa style construction; on the left,
illuminated by the flames of the charcoal,
and orchestrated by the rattle of his knife,
chopping meat is Jesus Manuel Zumaya
Lucero well known as Chuy, a traditional
Choyero. He is a Cabo San Lucas native and
founder of Tacos Marissa and he welcomes
you with a huge smile on his face.
We could consider Chuy as the Baja grill
master, after three decades of managing
the outdoor charcoal kitchen, he´s found at
the grill every day, his mission; satisfy the
most demanding meat palates, by preparing
personalized asada tacos to the taste of the
clientele, with a smoky rustic flavor, achieved
by the perfume of charcoal embers, in the
grill, the half kilogram sirloin steaks waits
to be chopped to fill the only Baja favorite
flour tortillas. He is an expert at spoiling the

clientele, Chuy is customizing the cooking
of the meat from rare through well done.
Chuy manages all his cooking on charcoal,
including his wide variety of signature “salsas
tatemadas” roast-chili-sauces, plus house
specialties such as “the altered beans” which
includes the beans mixed with meat, chorizo
and cheddar cheese, and the famous “ChuyCun,” his personal taco invention, that its
named after a beloved Chinese customer.
Chuy’s love for food and cooking came
from his father, who previously owned a
successful restaurant in the same location
as Marissa´s today. Chuy, inspired by his
dad, at the age of 22 kickstarted his business
with the intention to create the highest
quality carne asada tacos, innovating a
new charcoal cooking style and including
always Sonora top quality meat, and as a
curious fact, during all those years, it has
never changed ingredients or products;
since its origins it has worked with the same
suppliers and brands.
Marissa´s flavors and cuisine changes with
the seasons of the year, including flavoring

(ABOVE) | Jesus Manuel Zumaya Lucero, a.k.a. “Chuy” of
Tacos Marissa. Chuycun. Marissa salsas.

notes from mesquite, ironwood and cat’s
claw wood coal. His seasoning is simple, just
adding the precise amounts of sea salt to the
meat and preparations.
Locals recommendation: the mixed taco,
the popular flour tortilla taco, with melted
cheddar cheese, and grilled chopped meat.
The Vampiro is highly recommended as
well; that includes grilled meat and melted
cheese over a hard tostada. Ask for a salsa’s
recommendation, there is a special salsa for
every taco.
Address: Calle 20 de noviembre,
entre matamoros e hidalgo. Col Centro.
WhatsApp 624-177-21-97
Continued on next page
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Our 3rd Stop, Tacos Gardenias
Baja Style Fish Tacos. The finest.
With Japanese ancestry, the fish taco
magically appears in north Baja. The story
tells that this taquito was born between 1960
and 1961 in the Black Market of Ensenada,
Baja California. Surely the finest of all tacos,
with a delicate flavor, and with a content
even softer than the tortilla, which makes
it unique in texture. Delighted to eat in the
morning, and easy to digest, appears in its
sacred tempura, that houses the flavors of
freshly caught white fish, garnished with
cabbage salad, lime drops and the Mexican
flag fresh salsa. For sure, we are talking about
an endemic taco from Baja California, and
difficult to replicate outside this peninsula.
The only difference between the Baja Norte
and Baja Sur fish taco is that the northern
one is fried in lard and the southern one in
clean vegetable oil.
Guillermo Cham Montoya “Memo” was
born in Mexicali, came as a child to live in
the south of the peninsula, his mother had a

(BELOW) | Guillermo Cham Montoya “Memo” of Tacos
Gardenias. Hallibut. Pink shrimp. Shrimp and fish tacos.
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big dinner place in La Paz, where he learned
his kitchen skills. His father was in charge
of the private flights that arrived in those
decades at the old hacienda hotel, flights that
landed where today is the Cabo San Lucas
marina. Guillermo became interested in
airplanes and began to work in an airline,
where he saved all the earned money to buy
his home in La Paz. He also worked for two
years without a break in the Finisterra Hotel
in Cabo San Lucas.
Finally, in 1979, with his mother’s help,
he opened a taco stand with four small
tables, outside the immigration offices. It
should be mentioned that Memo is a great
seller, convincing everyone who stopped
at his business to try a fish or shrimp taco.
There began what is today a tradition named
Tacos Gardenias, including the unique and
not replicable preparation of shrimp and
fish tacos in a tempura style, and with its
signature that it is a non-greasy fried taco.
His efforts to get the best fresh fish
reached most of the fishing villages in the
state, and his filleting technique ensured the
purity and best flavor that have made his
customers return for three generations. The
great passion of Memo, and his expectations
for having a better place, lead him to sell his
house in La Paz and with that money bought
the land where Los Tacos Gardenias is today

and began to sell from there. Thirty years
later the place is an iconic culinary symbol
of Cabo.
Memo is impeccable, as well as
everything in his restaurant. The neatness
and cleanliness are his signature and the
purity of the ingredients support the flavor
of the served food, which is obtained daily
at all the local organic vegetables harvested
in Pescadero on our Pacific coast. Regarding
the fish and shrimp, Memo gets all his fresh
fish and shrimp with a long-term relation
with commercial fishing fleets, who always
have it for his restaurant. Gardenias only
prepares the tacos with the best available
fish, predominately halibut because he
assures that its flavors are the finest. He
likes the pink Baja shrimp from the Gulf
of California, and never served farmed
fish or shrimp. Besides seafood, Gardenias
offers other proteins like cochinita pibil,
chicharron and beef, plus a cactus vegan
option. Today Memo is raising his own freerange cattle on his ranch, free of hormones
and industrial products, to supply his
restaurant in the near future.
Address: P. de La Marina L31,
El Medano Ejidal, El Medano,
23453 Cabo San Lucas, B.C.S
T. 624 143 4295
https://www.tacosgardenias.com

Our 4th stop, Chilango´s
A heritage from Mexico City streets.
Chilango used to be a derogatory term, as
the other people from states of the republic
referred to as Mexico’s capital. Today it is a
common term to define the citizen.
At the cumbia rhythm, tacos come
and go and the Angeles Azules are in the
background as the ambience music.
Gustavo Laborde, a Chilango
entrepreneur who came to Los Cabos in
1997, hired by Mr. Ernesto Coppel to
work in Pueblo Bonito hotels, started in
the taco business back in 2004, founding
the original Taquiza, a famous taqueria for
opening 24/7 that was finally destroyed
during Hurricane Odile in 2014. Years later,
he led four taquerias in Cabo San Lucas,
including this Aztec jewel called Chilangos.

Gustavo started working in the food business
at the age of 17. He started worked at the
first McDonald’s in Mexico and one year
later when he turned 18 he opened his own
hamburger stand called Mc Hueso since his
nickname was “Hueso,” with sales of up to
500 daily burgers. From that he knew that
the food business was his gift. In addition to
studying tourism administration, he studied
culinary school but today his role is to direct
and manage his taquerias.
Chilangos is the newest culinary addition
in CSL appearing in summer 2021, in a local
busy area in CSL, close to everywhere. A
surprising instant success since its opening,
because it is the only taqueria serving what is
defined chilangos street tacos. It is a replica
from a taco stand from a subway station
from Mexico City, matching the aromas of

(ABOVE AND BELOW) | Gustavo Laborde of Chilangos.
Suadero.

the city vapors, and the exquisite flavor only
found in the capital of Mexico. But, how is it
possible that Laborde could have joined such
a complex scenario? The answer is simple,
Laborde basically brought the taqueria from
Mexico City to Cabo San Lucas, ordering
the furniture from a taqueria furniture
factory, instruments, ingredients, customized
kitchen gadgets, decor and most difficult,
the staff. Everything comes from the biggest
Continued on next page
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(ABOVE AND BELOW) | Tacos al pastor at Chilangos.
Campechano.

city in the world; Chilangos, it is a drop of
Mexico City in a taco.
Chilangos tacos are the classic tacos, small
tortilla format, which are eaten in three
bites, served with a copy, this means with a
double tortilla dipped in the fat of the meat
for greater support, finally over the protein
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a garnish is included, cilantro and chopped
onion that gives the final perfumed flavor.
Among the specialties are beef, tripe, tongue,
palate, eye, head, chorizo, and the favorites,
the tacos of suadero what is something like
brisket and pastor. All this except the pastor
style is cooked in confit on a steel large plate
in the shape of a hat and the pieces of meat
are distributed around it. The “suadero”
rest in the confit until it is soft and melts
the fat of the meat, they are the favorites
of the night, for after a party. The pastor
style tacos are a game changer, Laborde
ordered in Mexico City a “doneraki” which
is a double vertical rotisserie with oversized

dimensions, which gives the possibility to
cook 200 kg of marinated pork meat which
are sold every night. Taco al pastor has Arab
roots and it is a very popular taco, the best
“garnacha,” from the neighborhood, that
everyone likes, it is the perfect combination
of sweet and salty. Tacos are served with a
piece of pineapple decorated with a cilantro
and onion garnish, splashed with special salsa
with a touch of tamarind.
Address:
Camino al Faro lote 21 col. ejidal Esquina
Ignacio Zaragoza y Ildefoso, C. Idelfonso
Green, 23410 Cabo San Lucas, B.C.S.
T. 624235 5882

Our 5th stop, El Paisa Tacos
The excellent Taco formula born
in Cabo.

Juan Diego arrived in Los Cabos along
with his older brothers at the age of 10
from Mazatlán.
His basic studies were in Cabo San Lucas,
but he found it more interesting to work. The
older of his brothers founded the taqueria 42
years ago, as well as a butcher shop.
Opened with no name, this was the first
taqueria established in Cabo San Lucas. A
family friend gave as a present a big sign with
the title “Taqueria El Paisa 501” using the
logo and idea of the brand, Levis 501, the

place worked for some years as “El Paisa 501”
and then closed.
In 1994 Juan Diego re-opens El Paisa, but
with a new food concept of tacos, leaving
behind the family traditional Mazatlan style
recipe and generating a unique style with
Sonora beef, including a variety salsa bar and
handmade tortillas. We cannot say Paisa´s
tacos are Sonora style, but the cutting of
the meat into one-centimeter cubes is. The
original concept was asada tacos on a cart,
located in an open field where it lasted for
years. Juan Diego was able to save all his
profits, which he reinvested after 10 years in
a single move and opened the main taqueria

(ABOVE AND BELOW) | Juan Diego of Taquiera El Paisa.
Sirloin steak.

on Calle Leona Vicario. With this change
was included rustic parota wood furniture
plus porcelain plates, which gave the place
even better presence, cleanliness and style.
Years of effort and dedication have
resulted in six different locations including
Continued on next page
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Cabo San Lucas, San José del Cabo, La Paz
and Mazatlan. In his near plans is to expand
to the United States, since he considers that
his taqueria now is a successful formula that
can be replicated in different places.
Speaking of the tacos del Paisa, the sirloin
meat is marinated in orange juice and salt,
and the tacos are finally assembled on the
grill. The quality of its meat is the best in
Mexico, always using the JC brand.
The meat flavor is complemented of its
different sauces including the legendary
guacamole, onions, radishes, all wrapped up
with the handmade tortillas. Regarding the

(BELOW) | Pastor and Taco Macho at Taquiera El Paisa.
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taco formula Juan Diego´s considers that the
composition of a taco is: the meat should
dominate the taco with 50% remaining 30%
the flavor of the sauce and 20% the tortilla.
This ensures the proper texture of the food in
the mouth.
Referring to the taco al pastor, it is a very
different creation from the traditional ones
in Mexico City. They are prepared in a large
recently done tortilla, tenderloin pork meat is
always used and the marinade sauce is secret.
But where does that secret formula come
from? Juan Diego tells us in the interview,
that years ago a taquero from Mexico City
arrived and asked him for a job. Finally Juan
Diego granted it as a taquero pastorero, and
his tacos had an instant success. The taquero
began to earn a lot of money and bought a
sports car in which he unfortunately lost his
life. Juan Diego was very sad because already

had a friendship with him and then, the
reality caught him when there were no more
tacos al pastor on the menu. But one week
later, there was a little bit of the marinated
sauce left in the fridge, which was a secret
of the failed taquero, and Juan Diego’s task
was given savoring it until he identified all
the flavors and ingredients followed by the
long task of replicating the secret formula.
Today the tacos have the same original
flavor and Juan Diego will go with the
formula to the grave!
Among the suggestions in addition to
the sirloin and pastor tacos, there are the
exquisite grilled tripe tacos, el vampiro, the
taco macho which is a chile stuffed with
meat and cheese, and the stuffed potatoes.
Address: Av. Leona Vicario 239,
Downtown, Juarez 23469 CSL BCS.
T. 624 144 4046

Our 6th Stop The Michoacanos
Las Carnitas, the Birth of the Taco.
It is important to highlight, that there were
two main phenomena that integrated the
Spanish with the Mexica at the time of the
colony; these were beliefs and culture. In
beliefs, we had the appearance of Virgin
of Guadalupe, who was a part of an
amalgamation of the two religious beliefs,
being the first Catholic image accepted and
worshiped in the great Tenochtitlan, and
then, the gastronomic culture, the flavors
and ingredients fusion was very well accepted
for both sides.
It was then at the moment of the conquest
of Mexico, when the Aztec empire fall over
the Spanish and this was celebrated, when

the Spanish ordered to bring some pigs from
Cuba, to prepare it in the classic European
confit recipe great for a feast. The lack of
spices and other ingredients obliged to
modify the original old continent recipes
giving birth to what today are the carnitas.
In those times in the new world there was no
wheat, so the native Tlazcaltecas, principal
Spanish allies, offered their corn tortillas,
in addition to other chile and green tomato
salsas, becoming the first taquiza mestiza in
history, an event that changed and integrated
the Mexican culture, leaving this exquisite
dish as a delicacy for the next generations in
the menus of the Mexican Republic.
September 22, 1992, The Michoacanos
were born when Mr. Filemón Graciano and

(ABOVE AND FAR RIGHT) | Chicharron taco. Edilberto
Graciano Chavez of Los Michoacanos.

his son Alvarado Edilberto Graciano Chavez
from Alvaro Obregon, Michoacan, a town
from 22 km from Morelia (Michoacan
Capitol) and 17 km from Zinatecuaro,
the world capital of Carnitas based in
Michoacan, began to prepare and sell
carnitas on the street in La Paz BCS. People
did not give their business much hope,
Continued on next page
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(ABOVE) | Carnitas. Chicharron. Hand-made tortillas at
Los Michoacanos.

since in the 90s pork in Mexico had a very
bad reputation. However, the family did
not lose hope until they conquered the
palates of southern Californians, who were
accustomed to the taste of the seafood.
Edilberto, recalls how difficult it was to
open the branch in Cabo San Lucas. He
had to sleep in the taqueria, due to lack of
money to rent a place. Finally, his efforts
made him succeed, being today the local
leader in the sale of carnitas.
What are Carnitas and how are they
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prepared? The final product of the fried
pork in its own lard in a copper casserole is
called “carnitas,” a formula that, seasoned
with different herbs, water and salt, results
in various types of meat.
The taco with the juiciest meat and
highest protein is called taco de macisa.
This is served in a solid taco with cilantro
leaves, chopped onion and a few drops
of lemon - tastes like paradise! La macisa
combines several pork cuts in a dish for
educated palates.
In Los Michoacanos, in all different
locations, staff are cooking the carnitas all
the time, to have them fresh and juicy for
the customers. They can also be purchased

“to go.” They are displayed in an illuminated
glass showcase where you select the pork
parts you want and are sold by weight or by
taco. We also find other specialties in Los
Michoacanos such as the inclusion they have
of green tortillas made with nopal mixed
with corn. It should also be mentioned
that the great variety of sauces, guacamole,
chicharron and chile peppers make a great
accompaniment to this succulent tortilla
taco dish.
Main Location:
Boulevard calle Miguel Hidalgo 23473
T: 624 146 35 65
Facebook: Carnitas los michoacanos
Instagram @carnitasmichoacanos

Asi & Asado
Cooking as a passion of life.
A favorite of all those who drive the tourist
corridor in Los Cabos, high quality tacos
with a Tapatio legacy, Asi & Asado was
born 16 years ago out of the need that
Gustavo Jimenez had to have a quality taco
in the market.
And his story tells us that Gustavo was
born in the restaurant environment, his
grandparents being the founders of the well-

known “Garibaldi” meats in Guadalajara.
As a child, he learned the value of the hard
work of cooking. Years later his mother starts
another family business for banquets and he
continues with the assignment at home. With
the unfortunate death of his father, Jimenez
decides to change direction in his life, so he
emigrated to Los Angeles and soon arrived
in Vancouver, Canada. Tired from the years
in the kitchen, his ideal was never to work
in a food business again and he began to

(ABOVE AND BELOW) | Octopus. Gustavo and Hugo of Asi
& Asado. Asada Chorizo.

search for job opportunities, when he met in
the street his good childhood friend Victor
Hugo Chávez, who invited him to work at
the great restaurant. Trolls world famous
Continued on next page
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(ABOVE AND BELOW) | Birria and asada at Asi & Asada.

fish and chips, as Hugo is the head chef in
Asi & Asado, Gustavo did not accept but
Hugo convinced him, since he was illegal in
Canada and needed to secure a job, so finally
Gustavo agrees while getting his papers in
order and started a job as a dishwasher. The
levels of demand in the restaurant were much
higher than what Gustavo had learned in
his hometown and working with his family,
and it was there that he learned the safety
and hygiene protocols, which were so solid
that when the protocols were implemented
due to the pandemic Covid-19, Gustavo did
not have much to change in Asi & Asado,
just adding a thermometer to access the
restaurant. Finally, after a year, Jimenez
misses his Mexico, and his desire to leave
the kitchen prompted him to arrive in Los
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Cabos. That’s when he started working as
a gardener. The work was hard and the pay
was not enough, and he shared a small house
with a couple of coworkers. During the
weekends Gustavo enjoyed BBQ meat in his
garage, and the neighbors came by inertia
for the incredible aroma of the barbecue. His
co-workers told him “Gustavo, it’s incredible,
your carne asada attracts all the neighbors.
You should sell it,” and Gustavo answered, “I
will never go to a kitchen or a food business
again.” Finally, desperate for his economic
condition, he had managed to save a few
dollars, with the illusion of using that money
to emigrate to Australia, when one day he
was waiting for the bus and he thought the
location of Asi & Asado was great to set
up a taqueria. The land owner gave him a
hard time to rent it, since he did not have
any support, he was only a gardener, but
finally giving up all his savings allowed him
to start selling asada and chorizo tacos. The

rest became history, becoming a favorite for
locals and tourists alike.
Asi & Asadao offers a large menu,
including signature dishes as grilled shrimp
and octopus tacos, and the traditional
Guadalajara Jalisco-style Birria Tacos, are
truly delicious. The classics are the skirt
steak, sirloin, rib eye, chicken, chorizo.
Always accompanied by fresh water with
lemon, cucumber and mint or horchata.
And for those who take care of the waistline,
Asi & Asado also replaces the tortilla with
a crispy lettuce leaf, which also gives an
exquisite flavor and texture. With a classic
variety of salsas, ideally to complement the
tacos, the flavors of green and red sauce
predominate as well as roasted onions and
chilitos serrano.
Address: Carretera Transpeninsular km 3.8
El Tezal, 23450, Cabo San Lucas, BCS.
T: 624 105 95 00
El Fin!
Web: www.asiyasado.com
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Beyond

EL ARCO!
Once Quiet Southern Baja Now
Has a Reputation for Cutting Edge
Architectural Design.
~by Michael Koehn~
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I

If you ask anyone about architecture in Los Cabos,
you’ll probably get a common reply. When it comes
to structural design in Los Cabos the first thing that
comes to mind for many people is the iconic arch, El
Arco. That postcard-perfect sculpture is the singular
image that most people think of when they think of
Cabo, and, of course, the striking scenery is always
part of the imagery in the area. But architecture itself,
the look of structural design in the area, has developed
over the years to the point where it is as striking as any
municipality in the world.
Continued on next page
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PHOTO BY FRANCISCO ESTRADA
PHOTOS COURTESY OF ROBERTO CONTRERAS

(ABOVE) | Courtyard complete style hacienda colonial,
showing the main wood door, arches and corridor that
connect the exterior casitas to the main house designed
and built at Querencia mountain. Contemporary main
bathroom, left counter top and sinks, right main double
shower. Main bedroom of a house with a contemporary
style. Located at the second floor, on its terrace design is
an artificial lake 4 ft wide by 16” deep throughout its entire
length to avoid having a railing and archiving a better view
with a good detail of the infinity edge to the sea.

Indeed the past in southern Baja is prologue
to the present, and the area is proud of its
tradition, particularly in San Jose del Cabo,
where you can find Spanish Colonial-era
buildings dating back to the 1850s. This
architectural past, with the traditional thick

74 • SPRING 2022

adobe walls, plaster surfaces, and red clay
tiles, created the charming atmosphere of
an earlier time. With its cobbled streets and
the beautiful arches of the Iglesia de San
Lucas, much of the look of San Jose del Cabo
showcases many examples of the area’s past
architectural traditions.
At one end of the architectural spectrum
you have Chef Enrique Silva’s Los
Tamarindos, a 19th-Century sugarcane
farm, where earth-toned walls and wrought
iron windows reflect earlier traditions and
Chef Silva’s farm-to-table restaurant itself
embodies the more primitive tradition of
packing a mixture of earth, sand, and clay
to create an adobe-type structure that evokes
an earlier era when building materials in the
area were scarce.

But a lot has changed in southern Baja
over the years, and the once sleepy fishing
villages along the coast of southern Baja have
given way to imposing new 5-star resorts of
every stripe, spacious luxurious residences
that reflect every architectural style and the
boom in striking home and commercial
designs continues to surprise and delight.
The area has become a destination for those
seeking the finest in sportfishing, golf, fine
dining and the ultimate in luxury living.
And to match all that’s great here, you’ll also
find architecture that reflects a wide variety
of styles.
For many years the prevailing trend in the
area was the traditional Mexican hacienda
look, but recently a variety of adventurous
and talented architects have lent their

PHOTOS COURTESY OF ROBERTO CONTRERAS

that led to more home designs in El Dorado,
Querencia and other luxury communities in
The Corridor, Chileno Bay and San Jose del
Cabo,” Contreras says. “A lot of being a good
architect is learning how to listen, learning
about clients’ lifestyles and what their
expectations are, their vision, and the styles
they like. I learn as much as possible before I
start the design, making sure that everything
is not only stylish, but also functional.
I’m very flexible when it comes to clients’
suggestions and have worked in many styles,
but if you ask me about my preferred style, I
would have to say contemporary.”
That happens to coincide nicely with
prevailing trends in the area, and, according
to Contreras, most of the new homes in the
area are being designed in a contemporary
style, which offers more functionality and
are less costly than traditional styles. “The
look has to be stylish but it’s also important
to use natural elements in the design. I will

(ABOVE AND BELOW) | Contemporary Zen garden of the
main house access. Showing left the family studio and
living room. Designed and built in Querencia. Bar of a
special house. Art wall work using quartzite stone brought
from Holland. Kitchen and brick dome, pewter counter top,
wood treatment and stone finish style Mexican colonial
from a house at el Dorado. Contemporary beach home
designed and finished in 2019, with huge spaces and 10
bedrooms. The central design element is a distribution
corridor with wall space for art gallery all along separate
common areas from the intimate areas.

use big windows to optimize the views of the
sea or landscape and skylights to bring in the
natural light and we use design elements to
allow sea breezes to cool the living area. For
me it matters whether it’s a spectacular house
on the beach or with an ocean view. Such is
the freedom of Cabo.”
Continued on next page
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visions to local designs, from contemporary
to Tuscan villa, to the arches and domes
typical of Moorish styles, to ways of more
naturally integrating the look of a structure
into the environment.
Architect Roberto Contreras has been
actively involved in residential design in Los
Cabos since 1990, and over the past three
decades has seen a lot of changes in the
area. “In the early days people were coming
to the area and building second homes,
and you could see that southern Baja was
becoming attractive as a luxury destination,”
Contreras says. He designed his first home in
Palmilla in 1994, and that led to creating a
series of homes for a developer, which raised
the bar for residential architecture in the
neighborhood and landed Contreras’ designs
in the pages of Forbes magazine in several
issues, including editions showcasing his
casas de Los Cabos.
“That really gave my reputation a boost
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PHOTO COURTESY OF VICEROY LOS CABOS

(ABOVE AND BELOW) | TOP: Viceroy Los Cabos, designed
by Miguel Aragonés. BOTTOM: Architect’s model of Frank
Gehry’s design for a 50,000 square-foot collection of
residential structures built largely of stone, glass and
linen-finish stainless steel. The site is situated on a hill
overlooking the marina in Cabo and the Pacific Ocean.

PHOTO COURTESY OF GEHRY PARTNERS

Fans of innovative, forward-thinking
architecture will want to visit the Viceroy
Los Cabos, created by architect Miguel
Angel Aragonés. The resort, built in 2016,
appears otherworldly, like the set of a sci-fi
movie at times, white towers rising out of a
series of shallow pools intersected by narrow
walkways and arranged in descending levels
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to focus the view of the Sea of Cortez. But
it is the resort’s Nido and Nidito Beach and
Poolside Bar restaurants that have caught
the attention of the style-conscious as
representing something completely unique.
Meaning “nest” and “little nest” respectively,
they are inverted twig-like constructions that
make each appear to be an overturned bird’s
nest floating on an ethereal body of water.
Fernando de Haro is well-known in the
world of architecture, and his designs for
27 single-family villas for the Ritz-Carlton
situated on an elevated bluff with panoramic
views of the Sea of Cortez, are examples of
his aesthetic in creating a sleek, modern
look. Blending local materials with
intersecting lines at right angles, de Haro

draws inspiration from the natural terrain,
the surrounding Sierra de la Laguna
Mountains, and the Sea of Cortez to create
homes that are elegantly integrated into the
surrounding landscape.
Architect Frank Gehry is world renowned
for his free style designs in building around
the world, including his daring fluid
design for the Walt Disney Concert Hall
in Los Angeles. Gehry isn’t known for
his residential designs, which makes the
family compound he is creating in Cabo
something special. On a spectacular site—a
high, promontory outcropping of land with
views of the Pacific on one side and a marina
on the other—he has designed a series of
structures for a family. At a total of more

PHOTOS COURTESY OF CARLOS MONTERO

than 50,000 square feet, the compound
will consist of eight individual suites built
primarily of stone and glass topped by roof
top terraces shaded with flag-like canopies of
steel. The common spaces include pavilions
for living/dining and formal entertaining,
a bar/lounge and a spa. Once complete, the
design is sure to draw a lot of attention from
the world of architectural design, and many
pages exploring the stunning construction in
a future issue of Architectural Digest.
There is a wealth of talented architectural
specialists here, some attracted to the area

because of its dramatic landscape and others
to participate in the booming development
that the area has undergone in the past few
decades. Carlos Montero, originally from
Mexico City, was drawn to southern Baja
more than thirty-five years ago and was one
of those who saw the beauty of the natural
landscape as the perfect setting for his
architectural visions.

(ABOVE) | The tones caused by the sunsets over the Sea
of Cortez give the name to this residence, Bugambilia.
The curves of the dunes are the motive and tribute to the
owners of the residence, Casa El Rincón Del Sol. The living
room and dining room of this house is surrounded by the
pond and the pool, the sound of the water is the genesis of
the project, the line that follows the folds of the topography
is summarized in the words of its owners ”.. delicious ... “

Continued on next page
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(ABOVE) | Casa Del Mar has traces that follow the
topography of the place, geometry that seeks privacy,
comfort, the benefits of the wind, views of the Sea of
Cortès. A client of Carlos Montero requested a Mexican
hacienda with details in the bathrooms of Moroccan
architecture, the result of this marriage of cultures that is
the holistic enjoyment of its owners.

“When I came here all those years ago I
explored the area from Cabo to Ensenada,
and eventually set up an office in Pedregal in
Cabo and La Paz. My first impressions of the
area were the striking colors of the sky, the
ocean and the rugged terrain –
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the mountains and the desert – and this
seemed like an opportunity to use the
natural materials and colors to create
original designs.”
One of Montero’s trademarks is the way
he works with clients, spending a lot of time
thinking things through at the start so that
he won’t regret something in the long run.
“I don’t have a particular style,” Montero
explains. “I will work closely with clients’
suggestions, following their instincts, not
pushing my own ideas, until I understand
their personality and lifestyle needs.”
“We constantly search for ways to save
costs and energy,” Montero says. “We
try to take advantage of things like cross
ventilation and wind capture instead of AC.

Using natural elements is important to us,
and our goal is to create architecture that is
complementary to the environment, based
on natural solutions. We cannot ignore our
surroundings, since knowing the weather
and land where you live is the first step for
any designer. Most importantly, we share
our experiences to benefit our clients, the
community, and the city itself, always aware
that what we do will remain forever.”
Good architectural design is a process
of planning, designing, and constructing
homes and buildings that are functional as
well as having obvious eye appeal as works
of art, a play of light and space and angles.
Around Los Cabos the prevailing aesthetic
also involves being well-integrated into

the area has become one of the most
architecturally interesting communities
anywhere and will only continue to become
more visually inspiring with each new
home, residential complex and luxury resort
moving forward.
The Mexican Academy of Architecture
recently created a southern Baja chapter,
honoring local architects for their
contributions to urban transformation
and sustainability. Participants in the new
chapter are Jacinto Avalos, Rogelio Magana,
Jesus Maldonado, Marco A. Monroy, Carlos
Montero, Bryl Offutt, Maria de Lourdes
Porras, Gerado Rivero, Prospero Tapia and
El Fin!
Juan Javier Zapata.

(BELOW) | The shape of the dunes is the main reason
for the design of this residence, to mimic each one of the
spaces and the environmental comfort have been the
main requirements of the call for the competition. Casa De
La Piedra, a stereotomic architecture in spaces that open
in search of light. Obeying the layout of the property and
with the premise of obtaining privacy, the terrace frames
the bay of La Paz, thus causing quiet, intimacy and shelter
in all its areas.

PHOTOS COURTESY OF CARLOS MONTERO

the environment, using the expansive views,
natural light and sea breezes in a way that
is complementary to the overall design. As
important as style is, the core of any home
or building is about the soul of the place,
a feeling that, when you wake up in the
morning a residence just seems like an integral
part of the place, providing a feeling that
you’re exactly where you’re supposed to be.
No doubt about it, Southern Baja is now
on everyone’s radar and as Los Cabos moves
into what should be a remarkable future it
will showcase a range of architectural styles
that are unique in the world. From primitive
adobe-type dwellings to sleek and modern
to Frank Gehry’s high flying hilltop vision,
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Flight Logbook
A 1 7-Y E A R J O U R N E Y

From the air; the tip of the peninsula in the Baja Sur.
~story and photos by Francisco Estrada~
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When I was a child, my father used to tell me stories about one of my grandpa’s best friends,
Julio Mariscal, who was a pilot and plane broker at the Mexico City airport in the 1950s and
60s. He also shared with me memories about Julio´s son, an intrepid guy also called Julio
Mariscal, who, like some teenagers, stole his parents’ car to get around. He also used to steal
his father’s airplanes and take his friends and fly around Acapulco. My father always refers
to Julio as family, as they grew up together.
Continued on next page

(ABOVE) | Pedregal Cabo San Lucas.
Image from 2020.
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(ABOVE) | Oscar Ortiz photographing a whale shark.
Aerial image taken from hydroplane at Isla Espiritu Santo.
Cessna 182 shadow over Baja Desert. Francisco Estrada
photographer and Captain Julio Mariscal with the Cessna
182. Francisco Estrada shooting from the plane.

Fifteen years ago, in Cabo San Lucas I was
introduced to a pilot to assist with some
possible aerial photography. When I heard
his name, Julio Mariscal, I felt as if I had
found someone I was looking for all my life.
When I introduced myself to him, Julio
looked at me in the eye and said, “Francisco
Estrada Menocal?” I told him, yes, he was
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my grandfather, and he replied to me, “You
and I are more than family.” Since then,
we have not stopped sailing the skies of the
southern Baja peninsula in his Cessna 182.
As I look over my many years of aerial
photography, I want to thank from the
bottom of my heart all the pilots who
have given me the opportunity to fly
and photograph the southern part of this
magnificent peninsula, including Ernesto
Magaña, Bruno Espinoza, Robert Quick,
Guillermo Gonzalez, Brian Conway,
Siddharta Velazquez, my dear friend Damian
Hrdlicka (now deceased), with a special
recognition to the “Lord of the Skies,” Capt.
Julio Mariscal. For the last 14 years, Julio has
served as the pilot in his Cessna 182 when I

shoot photos for my company PhotoMexico.
It’s important to mention that Julio has the
record of having the most flight hours in
Mexico, the result of a 57-year international
career as both a commercial and private
pilot. I also want to thank all the intrepid
flight attendants who have helped us when
in the air and the people at the airport
control tower.
I´m considered a multidisciplinary
photographer. In my 24-year career I have
covered various disciplines with success,
but aerial photography by plane is the
cherry on the cake. Surveying the landscape
from the air represents the purest feeling
of tranquility and looking down from
the heights makes me feel like an “eagle

knight.” It is an indescribable experience and
a privilege to enjoy and share.
So, what happens before an aerial
photography flight? The equipment is
prepared in our studio, and we usually carry
three different cameras. The time in the air
is very expensive so we try to make the most
of it and take advantage of all the scenic
possibilities. The cameras are loaded with
fast memory cards and large, fully charged
batteries, plus a variety of lenses. We prefer to
carry one camera per lens so as not to make

lens changes in the air, as the environment
may contaminate the equipment. Cameras
are furnished with a safety strap and fully
checked out before the flight.
On a clear morning, before sunrise, I pick
up Capt. Julio. He’s more than a pilot for
me; he has also been a family friend and our
families go back three generations. Along the

(ABOVE AND BELOW) | Westin Regina Los Cabos by Sordo
Magdaleno Architects. Image from 2017. Chileno Bay
Resort & Residences. Image from 2017. Viceroy Los Cabos
architecture by Miguel Ángel Aragones. Image from 2020.
Balandra Bay at La Paz, captured from the Cessna. Image
from 2013. Montage Los Cabos at Santa Maria Bay. Image
from 2017.

Continued on next page
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way, while I drive, we discuss the assignment
in detail - the client’s needs, what we want
to achieve, and he gives me his feedback to
make sure we are on the same page.
When we arrive at the Cabo San Lucas
International Airport, Capt. Julio informs
the commander of our flight plan. From
there, we pass through FBO security and
go to our plane. Capt. Julio checks over the
entire Cessna - tires, fuel, wings, and all the
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instruments. After this we perform a spiritual
ritual, asking for blessings while in the sky.
We then push the aircraft to the position
for take off. My on board photo assistants
must be small and agile as they’re positioned
in the back of the airplane where the seats
have been removed. Capt. Julio then asks
for permission to take off from the control
tower and suddenly the aroma of hydrosine
fuel combustion triggers our adrenaline.

The plane begins to move and suddenly we
are floating in the air, the most beautiful,
uplifting feeling.
What happens up in the air?
As soon as we’re airborne our spirits are
lifted and we joke and laugh. The captain
is always alert, but my assistant and I are
relaxed and smiling. Depending on where
our assignment is, we begin to gain height
and speed until we reach our working area.

As we approach altitude, I lie on my back
next to the door in a position where I can see
the captain’s face and his flight movements. I
wait for his instruction to open the door. As
soon I receive this, I become another person.
I open the door and breathe deeply the purest
rushing air. On the ground the air is polluted
with dust and smog; up in the sky the air is
clean, like water fresh from a spring. After
a couple of breaths, I grab my camera and
start shooting photos. My assistant watches
everything. He handles the equipment and
keeps the lenses clean. Sometimes he’ll use
a second camera, shooting with a telephoto
lens over my shoulder.

With Capt. Julio, most of our
communication is visual. In the air, I give
him instructions with my eyes, and he
responds to me. At altitude, everything must
be precise. There are no mistakes, we take no
risks, and there is always a Plan B.
Aerial photography in a plane is
something not many photographers do.
Nowadays drones have replaced this activity
but have never reached the quality and
possibilities that can be achieved shooting
photos from an airplane. Unlike a drone,

(FAR LEFT AND ABOVE) | OPPOSITE PAGE: Waldorf
Astoria Los Cabos Pedregal. Image from 2009. The original
Hacienda Beach Resort. Image from 2005. THIS PAGE: Villa
La Estancia with Land’s End in the background. Image from
2015. Cabo del Sol from October 2007. Lonely female orca
photographed in La Paz bay by Hydroplane in 2010. Pueblo
Bonito Sun Set Beach. Image from 2016.

Continued on next page

CABO LIVING • 89

(ABOVE AND BELOW) | One&Only Palmilla Chapel built in
1956. Image from 2017. San José del Cabo Estuary. Image
from 2016. Puerto Los Cabos Marina. Image from 2016.
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shooting from the plane allows us to go
beyond the limits of remote technology.
Being on the airplane, we can position
ourselves at the exact heights and precise
angles, using a variety of movements and
getting different perspectives with the prime
lenses on our cameras. Shooting from a
plane also allows me to use superior camera
gear, such as the Hasselblad medium format
camera, which was chosen in 1969 for use
on the Apollo 11 mission to the moon.
What happens on return when landing
and after landing?
On the way back, we enjoy the fresh

air and the plane ride, take some random
photos, and joke around. Approaching the
airport, we line up with runway 29 and
finally land. After putting the plane away,
we return to our studio eager to see the
collection of aerial shots we’ve just taken. We
sort the photos into groups for editing in the
highest possible resolution and image quality.
Over these many years of aerial
photography, we have been able to capture
many significant events and changes in
the region on our way to creating the
largest collection of aerial photography in
southern Baja.
El Fin!
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Cacti
As an ubiquitous part of the
Baja landscape, these plants
give distinction to this desert
surrounded by the sea!
~by Michael Koehn | photos by Francisco Estrada & Paul Papanek~

N

Nothing signifies your arrival in the Sonoran Desert of
Baja California so much as the proliferation of cactus
in the area. The cardón and its cacti cousins are the
signposts and sentinels that inhabit almost every hill
in the Baja peninsula, spiking up through the rough
underbrush, extending their cylindrical bodies defiantly
into the unending beauty of the clear desert sky.
Continued on next page
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“Slow-growing and
timeless ... rugged,
beautiful & mysterious
... cacti endure.”
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The desert of Baja California is home to
many unusual plants and animals, including
more than 110 species of cacti. The most
common Baja cactus, cardón (or Pachyereus
pringlei), are found almost everywhere in
the states of Baja California and Sonora.
Credit Cyrus Pringle, an American botanist,
for his part in their scientific name. Pringle
catalogued more than 2,500 new species
of plants in North America and especially

Mexico, and he is forever part of the
cardón’s namesake.
The tallest cactus species in the world,
the cardón reaches a height of nearly 70 feet,
and is related to the second tallest, Carnegiea
gigantea, or the Saguaro, which does not live
in Baja.
Perfectly designed for their harsh desert
existence, cardón and other cacti have thick,
waxy waterproof skins and an extensive root

system that extends horizontally through
the topsoil to pull in any available moisture.
The tall, columnar profiles expose them to
morning and evening light, with minimal
exposure to the direct rays of the scorching
midday sun.
A large cardón can contain as much
as a ton of water in its pulpy interior,
using support from strong reinforcing ribs
extending through its trunk. Lacking leaves,
photosynthesis is conducted in the tough,
protective cactus skin.

The magnificent cardón has adapted
well to the many varieties of desert regions
in Baja. In cardón communities called
cardonales, a concentration of cacti in a
natural state of protection, you can also
find the barrel cactus, short and stocky
with a large volume of internal storage,
spiny ribs and a crown of yellow flowers
which blossom from April through June.
The blooms open late in the afternoon to be
pollinated by night-visiting bats attracted to
their nectar.

The fruit of these cacti is an important
food source for birds and bats in the area,
and contains the seeds that are then spread
across the desert by their flying hosts, where
they await the moisture of the warm summer
rains or chubascos.
Slow growing and timeless, the cardón
and its cactus cousins have been able to
survive in one of nature’s most severe
environments, a rugged land of extreme
heat and an absence of moisture. Rugged,
El Fin!
beautiful, mysterious, they endure.
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