
1 S T A N N I V E R S A RY
C E L E B R A T I O N  O F  F L A V O R S

W E E K  1
Sept 1 - 6: West (Nayarit y Jalisco)

9:30 a.m.   -   Beach

S E P T  1

Eyes of God ritual

8:00 p.m.   -   Alto 20° 105° Rooftop
20° 105° Anniversary Party

W E E K  2
Sept 7 - 13: Southwest (Oaxaca, Guerrero y Chiapas)

8:00 p.m.   -   Café Inez

S E P T  8

Hilorama

8:00 p.m.   -   Alto 20° 105° Rooftop

S E P T  12

Neon Art Cocktail

W E E K  4
Sept 21 - 27: Southeast (Campeche, Quintana Roo y Yucatán)

9:30 p.m.   -   Pacifico Pool

S E P T  22

Pre-Hispanic Show

8:00 p.m.   -   Café Inez

S E P T  2 5

Alebrijes Decoration

W E E K  5
Sept 28 - 30: East (Hidalgo, Puebla, Tlaxcala y Veracruz)

8:00 p.m.   -   Café Inez

S E P T  3 0

Canvas Class

W E E K  3
Sept 14 - 20: Northwest (Coahuila y Nuevo León)

8:00 p.m.   -   Sayulita

S E P T  15

Independence Party

To celebrate this first anniversary, artists Emilio Lopez and Miguel Castillo will unite their talent 
and ancestral knowledge in a commemorative Wixárika-style piece.

Wixárika artisan from Jalisco. Since age 10, he 
has created vibrant Huichol art to support his 

family and share his culture.

G U E S T  A R T I S T S

Emilio López Bautista
Mexican designer, illustrator, and muralist from 
Acapulco. Inspired by nature and his roots, he 
creates art designed to bring a smile to viewers.

Miguel Castillo

6:00 p.m.   -   Agua Madre Restaurant

S E P T  5

Dinner between Sea and Agave

G U E S T  C H E F S

Originally from Xalisco, Nayarit, and co-founder of 
Mauka and Makai. He creates contemporary 
cuisine deeply connected to the sea, community, 

and local ingredients.

Josue Martinez 

Originally from Tapalpa, Jalisco, and co-founder of 
Makai and Mauka. Trained in New York and 
Europe, his cuisine highlights seasonal produce and 

Pacific flavors.

Sebastián Renner

G U E S T  A R T I S T

Mexican artist exploring identity and nostalgia 
through art toys, 3D sculpture, and craft, blending 

art, design, and experience.

Josué Alejandro
Velázquez Sahagún

6:00 p.m.   -   Agua Madre Restaurant

S E P T  2 6

Fire and Taste of the North Dinner

G U E S T  C H E F

Coahuila-born chef trained in world-renowned 
kitchens like Pangea and El Celler de Can Roca. 
Currently leading the kitchen at Hacienda San 
Lorenzo (Casa Madero), blending local 

ingredients with international experience.

Hugo Sandoval


