
SIX WEEKS OF SUPERBIA 

In anticipation of our newest UNICO destination in Puerto Vallarta, we’re launching six weeks of 
Superbia experiences to celebrate our upcoming launch and offer you a glimpse into the region’s 

incredible cuisine, music, and art. 

Join us at UNICO 20°87° Hotel Riviera Maya alongside six award-winning chefs from among the world’s finest 
restaurants, celebrity DJs, master mixologists, and contemporary artists, all on the stunning shores of the Mexican 

Caribbean. On the itinerary:  a menu of exceptional dishes, serious mixology, carefree energy, and one-of-a-kind 
experiences that leave you with more.

WEEK 1 MONDAY, JULY 15 - SUNDAY, JULY 21

Born in Mérida, Yucatán, this self-taught late-bloomer painter has 
made his mark in the art world since 2005, delving into mixed media. 
Recognized internationally,  he has been invited to the Florence 
Biennale and other prominent cultural events. With an approximate 
collection of 1000 works, he has been an active member of the 
artistic community in Cancun since 2012. In addition to his passion 
for art, he has been a lecturer for 15 year.

She was born in Mexico City and now resides in Guadalajara, where 
she has built a career in hospitality, excelling in crafting cocktails with 
artisanal spirits, especially agave. Passionate about conveying Mexican 
culture through her creations, her life motto is “we were created to 
create.” Currently studying marketing, she dreams of establishing her 
creative agency for the bars and restaurants industry.

Born in Puerto Vallarta, Chef Joel is the Chef and Co-owner of 
Tintoque. He showcases locally sourced ingredients, highlighting 
regional flavors. With experience in MICHELIN-starred restaurants 
globally, including the US, France, Japan, and Thailand, and as Creative 
Chef for Grupo Pangea, he brings a wealth of culinary expertise to 
his innovative cuisine at Tintoque in Puerto Vallarta.

Course Dinner at Cueva 7
6PM - 11PM

Pool Party 20 87
1PM - 3PM

Takeover Cueva 7
7PM - 9PM

Takeover Bar Balam
7PM - 10PM

Master Class Palmera Lounge
5PM - 6PM

Artisan Afternoon Takeover Bar Balam
11AM - 2PM

Takeover Palmera Lounge
8PM - 11PM

Artisan Evening Takeover Bar Balam
7PM - 9PM

JUL 17 - 21

JUL 17 & 20

JUL 17 & 21

JUL 18

JUL 19

JUL 17 - 21

JUL 20

JUL 17 - 21

Joel Ornelas

Efraín Lizárraga

Amairani Maya

Chef

Artist

Mixologist



SIX WEEKS OF SUPERBIA 

In anticipation of our newest UNICO destination in Puerto Vallarta, we’re launching six weeks of 
Superbia experiences to celebrate our upcoming launch and offer you a glimpse into the region’s 

incredible cuisine, music, and art. 

Join us at UNICO 20°87° Hotel Riviera Maya alongside six award-winning chefs from among the world’s finest 
restaurants, celebrity DJs, master mixologists, and contemporary artists, all on the stunning shores of the Mexican 

Caribbean. On the itinerary:  a menu of exceptional dishes, serious mixology, carefree energy, and one-of-a-kind 
experiences that leave you with more.

WEEK 2 MONDAY, JULY 22 - SUNDAY, JULY 28

Cilau Valadez, a contemporary plastic artist and master in the 
technique of yarn painting, has left an indelible mark on the art 
world. Originally from Santiago Ixcuintla, Nayarit, and cultural 
ambassador of the Riviera Nayarit, his work has been exhibited in 
over 100 exhibitions worldwide, from the United States to Asia. His 
art transcends borders, uniting cultures through creativity.

Majo Cruz, originally from San Luis Potosí, with 10 years of experience in 
the industry, has worked in popular bars and restaurants in Mexico City 
and the Riviera Maya. In the past year, she ventured into the industry 
in NYC, working at Barely Disfigured, one of Brooklyn’s most popular 
bars. She has won cocktail competitions such as the National Duel of 
Cocktails and Casa Dragones’ Jamming Sessions in 2021.

A talented chef from Guanajuato, Nicolás finds his culinary 
inspiration in nature and family traditions. With experience in teams 
led by renowned chefs like Enrique Olvera and Alejandro Ruiz, he 
now leads the Jardín Nebulosa restaurants in San Sebastián Del 
Oeste, Jalisco, and Casa Mezcales in Bahía de Banderas, Nayarit. His 
passion for cooking and environmental conservation has earned 
him recognition at gastronomic festivals and awards, including being 
named one of the top 250 restaurants in Mexico and receiving a 
prize for his innovative gastronomic experience in Madrid, Spain.

Course Dinner at Cueva 7
6PM - 11PM

Pool Party 20 87
1PM - 3PM

Takeover Cueva 7
7PM - 9PM

Takeover Bar Balam
7PM - 10PM

Master Class Palmera Lounge
5PM - 6PM

Artisan Afternoon Takeover Bar Balam
11AM - 2PM

Takeover Palmera Lounge
8PM - 11PM

Artisan Evening Takeover Bar Balam
7PM - 9PM

JUL 24 - 28

JUL 24 & 27

JUL 24 & 28

JUL 25

JUL 26

JUL 24 - 28

JUL 27

JUL 24 - 28

Nicolas Cano

Cilau Valadez

Majo Cruz

Chef

Artist

Mixologist



SIX WEEKS OF SUPERBIA 

In anticipation of our newest UNICO destination in Puerto Vallarta, we’re launching six weeks of 
Superbia experiences to celebrate our upcoming launch and offer you a glimpse into the region’s 

incredible cuisine, music, and art. 

Join us at UNICO 20°87° Hotel Riviera Maya alongside six award-winning chefs from among the world’s finest 
restaurants, celebrity DJs, master mixologists, and contemporary artists, all on the stunning shores of the Mexican 

Caribbean. On the itinerary:  a menu of exceptional dishes, serious mixology, carefree energy, and one-of-a-kind 
experiences that leave you with more.

WEEK 3 MONDAY, JULY 29 - SUNDAY, AUGUST 4

Manuel de la Peña delves into the intersections of contemporary 
and popular art, particularly in Mexican culture. He employs paper 
and natural pigments to create vibrant and meaningful narrative 
compositions, challenging viewers to rethink the boundaries
between traditional and modern art.

Mario (Malberto) Mendoza, from León, Guanajuato, has 22 years 
of experience in hospitality. He is a promoter of Mexican Liquid 
Culture and the founder of BEVA. Currently, he is the Bar Manager 
at a renowned corporation where he oversees restaurants such as 
Noroc, Mar y Vino, and Ik Mixology, as well as being an Ambassador 
for Tequila Trujillo.

A Mexican chef from Guadalajara, Jalisco, has made his mark in 
high-end restaurants across Mexico, including M Cocina Creativa, 
Tintoque and Lorea. Leading culinary operations in these 
establishments, as well as at the sibling restaurants Loma 42 in Tepic 
and Nuevo Nayarit, he demonstrates his passion for food, people, 
and music. His cuisine, based on exceptional techniques, highlights 
the authenticity of each ingredient, creating irresistible and visually 
appealing dishes.

Course Dinner at Cueva 7
6PM - 11PM

Pool Party 20 87
1PM - 3PM

Takeover Cueva 7
7PM - 9PM

Takeover Bar Balam
7PM - 10PM

Master Class Palmera Lounge
5PM - 6PM

Artisan Afternoon Takeover Bar Balam
11AM - 2PM

Takeover Palmera Lounge
8PM - 11PM

Artisan Evening Takeover Bar Balam
7PM - 9PM

JUL 31 - 
AUG 4

JUL 31 &
AUG 3

JUL 31 &
AUG 4

AUG 1

AUG 2

JUL 31 -
AUG 4

AUG 3

JUL 31 -
AUG 4

Luis Vázquez

Manuel de la Peña

Mario Mendoza

Chef

Artist

Mixologist



SIX WEEKS OF SUPERBIA 

In anticipation of our newest UNICO destination in Puerto Vallarta, we’re launching six weeks of 
Superbia experiences to celebrate our upcoming launch and offer you a glimpse into the region’s 

incredible cuisine, music, and art. 

Join us at UNICO 20°87° Hotel Riviera Maya alongside six award-winning chefs from among the world’s finest 
restaurants, celebrity DJs, master mixologists, and contemporary artists, all on the stunning shores of the Mexican 

Caribbean. On the itinerary:  a menu of exceptional dishes, serious mixology, carefree energy, and one-of-a-kind 
experiences that leave you with more.

WEEK 4 MONDAY, AUGUST 05 - SUNDAY, AUGUST 11

Originally from Guadalajara, Mexico, this visual artist and muralist has 
taken his work throughout Mexico, the United States, and Europe. 
He was selected as a national artist by Traza Jalisco in 2021. His 
distinctive style is reflected in timeless characters and landscapes, 
aiming to convey feelings of calmness and serenity. Currently, he 
is immersed in preparing his new collection of high-temperature 
ceramics titled “WHITE CUSCOS” 2024.

With 15 years in F&B, Pepe Guti is Tequila Patrón’s Ambassador for 
Latin America and the Caribbean. A culinary and sommelier graduate, 
he’s a national cocktail champion and global representative. 
Co-owner of Dodo Café Cocktail Bar, Querétaro, he’s also a 
renowned speaker and chef instructor, nominated as Mexico’s top 
ambassador twice.

He was trained at Café des Artistes in Puerto Vallarta before 
studying at the Gregoire Ferrandi culinary academy in Paris. He 
honed his skills at La Closerie de Lillas and returned to Puerto 
Vallarta to lead catering at the Four Seasons Hotel Punta Mita. He 
founded Personal Chef alongside childhood friend Josue Jimenez, 
and later opened ICU, known for its inventive Mexican cuisine.

Course Dinner at Cueva 7
6PM - 11PM

Pool Party 20 87
1PM - 3PM

Takeover Cueva 7
7PM - 9PM

Takeover Bar Balam
7PM - 10PM

Master Class Palmera Lounge
5PM - 6PM

Artisan Afternoon Takeover Bar Balam
11AM - 2PM

Takeover Palmera Lounge
8PM - 11PM

Artisan Evening Takeover Bar Balam
7PM - 9PM

AUG 7 - 11

AUG 7 & 10

AUG 7 & 11

AUG 8

AUG 9

AUG 7 - 11

AUG 10

AUG 7 - 11

Mauricio Leal 

Gibran Julian

Pepe Guti

Chef

Artist

Mixologist



SIX WEEKS OF SUPERBIA 

In anticipation of our newest UNICO destination in Puerto Vallarta, we’re launching six weeks of 
Superbia experiences to celebrate our upcoming launch and offer you a glimpse into the region’s 

incredible cuisine, music, and art. 

Join us at UNICO 20°87° Hotel Riviera Maya alongside six award-winning chefs from among the world’s finest 
restaurants, celebrity DJs, master mixologists, and contemporary artists, all on the stunning shores of the Mexican 

Caribbean. On the itinerary:  a menu of exceptional dishes, serious mixology, carefree energy, and one-of-a-kind 
experiences that leave you with more.

WEEK 5 MONDAY, AUGUST 12 - SUNDAY, AUGUST 18

Gerardo Pontierr, a world champion in Lego construction at the 
age of 10, combines his success as a professional musician with his 
burgeoning career in plastic art. Specializing in three-dimensional 
Lego mosaics, his works stand out at national and international fairs 
and auctions, being highly sought after.

A renowned mixologist and ambassador for Riviera Nayarit, Israel 
Diaz has garnered acclaim for his innovative cocktails showcased 
at Alquimista Cocktail Room in Nuevo Vallarta. Since 2012, he has 
earned awards, represented Mexico internationally, lectured at 
universities, and appeared on TV shows like Master Chef Mexico. His 
influence extends far beyond the bar.

Originally from Puerto Vallarta, Chef Salvador Carrillo is an expert 
in Mexican cuisine with over 20 years of experience. From the 
streets of his hometown to Dubai, he has stood out with concepts 
like HOLA and NIDO, blending Latin and Mediterranean flavors. 
Named nominee for Best Mediterranean Chef in the United Arab 
Emirates and winner in 2020, now, with La Tienda Grande in Ixtapa 
and NIDO in Dubai, he continues to share his culinary passion and 
push boundaries.

Course Dinner at Cueva 7
6PM - 11PM

Pool Party 20 87
1PM - 3PM

Takeover Cueva 7
7PM - 9PM

Takeover Bar Balam
7PM - 10PM

Master Class Palmera Lounge
5PM - 6PM

Artisan Afternoon Takeover Bar Balam
11AM - 2PM

Takeover Palmera Lounge
8PM - 11PM

Artisan Evening Takeover Bar Balam
7PM - 9PM

AUG 14 - 18

AUG 14 & 17

AUG 14 & 18

AUG 15

AUG 16

AUG 14 - 18

AUG 17

AUG 14 - 18

Salvador Carrillo

Gerardo Pontierr

Israel Diaz

Chef

Artist

Mixologist



SIX WEEKS OF SUPERBIA 

In anticipation of our newest UNICO destination in Puerto Vallarta, we’re launching six weeks of 
Superbia experiences to celebrate our upcoming launch and offer you a glimpse into the region’s 

incredible cuisine, music, and art. 

Join us at UNICO 20°87° Hotel Riviera Maya alongside six award-winning chefs from among the world’s finest 
restaurants, celebrity DJs, master mixologists, and contemporary artists, all on the stunning shores of the Mexican 

Caribbean. On the itinerary:  a menu of exceptional dishes, serious mixology, carefree energy, and one-of-a-kind 
experiences that leave you with more.

WEEK 6 MONDAY, AUGUST 19 - SUNDAY, AUGUST 25

Born in Guadalajara in 1985, this multidisciplinary artist boasts over 
15 years of experience. Currently a resident artist at Sepia Gallery, 
and his work has been shaped by influences such as sculptor Víctor 
Gutiérrez and architect Sixto Langarica Dávila. His art has graced 
galleries and cultural spaces both nationally and internationally. In 
2019, he made history as the first Mexican artist featured in the 
International Pirate Toy Exhibition in Colombia. Since 2021, he has 
collaborated with the Colima State Cancer Center IAP for the Art 
& Generosity Auction

Jesus Gomez is a bartender from Guadalajara city with over 7 years 
of experience at Oliveria Cocktail Bar. Since the beginning of his 
career at this venue, he has witnessed its evolution as one of the first 
establishments dedicated solely to mixology in the city. His creativity 
has always been an integral part of his personality.

Bernhard Güth, a passionate chef, blends Mediterranean cuisine 
with Mexican spices at his acclaimed restaurant TRIO in Puerto 
Vallarta. Following a career in Europe and co-founding the iconic 
bistro “Jean Claude” in New York, his love for Latin cuisine brought 
him to Puerto Vallarta in 1994. With his wine distributor “Anfitrión 
de Mexico” and the support of his wife Lourdes, Bernhard continues 
to share his passion for good food and fine wine with the world.

Course Dinner at Cueva 7
6PM - 11PM

Pool Party 20 87
1PM - 3PM

Takeover Cueva 7
7PM - 9PM

Takeover Bar Balam
7PM - 10PM

Master Class Palmera Lounge
5PM - 6PM

Artisan Afternoon Takeover Bar Balam
11AM - 2PM

Takeover Palmera Lounge
8PM - 11PM

Artisan Evening Takeover Bar Balam
7PM - 9PM

AUG 21 - 25

AUG 21 & 24

AUG 21 & 25

AUG 22

AUG 23

AUG 21 - 25

AUG 24

AUG 21 - 25

Bernhard Guth 

Jhonatan Medina

Jesús Gómez

Chef

Artist

Mixologist


