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FESTIVAL
LAVORS

2024

FLAVORS UNLEASHED:
LATIN AMERICA'S #1 LANDS IN LOS CABOS

CHEF MITSUHARU TSUMURA “MICHA”

WORLDWIDE FESTIVAL OF FLAVORS | CULINARY WEEKEND
APRIL 11-13™, 2024

Embark on a culinary journey like no other as we welcome the culinary virtuoso,
Chef Mitsuharu Tsumura “Micha”, from Maido — World’s 50 Best Restaurants #6
and Latin America’s 50 Best Restaurants #1, to the enchanting shores of Los Cabos.
Join us for a gastronomic spectacle, "Flavors Unleashed," where our guest Chef will
showcase his exceptional talents and Nikkei cuisine, a beautiful fusion of Peruvian
flavors and Japanese techniques. Get ready to indulge in a unique symphony of Latin
American delicacies against the breathtaking backdrop of paradise.
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THURSDAY, APRIL 11™, 2024

SIP AND SAVOR:
A COCKTAIL EXTRAVAGANZA

An Evening of Cheers with Delightful

Sips from Donnhoff Winery and Tequila Casa Dragones

=

Begin your weekend in paradise experiencing an exquisite evening of indulgence at our

Feckik g

complimentary Cocktail Extravaganza, hosted in our resort lobby. Immerse yourself in

the art of mixology as we craft signature cocktails that dance on your palate courtesy of
Donnhoff Winery and Tequila Casa Dragones. A perfect fusion of crafted libations and
delectable bites awaits—marking the beginning of an unforgettable culinary journey.

During this gathering, elevate your experience as you'll have the exclusive opportunity to
meet the renowned Chef “Micha”, adding a touch of culinary expertise to an already
extraordinary evening.

Additionally, indulge in the artistry of local artisans as you peruse through our curated
Artisans Market, a showcase of craftsmanship and creativity adding a unique charm to
your weekend retreat.

Reception: 6:00 pm T+ (877) 398-0106
Location: Lobby \\X Or please contact your Personal
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FRIDAY, APRIL 12™, 2024

AGAVE ALCHEMY

A Special Tequila Tasting with Casa Dragones

Embark on a sensory journey with us at the Agave Study for a unique Tequila
Tasting you will never forget. Uncover the nuances of this exquisite spirit with
Tequila Casa Dragones. Begin your evening sipping and savoring the
craftsmanship of top-tier tequila as our experts guide you through an hour of
refined tasting. Immerse yourself in the world of tequila and agave spirits at
our exclusive tasting event reserved for a select few. Let the Agave Alchemy
unfold as we explore the rich and diverse flavors of this iconic spirit.

Tasting: 3:00pm - 4:00 pm T+ (877) 398-0106
/

Location: Agave Study W Or please contact your Personal

Price: $60 USD per person Concierge for a reservation.

Prices are subject to 16% Tax and 15% Service Charge
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FRIDAY, APRIL 12™, 2024

VINO VOYAGE

An Indulgent Wine Tasting with Donnhoff Winery
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Step into the refined ambiance of Don Manuel's Wine Cellar Table for an exquisite
Wine Tasting experience with our special guest, Donnhoff Winery. For one single
hour, fully immerse yourself in the art of wine appreciation as you explore a
curated selection guided by our in-house expert. This intimate event limited to a
select number of guests, promises a delightful hour of sipping, swirling, and
savoring, surrounded by the unparalleled charm of our cellar setting.
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Tasting: 4:00 - 5:00 pm T+ (877) 398-0106
Location: Don Manuel’s Wine Cellar \\X Or please contact your Personal
Price: $60 USD per person Concierge for a reservation.

Prices are subject to 16% Tax and 15% Service Charge
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FRIDAY, APRIL 12™ AND SATURDAY, APRIL 13™, 2024

FLAVOR FUSION:
A DON MANUEL’S TAKEOVER

An Unforgettable Culinary Odyssey with Maido’s Chef “Micha”.

Embark on an extraordinary gastronomic voyage at Don Manuel's, where the culinary

artistry of Chef “Micha” takes center stage in a one-of-a-kind dining experience. Immerse

yourself in this exceptional collaboration, showcasing his unique culinary influence.
Bringing the flavors from the esteemed World’s 50 Best Restaurants #6 and Latin America’s

50 Best Restaurants #1 to the shores of Los Cabos, guests will luxuriate in an unparalleled

evening highlighting the fusion of Peruvian cuisine and Japanese techniques. Elevate your

experience with the optional wine pairing—a thoughtfully curated selection that deepens

the flavors of each course. This distinctive culinary takeover invites lovers of fine dining to

explore the realm of Nikkei cuisine and savor the culinary artistry behind Maido.

A la carte
Dinner: 6:00 pm - 11:00 pm W
Location: Don Manuel’s

T+ (877) 398-0106

Or please contact your Personal

Concierge for a reservation.
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