[image: ]
Anantara Villa Padierna’s commitment to local producers
gives guests a true taste of Andalusia
Focusing on craftsmanship and local products, the hotel supports suppliers of bread, beer, chips and sweets from around the region to offer guests authentic gastronomic experiences.


Madrid, April 2024 – With world-class hospitality, diverse gastronomic offerings and indulgent wellness experiences, Anantara Villa Padierna Palace Benahavís Marbella Resort – a member of The Leading Hotels of the World – is the ideal setting for a blissful retreat on the Costa del Sol. A fundamental element of every stay at the luxurious resort is its commitment to regional products and suppliers to create an authentic experience.  

On the south coast of Spain, Andalusia offers a wide range of tasty, traditional and exquisite products. With the aim of spotlighting those products, Anantara Villa Padierna works hand in hand with local suppliers to carefully select the most authentic ingredients that reflect the culinary richness of the region.

Local products synonymous with tradition and excellence
Open since 1940 in the town of Algatocín, Piña Bakery produces artisan bread, made with sourdough and fermented naturally in wood-fired ovens for the hotel’s restaurants. Guests enjoy Piña’s freshly made delights for breakfast every day alongside indulgent treats like wine roscos and yolk sweets.

Beer-loving guests, meanwhile, can enjoy a plethora of craft offerings brewed in Marbella. A true local gem, it is one of the most renowned craft breweries in Andalusia and invites drinkers to discover unique nuances with each of its bottled beers Among them, La Catarina Aid pays tribute to those who fought against the devastating fire that consumed more than 8,000 hectares of Sierra Bermeja in 2021.

Perdi Fried Potatoes make the perfect snack to accompany any drink at Anantara Villa Padierna’s bars. The famous chips are crafted with quality oils and sea salt in a fry shop in the Sierra de Aracena. Made daily, they are always crispy, fresh and flavourful and reflect a tradition of craftsmanship established in the 1980s. 

Finally, and with a legacy of 125 years, Lustau is a brand from Jerez de la Frontera that supplies vinegar and manzanilla wine to the hotel. The 1/5 Pedro Ximénez Reserve Vinegar, aged in American oak casks following the Solera and Criaderas System, is fused with Pedro Ximénez for a touch of sweetness and elegance. Its uniqueness and quality have made it a favourite among chefs around the world – and at Anantara.

Meanwhile, Lustau’s dry and exquisitely floral Manzanilla Papirusa wine is aged under a veil of yeast in Sanlúcar de Barrameda – perfect for its damp microclimate and sea breezes. Awarded in the most prestigious international wine competitions year after year, guests will enjoy the chance to savour this true masterpiece of the wine world.

Anantara Villa Padierna selects each of these products from its trusted local suppliers to guarantee an unparalleled gastronomic experience that captures the region's true essence.
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