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MAJESTIC
SETTING.
I N C O M PA R A B L E
CUISINE.
Set perched above the rolling waves, Cocina del Mar celebrates the
bounty of the sea with a variety of seafood specialties that capture
the best flavors of Baja.
Located in the private enclave of Esperanza, An Auberge Resort on
Punta Ballena.
Call 52-624-1456400 to book or visit esperanza.aubergeresorts.com

The next chapter of
Espiritu at Palmilla
is set to begin...

We are excited to unveil Remanso de Espiritu,
the newest properties in Espiritu at Palmilla and
the premier opportunity to establish a family
legacy in Los Cabos. The homes of Remanso
will feature ground breaking “Coastal Modern”
design on a dramatic hillside setting, seamless
indoor/outdoor living and captivating views of
the Sea of Cortez.

2&3

BEDROOM
VILLAS
1,800-3,300 SQ.FT.

4&5

BEDROOM
VILLAS
3,600-4,800 SQ.FT.

LARGE CUSTOM ESTATE VILLAS & HOMESITES

of 18 extraordinary new homes, with early purchase
incentive packages that can include membership
incentives for an array of highly regarded beach, fitness,
social and children’s park amenities.

SELECT TWO-BEDROOM MODELS
PRICED UNDER $2 MILLION

624.163.7117 | 800.321.9217
www.EspirituAtPalmilla.com | info@EspirituAtPalmilla.com

A LUXURY COMMUNITY BY DEL MAR DEVELOPMENT

For complete legal disclosure please visit www.espirituatpalmilla.com/disclaimer

LUXURY REAL ESTATE · FAZIO GOLF · THE CLUB · LIFESTYLE · OCEAN CLUB · FITNESS
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LOCA L DATES

OF INTER EST
IN LOS CABOS, MEXICO
SEPTEMBER 16: Mexican Independence Day
This holiday celebrates the date upon which Miguel Hidalgo delivered El Grito de
Dolores and announced the Mexican revolt against Spanish rule.

OCTOBER 12: Día de la Raza
This commemorative holiday celebrates Columbus’ arrival to the Americas, as
well as the historical origins of the Mexican people.

NOVEMBER 1 & 2: Día de los Muertos
This important holiday combines the Pre-Columbian beliefs of Mexico with
modern Catholicism. The European All Saints’ Day and the Aztec worship of
the dead contribute to this holiday upon which the Mexican people honor the
spirits of the deceased.

NOVEMBER 21: Mexican Revolution Day
This is the official holiday that celebrates the Mexican Revolution of 1910.

DECEMBER 12: Día de Nuestra Señora de Guadalupe
Also known as the day of the Virgin of Guadalupe, this holiday is celebrated with
a feast that honors the patron saint of Mexico.

DECEMBER 16: Las Posadas
This holiday, which honors Joseph and Mary’s quest for shelter in Bethlehem, is
celebrated with candelight processions that end at various nativity scenes. There
are nine posadas during this time, and they continue through December 24.
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A true one-of-a-kind pioneering spirit!
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Baja’s potential!
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Publisher’s Message by Bob Kirstine

Everything is up-to-date in Cabo: Baja Sur continues to put Mexico
on the culinary map.
The Magic of Cabo.

Dining Out by Michael Koehn

The International Flavors of Los Cabos: Lucca and Daikoku.

PA R T N E R · T H E AG E N C Y LO S C A B O S

With 21 years of experience in the Los Cabos
market, Janet Jensen specializes in luxury
beachfront properties. Janet´s knowledge
extends to properties within the resort
communities of Hacienda Beach Club &
Residences, Maravilla, Montage, Villas del Mar,
Palmilla, Puerto Los Cabos, Cabo Real and
throughout Los Cabos (Cabo San Lucas,
San Jose del Cabo, East Cape).

JA N E T J E N S E N
21 years experience in the Los Cabos market
Office 624.146.9200
MX Mobile 624.141.6726
BC Vonage 604.595.2444
janet@theagencyloscabos.com · janetjensencabo.com · theagencyloscabos.com
facebook.com/janetjensen
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Editor’s Message | Winter 2017 | spublishingco@msn.com

Everything is
up-to-date in Cabo
Baja Sur
continues to put
Mexico on the
culinary map.

T

here has been a lot of talk of late about
tainted alcohol at Mexican resorts in
Cancun and the Mayan Coast.
What is actually the case is still

20 • WINTER 2017

undetermined. What I do know is
everything is up-to-date in Cabo.
Culinary excellence has been a benchmark
in Los Cabos since my first trip in 1999.
The bar then was high. Today that bar is
sky high.
The commitment to fresh, organic, farmto-table ingredients at every level is pervasive.
The Cabo Sabor fundraiser each
December has become a testament to the
outstanding food & wine in Baja.
All inclusive resorts were where the alleged
problem happened. Cabo’s all inclusive
resorts are top notch, 4-5 star. No issues.
People always ask me what’s best about
Los Cabos. Aside from the climate, the

people and the food & wine is what I tell
them next.
Let’s embrace and enjoy the rich culinary
heritage of Baja, California and make sure
we tell the world! Cheers!

Sincerely,

David H. Leathers/President/Editor
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The Magic of Cabo

T

ropical Storm Lidia blew through
Los Cabos on August 30th & 31st
with a vengeance, dumping 30 inches
of rain in Cabo and 40+ inches in San José.
This is the largest recorded rainfall in the
area since 1933.
No one expected this storm to be so
severe. However, Lidia left enormous
devastation in its wake. The flooding caused
severe damage to homes and infrastructure
resulting in downed bridges, washed out
roads, loss of power, communication and
interruptions to the water supply. Although
not as bad as Odile, life in Los Cabos
was once again brought to a standstill for
more than just a couple of days. But in the
aftermath the community of Los Cabos
rose to the challenge and banded together
working to restore normalcy to their life
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as quickly as possible. This includes the
local government, local agencies, charitable
organizations and just people of all walks
of life in the streets doing whatever was
needed to help their neighbors restore their
town and neighborhoods.
This may sound like just another replay of
what took place in Houston with hurricane
Harvey that also was an amazing display
of community support, but Los Cabos
is different. We have been saddled with
an ongoing string of negative news and
circumstances. But that does not deter the
spirit of this community. We continue to
grow and evolve with a spirit and pride
that is uniquely Los Cabos. This is why we
will continue to overcome future crises and
protect this special place that we call “Cabo.”
As it has evolved to more than just a spot on
the beach with sun and tequila, this area has
become home to so many from all walks of
life. Tropical Storm Lidia is just the latest
example of the resilience of this community.

As the clean up continues and the new
high season is getting underway, I would
like to point out some of my favorite events
that also make Los Cabos such a magical
place. The Bisbee Black & Blue Marlin
Tournament begins October 24th – 28th;
The Los Cabos International Film Festival
November 8th -12th; the Festival of Día
de los Muertos (Day of the Dead) in Todos
Santos November 1st – 4th; and the Sabo A
Cabo December 2nd.
There will be storms in many forms in
the future, but Cabo will ever lose its charm
and magic.

Sincerely,

Bob Kirstine/Publisher
rkirstine@kirstineco.com

This morning, from your Four Seasons Private Residence at
Costa Palmas, you’ll overlook the yachts of the marina and village,
see the vivid greens of the Robert Trent Jones II golf course, or
gaze at two miles of beach and the calm, sparkling waters of the
Sea of Cortés. On a thousand acres of elemental luxury, the spirited
adventure of life on a sea of dreams begins.

Four Seasons Resort and Residences Los Cabos at Costa Palmastm are not owned, developed or sold by Four Seasons Hotels Limited or its affiliates
(Four Seasons). The developer, Desarrolladora la Ribera, S. de R.L. de C.V., uses the Four Seasons trademarks and trade names under a license from Four Seasons
Hotels Limited. The marks “FOUR SEASONS,” “FOUR SEASONS HOTELS AND RESORTS,” any combination thereof and the Tree Design are registered
trademarks of Four Seasons Hotels Limited in Canada and U.S.A. and of Four Seasons Hotels (Barbados) Ltd. elsewhere. Renderings and maps represent an
artist’s conception and may differ from the finished product. This is not an offering for sale in any jurisdiction where the project is not registered. E.&O.E.

The Shoppes at Palmilla
A T R U LY U N I Q U E S H O P P I N G
AND DINING EXPERIENCE

COMMERCIAL

BUSINESS

Level Directory

Antigua de México FURNISHINGS
Athantis House ARCHITECTURE & DESIGN
Audio High HOME AUTOMATION
Ave Fenix GALLERY
BBVA Bancomer FOREIGN UNIT
Blue Fish SEAFOOD
Cablo EXPRESS BEAUTY SERVICES
California Ranch ESPECIALTY MARKET
Casa Vieja BOUTIQUE

Level Directory
Chin´s Cabo CHINESE RESTAURANT
Cream CAFÉ & PIZZA BAR
Engel & Völkers Snell REAL ESTATE
Fino Mex US FASHION
Nicksan JAPANESE RESTAURANT
Pez Gordo GALLERY
SAX JEWELS & FASHIONS
Talleres de Los Ballesteros JEWELERS
Tenengos MEXICAN RESTAURANT & CIGARS

Alaska FINANCIAL SERVICES
Bishop International DEVELOPERS
Bufete Troncoso ATTORNEYS AT LAW
CADCO BUILDERS
GYP LAWYERS
Greenscape Co.
Ocean Blue World
Pikoff & Associates LAW
Snell & Wilmer LAW
USA CONSULAR AGENT IN LOS CABOS

MORE THAN
A SHOPPING MALL,
IT’S A LIFESTYLE
TheShoppesAtPalmilla.com
/TheShoppesPalmilla
For leasing information, email us at Patty.Soto@TheShoppes.mx
Carr. Transp. Km 27.5, Palmilla, S.J.C., B.C.S., México 23406

+52 (624)

TEL

144.6999

CASA YVONNE I FUNDADORES I PUERTO LOS CABOS I SAN JOSE DEL CABO I $6,700,000
7 BEDS I 7.5 BATH I 13,219 SQ.FT.
BERNARDO MUCINO KOENIG +52.1.624.191.3767 | Bernardo@TheAgencyLosCabos.com
JANET JENSEN +52.1.624.141.6726 | Janet@TheAgencyLosCabos.com

Veranda 2-102 I Hacienda Beach Club & Residences I Cabo San Lucas I $2,350,000
3 BEDS I 3.5 BATH I 2,687 SQ.FT.
BERNARDO MUCINO KOENIG +52.1.624.191.3767 | Bernardo@TheAgencyLosCabos.com
ANDREOLA VELLERYD +52.1.624.213.7656 | Andreola@TheAgencyLosCabos.com

Calle Morelos #133

I

Centro San Jose del Cabo

I

+52.1.624.146.9200

I

Contact@TheAgencylosCabos.com

VILLA SERENA I BLUE SEA I SAN JOSE CORRIDOR I $4,450,000
5 BEDS I 5.5 BATH I 6,092 SQ.FT.
JANET JENSEN +52.1.624.141.6726 | Janet@TheAgencyLosCabos.com

VILLA LANDS END I PEDREGAL I CABO SAN LUCAS I $6,500,000
7 BEDS I 7.5 BATH I 10,010 SQ.FT.
JANET JENSEN +52.1.624.141.6726 | Janet@TheAgencyLosCabos.com
JONI ROSS +52.1.624.168.3715 | Joni@TheAgencyLosCabos.com
JASON SMITH +52.1.624.129.9492 | Jason@TheAgencyLosCabos.com

TheAgencylosCabos.com
An independently owned and operated licensee of UMRO realty corp.

Sid Hendricks in
the Himalayas.
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Baja Pioneers

SID

HENDRICKS
A True One-of-a-Kind Pioneering Spirit!

I

~by Michael Koehn | photos courtesy of Sid Hendricks~

“I used to dream 24/7 about doing some exciting
adventure, something that was fun and difficult
to execute. I went all over the world doing the
things I thought were exciting and adventurefilled.” - Sid Hendricks
If you open a dictionary to the word
“adventurer,” someone who defines what
it means to seek adventure in exciting,
sometimes dangerous, maybe even lifethreatening situations in some of the world’s
most challenging terrain, the word would
be well served if a photo of Sid Hendricks is
there as a definitive example.
In developing stories for this magazine
we’ve met our share of adventurers, people
who set off into some great unknown to
create a vision, something that wasn’t there
before or to just simply photograph and
report on it. But we’ve never met anyone
with the singular adventure credentials that
Sid Hendricks has notched over his lifetime
of exploring many of the world’s most
adrenaline-producing locales.
That Sid Hendricks would have that spirit
in his bones, deep in his DNA, would be
no surprise, as his lineage dates back to the
rough and rowdy American West. Hendricks

was born and raised in Idaho, and his great
grandfather, Ephraim Hanks, was the most
prolific pony express rider in the territory,
making more than 50 trips across the plains
and becoming a legend when he helped save
a party of the Martin Handcart Company in
1856, shooting bison to feed the survivors,
who had been stranded in a record blizzard
for over a month.
By his account, Hendricks grew up in a
fabulous family with his parents and four
brothers. The family was Mormon and life
was rough for the homesteaders, and Sid
decided to seek his fortune at points west
early, arriving in Southern California at the
age of fourteen. He soon found work in the
construction business, but was fired at a
variety of jobs for overstating what he was
capable of.
It was in Monrovia, California that
Hendricks learned to fly, taking lessons
from a scoutmaster and former Air Force

Continued on next page
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(BELOW AND FAR RIGHT) | This page: The shuttle from
San Jose, Costa Rica. “We brought back a load of monkeys
in it.” Opposite page, Top to bottom, left to right: On the
beach at Cabo hauling lobster. “Random shot of buddy in
Baja.” Horse racing over on Baja’s East Cape near Buena
Vista. Landing strips were plentiful and convenient in
fifties and sixties.
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instructor. “The one steady job I had was
selling newspapers at night on street corners,
and I made enough to pay the $8.00/
hour weekly fee that it cost to rent the new
Luscombe 8A,” Hendricks recalls. “I soloed
in seven hours and had about five hours of
solo time when the flying club found out I
was only 15 years old. My instructor misread
the flight regulations that required a pilot
to be a minimum of 16 years old. The club
grounded me and I didn’t fly again until
after I was drafted into the Army.”
After his military discharge in 1953,
Hendricks started a masonry contracting
business and was soon doing projects from
Santa Maria to Newport Beach in southern
California. Along with the contracting,
he started flying on a consistent basis. “I
bought my first plane, an Interstate Cadet,
followed soon after by a 65-horsepower
Taylorcraft. I also purchased an army
surplus twin engine Cessna, known to
Air Force pilots in training as ‘Bamboo

Bombers.’ At that time, southern California
was wide open to private aviation and you
could land almost anywhere, in places like
cattle ranches and hay and grain fields. There
were dozens of airfields scattered over the
area in the fifties and sixties.”
The wide-open skies eventually led
Hendricks down to the tip of Baja California
Sur. He and a buddy flew down to Cabo for
the first time in 1954 in his Taylorcraft.
They landed on beaches and fields and
camped out most of the time. There were
a large number of strips scattered around
Baja, most of which were relatively primitive
and everyone they met on their visits
treated them as family. “In those days, you
could simply throw a line in the water or
snorkel along the coastline and catch a lot of
different fish and sea life to sustain yourself,”
Hendricks recalls.
“Not long thereafter, a pilot by the
name of Vic Stadter became interested in
buying my Twin Cessna,” Hendricks says.

“I went to his house to talk about the
plane and hopefully close the deal. Vic was
a good storyteller and after telling me his
story and his intentions for my plane, two
days later we both took off in Vic’s Stinson
Voyager for an exploratory trip to Central
and South America.”
Eventually they settled on a plan to buy
exotic animals, birds and reptiles and import
them into the U.S. for sale to the private
market and zoos. They spent most of their
down time in San José, Costa Rica at the Pan
American Hotel. Despite the nightly parties
that took place at the hotel, Sid and Vic
managed to stay focused on their budding
business venture. Their dedication was about
to pay off when Tony Curtis arranged to
purchase a panther cub for $20,000, their
biggest potential payday. Unfortunately,
the cub succumbed to cat fever and died
Continued on next page
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the day they were scheduled to deliver. That
loss, along with the costs associated with
maintaining the planes, drained their meager
bank accounts and put an end to the exotic
animal business.
“We then began flying into Baja to bring
lobsters back to the states, Hendricks says.
“We would fly down and pay cash to the
local fishermen who were catching lobsters
for the big Mexican fishing cooperatives.
We would load as many as 400 on each trip
and would fly from anywhere in California
as far down as Scammon’s Lagoon and
land on dirt strips or on the beach. We
flew many kinds of planes, such as a Vultee
BT-13, Staggerwing Beechcraft, Gullwing
Stinson and Howard DGA 15. There was one
occasion where the federales found out where
we were and landed their plane in front of
ours so we couldn’t take off. They wanted us
to follow them as they flew into Ensenada. A
payment of about $500.00 finally convinced
them to leave and forget about us.”
Eventually Hendricks and his partner
met and set up a partnership with a Mexican
colonel by the name of Cabanos. “He got us
the Concession for Commercial Aviation in
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Bahia,” Hendricks says. “We then bought a
Consolidated Catalina Amphibian PBY
from the U.S. Government. It was like
new. We flew it to Mexico City to have it
customized for our commercial ventures in
Baja. The politicos and airlines found about
our concessions and tied our planes up
for over two years. Even our high-ranking
colonel was unable to get them released.
When we finally were able to get them back,
we flew them back to California and sold
them. That effectively ended our venture in
Mexican aviation.”
After chasing his soldier-of-fortune
dreams of flying for a living, Hendricks
decided to get back to a real job and get out
of the old planes he was flying before his
luck ran out. “I started another masonry
and concrete contracting business in
southern California,” Hendricks says, “and
in 1961, I joined with a partner and we
moved the operation to Las Vegas. There
was a real construction boom there for a
couple of years and we grew to around 300
employees. At the same time, we developed
and patented a precast concrete fireplace.
We would pour the fireplaces in a factory

and install them, usually before the houses
were framed.”
In 1970, Hendricks and his partner sold
the fireplace business, quit contracting in Las
Vegas and went to the Pacific Northwest to
develop land and build homes and apartments.
After a few years in the Pacific Northwest,
Hendricks returned to the Bay Area, and
settled into Marin County. “I just loved it in
Sausalito and made my headquarters there.”
As a developer in Northern California
and specifically Marin County, Hendricks &
Associates were instrumental in creating
many of the area’s key developments,
including Schoonmaker Point Marina,
Shelter Bay Office Park, and hundreds
of waterfront homes at Spinnaker Point.
Hendricks especially enjoyed the houseboat
lifestyle, eventually moving into a 3,000-sq.
foot three-level floating home in Sausalito
with a helicopter pad on the roof for his Jet
Ranger and a Bertram fishing boat housed
under the roof of the houseboat for quick
excursions to nearby fishing grounds.

(FAR LEFT AND ABOVE) | Opposite page, top to bottom:
Pilots’ guides to various landing strips in southern Baja,
including for Hacienda, Hotel Cabo San Lucas, Palmilla
and San Jose del Cabo. Baja was home to a lot of WWII
surplus gear in fifties and sixties. This page: Purchased
from the U.S. government, this plane was to be converted
for hauling goods from Baja to the U.S. before it got
impounded in Mexico City.

Continued on next page
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(ABOVE AND FAR RIGHT) | This page, top to bottom:
Flying in to hunt dove and quail in hills behind Cabo.
Fresh and plentiful: surviving on local clam and cerveza.
Opposite page, top to bottom, left to right: Morning catch
in the sixties. The fishing was great in those early days in
Baja. Lodging available in southern Baja for a few dollars
a night. Duck and dove hunting in San Quintin. Photo from
pilots’ guides to various landing strips in southern Baja,
including for Hacienda, Hotel Cabo San Lucas, Palmilla and
San Jose del Cabo.

The siren song of southern Baja also
continued to call. “Cabo continued to
entice me and I was flying down on a fairly
regular basis. In the early days, I would fly
about 100-200 feet off the ground, wave
to everyone I saw all the way down, and
make stops wherever our whims took us,”
Hendricks recalls. Over the years as he
continued visiting Cabo, developers had
begun to build many of the first generation
hotels in the area, including the Palmilla,
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Hotel Cabo San Lucas, and the Hacienda.
Each of the hotels had landing strips right
on the property and pilots who flew in
would often put on private air shows, taking
off and doing barrel rolls and all kinds of
acrobatic flying. “I liked the wide-open way
things were down there,” Hendricks says.
“My great grandfather was a Wild West
pioneer type and I always wondered what
life was like for him, homesteading with
Indians all around back then. That wildness

was sort of like how Baja was back then,
especially in places like Magdalena Bay.
Flying was really the only way to get down
to southern Baja back then. There were no
real roads down below Ensenada or San
Quintin. When we got to Cabo all that was
there was a little cantina that was a watering
hole for the workers at the cannery, which
was operated by Luis Bulnes. It wasn’t long
before we met Bud Parr. He seemed to have
more vision than most people. He was a
little older and smarter than we were and he
saw the potential in the place, and he kept
at it, acquiring and developing thousands
of acres of property, including the Hotel
Cabo San Lucas and the Hacienda, which
were big upgrades for the area. We’d go
dove hunting with him, and sometimes go
over to Culiacán on the mainland and hunt
ducks with Don Koll. We would get five or
six guys in our old prop plane and fly down
for fun, and that’s when the locals realized
they could make money cooking meals for
visitors or taking them fishing. Bud Parr and

people like Rod Rodriguez were the first to
recognize that.”
Hendricks and his aviator buddies enjoyed
exploring southern Baja for the wide-open
sense of adventure and isolation it provided.
“We’d love to go down there and just hang
out for a couple of days. We’d never stay in
any one place. Back then, when you needed
a place to stay, it was almost like camping
out, and you could get a room for two or
three dollars a night. They had old WWII
army bunks with straw mattresses. We’d
live on fish tacos, clams, whatever game
birds we shot and beer, explore the area, go
up to Todos Santos and the East Cape, pick
up some lobsters and just enjoy the local
hospitality. It was a beautiful and simple
lifestyle, just following the old horse trails,
and the people we met were very interesting
and always warm and hospitable. They
would invite you into their homes and feed
you, no matter how humble their homes
were. In most places, there might just be a
small church and a few families and some
Continued on next page
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fishermen, and they’d treat you like old
friends. It wasn’t too many years thereafter
that the government started working on
the marina at the location of the downtown
landing strip. That was a good thing, but
Baja’s village charm in the area was altered
forever.”
On his many sojourns down the Baja
peninsula, Hendricks often visited Bahia de
Angeles. “It was run and owned by Antero
and Cruz Diaz. They had a turtle pen made
from wings of wrecked planes that didn’t stick
the landing. We also ran across a lot of game
in the area, deer and bighorn sheep, as well
as the dove and quail we hunted. Back then,
there was a two-lane dirt road to La Paz and
Todos Santos from Cabo, and a trip from San
José del Cabo to La Paz could take you a day
or so in those rattletrap cars we were driving,
and that’s if you didn’t break down.”
Hendricks’ explorations also led him out
to the East Cape and places like Rancho
Las Cruces. “I eventually partnered with
some buddies and bought a small ranch of
about twenty acres close to Punta Colorado.
Often, we would run into wealthy American
sportsmen who had come down from the
states on their boats. There were some goodsized yachts and they’d ask us all kinds of
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questions, thinking we were savvy locals.
We met local legends like Ray Cannon,
who was reporting back on the area for
Western Outdoor News, and dedicated fishing
adventurers like Elmer Hehr, who owned
a beautiful 90-foot boat called, the Dorsal,
out of Lido Isle in southern California.”
Hendricks often ended up getting invited
out on the boats that frequented the area to
go fishing.
Over the next several decades, Sid
Hendricks would continue to visit southern
Baja regularly, sometimes travelling with his
friend Carlos Anderson, who Sid had met
in Bakersfield, California. Anderson had
become Mexico’s largest restaurateur with his
enormously popular Carlos n’ Charlie’s chain
in Mexico. El Squid Roe in Cabo San Lucas
was one of his newer projects, in partnership
with local entrepreneur Marco Ehrenberg.
“I paid a visit to El Squid Roe a couple
of months before it opened and had a
handwritten note from Carlos asking Marco
Ehrenberg and his partners to comp us
with food, beverage, and mariachis at the
restaurant. So, I guess one of my claims to

fame is that I had the very first beer, meal and
party to be held at Squid Roe,” Hendricks
recalls with a smile. “Carlos thought Marco
was one of the brightest kids he knew.”
Carlos Anderson eventually became a very
close acquaintance and travelling partner.
“We had a lot of adventures together, did a lot
of hiking and climbing and skiing together,”
Hendricks recalls. “We were the first to ski a
lot of areas using a helicopter to get us up on
slopes with no other access. We must have
skied about 100 days a year back then. We
eventually made our way to the Himalayas
and skied some peaks that nobody had ever
skied before. Some of those areas where
they dropped us off were over 18,000 feet.
We hiked into Everest with some friends,
following the old original Edmund Hillary
Trail from Katmandu to Mt. Everest. We got
up to an altitude of 22,000 feet altogether.
That was about a two-month endeavor.”
Anderson was the kind of adventurer who
could keep up with Hendricks’ wanderlust,
and over the course of their friendship they
mountaineered on some of the world’s most
challenging peaks and travelled to both the

North and South Poles in the same year,
arriving at the South Pole on Christmas day
in 1989. “Some of the best memories of my
life were with him,” Hendricks says. “Carlos
was a great and happy friend, and one of the
brightest guys about what people wanted
when it came to business. I couldn’t have had
a better partner to travel the far reaches of
the globe.”
Anderson died in a plane crash in Puerto
Vallarta in 1990, but Hendricks continued
Continued on next page

(FAR LEFT AND BELOW) | Opposite page, top to bottom,
left to right: Good fishing on the East Cape. Carlos Anderson
and Hendricks at South Pole. Sid with Carlos Anderson at
North Pole 1989 (they did both poles in one year). Note
from Carlos Anderson to Marco Ehrenberg and partners
at Squid Roe, requesting complimentary food and beer
for Hendricks and his party before the place opened. This
page, top to bottom, left to right: Carlos Anderson and
Hendricks in Himalayas. Sid in New Guinea. Landing strip
arrival at Cabo hotel.
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(ABOVE AND FAR RIGHT) | This page, top to bottom, left
to right: Taking off from Mitchell Lake, British Columbia.
Sid Hendricks and Neil Armstrong signing a 150-year old
Lafite Rothschild. With Ed Peterson and Carlos Anderson
at wine party on top of Aspen Mountain. Medallion
commemorating the record around the world flight on
Friendship One. Opposite page, top to bottom, left to
right: A good day in fresh power. Carlos Anderson and
Hendricks on stranded B-29 in Greenland. The stranded
B-29 Superfortress in Greenland. The nose of the B-29. The
mission to get it flying again failed.

his explorations of the world, famously
hanging out with pals like Ed Peterson in
Cabo and Aspen, Colorado. He flew all over
Alaska and Canada in his amphibious Otter
for six weeks, never encountering another
person his entire time in the bush. He and
some friends eventually bought a lodge and
property at Mitchell Lake in Canada that is
accessible only by floatplane or helicopter,
which Hendricks says is one of the most
beautiful and private places in the world;
there is only one neighbor on the 10-milelong lake.
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When Hendricks, Anderson and a few
of their friends were flying in Northern
Canada, Sid asked the pilot if he had heard
about an American B-29 Superfortress that
had been icebound after crash landing in
Greenland. The pilot said that he not only
knew about it, he had even flown in to see
it for himself. Hendricks and friends hired
the pilot to take them to see the stranded
bomber. After a flight of several hours, they
landed beside it in the snow. “It was like a
time capsule, with suitcases on the floor and
cigarettes in the ashtrays,” Hendricks recalls.
“I decided to see about getting permission to
retrieve the plane, and bring it back to the
states. After a couple of years, several trips,
and countless letters back and forth between
U.S. politicians and the Danish government,
they discovered there was another team
trying to retrieve the aircraft and had
secured the necessary permits first.” That
expedition eventually ended up in failure
when the plane caught fire during an engine
test, but it was a heroic effort to retrieve
the proud bird under the most demanding
environmental conditions.

In addition to the high-altitude adventures,
Hendricks also has a love of the open sea.
“I’ve done my share of sailing, all through
the Mediterranean and the South Pacific,” he
says. “I had a 100-foot Feadship yacht with a
helicopter on it for about eight years, which I
lived on. I’m sorry I sold it.”
Other challenges? How about setting the
world speed record for flying around the
world on a plane called “Friendship One?”
The flight was conducted from January 29
to January 30, 1988 aboard a Boeing 747SP.
A total of 100 passengers were on the flight,
including astronaut Neil Armstrong, and
many other famous people from the world of
aviation. The trip was completed in 36 hours,
54 minutes, and 15 seconds, a world record at
the time, at an average speed of 623 miles an
hour, including 2 fuel stops.
Then there was the Russian MIG29
Hendricks flew at 2,400 MPH and to 70,000
feet from an airbase in Moscow. On another
interesting flight Hendricks had a neardeath experience when the Cessna 210 he
was flying in hit a 12,000-watt power line,
cutting power to the entire town and making

headlines in a local newspaper in British
Columbia. There was also the attempt to
heli-ski the nine skiable volcanoes in Chile to
honor Carlos Anderson. They only skied four
before bad weather set in, but carried a photo
of Anderson with them on each of the peaks.
It would be impossible to estimate the
number of miles that Sid Hendricks has
traveled in pursuit of adventure over the
years, but it’s safe to say he’s got more
mileage out of his time than most of the
world’s other great adventurers put together.
Along the way he’s visited almost every
corner of the earth, had more fun and laughs
with more interesting people than anyone, he
admits, might have a right to. In the volume
of images in his photo album, there are
dozens of images of grinning sun browned,
Continued on next page
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wind-chafed faces, in the mountains, on the
water, imbibing with friends. He’s played
cards with American 5-star General, Omar
Bradley, skied with the famous fighter pilot
Robin Olds and Clint Eastwood, flown with
Neil Armstrong and shot skeet with Baron
Hilton and General Norman Schwarzkopf.
After traveling the world, Baja remains a
great and special place for him. “I still have a
foot in the sand in Baja. We did a few deals
there, at various properties and I still have
a few acres on the ocean in the Corridor
between Cabo and San José del Cabo. We
may build a 25-room boutique hotel with an
oceanfront restaurant there, depending on
what develops around us. Marco Ehrenberg
is my partner in that project, and I also have
some property in Pedregal. I still like to go
to some of the old-style joints that haven’t
changed much, like Edith’s and The Office.
The success of these two establishments show
you what a good waitress can do when she
puts her mind to something. She still has
that old Baja hospitality to her, and makes
you feel at home. I do miss the old days,
when downtown Cabo was small with little
palapas and a two-story building was the
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tallest structure in town. I also miss the
laidback friendliness and wide-open lifestyle
of old Cabo. You could do almost anything
you wanted back then, roam and explore
freely, and it didn’t cost anything. Now
everything has a price on it. I believe most of
modern day Baja was pioneered by the pilots,
the hunters and fishermen of the fifties,
sixties and seventies. If you look at a map
of landing areas available in southern Baja
in 1977 and compare it with a map from
1997, you’ll see that there are very few of the
original landing strips left. Todos Santos, for
instance, used to have three airports close
into town. Now there are none. It’s like the
skies have been taken over by the airlines and
private jets.”
In 1996, Hendricks acquired 150 acres
along the Petaluma River that originally was
part of General Mariano Guadalupe Vallejo’s
Spanish land grant, where he had built a
seawall, wharf and munitions depot. Sid

and his wife, Gigi, along with his sons Gary,
Erick, and daughter Keli, converted the
property into a working vineyard and cutting
horse ranch.
Sid and Gigi built their home within the
20” thick brick walls of the old munitions
depot that sits on the shore of the Petaluma
River. Sid also added a large dock to house
his boats for trips to Sausalito, or out
through the Golden Gate to any place in the
world. The property also boasts an airplane
hangar and an airstrip. Arenas and bridle
paths meander through 65 acres of vineyards,
and several ponds and wetlands provide
habitat for countless species of waterfowl.
Today, Hendricks’ Rockin’ H Ranch
supplies Pinot Noir, Grenache, Syrah and
Chardonnay grapes to wineries throughout
northern California. When not traveling

(FAR LEFT AND ABOVE) | Opposite page, top to bottom:
Skiing volcanoes in Chile, with photo of Carlos Anderson
in hand. Skiing with Clint Eastwood in Aspen. This page,
top to bottom, left to right: The Rockin’ H Ranch on the
Petaluma River. Billfish were plentiful in those early days.
The lodging was always first rate in those days, sometimes
complete with WWII army cots. With Gary Jacobs, one of
the original investors in Cabo Riviera.

Continued on next page
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(ABOVE AND RIGHT) | Top to bottom, left to right: Sid
Hendricks, present day. Article honoring Hendricks for his
contributions organizing wheelchair donations in Mexico. Gigi
and Sid Hendricks at their Rockin’ H Ranch in Petaluma, CA.

to points around the globe, this is where
Sid enjoys the life of vintner and rancher
with Gigi. His children and his beautiful
granddaughters, Sabrina and Jamison live
close by and visit often.
Hendricks has also been able to use the
ranch in support of veterans groups and
wounded warriors. “A good friend of mine,
Ken Behring, who is not only wealthy but
a very generous person and the founder
of The Wheelchair Foundation, got me
out of my rocking chair and encouraged
me to help disabled adults and children.
We started by throwing a big party at the
ranch with a couple of friends. The first
one raised over a million dollars for The
Wheelchair Foundation and after that
party we threw a couple more and have
assisted with distribution of wheelchairs all
over the world. Mr. Behring’s efforts have
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now delivered over a million wheelchairs
worldwide. We distributed wheelchairs in
Cabo, where Marco Ehrenberg assisted us, as
well as in Mexico City and Monterrey, where
the respective mayors and the President of
Mexico joined us. It is very inspiring to me
to see a person who was once limited by their
disabilities become independent and selfsufficient with the aid of a wheelchair. You
can see how their lives change immediately.
Fred Mack, a fishing friend of mine asked
me if we would be interested in sponsoring
a Boys and Girls Club fishing outing. That
turned out to be so successful and fun for
everyone, we have extended the courtesy
to many veterans and wounded warrior
organizations. Fred, his many friends and my
sons do all the volunteer work. They furnish
and cook a lunch, clean their fish, and supply
all the fishing equipment. We usually have

about 50 to 80 people fishing at each event.
Each attendee usually requires one-to-one
help as many are missing limbs, blind or
vision-impaired.
With as full a life as a man can possibly
have, Sid Hendricks has had more fun, as he
himself might say, than any man deserves.
Sid’s motto, borrowed from a close friend, is
“Make every day count,” and he’s certainly
done his best to live up to it. In Cabo Living’s
sixteen-year history we’ve told the stories of
some of Baja’s most intrepid adventurers,
people who seem to be grounded in the wild
places in a way most of us could never be, and
we’re thankful we got to know Sid Hendricks.
His barrel roll of a life is an example of what
human beings are capable of when they seek a
life that’s free of the normal bounds of gravity,
always looking for what’s out there far beyond
El Fin!
the end of the road.

Del Mar Real Estate
r epr esenting only the Finest
Villas Del Mar | Espiritu | La Cresta | La Montaña | Palmilla

An incomparable lifestyle

Los Cabos’ finest homes for sale

Exceptional service and management

Club Ninety Six, private beach club

Located within the community, the
One&Only Palmilla

Palmilla 27-holes of Jack Nicklaus golf

custom, single-family Homes | condominiums | Homesites

DelMarRE.coM | Los cabos, MExico | 144.5470 | 1.877.847.1662 | info@DelMarRE.com
Now accepting listings. call today for your free market analysis or real estate tour.
DEL MaR REaL EstatE is a DivisioN of DEL MaR DEvELopMENt

Don’t Miss A Single Issue! SUBSCRIBE NOW!

cabolivingmag.com

Dress from I.O. Domani

A Tale of Two

BROKERS
Christie’s International Real Estate announces its new affiliation.

I

It’s no secret that Los Cabos real estate has
become one of the hottest commodities
in the world. As investors and developers
consistently up the ante in terms of luxury
living in the area and more and more people
decide that they want to buy into the area,
the need for highly qualified professionals is
more critical than ever.
2Seas Los Cabos is an exclusive affiliate
of Christie’s International Real Estate in
Los Cabos, and brings the expertise of two
of the area’s key real estate professionals

under one roof. Ramiro Palenque Bullrich
and Julie Kershner.
Originally from Buenos Aires, Ramiro
earned credentials as an architect and
an MBA, a Post-Graduate degree in
Management and Development in real
estate. He worked on various developments
throughout Brazil, Panama and Ft.
Lauderdale, FL and project management of
shopping centers and other major projects in
Brazil and other locations in Latin America
before coming to Los Cabos in 2008 to work

for a company called Altas, which was owned
by Morgan Stanley. After some shifts in the
market, Ramiro found himself operating
independently, developing and selling on
a project-by-project basis in 2014 and also
working in architecture and construction.
Ramiro and Julie Kershner first
crossed paths at an event for the National
Association of Realtors convention held in
San Diego, when they organized a booth
representing AMPI/Los Cabos (the Mexican
Association of Real Estate Professionals).

Kershner had originally moved to Cabo
in 2001, coming from a background
that included a degree in business, a
graduate degree in finance and real estate
experience in the Pacific Northwest. She
had a successful background in local luxury
residential real estate in Los Cabos and
had a certification as an International
Property Specialist. “I managed Prudential
California Realty in San Jose del Cabo for
eight years, as well as managing Los Cabos
Sotheby’s International Realty for eight
years,” Kershner says.
Ramiro was the president of AMPI/
LosCabos at the time when he and Kershner
were selected to represent Christie’s
International Real Estate. It was the perfect
fit for this new venture.
Christie’s is not only one of the world’s
most famous auction houses, it’s also one
of the world’s most well established luxury
real estate brands, with affiliates in 46
countries and $115B in annual sales. “When
we started up our partnership we weren’t
ooking for just any available properties,”
Bullrich says. “We were looking specifically
for very high end real estate projects with
hospitality tied to it, and with Christie’s
we knew we could facilitate their project
involvement in the area.”
The post-Odile years in Los Cabos have
turned out to be surprisingly strong in
terms of development and growth, and

the area is currently experiencing an
unprecedented boom. “The market came
back very strong, with a lot of money coming
in from the government to rebuild and a
huge amount of money from insurance
companies,” Bullrich explains. “The high-end
properties came back first, and, with 6,000
planned rooms to be added in hospitality, the
service sector needs places for employees to
live, causing the middle part of the market to
develop as well.”
With the development of the higher end
properties, the market also supported new
infrastructure, some of which had been an
issue in the past. We now have a community
is Los Cabos that has much improved
infrastructure, with new schools and
hospitals, and things like medical tourism
for the area are growing. When the high end
increases, it means more and better services
are required. “There are also discussions
about bringing in direct flights to Los
Cabos from London and Colombia, which
will dramatically open up the European
and Latin American markets. That will be
significant,” Bullrich says.
“We are very well positioned to address
all the needs and any changes in the
local market,” Kershner adds. “We have
the track record, backgrounds in finance
and education and the complementary
experience in commercial development
and luxury residential properties. We are

involved in almost every aspect of real estate
in the area, including luxury homes and
estates, waterfront properties, ocean and
shoreline properties, new homes, recreational
properties, rental properties, commercial,
developing, vacation properties, undeveloped
land and acreage and beach properties. We
have everything covered here.”
2Seas Los Cabos, as the exclusive affiliate
of Christie’s International Real Estate in Los
Cabos, now represents Cabo San Lucas, San
Jose del Cabo, the Pacific Side, Todos Santos,
La Paz, East Cape in Baja for the prestigious
international brand, and 2Seas has the only
Christie’s-associated properties on the beach
in all of Mexico. With a support team of
sixteen luxury property specialists, Bullrich
and Kershner now have the goal of becoming
the best high-end real estate company in
Baja. “In just a short time we have already
become one of the top five,” Bullrich says,
“and we know that with the expertise of our
team and the growth curve now happening
in Los Cabos, there is no reason we cannot
be number one.”
For more information:
2Seas Los Cabos
Carretera Transpeninsular KM 24.5,
Koral Plaza Local 17&23, Cerro
Colorado, San Jose del Cabo
Web: www.2seasloscabos.com
MX. Office: +52.624.105.2547
U.S. Phone: 520.204.5450
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A lone biker makes an epic trip from Missouri
to Baja and back!

A

~by Michael Koehn | photos courtesy of Ray Kohout~

At Cabo Living, we love stories about exploring
the open road. The Baja peninsula is especially
good for these kinds of adventures. With its
remote and sometimes forbidding terrain, it
opened up significantly with the completion
of the TPH in 1977, but driving the peninsula
is never a cozy Sunday cruise, especially when
you’re travelling solo on a motorcycle.
That’s what Ray Kohout decided to do in
the fall of 2016. A retired business man
and Boat Captain at Lake of the Ozarks for
Cabo Living friend Ed Peterson, Kohout was
inspired to bike all the way from his home
state of Missouri, out to California, down the
Baja peninsula, ferry over to the mainland,
through Monterrey to the border at Laredo,
Texas and back home. It’s the kind of trip
adventure types often dream of, but with
some travel advisories in recent years and
the sheer mileage involved, some 5,000-plus
miles all told, it’s something that is daunting
for even the most experienced solo biker.

Beginning with some background on
Kohout’s motorcycle experience, here’s how
it happened.
“From my teenage years until my early
20’s I raced motocross every weekend
including a couple of years of professional
motocross,” Kohout says. “During that time I
rode a bike about every day for hours on end,
and I am today, in my early sixties, still very
comfortable on a bike.”
While on a trip to Aspen in the summer
of 2016, Kohout was walking around town
and kept noticing a number of big adventure
bikes, like dirt bike on steroids, ruggedly

Continued on next page
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“Life should not be a journey to the grave with the intention of arriving safely in a
pretty and well preserved body, but rather to skid in broadside in a cloud of smoke,
thoroughly used up, totally worn out, and loudly proclaiming “Wow! What a Ride!”
- Hunter S. Thompson

Taking a break along
the Sea of Cortez.
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(ABOVE) | Top to bottom, left to right: The cockpit of
Kohout’s trusty steed. Young biking enthusiast Ray Kohout
catches air in this vintage shot. Ray Kohout and the fully
equipped Yamaha.
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constructed and built for long distance
touring, parked around town. “Those bikes
got me to thinking about the possibilities
and how much fun it would be to have one
and do a long adventure trip somewhere,”
Kohout says.
Kohout began researching the types
of bikes he had seen in Aspen, with the
proverbial wheels already turning in his
head for a protracted solo bike trip. “After
trying to figure out where I wanted to ride
a new Adventure bike to, Ed Peterson’s villa
in Cabo came to mind as a great destination
from here at Lake of the Ozarks in MidMissouri. I would leave Missouri and head
to San Diego and take a big left turn down

the 1,000 miles of Baja peninsula to Cabo.
Then, after some rest and relaxation in Cabo,
head back up to La Paz to take the Baja Ferry
across the Sea of Cortez to Mazatlan and
continue across mainland Mexico to Laredo
and then home, maybe 18 days in the saddle
solo, traveling the better part of 5000 miles.
That sounded like a great adventure to me.”
With a route mapped out, the next step
was to find the ideal steed, an ADV bike
capable of making the trip dependably.
“After doing a good deal of online
research I stopped into the Yamaha dealer
in St. Louis and looked at the XTZ12 Super
Tenere.” Kohout says. “It had everything
I was looking for, a 1200cc parallel twin

engine, shaft drive, ABS, dynamic braking, 6
gallon tank, and Yamaha reliability, the best
in the industry. While I was prepared to pay
for the current model price I had to control
myself when the salesman told me they had
a few new 2013 models for substantially
less and I handed him my debit card after
negotiating the 5-year extended warranty
price into the deal.”
With the deal on the bike done,
planning switched to making a list of all
the complementary gear and accessories he
would need to make the solo trip. When
you’re in the middle of nowhere, maybe
hundreds of miles from the nearest town
or gas station, planning is everything,
and having redundant backup gear and
contingencies could be the difference
between being on your way after a quick
repair or being stuck for a day or two until
the part arrives from Guerrero Negro.
Planning to equip himself head to toe
with the highest tech, most reliable gear,
Kohout comprised a gear list that included
everything from an ARAI XD4 Adventure

helmet with a GoPro camera and helmet
mount and Bluetooth headset, to SPOT
GEN 3 GPS Satellite Tracker with GEOS
SOS webpage tracking, multiple iPhones
and an iPad, a Poseidon Dark Energy
10,000mAh backup charger, a full set of
tools, and a spare of everything from keys,
emergency cash and debit card, copies of his
driver’s license, a replacement face shield,
backup 1 gallon fuel tank, spark plugs,
spokes, batteries, a headlight bulb and fuses.
For this trip, Kohout’s planning assured
that if something broke, got lost or failed he
would most likely have a replacement for it.
As an experienced biker, Kohout is also
an exhaustive planner when it comes to
determining the route through half of the
U.S., the Baja peninsula and mainland
Mexico, and the return through Texas and
back home, a jaunt of about 5,000 miles
with many stretches completely devoid of
local services. “That kind of ride, especially
Continued on next page

(BELOW) | Top to bottom, left to right: The handy and
always reliable standard route map. Maybe inspired by
Darth Vader, this headgear includes all-seeing GoPro eye.
Packed for travel through western U.S., Baja and mainland
Mexico.
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(ABOVE AND FAR RIGHT) | This page, top to bottom,
left to right: Miles and miles of wide-open country along
the way. To Arizona, and beyond... Opposite page, top
to bottom, left to right: Long distance adventure biking
involves a variety of challenging roads and surfaces.
Biking buddies can come and go along a long distance ride.
Onward into the Golden State, gateway to Baja. Nirvana
for burger fans from the Midwest. Unexpected delays are
part of the journey.
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in the Mexico portion, does present some
challenges, such as Baja’s notorious rough
roads, long distances between gas stations,
some of which are out of fuel on occasion,
and no cell service,” Kohout says.
A lot of work went into the route planning
to minimize time on the slab (interstate
highway), purchasing Mexico motorcycle
insurance as required by Mexican law, along
with Mexican health insurance. “I also
needed a Tourist card for travel beyond the
border and for crossing onto the mainland
via the ferry. I did research on the ferry to
see how it functioned and time schedules,
duration of the voyage and check-in,
departure and arrival, and spent countless
hours sourcing hotels en route that I thought
secure enough to keep my bike outside
overnight,” Kohout explains.
Ray Kohout’s solo bike adventure trip
began on September 20, 2016 as he left
the Lake of the Ozarks in Missouri. “I
took Hwy 54 from the lake all the way to
Wichita for the first day. The only incident
occurred while accelerating out of a small

town in Kansas following a pickup truck
full of construction stuff with no tailgate. I
see a brown object about the size of a small
toolbox come rolling out of the truck and
onto the highway directly in front of me.
With no chance of swerving to avoid it I
instinctively hit the throttle and pulled up on
the handlebars to lighten the impact on the
front wheel and just about that time realized
what it was. The teddy bear exploded into a
cloud of feathers behind me and I kept on
the gas passing the truck into clear air. So it
was a good first day nobody died. Stayed at a
nice Hampton Inn hotel in Mulvane, Kansas
with a casino.”
On through Albuquerque and Phoenix,
averaging about 400 miles a day, blowing
through the 90-degree heat at his customary
80 mph clip, then through San Bernardino
and a stop for a favorite double cheeseburger
at In-N-Out and on to the border and
crossing into Mexico.
“I crossed the border at Tecate because
it is a single lane, lightly trafficked border
crossing only about 35 miles east of Tijuana.

The crossing took the better part of an
hour after I parked the bike and went inside
to get my Tourist Card and a Temporary
Vehicle Permit also required for mainland
Mexico travel.”
After spending the night south of
Ensenada at Estero Beach Resort and his
first glimpse of the Pacific Ocean of the trip,
Day 8 had Kohout headed to Catavina and
his first run-in with bad roads. “There were
potholes everywhere, miles of detours, wet
clay or dusty gravel, numerous small towns
with dozens of Alto signs you have to go
through, obstacles where you just can’t make
any average speed. Then wild horses and
cattle appear on the side of the road, so your
zipping along about 75-80 and there will be
a group of cattle eating the grass right on the
shoulder six feet from you. I noticed several
Continued on next page
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dead ones off on the shoulder so you know
they’re getting hit. This is one of the reasons
they say never drive at night in Baja. When
it turns cool at night the animals lay down
on the warm roadway for heat. Fortunately
in my pre-trip planning I opted to only do
a couple hundred miles my first full day in
Baja because I was not sure about conditions,
a wise choice because it took most of the day
to cover the 240 miles to Catavina.”

(BELOW AND FAR RIGHT) | This page, top to bottom, left
to right: Two well equipped adventure-touring bikes. The
well-prepared Kohout used the latest technical navigation,
as well as standard maps. A smile can make an endurance
ride a little easier to take. Opposite page, top to bottom,
left to right: Sometimes you take fuel where you can find it.
Personal service not a thing of the past in Baja. Rest stop
at the Loreto Bay Golf Resort. Kohout’s first view of the Sea
of Cortez.
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Once in Catavina, Kohout settled into a
comfortable hotel with a good restaurant,
bar, and pool. “A little later in the afternoon
a couple more southbound gringos showed
up and we compared notes in the restaurant.
Mike from LA, who is a Baja regular, gave
me some great news about the poor roads
saying they become great as soon as you enter
Baja Sur only about another 100 miles down
the road and he was spot on.”
On Day 9 Kohout was headed for Loreto
and, as promised, the roads were much
better. There were some immediate concerns
about the condition of the rear tire, as it was
wearing much faster than anticipated. “Saw
the Sea of Cortez for the first time on the
drive, very scenic,” Kohout noted. “I stayed
in a nice golf resort, the Loreto Bay Golf
Resort, just south of Loreto, and was feeling
pretty good with just 330 miles left to Cabo,
but very concerned at this point about my
rear tire as it was obviously not going to last
much longer. It was worn below the wear
indicators. I would definitely need a new one
in Cabo and I knew that finding one would
be challenging.”

It was hot in that part of Baja, about
95-degrees, and after negotiating about 20
miles of a rough, dusty road route running
parallel to the main road and some waterslicked clay, which covered the bike in mud,
the road eventually opened up to a smooth
4-lane for the remaining stretch to Cabo.
There was yet another livestock encounter,
with a massive bull that just kept shaking
his head and snorting. “I beeped my air horn
and revved my motor but he obviously was
not moving, so I hit the throttle hard and
banged a couple of gears and went around
him as fast and as wide as allowed and put
him in my rearview mirror.”
After two more checkpoints with federal
police, Kohout took the new toll road around
Cabo and finally rolled into the gated
entrance to Palmilla, to be greeted by the
gate guard with “Hello Senor Ray, I have
been expecting you,” as the electric security
gates opened. “It is nice to be expected, and
I quickly drove up the hill to Ed Peterson’s
Continued on next page
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villa, jumped off my bike, ran inside, took
a quick shower, grabbed one of the golf
carts and went down the hill to Club 96 at
Palmilla and had some cocktails and food. I
was done riding for a week or so.”
After pulling some strings through
Rolando, the house manager at Peterson’s
Casa Azul, Kohout was finally able to
get a replacement rear tire delivered from
California in time to make the ferry
departure to Mazatlan out of La Paz.
“I inspected the bike and found it to be
in perfect condition, no loose spokes, did
not use any oil, all systems looked perfect so
I washed it and detailed it to clean off the
3000 miles of grit and bugs. I just needed the
new rear tire, which I replaced myself.”
At the Baja Ferry office Kohout booked
his ferry ride, $185 for him, the bike, and
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a room. The trip would now continue on
mainland Mexico.
The Baja Ferry departs at 8pm, with
arrival in Mazatlan the following morning at
10am. “They start loading at 5:00 and you
drive on the back of this big ship through
a ramp and up to the second level which is
all tractor-trailers and cars,” Kohout notes.
“The deckhand directs me to a spot under a
staircase and hands me some ratchet tiedowns to strap the bike down. Went up to
the cabin decks and checked into my room,
a very nice modern room like on a cruise
ship. I did a complete walk around of the
ferry and figured out where everything was
- dining room, two bars, and a gift shop and noticed I was probably the only gringo
of about 300 people on the boat. Later in
the dining room having dinner I met three
other Adventure riders, Frank from Brussels,
Belgium on a KTM, Tim from Virginia
Beach on a BMW and Stefan from Bavaria
Germany, also on a BMW.

Before heading out for the mountain roads
to the east, in Mazatlan, Kohout notices a
young kid next to him pointing at the rear
of his bike, yelling something in Spanish. “I
instantly look down at the right rear of my
bike thinking am I leaking oil or my tire is
messed up, so I peer over my left shoulder and
about four feet to the left rear of my bike is a
three-to-four foot long sidewinder rattlesnake
slithering its way across to the other curb with
hundreds of people on the sidewalk. Traffic
started moving and so did I. Twenty minutes
later, after the oppressive heat in Mazatlan,
I jumped on the new toll road and we were
quickly in the mountains, where it was a
chilly 54 degrees. We all pulled over and
zipped up our vents and kept moving.”
From his pre-planning, Kohout knew he
wouldn’t get off the ferry until about 11 and
had booked a hotel in Durango only about
Continued on next page

(FAR LEFT AND BELOW) | Opposite page, top to bottom,
left to right: The malecon at Estero Beach Hotel. View from
the Estero Beach Hotel, an oasis south of Ensenada. The
rubber that met the Baja road. View from Loreto Bay Golf
Resort in Loreto. This page: Overlooking the Sea of Cortez
from Palmilla.
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150 miles to the east through mountainous
terrain. “The ride would take me through
Copper Canyon which is five times larger
than the Grand Canyon and over the
Baluarte Bridge, with a road deck suspended
1,322-feet above the valley below, the thirdhighest cable-stayed bridge in the world,
and on to the new 40D federal toll road,
which includes 63 tunnels and 32 bridges as
it weaves its way through the Sierra Madre
Mountains. This was definitely the most
scenic part of my 5,000 miles and a pleasure
to ride through with some other bikes.”
After a night in Monterrey, Mexico’s third
largest city, Kohout was looking forward
to the final leg of the ride, crossing the
border and getting back up into the states.
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“I was out the door early, moving up the
85D, another federal toll road all the way
into Nuevo Laredo. About 10 miles south
of the city traffic starts slowing to crawl
and then stops. I am in the center lane
surrounded by trucks but I notice that the
southbound lanes are empty, so I’m thinking
there is an accident up ahead. Suddenly six
Mexican army trucks go by northbound
in the southbound lanes at high speed and
all six have top mounted machine guns
and full of armed troops. I instantly weave
in between the two trucks to my left and
start accelerating forward while starting
the GoPro on top of my helmet. A couple
of hundred yards up ahead I see 20-30
soldiers in a defensive perimeter with guns
shouldered and an armored car with a top
mounted heavy weapon goes by, along with
two federal police cars. Ahead I see a gold
colored pickup truck with three civilian
bodies on the ground and an ambulance
pulling up. Traffic gets moving over to the
side streets and I follow the traffic. I captured

all of this on my GoPro and found the article
about the shootout in the Laredo Morning
News when I got home.”
After witnessing the Mexican military in
action close up, Kohout finally reached the
border crossing at Laredo. After sitting in the
blistering heat for about an hour he reaches
the checkpoint. A U.S. Customs Agent chats
with him for about five minutes and then
says, “Welcome back to the U.S.”
On day 15, with cooler riding temps
finally at about 70 degrees, Kohout is
cruising on Hwy 281 north at his normal
cruising speed of 75-80 about 100 miles
north of San Antonio when he feels the
bike begin to wobble. “I immediately look
down at the roadway thinking there are rain
grooves causing the wobble and about the
same time it gets much worse. I realize I
am losing a tire and I’m just hoping it’s the
rear as I let off the gas. The wobble is now
a violent jerking as I am easing towards the
shoulder and about the time I get to the
shoulder the bike does about 3-4 very violent

(FAR LEFT AND ABOVE) | Opposite page, top to bottom,
left to right: Ray Kohout in Baja. Infinity pool overlooking
the Sea of Cortez at Ed Peterson’s Villa Azul. The pause that
refreshes. A classic Baja sunset. This page, top to bottom,
left to right: The ferry across the Sea of Cortez to Mazatlan.
There is plenty of good, local food in Baja, and also this
breakfast of champions. Biker’s bedroom.

left to right jerks causing me to slap the tank
a couple of times with my body and I’m
thrown off into the weeds on the right as the
bike goes down.”
As Kohout is dusting himself off and
trying to figure out how he’s going to pick
up a 600-pound fully laden adventure bike
that’s sitting at a 15-degree angle, a helpful
Continued on next page
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soul named Justin comes skidding up in his
pickup truck to help. Expecting the worst,
he’s relieved to see Kohout up and standing
in the weeds.
“I explain to him that I am alive and well
and that I went down at a relatively slow
speed and that my concern is getting the bike
picked up. He is more than helpful and we
pick up the bike and I start it up and slowly
wobble it across the road to a small side street
and put it up on the center stand.
Justin is also impressed, after offering to
help with a tow, that Kohout is capable of
plugging the hole in the tire and filling it
with three 20-gram CO2 cartridges. Within
five minutes of being dumped, Kohout is
back on the road.
The rest of the trip was relatively
uneventful, cruising along in pleasant temps,
with a stay at the Hilton Highland Dallas
and indulging in a great steak. Day 16
brought the solo biker to Springfield, Mo,
and by Day 17 he was in was the final stretch,
100 miles to Lake of the Ozarks and the end
of the line. “My end run home I could of
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done with one arm tied behind my back, but
it was nice to roll back into the lake and I
noticed the leaves were starting to turn.”
So was there some ultimate life lesson
learned from this epic journey for Ray
Kohout? “To say I have some stories would
be an understatement. I rolled up to what
appeared to be a cartel/military shootout
just south of Nuevo Laredo border crossing,
with about a hundred soldiers, dozens of
federales, an armored car, ambulances and
bodies in the street, the scenic vastness of the
Copper Canyon, the wide open spaces and
solitude, heat, flatlands, mountains, canyons,
mesas, deserts, the Continental divide, high
wind, bugs, dust, detours, mud, sand, Pacific
Ocean, the Sea of Cortez, volcanoes, horses
and cows in the middle of the road. That was
all part of the adventure, none of it really
unanticipated.”
There are also the simple pleasures on

a trip that covered such a vast amount of
territory, the whiskies on the rocks and cold
beers that helped slake the thirst created over
a daily dose of 300 miles of road dust, the
hotel swimming pools that were like oases
in the heat, the fresh, simple food and warm
hospitality, and of course the luxury of Ed
Peterson’s Villa at Espiritu in Palmilla.
In his notes of things he did right and
wrong on his solo bike adventure, Ray
Kohout says, of the things he did right,
“Most importantly I read every blog of every
person that I could find that rode Baja and
mainland Mexico on a bike and therefore
was fairly up to speed on what to expect.
This was undoubtedly the single most
important aspect of my pre-trip planning.”
Now he has added his personal
record for bikers who also feel the call to
adventure and are interested in following
El Fin!
in his tire tracks.

(FAR LEFT AND BELOW) | Opposite page, top to bottom:
Mexico’s Copper Canyon Country is as scenic as anything in
America’s southwest. The trusty Yamaha parked at Copper
Canyon area in the state of Chihuahua in northwestern
Mexico. This page: Coming full circle at Lake of the Ozarks.
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Los Cabos Youth Center
Soon to be a Reality

I

In 2016 Inspire Mexico, together with
Ilumíname A.C. — a Mexican non-profit
organization engaged in constructing youth
centers and bringing together like-minded
organizations under one roof in collaborative
social and nonprofit enterprises— committed
to unite efforts to build a 79,652 square feet
youth center, which will also provide space
for community-based activities for children
and families.
On July 27th, among friends, local
charities and government officials, Inspire
Mexico Foundation and its partners, broke
ground on the needed youth center, the “Los
Cabos Youth Center” —the first center of its
kind in Mexico— to house local non-profit
organizations: Gente Joven Por Un Cambio,
Amigos de Los Niños, Boys & Girls Club de
Los Cabos, Mobilize Mankind, the first food
bank of Baja Sur, a hospitality school to train
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people interested in the growing hotel and
restaurant industry, a large multi-purpose
salon and a community instructional garden.
Thanks to the donation of five acres
by the Municipality of Los Cabos, in the
area known as Santa Rosa in San José del
Cabo adjacent to four elementary schools,
a track stadium and bicycle velodrome,
this center will begin operations with
programs provided by (1) Gente Joven Por
Un Cambio, an after-school program that
inspires future generations to solve problems
in their communities to create social change;
(2) Boys and Girls Club, which offers an
alternative solution for children and youth
from 6 to 17 years old in a fun, safe and
constructive atmosphere for after class hours;
(3) Mobilize Mankind, which provides
mobility solutions for disabled children
and youth; and (4) Amigos de Los Niños,

a health, dental and hearing program that
provides quality health care in Los Cabos to
children up to the age of 18. With the nearby
schools (preschool, elementary, middle and
high school), the center’s location assures
accessibility to the community and provides
a major social impact. The Los Cabos You
Center will require an estimated investment
of $2.5 Million Dollars.
In fund-raising efforts, on March 23rd,
2017, they successfully put together a
“Country For Kids” concert that raised
1.5 million dollars to support this fabulous
cause. The event was held at Flora Farms,
and featured County duo Sarah and Patrick
Thomas, Nashville-based band Merging
Blue, a special dinner and live auction.
Guests enjoyed a delicious family-style
dinner followed by a live auction offering
incredible items and experiences. Some of the

items up for the bid included: concert tickets
for Elton John in Las Vegas, VIP tickets
to a concert with backstage passes to meet
the members of Maroon 5, the experience
of playing tennis with André Agassi and
Steffi Graf, dinner prepared by Mexico
finest Chef Enrique Olvera, exclusive hotel
accommodations and more! Thanks to the
generosity of donors, the event raised $1.5
million dollars, but another $1.5 million is
still needed to fund the facility.
Over the past 10 years many local
charitable organizations have inspired and
empowered the youth of Baja California Sur,
helping them achieve a better life and future.
The Los Cabos Youth Center wants to
provide a safe and secure environment with
equal opportunities to those most in need.
Please mark your calendars as Inspire Mexico
Foundation will host their next fund-raiser
this upcoming February 15th, 2018 at Acre.
The Inspire México Foundation is a
US 501(c)3 nonprofit that partners with
local Mexican Charities working in the
field of education and youth in Los Cabos,
Mexico. If you would like more information
about this project or how you can help,
please contact them at info@imfdn.org.
To make donations of money or materials
and receive a tax donation contact
Isaac García at +52 (811) 068-3027. El Fin!
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twin dolphin

reborn
Named after the iconic resort, the project combines
Maravilla Los Cabos and Montage Residences Los Cabos
along one of Baja’s most popular bays.
~by Michael Koehn | images by Francisco Estrada
& courtesy of Maravilla, Montage and Twin Dolphin Resorts & Residences~
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(ABOVE AND FAR RIGHT) | This page: Aerial view of
Montage Residences at Santa Maria Bay. Opposite page,
top to bottom, left to right: Maravilla Casa Higuera Dining
Palapa. A collection of Maravilla views, including the
Beach Club, waterslide, spa, arts and crafts and dolphin
sculptures.

E

Every once in a while we get to see the creation of
something special. If you live in Los Cabos, or visit
regularly, you get to see it often, as the place lends
itself to the creation of uniquely beautiful resorts
and communities. At any point in time you might
be able to enjoy a new five-star restaurant carved
into the side of a cliff or a world-class golf course
offering panoramic views of the Sea of Cortez.
Now, where once stood one of the most
iconic of the area’s first-generation hotels,
Hotel Twin Dolphin, a community also
using that name is well on its way to
becoming one of the most significant new
developments in southern Baja.
When I visited the site as development
began breaking ground, I was impressed with
the thoroughness of the planning, beginning
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with the removal of all native plants at the
site that were then transferred to a holding
nursery across the highway so that they
could be replanted as part of the resort’s
native landscaping. With that kind
of attention to detail and care for the
environment I had no concerns that the
master planned community, by Californiabased Ohana Real Estate Investors, would

leave no stone unturned when it came to
creating a unique and all-encompassing
development. Anything less would be a
disservice to the area and the memory of
the original namesake resort that had once
occupied the property.
Touring the property again in early
2017, I was struck by the progress that had
been made since my last visit and also how
beautifully the concept had been integrated
into the environment. It’s not only one of
the prime pieces of real estate in all of Los
Cabos, at 1,400 acres, fronted by some of
the most popular recreational areas in Los
Cabos, but also one of the best-conceived
master plans. The luxury touches the
designers have incorporated here are second
to none, from the layout and finishes to the
fact that they’ve even included some of the
remaining artifacts from the original Hotel
Twin Dolphin (which was opened by David
Continued on next page
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Halliburton Sr. in 1977). With all of the toptier luxury amenities offered, it’s also nice to
know that homes at Maravilla Los Cabos,
a private residential community within
Twin Dolphin, have an all-inclusive family
orientation, which makes it from the outset a
true community.
Spanning both sides of the
Transpeninsular Highway (with a new
retorno providing convenient access to the
community), the master plan for Twin
Dolphin includes Maravilla Los Cabos, a
private residential community and club,
Montage Los Cabos and Montage Residences
Los Cabos, a Fred Couples Signature Golf
Course, retail shops, restaurants, and space
for additional residential homes. In short,
virtually every feature that could be included
in an ideal Los Cabos lifestyle community
has been included here. Maravilla is now
open and operational, with many owners

104 • WINTER 2017

already settled into property and enjoying
their homes and amenities. Montage is well
on its way to an opening in early 2018 and the
Twin Dolphin Golf Club is expected to open
in late 2018. Even though not fully complete
when I visited, the development is already as
impressive as anything in southern Baja.
Conceptually, the plan began with
a commitment that respected the area.
“Honoring the natural environment has
been important to us every step of the way,”
says Alex Hill, executive vice president of
development, Ohana Real Estate Investors.
“We have made thoughtful choices at each
turn, such as native landscaping that includes
saving and replanting over 40,000 plants, a
state-of-the-art reverse osmosis desalination
plant, building designs that conserve energy
and highlight indoor-outdoor experiences,
and conservation and eco-friendly practices
at the golf course.”

Twin Dolphin’s private residential
community, Maravilla Los Cabos, will offer
a number of homes on 260 acres overlooking
Las Viudas Beach and popular Santa Maria
Bay (which has a Blue Flag certification for
its water quality, environmental management
and education, safety and services). The range
of residential options includes custom home
sites to fully turnkey built homes, villas and
townhouses, as well as a long list of amenities
including the 60,000-square-foot clubhouse
with two restaurants, a bar, bluff-top sand
dining, the Mercado café and juice bar, a
three-level infinity pool with water slide, lap
pool, hot and cold plunge pools, hot tub, fullservice spa, fitness center and outdoor fitness
palapa, two-story climbing wall, lawn sports
courts, outdoor amphitheater, indoor theater,
Continued on next page

(FAR LEFT AND BELOW) | Opposite page, top to bottom,
left to right: Additional Maravilla views, including couple
at Santa Maria Bay. This page, top to bottom, left to right:
Outdoor living view of Casa Higuera, including mercado,
fire pit and gym.
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and a kids activity center complete with an
indoor/outdoor games area, and an arts and
crafts center. Add in the Santa Maria Bay
Beach Club with its cabanas, bar, lounge
and recreational features like Har-Tru tennis,
pickle ball, sand volleyball, snorkeling,
paddle boarding and kayaking and you have
the closest thing to a recreational utopia as
you can imagine.
A community park with kids playground,
splash pad, basketball court, and sports
fields, an 18-hole putting course, and miles
of groomed desert hiking and biking trails
offer even more outdoor activity options for
Maravilla residents.
Maravilla homeowners will also have an
opportunity to enjoy amenities at Montage
Los Cabos and can join the Twin Dolphin
Golf Club to utilize the Fred Couples
Signature golf course.

The mix of residences includes expansive
villas in the Las Playas community, which
have been oriented and designed to take
advantage not only of the ocean views
and natural light, but are also elegantly
integrated into the natural environment and
are supported with sustainable systems and
practices. This being Los Cabos, the concept
of extending your living area to include the
outdoors is the key to the designs, opening
up interiors to the sea breezes through open
breezeways and vanishing walls. Maravilla’s
Las Colinas villas also offer dramatic ocean
views and overlook an 18-hole putting
course. These villas offer extended indooroutdoor floor plans with wraparound terraces
and tasteful contemporary finishes that

(FAR LEFT AND ABOVE) | Opposite page, top to bottom:
Courts at Beach Club. Palapa at Beach Club. This page, top
to bottom, left to right: Beach Club. Campsite above Santa
Maria Bay. Cabanas at Santa Maria Bay.

Continued on next page
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(ABOVE AND FAR RIGHT) | This page, top to bottom, left
to right: Casa Higuera Master Bedroom at Maravilla. Living
room at Montage residences. Snorkeling in Santa Maria
Bay. Opposite page, top to bottom, left to right: Outdoor
living Casa Las Playas. Casa Azul great room at Maravilla.
Ocean view from Casa Azul bedroom.
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reflect the natural tones of the area. Las
Vistas consists of two-story townhomes
with expansive indoor-outdoor living and
entertaining areas. A spacious open-air
courtyard and breezeways allow owners to
take advantage of the near perfect climate
Los Cabos is famous for. A model home
has been created onsite to showcase a few
examples of the stylish options available to
potential homeowners.
If you’d like to create something unique
here, a number of custom homesites
allow the opportunity for owners to build
according to their own vision, and buyers
who opt for unfurnished built homes
can take advantage of Maravilla’s design
partners, including Kallos Turin, Katherine

Nidermaier, Paulina Jiminez, Lorena Vieyra,
Uribe Krayer and Restoration Hardware, or
work with a designer of their choosing.
The resort within Twin Dolphin, Montage
Los Cabos, is the brand’s first international
location and will include 122 guest rooms
and suites on 39 acres along with the highly
personalized service that Montage is known
for. Guests here will enjoy the full-service
Spa Montage, a fitness center, Montage’s
signature Paintbox children’s program and
24-hour concierge services. The resort will
also feature a 20,000 square foot multi-level
swimming pool as its centerpiece, and a
Continued on next page
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(BELOW AND FAR RIGHT) | This page, top to bottom,
left to right: Casa El Faro terrace, living and dining views.
Maravilla Beach Club. Opposite page, top to bottom, left
to right: Lobby view Montage Los Cabos. Maravilla Park.
Interior courtyard, Maravilla. Hole 3 on golf course.
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number of dining options. If you visit and
like it so much that it’s a place you’d like to
call home, Montage Los Cabos also offers
52 fully turnkey private residences with
expansive floor plans, ocean views, fire pits,
and a private residential pool and recreational
resources, as well as access to all of the
resort’s amenities.
These homes feature details like white
oak millwork complemented with tropical
woods and custom furniture imported from
Mexico City. They also use Travertine floor
tiles and antique marble to accent bathroom
countertops and custom furniture pieces. The
kitchen environment includes Caesarstone
countertops and top flight SubZero, Miele
and Wolf appliances. Montage residences
also use custom lighting designed by

Contardi and the furnishings and décor
includes pieces that are custom-made
and also sourced through internationally
recognized designers.
With its seemingly endless variety
of amenities, the sheer beauty of the
development and its locale, there’s a lot
to talk about with Twin Dolphin. As the
property moves towards completion, it
continues to expand its list of value-added
features and amenities. In addition to the
first-class beaches and pleasure of kayaking,
stand-up paddleboarding or snorkeling
in Santa Maria Bay, the core attractions
- the Fred Couples-designed golf course
Continued on next page
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(ABOVE) | Top to bottom, left to right: Santa Maria Bay
sunrise. Maravilla Casa El Faro entrance. Upper pool
Montage Residences.
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and infinity pools, specific to each of the
properties - are just the top line attractions in
this amenity-rich environment. Maravilla’s
lengthy list of family-friendly features
include most of the recreational fun you can
think of, and some you may not have. Like
tennis, bocce ball or shuffleboard? Got it.
Play horseshoes? Got it. Climbing? There’s
a two-story climbing wall onsite for vertical
enthusiasts, beach volleyball, an on-site bike
mechanic service, and the private campsite
(for “glamping”) up in the arroyos near the
golf course also mean that you’ll never run
out of options for outdoor activities.
As I had assumed on my first visit when
they were breaking ground, they’ve really
pulled out all the stops, from the initial
concept down to the finest details, and
everyone associated with Twin Dolphin
– Ohana Real Estate Investors and Hart
Howerton for master planning, George
Girvin and Associates for landscape design,

Interior designer Gloria Cortina for the
Club at Maravilla, and Montage Los Cabos
developers Ohana Real Estate Investors
and Thor Urbana and interior design firm
Bernardi + Peschard for Montage Residences’
interiors – have taken the concept of a luxury
resort and community to a new level. As Twin
Dolphin continues to develop and mature we
look forward to seeing it in its final form, a
thing of beauty perched on one of the most
scenic spots to be found anywhere.
For more information:
•M
 aravilla Los Cabos:
www.maravillaloscabos.com
•M
 ontage Resort and Residences:
www.MontageResidencesLosCabos.com
•M
 ontage Los Cabos:
www.montageloscabos.com
•T
 win Dolphin:
El Fin!
www.twindolphinloscabos.com
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C O S TA
PA L M A S
This exclusive Four Seasons resort community further
expands Baja’s potential!
~by Michael Koehn | photos by Francisco Estrada & courtesy of Costa Palmas~

O

One thing about southern Baja, with its expansive
coastline and miles of pristine beaches, it has
the capacity to absorb a wide variety of new
projects and developments, as the area continues
to be discovered and appreciated as a place with
almost unlimited potential for luxury resorts
and residential communities. The facts are pretty
obvious: with its near perfect weather and scenic
beauty, the area is just flat out one of the greatest
places in the world to visit and live.
Continued on next page
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(BELOW) | Guests can enjoy the two-mile stretch of calm,
swimmable beach from their private seaside cabana.
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That’s one of the reasons we’ve seen a boom
in development in Los Cabos over the past
few years. Now the Four Seasons has come
to the area, with a project planned to open
in 2018, and it’s pretty spectacular. The
141-room Four Seasons Resort Los Cabos
at Costa Palmas will be part of the exclusive
Costa Palmas resort community, which will
also include private residences and villas, a
private marina with space for superyachts
up to 250 feet, a Beach & Yacht club and a
Robert Trent Jones II–designed, 18-hole golf
course, all set on 1,000 acres with two miles
of swimmable beach on the Sea of Cortés.

To say that this is a game changer
for the area is an understatement. This
part of southern Baja has been relatively
undeveloped, and the resorts and
communities in the area have been limited
to smaller scale facilities in Buena Vista and
Los Barilles that focus on the world-class
sportfishing the East Cape is famous for. The
new Four Seasons Resort and community
at Costa Palmas recognizes the beauty and
resources of the natural environment, but
also brings a world-class level of luxury
service and amenities to the area. The
resort itself consists of a low-density layout

with multiple buildings and collection of
whole-ownership beachfront, marina and
golf adjacent Four Seasons-branded private
residences, as well as an intimate collection
of custom single-family beachfront villas.
The design of Costa Palmas is something
altogether unique for southern Baja, making
it a sort of South Seas enclave that fully
embraces the landscape and the open, azure
waters of the Sea of Cortés facing it. As the
property takes shape, what becomes evident
is the beautifully understated elegance of the
overall look of the place.
“The architecture attempts to not even
be there,” says Brendan Guerin, principal
of Guerin Glass Architects, who designed
Costa Palmas resort and homes. “What we’ve
been striving for is a distillation, reducing
things down to primary elements. As in the

rendering of the lobby, which is as much a
planter, a vessel to contain landscape, as it is
a building. There’s a small quality of enclosed
space; it’s more about shade and protection
from the occasional rainstorm, being overtly
indoor/outdoor, trying to showcase and
celebrate the landscape, the natural beauty of
the site.”
Costa Palmas contains all the key
elements of any world-class resort, with
multiple pools, extensive indoor and outdoor
event and wedding facilities and five unique
dining outlets. At the heart of the project
is Costa Palmas Marina, a premier facility
that will become a magnet for long-range
luxury yachts and sports fishermen between

(ABOVE) | Aerial view of the Costa Palmas Beach Club
located steps away from the Sea of Cortez.

Continued on next page
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(ABOVE AND FAR RIGHT) | This page: Interior of seaside
cabana at Costa Palmas. Opposite page, top to bottom,
left to right: Aerial view of the Costa Palmas Beach Club.
Lorenzo, Beach Club GM.
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La Paz and Cabo San Lucas. With planned
facilities that include 250 slips and ability
to accommodate luxury vessels up to 250feet, the new marina will be a major hub
of boating activities in southern Baja. In
addition to full service marine amenities,
the marina will also include a members-only
Costa Palmas Beach & Yacht Club and a
marina village with restaurants and shops.
The social center of Costa Palmas is their
members only Beach & Yacht Club, a place
is designed for convenient gatherings and
casual entertaining for friends and families,
as one might in their own backyard. There
are plenty of amenities planned for the
convenience of owners and guests, including
fresh and healthy cuisine available at all

hours of the day (Costa Palmas has its
own 18-acre organic farm on the property
providing a wide variety of fruits, vegetables
and herbs for its kitchens, and even harvests
its own sea salt), a series of full-service pools
for both adults and kids, an indoor-outdoor
fitness facility with locker rooms and gear
storage, a Kid’s Club and theater and, of
course, the latest in beach and land toys,
including mountain bikes, paddle boards,
snorkeling gear, and kayaks through their
on-site Aventura Station. The Aventura
team also provides guided adventure trips
into the Sierra de la Laguna Mountains that
Continued on next page
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form the dramatic backdrop for the resort,
sportfishing in the local waters and dive trips
to Cabo Pulmo.
“We refer to Costa Palmas as “The Giving
Land” because there’s so much to do here,”
says Ricardo Medina, the onsite Marketing
Director for Irongate, the development
company creating the property with Four
Seasons. “Our hotel guests or homeowners
will have so many activities here, whether it’s
taking a cooking class in the garden, riding
horses with your kids, looking over the local
fisherman’s catch for dinner options, taking
sailing lessons or picking mangoes for a
refreshing afternoon margarita.”
Any new development in southern Baja
worth its salt has to have a world-class golf
facility and Costa Palmas has enlisted one
of the most successful course architects in
the game, Robert Trent Jones II, who has
created more than 270 iconic courses in over
40 countries. His design for Costa Palmas

features generous landing areas off the tees,
as the course weaves from the hillside to the
marina and the beach, revealing breathtaking
views of the mountains and ocean. Jones
has designed the course as a place to enjoy
regardless of skill level, with a practice
facility, professional instruction, caddy
service, clubhouse and pro shop all part of
the project.
If this sounds good, as it should to any
Baja enthusiast, then you’ll need to mark
your calendar for a visit in 2018. The Four
Seasons Resort Los Cabos will soon add
matchless hospitality, elemental luxury
and a contemporary design sensibility to
Cabo Este, and, in addition to the resort
component, they also have options for
owning a piece of the property, which
have attracted considerable attention from
Continued on next page

(FAR LEFT AND BELOW) | Opposite page, top to bottom,
left to right: The Costa Palmas Beach Bar is just steps
away from the beach club and it’s a great place to sip on
a cocktail and take in the amazing sunsets. Beachfront
Cabanas. As one enters, they can behold the sophistication
and refinement. Materials made by hand with true craft.
The simple elegance is designed to serve, yet can’t help but
be admired, as well. Cabana - outdoor shower. This page:
Beach Bar.
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(ABOVE AND FAR RIGHT) | This page, top to bottom, left
to right: The Costa Palmas Beach Club is surrounded by a
serene estuary. Opposite page: Beach Bar.
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Hollywood celebrities and the Robb Report
set. The Private Villas are a collection limited
to 18 villas. Each is custom designed, in floor
plans from 5,000 to 10,000 square feet, and
built with the serenity of complete privacy
in mind. Each Four Seasons Private Villa is
a one-of-a-kind created by custom builder
Costa Palmas Home, who can help you select
from four bespoke home designs that are
beautifully integrated into the landscape. You
can work with them to design and build your
own version of the perfect seaside retreat and
also choose to bring in your own design and
construction team.
Costa Palmas also offers Four Seasons
Private Residences, including Marina
Residences, two, three-and four-bedroom
residences overlooking the bustling marina
that range from 2,523 to 4,978 square feet.
Four Seasons Beachfront Residences are
offered along the two-mile stretch of beach

on the Sea of Cortés. Single-level three- and
four-bedroom residences on the Sea of Cortés
range from 3,806 to 4,598 square feet; twolevel townhomes are offered in four- and
five-bedroom configurations from 6,528 to
6,792 square feet.
Four Seasons Golf Residences are set
within the rolling layout of the Robert Trent
Jones II course and the lush expanse of the
Costa Palmas’ onsite 18-acre organic farm,
with the Sierra De La Laguna Mountains
as backdrop. These residences are available
in one- to four-bedroom configurations and
range from 1,150 to 4,598 square feet.
“We currently have four cabanas and
a beach bar set up on the water, where
prospective buyers can come and experience
the lifestyle here for two or three days,” says
Medina. “We’ve had a lot of interest from
prospective buyers in Los Angeles, Orange
County, San Diego, the San Francisco Bay

area and Texas, especially Houston, people
who like to winter in the area. That two
miles of beach is an especially attractive
amenity for them.”
There’s not much more to say about
Costa Palmas that can explain the
significance and elegant beauty of this new
addition to the coastline in southern Baja.
Text and photographs really can’t do it
justice, so if this is something that seems
appealing to you, make a point of visiting in
2018, and, if you’re interested in one of the
private residences, you better hurry, because
some of the world’s most well-heeled Baja
aficionados have already come to visit, and
they like what they see.
For more information:
Web: www.costapalmas.com
E-mail: info@costapalmas.com
Ph: 52-1-624 142 5884
El Fin!
Ph: 1-800-917-9115
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DINING OUT

The INTERNATIONAL
FLAVORS of LOS CABOS
~by Michael Koehn | photos by Francisco Estrada & courtesy of Lucca and Daikoku~

I

In addition to its many other attractions, Los Cabos has now become one of the world’s great dining
destinations. The choices here, from street stand tacos to top tier restaurants with Michelin-starred
chefs, offer a range of dining options unequalled anywhere. In this issue we review two restaurants that
feature traditional cuisine elevated to the highest possible standards. Daikoku Los Cabos has imported
traditional Japanese fare from an original location in northern Japan and serves it up in a Zen-like
environment, with running water features that add to the charm of the place. Lucca, at Grand Velas
Los Cabos, is a stunning new addition to the area, with an interior design that could just as easily be
set in Las Vegas, an expansive wine list and chef Antonio La Monica’s highly refined take on traditional
Italian fare. They’re both strong components on the dining scene in Los Cabos, and both deserve your
attention. Buen provecho!
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Lucca at Grand Velas Los Cabos
When it opened in the Corridor last year
Grand Velas Los Cabos created quite a
sensation for its architecture and as the first
property to bring true luxury level allinclusive service to the area. That level of
excellence also extends to the food service
at Grand Velas, which has a number of first
class restaurant options that not only take
advantage of the sumptuous scenery, but also
offer some of the finest dining anywhere in
southern Baja.
Five restaurants serve dinner at Grand
Velas, all of which require a casual resort
wear dress code, but we chose specifically to
dine at Lucca, hearing great things about it
from local dining enthusiasts and curious
about the ambience and menu of a classic
Italian restaurant in such a striking, worldclass setting.

Lucca is the domain of Antonio La
Monica, an Italian food specialist from
Salerno who has traveled the globe, with
stops in Canada, Singapore, South Korea,
France, Spain, the Middle East, Mauritius,
and Palmar de Cortez on the East Cape.
Most recently he ran Tavola restaurant at the
Hotel Princess Mundo Imperial in Acapulco,
cited as best Italian restaurant in town.
With each stop influencing his culinary
style, Los Monica’s classic Italian core
remained, something he had learned not at
culinary school but rather by observing and
working with the recipes of his mother and
grandfather as he was growing up in Italy.
“I went to school to study politics,” La
Monica says, “but found out that I had two
passions. I loved to eat and I loved to travel.
With those enthusiasms, my path was set.
I wanted to discover the sensations of new

(ABOVE AND BELOW) | This page, top to bottom, left to
right: Chef Antonio La Monica at the helm at Lucca. Pesca
Del Giorno In Crosta Mediterreana Su Vellutata Di Patate
Al Limone: Fish fillet of the day in crust of olives, capers,
velute of potatoes, lemon yellow and broccolo romanesco.
Arborio rice with Lobster. Preparation of classic Italian
dishes, especially pasta, is a specialty here. Ricotta ravioli,
spinach, grana padano foam and asparagus.

tastes, flavors and textures in dishes from
many places in the world.”
As his culinary curiosity developed,
Antonio began to explore the many regions
of the country to sample its signature dishes
- the saffron-infused risottos and polentas
of Milan, the frutti di mare and mozzarella
Continued on next page
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(ABOVE) | Lucca’s décor and design reminds one of the
most stylish restaurants in Las Vegas. Classic Italian dishes,
like this minestrone, are refined versions of classic Italian
home cooking recipes. Insalata Ricca: Organic mixed
lettuce, pecorino romano, cheese, quinoa croutons, tomato
heirloom, raspberry vinaigrette with wheat grass juice.
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di bufala of Naples and the spaghetti alla
carbonara and pizzas of Roma.
La Monica’s love of Italy’s classic dishes
means that the ingredients here will be
familiar, with fine olive oil, tomatoes, garlic
and basil being key ingredients and menu
at Lucca. What you may not be prepared
for is the stunning sophistication of the
interior décor, which is more Las Vegas than
Los Cabos. Lucca is, as we glance around
the large space, simply gorgeous, a sleek,
modernist-inspired restaurant that features
a near wall full of wine bottles, a warmly
lit bar area designed with various shades of
laminated wood, and shimmering, cascading
partitions that back a dining area with a
traditional leather booth and contemporary
chairs. The design, by Mexican architect
Ezequiel Farca, is itself worthy of a spread in

Architectural Digest. For those who prefer to
dine outside there is also space overlooking
the Sea of Cortez, set against the background
of the curved, half-moon design of the hotel.
We finally settle in and get to the menu.
We’re aware of the sheer volume of the wine
list and are introduced to Master Sommelier
Pedro Poncelis, who explains the menu is
complemented by more than 2,500 bottles
from 1,500 different producers, including
the best of Baja California. We’re told the
property’s total wine inventory is the deepest
of any resort in Mexico, which I have no
reason to doubt. Mixology is also a specialty
here, also overseen by Chef La Monica,
and plenty of the creative cocktails use the
highest end tequilas and mescals.
The menu itself is a representation of
the great regional dishes of Italy. When

you have some of the world’s greatest recipes
to work with, conventional wisdom tells
you not to do too much to improve them,
and La Monica instinctively knows that.
He isn’t recreating some obscure medieval
dishes from Caserata here; he’s simply
refining and perfecting one of the world’s
most beloved cuisines.
We’re started off with a number of
appetizers to share, a beautifully presented
caprese with mozzarella tomato confit
and Italian extra virgin olive oil, and the
Prosciutto e Melone e Burrata, accompanied
by a great selection of breads. These plates
are as tasty as they are eye pleasing, the
flavors of the cherry tomato confit and the
umami of the Parma ham complemented
with the richness of the cheese and summer
ripe cantaloupe. They are small dishes, with

a beautiful balance of sweet and savory, and
they disappear quickly.
We move on to the rest of the menu
and note that there are four varieties of
risotto to work through and we decide on
the traditional risotto alla Milanese, with
saffron, porcini and cremini mushrooms and
grana padano cheese (the grainier, less sharp
cousin of Parmigiano Reggiano). Risottos
are notoriously tough to get right, but the
version here is spot on, creamy and full of the
earthly flavors of the mushrooms, saffron and
cheese. La Monica also offers a version that
includes black truffles, and we make a note
to come back and try that sometime soon.
If you’re a fan of pasta, and who isn’t, then

(ABOVE AND BELOW) | Top to bottom, left to right:
Braccio di ferro di Modena: Baby spinach, roasted almonds,
balsamic vinaigrette and crispy speck ham. Risotto al
Tartufo con uovo marinato. Stinco Di Agnello Brasato Al
Chianti Con Purea Di Sedano Rapa: Lamb shank Braised
in Chianti, with celeriac pure. Sophisticated and creative
cocktails help set the mood at Lucca. Outside dining space
at Lucca takes advantage of its view of the Sea of Cortez.

Continued on next page
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you’re in luck here, as it’s La Monica’s favorite
Italian dish, and he offers no less than nine
different varieties on his menu, including
a ravioli with spinach and asparagus, a
spaghettini with squid ink, capers, scallops,
olives, kalamata, cherry tomato and fresh
parsley, a classic lasagna and a fresh spinach
tagliatelle with creamed fontina cheese and
smoked salmon that’s flamed in vodka. A
special here is the cannelloni with lobster
and, as a pasta specialist, you can be sure
that La Monica has made sure that these
dishes are as close to perfection as those that
came out of this mother’s kitchen.
(BELOW) | Top to bottom, left to right: Grand Velas Los
Cabos is reputedly home to the deepest wine collection in
all of Mexico. Chef La Monica and his staff offer an exciting
creative mixology experience at Lucca. Chef La Monica’s
dishes combine the finest imported Italian products with
fresh local ingredients.
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By now, with the beautifully executed
dishes that have come out of the kitchen,
we’re pretty sure that Lucca makes great
pizza, and we’re not disappointed. These
are thin crusted and full of flavor, the
wood-fired discs serving as launch pads for
classic and also unique ingredients. The
vegetarian version trades on the farm fresh
flavors of cherry tomatoes, basil, oregano,
extra virgin olive oil and fresh mozzarella
cheese, and the Chef special includes
prosciutto speck, grana padano cheese and
fresh mozzarella on a base of San Marzano
tomato sauce. As we work though the slices,
each bite brings smiles; his is the kind of
comfort food that automatically raises a
person’s endorphin levels.
There are also the Secondi dishes to
consider, a beautiful Chianti-braised lamb
shank, a salmon fillet with a gremolata of
lemon, garlic and parsley, an Angus steak

with marsala and porcini mushrooms and
Ossobucco Alla Milanese, the veal shank
with saffron risotto, each a tribute to classic
Italian home cooking and the kind of dishes
that are deeply satisfying when bigger
appetites are in the house.
There are desserts too, of course, like the
luscious cannolis but, completely sated, we
opt out in favor of some grappa and take it
outside, overlooking the Sea of Cortez. If
you have a cigar with you this would be the
time to break it out, as the moon sparkles
over the gentle waters and an espresso shows
up to cap what would be our finest dining
experience outside of Italy in recent memory.
Lucca at Grand Velas Los Cabos
Carretera Transpeninsular Km. 17.3
Ph: +52-322-226-7923
Web: http://loscabos.grandvelas.com/
dining/lucca.aspx
Email: reservations@velasresorts.com

Daikoku Japanese Restaurant
In Cabo, with the vast array of fresh seafood
available from the surrounding waters, many
of us won’t go a week without indulging in
some impeccably fresh ceviche, aguachile or
a beautifully arrayed selection of fresh sushi
or sashimi.
Luckily, we have many great places to
choose from when it comes to that type of
fare, some of them well known, and some
just slightly under the popular radar, like
Daikoku, located just off the well travelled
routes around the marina at Boulevard Paseo
de La Marina near the Shell Factory.
When we decided to review the restaurant
for an upcoming issue of this magazine, I
contacted a friend in town who was familiar
with the restaurant scene and asked her what
I should order. Her replay was, “That would
be everything.” Turns out that was good
advice, as the restaurant offers a surprisingly
deep menu with much more than the typical

sushi plates and tempura dishes offered at
most Japanese restaurants.
One thing to know about Daikoku is that
this isn’t some upstart on the local restaurant
scene. Daikoku had its origins in northern
Japan and the chain is well represented in
Mexico, opening its first location in Mexico
City forty-two years ago.
One of the advantages of dining at the
Cabo location is evident before we’re even
inside the restaurant, as a valet takes our
car to their private parking lot, a real
pleasure in an area where parking can often
be challenging.
According to Japanese lore, Daikoku is
the smiling, cherubic protector of farmers,
agriculture and the kitchen, and that
symbolism sets a good tone. Approaching
the entrance, crossing the bridge over the
koi fishpond, you get the feeling of being
transported to a Japanese sanctuary, a place
far removed from the hustle and bustle of

(ABOVE) | Top to bottom, left to right: Daikoku offers
traditional Japanese charm and water wheel on the
terrace. Tempura dishes, such as deep-fried shrimp and
vegetables, are deliciously light and crispy. Entrance to the
salon with a glass floor. Kurican Roll, sushi roll of tuna with
special house sauce.

the marina. Tradition is a big part of the
experience here. Outside on the patio there’s
a handmade wooden water wheel brought
over from Japan that lends the relaxing
sound of flowing water to the atmosphere,
decorative stone pagodas and several flowing
water tables that spill into small ponds.
Inside, a transparent glass floor hovers
several feet above a raked sand Zen garden,
adding a unique design element to the
Continued on next page
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atmosphere. In total, the restaurant is a wellbalanced combination of stylish modern and
traditional Japanese looks.
Because of the mood set by the décor
at Daikoku it’s easy to settle in for some
serious dining options. We decided to order
a range of dishes, remembering the friend’s
recommendations. There’s a full slate of
appetizers and we order some of those, as
well as some sushi rolls (there are over 60
sushi and sashimi options offered here alone),
a ramen bowl to sample and the mixed house
tempura specialty. If you’re in the mood for a
little theater, the teppanyaki dishes are a big
favorite here, where they slice and grill up an
assortment of meats and vegetables to order,
showing off some knife skills with dramatic
flair at their teppanyaki tables.
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While the dishes at Daikoku are
steadfastly traditional, and the equal of
anything you would find in Japan, the
kitchen also incorporates a few Mexican
accents here and there, like the serrano chile
oil used in the Serranito Tuna Sashimi,
which was quickly reordered by my table as
soon as the first order disappeared.
The other dishes quickly follow and we
indulge as well as our chopstick skills allow,
nibbling, crunching, slurping and generally
just savoring every bite of every dish that’s
set before us. We sample some beautifully
prepared sushi rolls, their miso soup, soft
shelled crab, a Kurican roll of crab, cucumber
and avocado wrapped in tuna, a grilled
eggplant dish with miso, baby squid stuffed
with crab, some Hamachi (yellowtail), a bowl

of Gyu Ramen with thinly sliced rib eye in
savory beef ramen stock, and their tempura
mix of shrimp, squid, fish and vegetables,
lightly battered and with a delicate crunch.
Each dish is impeccably presented and fresh,
with a slight marine salinity in the seafood
and a rich umami flavor of the ramen, a sign
the base stock had been reduced just enough
to bring out a depth of flavor.
There are some surprises here too, like
the Bluefin tuna toro, the holy grail of sushi
cuts, a giant clam called geoduck that is
sometimes on the menu, and shabu-shabu,
the hotpot dish where thinly sliced beef is
cooked a slice at a time at the table.

(FAR LEFT AND ABOVE) | Opposite page, top to bottom,
left to right: The sushi bar, where chefs display their
culinary skills. A beautifully-prepared Cabo Tuna Roll,
a sushi roll with tuna and Mexican chili. Pieces of sushi,
unagui (eel). Clean, modern interior of the restaurant,
with a glass floor. This page, top to bottom, left to right:
Presentation, always a strong point in Japanese cooking,
is beautifully executed at Daikoku. Sparra Yaki, asparagus
cooked with rice and special house sauce. Fried rice. Interior
part of the restaurant, salon. Teppanyaki at the terrace
section. Half private table at the terrace.

Continued on next page
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(BELOW AND FAR RIGHT) | This page, top to bottom,
left to right: Daikoku benefits from fresh local catch, and
Daikoku chefs are skilled in a variety of presentations.
Pieces of sushi, toro (belly of tuna). Pieces of sushi, unagai
(eel). Yakitori dishes, grilled chicken skewers, are always a
popular favorite at Daikoku. Opposite page, top to bottom,
left to right: The underground wine cellar, CAVA, at Daikoku
offers a space for quiet, more intimate gatherings. Interior
part of the restaurant, salon. Jaiba Dorada Maki, Sushi roll
of fried blue crab. Exterior part of the restaurant (terrace).
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The breadth of the dishes is impressive,
as is the care and discipline used in
creating the fare here. At the end of the
meal what you’re going to take away is the
lingering satisfaction of the complex tastes
and textures of the dishes that come out of
the kitchen.
With the variety of dishes and the portion
sizes offered at Daikoku you’ll probably
want to pace yourself, take your time and
savor each plate, maybe take a break and
walk around the garden to enjoy the sights
and gently flowing water sounds if the mood
strikes, and then get back to your table.
Still hungry? Although the portion sizes
are very ample here your sweet tooth will
appreciate the appealing array of desserts,
including the popular deep fried tempura ice
cream, green tea or lychee ice cream and a
variety of cakes.
In addition to the main outdoor and

inside dining areas, Daikoku has also created
a space for small intimate dinner parties
beneath the main restaurant. Their wine
cellar accommodates about 60 bottles of
wine, which are tastefully backlit on shelves,
and also serves as a dining area for groups of
up to 12 people. It’s a warm classy space, well
cosseted from the activities above and the
hectic pace of the surrounding marina.
When it comes to alcohol, Daikoku has
a well-curated selection of premium wines
from Baja, California and South America,
the requisite Japanese beers, as well as
unfiltered and sparkling sakes. Other spirits
are well represented too, with tequila, vodka
and whiskies a big part of the mix, and
cocktails are also a specialty, like the lychee
margarita, one of the popular favorites here.
There’s a lot to like at Daikoku, and in
addition to the impressive dining options
and décor, patrons can try on one of the

house kimonos to pose for an Instagram
or Facebook photo. Serious devotees of
Japanese food stylings will also want to check
out the sushi classes offered at Daikoku,
where you can perfect your knife skills
while sampling some of the freshest seafood
available anywhere.
Much more than just the sum of
its parts, Daikoku is one of the great
dining experiences in Cabo, where décor,
atmosphere, exemplary service and an
impressive array of menu items means you’ll
want to visit more than once to explore the
variety of skillfully-prepared dishes in the
serenity of this beautiful space.
Daikoku Japanese Restaurant
Plaza Nautica, Boulevard Marina,
Cabo San Lucas
Website: http://daikoku.com.mx/
Phone: (624) 143 4038 / 143 4267
Email: loscabos@daikoku.com.mx El Fin!
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