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The Olive Press - now in its 20th year - 
responds to the need for a proper hard-

hitting media group to represent and 
serve the huge expatriate community in 

Spain.
An alternative to the vast majority of 

publishing companies, the The Olive Press breaks the news, 
analyses it, as well as explores Spain’s most important travel, 
gastronomic, cultural and artistic events.
Launched in 2006, it is Spain’s only newspaper in English, written 
by fully-qualified investigative journalists, professional food, travel 
and art writers and with contributions from many of Spain’s top 
foreign writers.
The monthly paper now has over 35,000 printed copies and 
covers from Cadiz to Barcelona, taking in the Costa del Sol, the 
Costa Blanca, as well as Valencia and Gibraltar.
Meanwhile its website gets an average of 50,000 visitors a day  
and nearly 75,,000 registered users. Among the mix are:

•	 Dedicated travel, health, business and property sections.
•	 The ALL ABOUT series spotlighting various towns and areas 

around the country.
•	 A monthly PROPERTY magazine, plus annual Health, Education 

and Motoring specials
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ALMOST 100 million inter-
national tourists flocked 
to Spain last year, spend-
ing a whopping €126.7 

billion, breaking previous records 

despite over-tourism measures. 

And nowadays it’s not just beach-

es and balmy weather enticing the 

tourists, but also very much Miche-

lin stars and Repsol soles. 
It comes as the Spanish food scene 

has gone stratospheric over the 

last two decades, becoming glob-

ally famous for its exciting genera-

tion of top young chefs.
It has turned the country into a 

world-leading gastronomic desti-

nation, up there with Japan and 

more recently Lima, Mexico City 

and Sao Paolo. 

Quique Dacosta is a pioneer 
of Spanish cuisine. His 
eponymous Denia restau-
rant was awarded 3 Miche-
lin stars in 2012 and has 
held onto them ever 
since (the restaurant 
also boasts 3 Repsol 
soles). The Michelin 
guide recognised 
him as ‘Chef Mentor 
2026’ highlighting his 
work in team-building in h i s 

restaurants, his tireless efforts to pro-

mote gastronomy and his artistic vision 

of cuisine. 

QUIQUE DACOSTA

Andalucia wins by a nose, pipping Valencia 

in the recent gastronomy awards season. 

But only just, as Maeve Gorman discovers

Combining innovation with tradition-

al local ingredients, has put many 

Spanish chefs in the world’s best lists 

while more and more Michelin stars 

get awarded each year.
The proof is in the pudding and at 

SIMPOSIO 
Seating just 17 diners, 
Roger Julian’s Sim-
posio is an intimate 
culinary gem not to 
be missed. Awarded 
its first Michelin star 
in November, Simpo-
sio offers three tasting 
menus which start at 
just €68. Each menu 
reflects a strong 
connection to 
the local area 
and a careful 
approach to 
not wasting 
any of its in-

gredients. 
Just 15km from Valencia 

on the motorway, the 
restaurant could easily 
go unnoticed. It is well 

worth the detour. 

C. de las More-
ras, 2, 46184 
Sant Antoni 
de Benaixeve, 
Valencia
+34 655 38 11 
99 
www.rogerju-

lian.es

TEAM ANDALUZ: Giovanni, Gomez 
and Morales and awards (left)96 38

ANDALUCIA

90 35

VALENCIA NECK 
AND 
NECK

the annual Michelin awards cere-

mony in November, no less than 

25 new restaurants around Spain 

got their first star.
But what particularly stood out 

was just how many stars have 

been created in Valencia and An-

dalucia over the last few years. 

While traditionally it was Catalun-

ya and the Basque Country that got 

all the plaudits, these days the two 

southern regions have an extraordi-

nary 73 Michelin stars between them.

After running neck and neck, this 

year Andalucia broke the deadlock 

winning 38 Michelin stars and 96 

Repsol soles (Spain’s equivalent) 

pipping Valencia’s 35 stars and 90 

soles to the post. And while both 

regions still trail Cataluyna’s stag-

gering 80 stars and 124 soles, they 

are extraordinarily now 
neck and neck with the 
Basque region has 36 
stars and 89 soles.
Here, we highlight 
some of the top 
local stars.

TEAM VALENCIA: Rodrigo, Dacosta and 
Ferruz and tally of Soles and Stars (right)

From industrial engineer to re-

nowned chef, La Salita is the 

product of Begona Rodrigo’s 

unexpected career change. After 

studying at Valencia Polytechnic, 

Rodrigo ended up working in res-

taurants in the Netherlands and 

the UK before returning home in 

2005 to open La Salita in Rufaza, 

LA SALITA

Valencia’s foodie nerve centre. 

Rodrigo earned national fame as winner of Spain’s Top 

Chef TV show and Valencia’s Cook of the Year title in 

2014. The accolades didn’t stop there as La Salita was 

awarded a Michelin 
star in 2019 and 2 Rep-
sol soles (now she has 
3). La Salita offers four 
set menus and a kids 
menu priced at €55 for 
junior foodies. 

Carrer de Pere III el 
Gran, 11, Valencia
+34 963 817 516
www.anarkiagroup.
com

In 2021, Camarena’s ‘green activism’ 

was recognised with a Chef of the Year 

award. Sustainability and seasonal 

produce are at the heart of Camarena’s 

Valencia restaurant. 
The majority of the produce comes 

from his market gardens which are 

within 8km of the restaurant. With 2 

Michelin stars and 3 Repsol soles, Cam-

arena proves that using local pays off. 

Av. de Burjassot, 54, La Saïdia, 46009 

València, Valencia
+34 963 35 54 18
www.ricardcamarena.com

Carrer Rascassa, 1 Urb. 
El Poblet, 03700 Dénia, 
Alicante
Tel.: +34 965 784 179
www.quiquedacosta.es

The title of this year’s menu 
Octavo (Eighth) challenges 
the seven established fine arts 
(architecture, painting, sculp-
ture, music, literature, theatre 
and cinema) and adds gas-
tronomy into the equation. 
There’s no doubt that Dacos-
ta’s dishes are works of art.

RICARD CAMARENA 

OP Puzzle solutions
Quick Crossword

Across: 8 South American, 9 Screens, 10 Dance, 11 

Mime, 12 Eclectic, 16 Systemic, 17 Gnat, 19 Caddy, 

21 Spaniel, 23 Against the law. 

Down: 1 Isms, 2 Supremes, 3 Sheer, 4 Amps, 5 

Bradley, 6 Icon, 7 Undercut, 11 Musician, 13 C P I, 

14 Tangible, 15 Defying, 18 Yacht, 20 Dual, 21 Sets, 

22 Lows.

CONTENT THAT GOES INTO MAKING THE OLIVE PRESS UNIQUE...

•	 Exclusive investigations and reporting on both a regional and national level.
•	 In-depth features from our network of correspondents.
•	 Regular campaigns on issues including the environment, health and animals.
•	 Resources for learning Spanish and integrating into the culture.
•	 Regular food and drink articles with recipes and restaurant reviews.
•	 Business profile section, expert legal, financial and property advice columns.
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BARDAL
Angel Leon is known as ‘the chef of the 

sea’. Born in Jerez, Leon learnt his love of 

the sea from his father, a fisherman and 

doctor. He is famous for using plankton 

as an ingredient, he cooks with saltwater 

and created a ‘marine sausage’ made from 

discarded fish. Behind these avant-garde 

seafood practices is a commitment to sus-

tainability. Discovering new ingredients 

promotes sustainable practice and reduc-

APONIENTE es fishing pressure.
His marine innovation and commitment to 

sustainability have earned him 3 Michelin 

stars and a Sustainability Award Michelin 

Green Star (Aponiente was the first restau-

rant to achieve this accolade). Meanwhile 

he now also has a two Michelin starred res-

taurant Alevante in nearby Chiclana. 

Francisco Cossi Ochoa, s/n. El Puerto de Sta 

María, Cádiz
Tel.: +34 956 851 870
www.aponiente.com 

Benito Gomez grew up around food. He 

was born in Barcelona to parents who ran 

a restaurant and later trained in top restau-

rants throughout Spain. Gomez is another 

chef to have honed his craft at El Bulli and 

after win- ning the affection of 
head chef Ferran 
Adria, he was 

sent to open 
Adria’s Anda-
lucian venture, 

H a c i e n d a 
Benazuza, 

near Se-
villa. 

Husband and wife team Paco and Mariana Mo-

rales opened the doors to Noor in 2016. A year 

later, they received a Michelin star and Repsol 

sol and now they have 3 of each. Noor’s interi-

or design and flavours are influenced by Moor-

ish heritage. 
Each season chefs Paco Morales and 

Paola Gualandi explore a different 

historical period. This season the 

theme is Tiempo de Evolucion (Time 

of Evolution) and there are three 

menus to choose from: Ruh (Es-

sence), Fath (Discovery) and 

Kawn (Universe) and each 
harks back to the 19th 
century to explore the 
Hispano-Arabic roots of 
Andalucian cuisine. 

NOOR

Marcos Granda trained at the Hospitali-

ty School of Gijon and then travelled to 

Madrid to hone his skills as a somme-

lier. He honed his skills at Costa Brava’s 

iconic El Bulli where he curated the 

wine list. The Asturian opened Skina in 

Marbella’s historic center in 2004 at just 

27 years old. Skina only had 4 tables 

and 10 chairs, but this intimate estab-

lishment soon gained a reputation for 

showcasing Andalucian haute cuisine. 

Now it has 2 Michelin stars and, with 

starred restaurants in Madrid, Ribade-

sella and Gijon, Granda has made it his 

SKINA

mission to export the best of Andalu-

cian cuisine across the country. 

Avenida Cánovas del Castillo, 9, Mar-

bella 
+34 604 48 63 03
www.restauranteskina.com

Mauricio Giovanni is an Argentin-

ian from Cordoba who started his 

Spanish career making pasta ‘like 

many Argentinian cooks do’. 
In 2003 he opened Messina in Mar-

bella, along with his wife Pia Ninci 

whose name is an homage to his 

grandparents who were natives of 

the eponymous Sicilian town.

The restaurant has long been a 

favourite among Marbella’s din-

ing cognoscenti although it didn’t 

earn its first Michelin star until 

2016. 
Giovanni’s a la carte and tasting 

menus are based on local prod-

MESSINA

Av. Severo Ochoa, 12. 
Marbella, Málaga
Tel.: +34 952 864 895
restaurantemessina.
com

Pablo Ruiz Picasso, 8.Córdoba
Tel.: +34 957 96 40 55
www.noorrestaurante.es 

Cristina Jimenez Rueda trained under top chefs 

throughout Spain. In 2018, she struck out on her 

own and opened Farala in Granada and this year 

she gained her first Michelin star. Nestled in the 

heart of Granada’s old town, Rueda’s cuisine pays 

homage to the city’s unique heritage. The name 

Farala references the ruffles on a typical flamenco 

dress. 
The restaurant is located on the first floor, while 

street level is home to El Quejío Wine Bar, a more 

relaxed venue where flamenco performances are 

regularly held. The restaurant itself showcases 

chef Cristina Jiménez’s modern interpretations 

of Granada’s traditional cuisine through three 

carefully curated tasting menus - Susurros del 

Sacromonte, La magia del Albayzín, and Alborán. 

These menus offer a culinary journey across 

the province, highlighting local dishes such 

as segureño lamb and falafel, a Granada 

classic. With set menus starting at €76, 

head to Granada for an affordable and 

authentic fine-dining experience. 

Cta. de Gomérez, 11, Centro, 18009 Gra-

nada
+34 664 08 53 13
www.restaurantefarala.com

FARALÁ

ucts, par-
ticularly fish 
and shell-
fish. 
He combines 
a v a n t- g a r-
de culinary 
techniques 
with a sim-
ple and el-
egant pres-
entation. 

Michelin stars and 2 soles. Diners choose 

between 2 tasting menus (Bardal and Gran 

Bardal).

C. José Aparicio, 1, 29400 Ronda, Málaga

Tel.: +34 951 48 98 28
www.restaurantebardal.com

After Benazuza 
closed, Gomez stayed 
in Andalucia and set-
tled in Ronda estab-
lishing his own culi-
nary identity through 
Tragata, an elevated 
tapas restaurant, and 
later Bardal. Gomez’s 
fusion of Catalan and 
Andalucian traditions 
has earned Bardal 2 

Continues on next page

LOOKING FOR MORE 
TRAVEL STORIES? 

Scan to visit our website



The Olive Press is the most 
popular English language 
publication in Spain and is free. The 
Rough Guide votes it ‘the best for 
its investigative reporting, etc’ while 
we were also voted ‘second best expat 
paper in the world’ at the TESCA awards in London. In 2025 it was voted ´best 
English newspaper in Spain´ by the Malaga authorities and in 2024 the paper 
won ´best young trainee´ at the UK´s prestigious NCTJ awards. Meanwhile 

in 2020, we won an award from the Google News 
Initiative for its original, unbiased reporting. With 

a team of over a dozen professionally-trained 
journalists around Spain, we break stories on 
a daily basis and are regularly employed by 
the national newspapers and TV networks in the UK and America.

The Olive Press in print maintains a high ratio (approx. 50%/50%) of news 
and features to adverts compared to the majority of our competitors. As a 

result, any advertisement stands out more in our publication. We also print 
on heavier, better quality 60g paper that further helps us stand out from our 

rivals. Being a paper that has supported the environment from our first edition it is 
naturally recycled paper. Being monthly it has a four-week shelf life.

THE PAPER
Su

pp
le

m
en

tin
g 

th
e 

ne
ws

OLIVE PRESS MEDIA KIT 2026

www.theolivepress.es JANUARY 2025

All 
about

Sp
on

so
re

d 
by QUIRON

FUTURE OF MEDICINEFUTURE OF MEDICINE
ARTIFICIAL intelligence (AI) is 

at the forefront of modern 
medicine, offering solutions 
to long-

standing challenges across diagnos-
tics, treatment, and drug discovery. 
In Spain, this technological revolution 
is gaining momentum, 
with several institutions 
and companies leading 
the charge.
It comes as no surprise, 
as Spain has recent-
ly become one of the 
forerunners in global 
medical research, es-
tablishing itself as an in-
ternational science and 
technology powerhouse. 
Among Spain’s recents 
achievements are digital 
hearts used to quickly 
and cheaply test new 
treatments, AI models to 
develop new medicines 
and robot counsellors 
to help patients make 
important medical deci-
sions. 

Barcelona leads with 
virtual hearts

Two Barcelona-based organisations, 
Elem Biotech and the Barcelona 
Supercomputing Center, have devel-
oped a groundbreaking virtual replica 
of the human heart. 
This model can be personalised for 
individual patients, enabling precise 
testing of drugs and treatments.
According to Elem’s co-founder Mari-
ano Vazquez: “Nature can be inter-

How AI is transforming Spain's healthcare - from 
'digital hearts' to 'predicting strokes'

By Tate Askey
preted using mathematics. In the 
same way you can do human clinical 
trials, you can test a cohort of digital 
hearts.” 
Elem’s supercomputer achieves 

in just nine hours what 
would take a human 57 
billion years to calculate, 
offering faster, cheaper, 
and more sophisticated 
medical solutions. 
The company’s ultimate 
ambition is to model the 
entire human body digi-
tally, opening new possi-
bilities for personaliSed 
medicine.

Predicting risk with AI

The Barcelona Supercom-
puting Centre isn’t stop-
ping at virtual hearts. 
The research centre has 

developed an AI model 
capable of predicting 
stroke risk using data 
from mobile devices.
This innovation could 
significantly improve 

early intervention and prevention 
strategies, allowing healthcare pro-
viders to identify at-risk individuals 
and offer timely treatment. 
By using the widespread accessibil-
ity of mobile technology, this break-
through represents a major step to-
wards more inclusive and proactive 
healthcare.

These remote monitoring systems 
powered by AI allow continuous track-
ing of patients’ vital signs, enabling 
timely interventions. 
Chatbots and virtual assistants also 
help patients manage their symp-
toms more effectively.

Drug discovery and clinical trials

AI is also transforming drug research 
with Barcelona-based Biorce recent-
ly securing €3.5 million to enhance 
clinical trials using AI, streamlining 
processes and increasing efficiency.
Developing new drugs has become 
notoriously slow and expensive, and 
rising costs and tighter regulations 
have slowed development to a crawl. 
AI offers a way to reverse that trend, 
ensuring life-saving new treatments 
reach patients faster. 
Biorce’s AI model ‘Jarvis’ will reduce 
costs and shorten timeframes for 
drug development.
It achieves this by helping patients 
find and understand the require-
ments for relevant clinical trials, while 
aiding researchers in the search for 
eligible participants.
The AI database is a user-friendly 
solution including over 480,000 clin-
ical trials, streamlining the research 

“ “

Elem’s 
super-
computer 
achieves 
in just nine 
hours what 
would take 
a human 
57 billion 
years to 
calculate

Continues on next page

MODERATE wine drinking may ben-
efit heart health according to research-
ers at the University of Barcelona.
They found drinking a small glass a 
day could reduce the risk of cardiovas-
cular disease by up to 50% for those 
following a Mediterranean diet.
The study, part of a larger investiga-
tion into the celebrated diet, included 
1,232 people at risk of cardiovascular 
diseases.
Researchers used urine samples to 

SPANIARDS are get-
ting more reliant on 
drugs to combat anxi-
ety and insomnia with 
usage tripling in un-
der two decades.
The use of drugs like 
lorazepam and diaze-
pam has tripled since 
2008 according to a 

report by the Uni-
versity of Santiago 
de Compostela.
It found that one in 

five people between 
15 and 64 regularly 

take hypnosedative 
medication.

I’LL DRINK 
TO THAT

measure tartaric acid levels, a natu-
ral substance in grapes and wine, as 
an objective indicator of wine con-
sumption.
Results showed that light-to-moderate 
wine consumption (half to one glass 
per day) was associated with a 50% 
lower risk of cardiovascular issues.

A coffee a day...
but NOT all day!

Worrying 
trend 

PEOPLE who drink coffee in the morning have a 
lower risk of cardiovascular disease compared to 
those who drink it throughout the day.
The research, by Tulane University, studied 40,725 
adults between 1999 and 2018.
Compared to people who did 
not drink coffee, those who 
consumed it in the morning 
were 16% less likely to die 
from any cause and 31% 
less likely to die from car-
diovascular disease.
They also fared consider-
ably better against all-day 
drinkers.

www.theolivepress.es
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THE HIGH LIFETHE HIGH LIFEOlive Press editor Jon Clarke takes readers on a personal 

Olive Press editor Jon Clarke takes readers on a personal 
first hand tour of the magical town of Ronda, which he 

first hand tour of the magical town of Ronda, which he 
has called home for two decades
has called home for two decades IF you were looking to under-stand how architects planned the construction of Ronda's record-breaking Puente Nuevo bridge there are few better ways to find out.

A new route takes the brave-at-heart 100m down into the fa-mous Tajo gorge to almost touch its very foundations.The Desfiladero del Tajo, as it's known, has been billed as the Malaga mountain town's version of the death-defying Caminito del Rey near Ardales.While it’s really nowhere near the same scale, it's far more in-teresting for anyone fascinated by architecture and social history.The attraction not only takes tourists down into a brand new part of Ronda but it transports 
Continues overleaf

@aguas_deronda

Artisan Pizzas and Mediterranean CuisineRESTAURANTE PIZZERIA EL MOLINOPza Socorro,12, 29400 Ronda | Tel: 689 46 05 17

Ph
ot

os
 b

y 
Jo

n 
Cl

ar
ke

tel: 952 87 00 38   domusgestion@gmail.comCalle Mariano Soubiron 5 local, Rondadomusronda.com

SALES • RENTALS • VALUATIONS 

www.theolivepress.es

JULY 2024

All about

Take a front row seaton the Costa de la Luz’s
most beautiful square

+34 956 45 53 02 www.garimbasur.comPlaza de España, 32 – 11150
Vejer de la Frontera, Cádiz

Costa de la luz

P ERCHED upon the highest point in Chicla-

na de la Frontera sits the round cupola of 

the Ermita de Santa Ana.
The church is located on one of the fabled 

‘seven magical spots’ in the sprawling town, 

lodged among salty marshlands just south of 

Cadiz.In the 9th century, long before the chapel was 

built in 1733, it was an old watch tower from 

where the town’s defenders scanned the horizon.

They were looking for the telltale sight of the 

dreaded Viking longboat.
Now, over a thousand years later, Chiclana is no 

longer a frontier town – but the coast it used to 

guard is preparing itself for another invasion from 

the north… from tourists!
The Costa de la Luz stretches from Tarifa in 

Spain’s most southern point, through the spar-

kling coastal fortress city of Cadiz, and up into 

LLIIGGHHTT  
YYEEAARRSS  
AAWWAAYY!!The Olive Press takes a tour of 

The Olive Press takes a tour of 
some of the Costa de la Luz’s 

some of the Costa de la Luz’s 
under-the-radar spots, as the 

under-the-radar spots, as the 
largely unheralded coastal gem 

largely unheralded coastal gem 
girds itself for discovery by 

girds itself for discovery by 
British tourists
British tourists

By Walter Finch
Huelva.It is a beautiful coastline dotted with stunning 

towns, like Vejer de la Frontera and Zahara de los 

Atunes, largely unscathed from the ill effects of 

mass tourism.By flying under the international tourism radar, 

the Costa de la Luz has managed to dodge the 

fate of  neighbours Sevilla and Malaga, where 

huge tourist demand has sent the cost of living 

spiralling.So the recent announcement by airline Jet2 to 

open a raft of new routes to nearby Jerez has 
Continues on next page

ALLURE: A Chiclana 
ALLURE: A Chiclana beach welcome 
beach welcome (above) and the 
(above) and the chapel of Santa Ana
chapel of Santa Ana
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 Discover the ultra-modern home hiding behind an old facade

THE Spanish government has been 

slammed as housing prices continue to 

skyrocket across the country, with the 

national average rising by 8.7% over the 

past year.A report by property portal Idealista 

reveals the average price now stands 

at €2,182 per square metre, though the 

increases have been particularly steep in 

certain regions and cities.
The rapid rise in house prices has 

sparked concern that government pol-

icies are failing to address the critical 

issue of  affordable housing.

Francisco Iñareta, spokesperson for 

PRICES SOARING Lack of  new housing 
developments blamed 
for driving up house 
prices in Spain by 
8.7% in a year 

Idealista, attributed the surge to a com-

bination of  factors, including inade-

quate land development, bureaucratic 

obstacles, labour shortages, and un-

checked population growth in high-de-

mand areas. “Used housing is unable to meet grow-

ing demand, and in the face of  a short-

age of  supply, prices are rising sharply,” 

Iñareta said, calling for immediate gov-

ernment intervention to accelerate new 

housing construction.

The crisis has been most pronounced 

in Spain’s provincial capitals, with Ma-

drid and Barcelona experiencing price 

jumps of  17.8% and 16.7% respectively.

In San Sebastian, the country’s most ex-

pensive city, housing prices have soared 

to €5,570 per square metre, underscor-

ing the widening gap between Spain’s 

major urban centres and more afford-

able areas like Zamora, where prices 

remain at €1,175 per square metre.

Malaga has emerged as the priciest 

provincial capital in Andalucia, with 

an average of  €3,095 per square metre, 

marking a 17.9% increase over the past 

year. Andalucia’s Jaen province remains 

one of  the most affordable regions, with 

prices as low as €838 per square metre.

Elsewhere, Valencia saw a 17.6% rise 

followed by Santander (16.7%). Next 

in line are Alicante (15.9%), Granada 

(15%) and Soria (13.5%).
Prices have also risen in Palma (10.2%), 

Barcelona (9.8%), Sevilla (7.8%), Bilbao 

(6.1%) and San Sebastian (4%).

The rising cost of  housing is putting 

significant pressure on buyers across 

the country, with many now spending 

over 30% of  their income on mortgage 

payments. The lack of  affordable new-

build properties has created a ‘perfect 

storm’, according to Idealista, leading 

to a national housing crunch that is 

showing no signs of  easing.

Idealista’s report calls for urgent policy 

reforms, including measures to stream-

line the construction process and in-

centivize large-scale developments in 

high-demand areas. Without swift ac-

tion, housing prices in Spain’s most dy-

namic cities and regions are expected to 

continue climbing, further exacerbating 

the housing affordability crisis.

By Walter Finch

THE BEST OF 2024Discover a selection  
of the shortlisted 
designs for  the 

prestigious Dezeen Architecture awards, while  (below) the rural escapes that are high on style

OLD MEETS NEW
See page 15

See page 24

See page 18

50%

50%
EDITORIAL

ADVERTISING

The Olive Press 
undertakes special 
supplements on a range 
of different topics every year, 
including education, health 
and skiing.
The paper also publishes ten PROPERTY 
magazines and over a dozen pull-out supplements 
on a series of the region’s most important areas and towns, 
including the the Costa de la Luz, Javea and the Sierra Nevada.
Working with the local institutional, including town halls and travel 
associations guarantees the best insightful copy and photos.
The aim to create localised, focused special reports for both 
readers to consume relevent content, but and also creating a 
targeted advertising opportunity for our advertisers.
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HUNDREDS of residents face los-ing their homes to make way for a luxury golf development that critics say is an outdated and damaging model of tourism.
Environmental groups Greenpeace and Ecologistas en Accion have joined forces with farmers and ex-pat residents to oppose the project, which would see up to 680 villas and three large hotels built on fer-tile agricultural land known as the Vega de Maro (pictured).The 150-hectare site near Nerja on the Costa del Sol has become a bat-tleground between environmental protection and ‘corporate greed’, with concerns centred on water use, food security and the loss of long-standing rural livelihoods.Opposition intensified after land-owner Sociedad Azucarera Larios (SALSA) confirmed it would not renew nearly 400 long-standing leases, forcing dozens of families to leave land they have farmed - and in 

many cases lived on - for years.“Another golf course is the last thing this region needs,” a Green-peace spokesperson told The Olive Press, calling the scheme ‘outdated and speculative’.
“If we have to choose between lo-cals growing food and tourism for a lucky few, we stand with agricul-ture,” she added.
The plans, first revealed by The Ol-ive Press in 2020, would transform the area into a sprawling golf com-plex despite persistent concerns over water scarcity.

At least 80 families are expected to be uprooted, including around 50 farmers and dozens of expat resi-dents.
One of them, British national Rich-ard Jones, 57, says he could be evicted as early as March.“When I arrived a decade ago, it was just dust and stones,” he said. “Now there are banana trees and crops everywhere - all planted at my expense. My blood, sweat and tears.”
“I cannot accept corporate bullies pouring concrete over this stun-ning area,” he added. “All to build three luxury hotels? Is that really what this area needs?”
Residents say they were initially re-assured by town hall officials when warning letters were sent out in early 2025. 
Those assurances were withdrawn last month when Larios confirmed the leases would not be renewed, leaving some tenants with as little 

as a month to vacate.
The company declined to comment this week, but has previously said the project would introduce ‘more responsible’ farming practices, claiming many plots were used as private vegetable gardens rather than professional agriculture.Residents reject that claim.“They are trying to paint us as out-siders who don’t contribute,” said one expat mother of two. “But when I arrived, the local primary school had just ten pupils. Now classes are full, largely thanks to foreign fam-ilies.”

Campaign group Otro Maro al-

a long-standing ‘territorial debt’ be-tween the landowner and the local council.
For the project to proceed, the land must first be reclassified. It is cur-rently protected agricultural land and holds the same cultural herit-age designation as the nearby Ma-ro-Cerro Gordo cliffs.
Ecologistas en Acción confirmed it has submitted formal objections to the town hall and will challenge any attempt to reclassify the land.Nerja town hall has not responded to requests for comment.
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Farmers and expat 
families are fighting 
a €311 million luxury 
golf development 

planned for protected 
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WE ALWAYS DELIVER

GUARANTEED AND CERTIFIED DELIVERY
By partnering with one of the best distribution companies in Spain (that also covers 
the UK and other parts of Europe), we have developed an effective and highly efficient 
delivery system to ensure our printed product hits all the right spots.
Called POD (or Proof of Delivery) our distribution process includes a signed digital 

record (with photographs) of every drop off, containing quantities, date, time and 
exact location. This has led to returns of less than 0.5% of 

our papers.
Resulting in our copies getting 

into the best spots for readers 
to collect, whilst minimising 

environment wastage and 
guaranteeing your hard 
earned investment is 
seen and not ending up 
on a landfill.

Through our extensive 
distribution network of 
thousands of regular drops, 
we can also offer delivery 
of leaflets to multiple 
urbanisations, all around 
Spain.
Either directly or as inserts 
within our newspapers. 
This creates an additional 
advertising channel to 
target consumers.

ADDITIONAL 
DELIVERY 
SERVICES



ADVERTISING
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Here are just a few of the many fantastic brands that trusted us to 
get their message out to our readers in 2025...

An incredible six out of ten 
Olive Press readers can 
speak Spanish ‘sufficiently to 
communicate’.

After an in-depth poll of our readers 
five years ago, we also discovered 
that over half of our readers earn 
more than 20,000 euros a year.
In good news for the tourism and 
restaurant sector, some 70% of them 
eat out more than three times a 
month, while four out of ten people 
travel out of Spain more than three 
times a year.
Over 80% of our readers check our 
website on a daily or weekly basis.
In the questionnaire undertaken by 
hundreds of participants, we also 
discovered that some 80% of our 
newspaper readers are over 40.
In a fascinating mix of nationalities 
we found that 11% per cent of our 
readers online are from the USA and 
6% are from Germany and 6%  from 
Ireland.
Some 3% were Dutch, while 2% were 
from France, and another 2% were 
from Denmark and Portugal.
The vast majority of course – around 
25% – come from the UK.
The poll was conducted both in 
the paper and online. Some 1500 
readers filled in questionnaires.
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speakers who either live 
or who have an interest 
in Spain, but - above all - 

want a quality read about their 
country region.
Our loyal readership is attracted 
to interesting articles that cover 
everything from the Spanish 
legal system to tourism meaning 
that advertisers of all markets 
benefit.
More than two million expats 
live in Andalucía, Catalunya 
Mallorca and Valencia mostly 
from Britain, but also from 
Germany, Scandinavia, Holland 
and America.
The expendable wealth they 
have at their disposal continues 
to attract advertisers. According 
to the NatWest Expat wealth 
ranking survey, over 58% of 
British expats invest more 
money abroad than they do 
at home, spending more on 
shopping (+22%) food (+25%) 
and socialising (15%). 
Our readers are well travelled 
and enjoy experiencing Spain, 
which makes us a prime 
advertising medium for travel-
related businesses.
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620 €
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600 €
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920 €
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850 €
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920 €

DOUBLE STRIP
820 €
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FULL PAGE
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1290 €
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Charles Bamber
+34 661 452 180

charles@theolivepress.es

Sam Adams
+34 634 611 836

sam@theolivepress.es

Daniela Dimitrova
+34 603 604 760

daniela@theolivepress.es

Jon Clarke
+34 691 831 399

jon@theolivepress.es

Contact the Olive Press sales team by email at sales@theolivepress.es or call directly with the information below:



ALL PRICES ARE PER EDITION (IVA NOT INCLUDED). MINIMUM OF 2 ISSUES ON ALL ADS 
(INCLUDING CLASSIFIED)

For further information on rates, special supplements, sponsored pages, as well as additional Internet and 
Classified details, please contact our sales team on +34 634 611 836 (English) or +34 629 139 928 (Spanish) 

or email admin@theolivepress.es

ADDITIONAL CHARGES 
Right hand page premium
Back page premium*                                     
Front page premium**

ARTWORK DEADLINE
Friday 5pm prior to publication the following Wednes-
day

DESIGN AND ARTWORK CHARGES 
Subject to sight of copy and brief for bookings of up to 
six issues

PAYMENT 
Advertisements must be fully paid for prior to 
publication. Failure to do so will automatically lead to 
non publication

DISCOUNTS 
6 - 12 issues (3 - 6 months)
12 - 18 issues (6 - 9 months) 
18 - 24 issues (9 - 12 months)
Black & White

12%
50%
100%

5%
10%
15%
15%

* Half, quarter sizes and 1/12 page earpice only 
** 1/12 and 1/24 sizes only

PRICING
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DIGITAL
The Olive Press is so much 
more than just it’s printed 
products. 
We also offer our clients 
all the major digital 
channels to spread their message. 
Based on the huge success of our revamped website  www.
theolivepress.es and continued investment into content 
creation for all the  important social media platforms, 
we can provide your 
business with proven online 
advertising solutions.
Our website boasts 
75,000+ registered users 
and consistent daily 
visitor numbers of 
50,000+. 
We have found that 
sponsored posts 
on our website 
from just €500 
have resulted 
in an highly 
effective tool 
to digitally 
c o n n e c t 
with the right customers for your 
business. 
The Olive Press has also seen massive 
engagement with its Facebook 
postings, with well over 50,000 
registered followers.
In addition, we also offer a direct 
daily email newsletter with 
a mailing list of over 50,000 
registered clients.
These registered users also have  
weekly Property, Travel and 
Health mailouts, as well as 
special offers and a Saturday 
mailout from our Digital 
Editor.
This has proved to be 
an invaluable tool to 
directly connect and 
communicate with 
our digital  users 
and is available for 
sponsorship to our 
clients, whose 
brand gets seen at 
the top of each 
mailout.

70k
55k

6370+
10k

3000+
50k Likes



WHEN the general manager of Estepona’s 
Pollo de La Mar took out advertising with 
the Olive Press, she had little idea of what 
was in store.
As well as the usual advert in the newspaper, 
we interviewed Lisanne, 26, for a special 
article that immortalised her as the ‘Chicken 
Girl’.
Not even a day later, she was being stopped 
in the street after the article received tens of 
thousands of hits. 
As she reminisced to this newspaper: 
“The morning after it was published, I was 
walking in the port when at least two or 
three people from other businesses told 
me they had seen me on the Olive Press 
Facebook page.
“And I hadn’t even seen it yet, so I was like 
‘you saw me’?... And then it never stopped.”
Lisanne added: “Customers were coming 

Cluckin’ result! Chicken shop sees surge 
in sales and recognition 

after taking out an advert 
with the Olive Press

SUCCESS SPEAKS FOR ITSELF - SOCIAL MEDIA CLIENT STUDY

OLIVE PRESS MEDIA KIT 2026

into the restaurant because they had seen 
me in the newspaper and they wanted to try 
the chicken, both new clients and regulars.
“People would stop me and say ‘hey Chicken 
Girl, how are you doing’?”
But the reach and the impact of the advert 
went far beyond just the confined corners of 
Estepona Port.
Lisanne explained: “I was getting messages 
on Facebook from people sending me the 
link or screenshots, or people who saw it on 
their Google feed. In fact it went far beyond 
the Costa del Sol.
“I saw a lady at a wedding whose mum lives 
in England – she told me her mum had seen 
the advert and that next time she comes 
for a visit she wants to visit my restaurant! 

That’s when I realised it had gone way 
bigger than I expected.”
Business has been booming for Lisanne, 
who says she’s so proud of her team, her 
business, and herself for what they've been 
able to achieve.
“It has been really positive,” she concluded. 
“People came to the restaurant because 
they wanted to try it out after what they had 
seen in the newspaper, it really worked!”

WORLDWIDE DIGITAL REACH

1.	 Spain 
2.	 United Kingdom
3.	 Ireland
4.	 United States
5.	 China
6.	 Canada
7.	 Netherlands
8.	 Portugal
9.	 France
10.	Sweden

The Olive Press website 
offers a global audience 
to it’s advertisers. 
We offer so much more 
than the Spanish market, 
we have users from all 
over the world regularly 
visting our site, creating 
a huge and diverse 
network of potential 
customers for our clients 
to connect with.

TOP 10 WEBSITE 
VISITORS BY 
COUNTRY:

BUSINESS FOCUS

DIGITAL



THE Olive Press website reached new heights in July 
2024 after pulling in more than 1.4 million views in 

just ONE week. 
The start of July saw more than 800,000 people visit www.
theolivepress.es over a seven-day period, blowing our 
competitors out of the water. 
It came after an urgent update of our server, which was being 
overloaded by the rapid surge in visitors trying to access the site. 
It makes the Olive Press, definitively, the most popular - as well as 
trusted - English news site in Spain. 
Our visitors are a healthy balance of British, Irish, American, 
Dutch, German and other Europeans (see left).
We even had 49,000 Aussies visit the site in June.
Over the past few months, we have seen nearly 15,000 people 
register an account on theolivepress.es 
We now have 60,000 users, a figure that is currently increasing by 
more than 1,000 each week. 
Our registered users 
receive weekly newsletters 
covering travel, property 
and health.
They also get to comment 
on stories and get sent 
special deals and discounts.

MILLION MILESTONE 

OLIVE PRESS MEDIA KIT 2026

DIGITAL PRICING

WEBSITE VISUALS

LINK INSERTIONS

The Olive Press proudly offers a wide 
array of differing digital advertising tools 

to ensure that businesses have a clear 
way to cut through the noise and directly 

interact with potential customers.

300 (w) x 250 (h) pixel visuals, supplied as a GIF, 
PNG or JPEG file in RGB colour at 72dpi. Animated 
GIF adverts can have no more than 4 rotations.
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20,000 
IMPRESSIONS

STANDARD LINK 
EXISTING ARTICLE

SPECIALIST 
SUBJECTS

50,000 
IMPRESSIONS

€300

€125 + IVA €175 + IVA

SPONSORED POSTS
Text based website advertising posts, inserted 

into the main structure of the website with links 
and not marked as sponsored. Insertion of an 

exclusive click through banner is also available.

STANDARD 
ARTICLE

SPECIALIST 
SUBJECTS

X 3 OR MORE X 3 OR MORE
€695 + IVA €600 + IVA

€495 + IVA €450 + IVA

€500
FOCUS BY MONTH

DIGITAL



Charles Bamber
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charles@theolivepress.es

Sam Adams
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Daniela Dimitrova
+34 603 604 760
daniela@theolivepress.es

Jon Clarke
+34 951 15 48 41
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Contact the Olive Press 
sales team by email at 
sales@theolivepress.es 
or call directly with the 
information below:

Matt Jones
+34 608 068 590
mattjonescds@outlook.com


