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How 
times 

change

I
N days of yore, well 1977 to be exact, when I 
fi rst set foot in Estepona as a fashion photog-
rapher, there was only green space between 
the town and the newly constructed marina. 

Now, as a regular visitor, I’m horrifi ed to see 
how the Costa del Sol’s ‘concrete necklace’ has 
sprawled almost the whole way from Torremoli-
nos to Sotogrande. 
I am sure many of you will remember those gold-
en days of uninterrupted beaches, a few chirin-
guito bars dotted here and there, and some re-
ally cheap bar grub along the A340. 
Back then, Estepona was a sleepy town compris-
ing about 5,000 residents. Few tourists wan-
dered its narrow cobbled pathways and no one 
had a yacht to berth yet. 
One long-term local expatriate resident Sonia 
Longman, 67, recalled how in the 1950s there 
was practically nothing there apart from a smelly 
fi sh factory, where Carrefour is today.
She explained: “When we used to get a taxi from 
Torremolinos, where we lived, to Gibraltar, I re-
member my mum giving us hankies with cologne 
as we passed Estepona to mask the smell of the 
glue made from fi sh oil.”
Longman and her sister, who have run the local 
English bookshop Longmans for decades, started 
life in the town working on Spanish newspaper, 
Sol de Espana.
Working under the tutelage of Lord Cowley, who 
was a direct descendant of the Duke of Welling-
ton, they were given the job of producing an Eng-

Paul O’Connell re-visits
a town of growth and 

prosperity
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LONGMAN’S 
BOOKSHOP

The best English 
bookshop in 

Estepona - look no 
further!

Plaza de Manilva, Estepona

952 791 426

My donkey was 
towed away

lish page within the pa-
per every day.
“We always liked to push 
the boundaries and even 
once got reported to the 
Bishop of Malaga  for 
using a photograph of 
a sexy girl in a bikini 

climbing a tree. 
“It was in the days of Franco 
and the editor was sum-
moned to Malaga to receive 
a dressing down from the 
Bishop. He got such a tick-
ing off that we were forced 
to fi ll in the midriffs of all 
bikini photos with black felt 
pen so it looked like they 
had bathing suits on!”
She also recalled how - after 
she moved to the town in 
the 1960s - her sister’s don-
key was ‘towed away’ by the 
local police for eating fl ow-
ers in the main square.
“It was taken to the slaugh-
terhouse and my sister had 
to literally beg the fat lo-
cal policeman to give her a 
lift there to rescue it just in 
time.”
How things have changed.
In line with the growth of 
most of the Costa del Sol, 
the town and its surround-
ing area have become a 
magnet for property devel-
opers, estate agents, golfers, 
professional footballers and 

television celebrities. 
The marina now holds 
berths for more than 250 
yachts and the town has 
become a busy place with 

around 25,000 people re-
siding there all year round.
A distant cousin of its more 
affl uent neighbour, Mar-
bella, and situated 40 kms 

from Gibraltar, the town is 
a good mix of upmarket and 
package holiday resort. 
But, what one really notices 
about Estepona is the fact 
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Surweb Computer services has been supplying and repairing all major brands of Computers since 2001
We speak English and also provide a callout service

We’d like to be your IT support team for your home, home offi ce or business needs
From troubleshooting a wide variety of problems to setting up your computer, our broad range of services will fi t your needs

We have PC desktops starting from 299€ and Laptops starting from 399€
If you would like to visit us, we are right across from the Estepona football Stadium in Plaza San Fernando. 

Some popular services include:

Set up your new computer(s) - Migrate data from old computer to new computer
Create a website for you - Set up wireless networking - Virus, spyware and adware elimination

SONY VAIO – APPLE MAC – HP – ACER – TOSHIBA – DELL – COMPAQ – FUJITSU – BROTHER- EPSON – MANHATTAN- ASUS – NVIDIA – ATI

Tel 952 802 337 or 625 613 894
Surweb Informatica S.l., Plaza San Fernando Edf Luna Local 12, 29680 Estepona (Malaga)

www.surweb.es

BOOKKEEPER: 
Sonia Longman 
liked to “push 
boundaries”

GREAT CHANGES: The prosperous marina brings in new money
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that it remains resolutely a 
Spanish town, conserving 
much of its old quarter, that 
is in every way as attractive 
as that of nearby Marbella, 
its richer, more affl uent 
cousin.
Historically, Estepona was 
always seen as the halfway 
house between Malaga and 
Gibraltar. 
Originally given the title of 
Estebbuna by the Romans, 
the town is littered with 
historic monuments, from 
old Phoenician and Roman 
burial grounds to splendid 
castles. 
Built on the old Roman 
road, which is now known 
as the paseo, the town was 
destroyed in the 15th centu-
ry and rebuilt by Queen Isa-
bella and King Ferdinand a 
century later. 
In 1729 Philip V granted the 
town a charter for 600 fami-
lies and the town has contin-
ued to grow to this day.
The old monuments are still 
very much in evidence from 
the scattering of watchtow-
ers warding off the Moorish 
invaders, to the Arab-built 
clock tower and the 16th 
century castle ruins, which 
are worth a visit. 
The best is the old Francis-
can monastery which is now 
the Church of our Lady of 
Redemption. 

I f 
you ask 
nicely you may still be al-
lowed to walk to the top 
of the tower and enjoy the 
vista of the whole town and 
mountains inland.
Modern Estepona still 
maintains its ancient am-
bience and does not seem 
overwhelmingly saturated 
with foreign investment.
Unlike Fuengirola and its 
fi sh alley, there are only a 
handful of English bars in 
the old town and along the 
paseo.  Local Spanish bars 
take precedence and 
there is plenty of 
good tapas to 
be had at very 
cheap prices.
In fact, one 
of the only 
things the 
town lacks 
are good 
places to stay, 
with the selec-
tion in the old 
town, at least, ex-
tremely poor. 
The town does however 
boasts one of the best beach-
es on the coast, the Playa de 
la Rada, which won a pres-
tigious blue fl ag in 2009. 
Lining this golden stretch 
of coastline are a number 
of well known chiringuitos 
that have been established 
since the mid sixties.
In the summer, as holiday-
makers fi ght to grab limited 
towel space in Puerto Banus, 
Estepona’s sun worshippers 
often have enough space 
to draw up their own  vol-
leyball courts in the sand. 
Others like Pauline Olivera 
prefer Playa del Cristo, just 
up the coast. “It is one of the 
only unspoilt little bays left 
on the coast,” she says. “It is 
so nice I chose to get mar-
ried there.”
However, not only is the 
town great for sunseekers 
but it also serves up a storm 

for fans of quality seafood. 
Even now, more than 50 
small fi shing boats leave 
the calm waters in the early 
hours, coming back laden 
with their catches.
There are certainly a few 
gems to be had along the 
paseo where a delicious 
three-course lunch will set 
you back just 15 Euros with 
a carafe of wine to boot. 
I remember frequently visit-
ing one of the most famous 
restaurants that was situat-
ed outside Estepona called 
the Yellow Book. 
This alternative hangout was 
based around the notorious 
drawings of one local artist 
which had to be censored 
for their explicit content.  
While they didn’t leave 
anything to the imagina-
tion famous guests included 

Michael Parkinson, 
Jimmy Tarbuck 

and Ronnie Cor-
bett. 

If you are ce-
lebrity-spot-
ting today, 
c o m e d i a n 
Frank Car-
son has a 
house near 

the marina 
while the much-

loved Cilla Black 
often pops over. 

My old favourite, wrinkly 
rocker himself Rod Stewart 
used to live just a few min-
utes drive away towards the 
Casares road. 
These days, however, you 
are more likely to bump 
into footballers trying to 
improve their handicap on 
a golfi ng break at El Paraiso 
golf course. 
Nevertheless, fond memo-
ries often come from our 
younger, more heady days 
and we must sometimes 
embrace progress, even if it 
is at the expense of cultural 
heritage. 
Yet many of Estepona’s old 
remnants remain intact – a 
stroll through the old town, 
past the orange tree-lined 
plazas will still invoke im-
ages of how life was some 35 
years ago. 
Just don’t go wandering too 
far as it may just bring you 
back into modern times.

Sunseekers 

often have 

space to draw up  

volleyball courts in 

the sand 
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ADR
Arunda Data Recovery Services

We help recover
your lost data!!!

Phone: 952 87 46 10
Mobile: 669 412 298

E-mail: info@arunda-data-rec.es

www.arunda-data-rec.es
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THE ENGLISH BOOKSHOP
New and second-hand books, greetings 

cards and maps

Ctra N340, Sabinillas, KM144
Tel: 952 891 545

Agents for Helicopter Sanitarias
and Andalucian Tours
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Bohemian 
fl avours

I 
HAVE never been some-
one to hang out in the 
obvious teenage haunts. 
So I skipped Estepona 

port in favour of a few choice 
spots, a little more authentic 
and a bit less loud and over-
indulgent.
A great place to start is in 
Calle Real with all its small 
and music-orientated bars. 
There’s something here 
for everyone; whether it is 
heavy rock, grunge or house 
and hip hop you are after.
Q Box at the beginning of 
the street serves the cocktail 
drinkers and lounge fans 
while Louie Louie is for old 
school rockers looking for 
a night of headbanging and 
organised Jaegermeister 
events.

Tolone is small 

and cosy, fi lled 

with warm colours 

and equally warm 

people 

For some pre-party nour-
ishment De Marco’s serves 
some of the fi nest Pizza 
in town; and then there is 
Tolone.
Tolone has been like a sec-

ond home to me for the past 
three years and I can guar-
antee that a lot of kids and 
adults alike will agree. 
Small and cosy, fi lled with 
warm colours and equally 
warm people, Tolone Bar 
invites you to sit back on 
one of their comfortable 

Roxanne Sancto, 22, 
fi nds her ideal spots to 
hang out right in the 
heart of the old town

couches, kick back and re-
lax, slurping on one of the 
many delicious and original 
smoothies, or fi lling up on 
one of their ‘Californication’ 
wraps or homemade brown-
ies.
Owners Kristi and Mario 
regularly invite local talents 

For more information on how Moneycorp can help get you more currency than from your bank, contact 

them on 951 319 700 or email cookie.bhoday@moneycorp.com. Always quote The Olive Press

The Regular Payment Plan

Moneycorp, a currency specialist, o! er you a com-
prehensive, cost-e! ective way of making your regu-
lar international payments. Moneycorp is a market-
leading foreign exchange specialist and understands 
the needs of people making regular currency pay-
ments - which is why the Regular Payment Plan has 
been tailored for transactions like pension transfers 
and mortgage payments.

The Moneycorp Regular Payment Plan will help save 
you time and money. Moneycorp o! ers better rates 
than a bank, as well as " xed and variable plan op-

tions. Customers can lock into favourable ex-
change rates for a set period of time, giving them peace of mind that 

the amount of foreign currency arriving in their overseas account 
will stay the same each time. The process is fully automated, so every 
month you can relax in the knowledge that your transfers are taken 
care of. 

Moneycorp recently invested over ₤1.3m into making their payment 
processing system the best in the industry. It is geared towards processing 

regular payments as e#  ciently as possible -0 using the very latest 
technology. Features include automated Direct Debit, so if your 

pension is paid into your UK sterling account, Moneycorp can 
automatically debit funds on the day you choose and make 
your transfer. If your pension is paid directly by a pension 
provider, Moneycorp can receive the money from them and 

make the transfer. The Regular Payment Plan is $ exible 
enough to accommodate your chosen payment schedule, 
with frequencies ranging from weekly to annual.

Using a foreign exchange and international payments spe-
cialist like Moneycorp to take care of all your payments to 
and from Spain can help. Their experts make the process 
quick, easy and highly cost-e! ective. Contact Moneycorp in 
the Costa del Sol on +34 951 319 700 or email cookie.bho-

day@moneycorp.com quoting The Olive Press.

Regular overseas payments - Out of control and out of pocket

This is a di#  cult time for people receiving an income from the UK when living in Spain. It 
is especially tough for those receiving pensions or making mortgage payments.

This article examines some of the issues regarding the transfer of funds abroad from the 
UK and what, if anything, can be done to safeguard the amount you receive each month 
- or better still, increase it.

When your UK pension is paid directly to Spain, the chances are that your pen-
sion provider will transfer your sterling via a third party. It is the third party 
that makes the conversion from sterling into euros and, more often than not, 
this will be a bank. 

As banks do not specialise in foreign exchange, their transfer fees are usually 
high and their exchange rates relatively poor. In many cases, the rate they 
o! er is 2-3% less than could be achieved elsewhere. Rates are only available 
at the time of transfer, with no option to lock into better rates when sterling 
is strong against other currencies. In addition, processing charges (the de-
ductions banks make for handling the transaction) can be as much as ₤18 per 
payment. The only saving grace is that some pension providers negotiate a 
lower fee for transferring the funds abroad.

The situation is often worse if your pension is paid in sterling to an account 
in the UK and you arrange your transfers directly with the bank. In addition 
to poor exchange rates and receipt charges, the average cost for transferring 
your currency is ₤25 per payment and, again, there is no option to lock 
into favourable rates. Crucially, the majority of banks do not have an 
automated process for regular payments, therefore you are expected to 
arrange your transfers every month via telephone or internet banking, 
even if the bank does o! er some form of regular payment service, it 
tends to lack the sophistication of other services on the market.

NONCONFORMIST: 
Roxanne Sancto

to exhibit their work in the 
small space they have to of-
fer. And this is how the idea 
for the annual ExplorArte 
Festival each July was born.
Once a year the pair go out 
of their way to organise this 
festival, which offers an in-
triguing mix of music and 
art of all styles. 
As well as great metal and 
rock bands and hip hop and 
pop artists motivating the 
crowds, there are poetry 
readings, and lots of impres-
sive art  and photography. 
Being able to enjoy the sand 
between your toes, and the 
sea right at your feet as 
you listen and learn about 
what’s new and rising in the 
world of music and art lends 
a strong bohemian fl air.
So if you are in the Estepona 
area, make sure to drop by 
for some bohemian fl avours 
and styles, and don’t - under 
any circumstances - miss the 
annual ExplorArte Festival!
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T
HE range of proper-
ties in Estepona is 
next to none. You can 
bag anything from a 

rambling  traditional town 
house to a sprawling luxury 
villa.
Local agent Adam Neale, 40, 
of Terra Meridiana, explains 
that Estepona has been pop-
ular with Spaniards and ex-
patriates alike for a number 
of years now.
“The area’s popular with 
Spaniards as well as expats 
and there are lots of people 
from Sevilla and Malaga 
with holiday homes here.
“The main change is that 
we’ve seen a rise in the 
number of people buying 
villas in the area as opposed 
to apartments and people 
seem to be moving to Este-

Abra
Alcazaba

pona to live rather than just 
buying holiday properties,” 
said Neale.
Prices range from 50,000 
euro apartments up to lux-
ury beachfront penthouses 
selling for one or two mil-
lion.
The Spanish infl uence on 
the area is what makes Este-
pona a more appealing place 
to buy a property. 
It is one of only a few coastal 
towns that has not lost its 
Spanish feel and character 
in both the lifestyle and the 
property style.
Another boost to property 
in the area has just arrived 

in the shape of the iconic 
luxury residential develop-
ment Alcazaba Hills Resort 
in the hills above the town.
The Alcazaba brand has be-
come known in Andalucia 
for its award-winning re-
sorts, since it began its fi rst 
constructions in 1984.
The new development, lo-
cated at the top of the Ar-
royo Vaquero valley  three 
kilometres from Estepona, 
is a gated community of 100 
luxury apartments, built in a 
typical Mediterranean style.
Each of the two and three 
bedroom apartments have 
great views over exquisite 
tropical gardens of exotic 
plants towards the sea. 

Buyers are more 

sophisticated 

than ever before 

and seek real 

value deals

Each includes spacious ter-
races, marble fl oors, air 
conditioning, beautifully 
equipped kitchens with 
granite surfaces, double 
glazing, intercom door en-
try systems, internet and 
satellite TV connection, 
underground parking and 
storage. 
“Despite the challenges pre-
sented by the global down-
turn, we hope that our brand 
and track record as develop-
ers will give confi dence to 
prospective purchasers,” 
said resort director Juan 
Pablo Leria Valero.
“Buyers today are more 
sophisticated than ever be-
fore; their prospective pur-
chase must offer value for 
money, capital appreciation 
and rental yield.”
Any golf enthusiast owning 
property at Alcazaba Hills 
Resort can also enjoy pref-
erential rates at nearby Es-
tepona Golf Club.
Buyers will also have use 
of the nearby Alcazaba 
Beach Club and there will 
be a shuttle service to both 
facilities, as well as to Este-
pona and its marina with its 
shops, restaurants, bars and 

IT’S MAGIC: Agent Terra Meridiana is 
offering this 2-bed villa for just 295,000 euros 
(down from 450,000) and this beautiful 
beachside villa for under one million euros By Asha Stuttard

popular Sunday market. 
In due course, Alcazaba 
Hills Resort will also benefi t 
from a 155 room hotel, spa 
and wellness centre. It will 
boast 15 swimming pools, 
with cascades and rainfor-
est showers, various restau-
rants, and a children’s play-
ground.

Contact Terra Meridiana at 
www.terrameridiana.com 
and 951318480 and Alcaza-
ba Hills at www.alcazaba-
hills.com or 952937693

LUXURY: One of the stunning pools at the 
upmarket Alcazaba Hills development

Estepona is full of property 
bargains and, unlike 
many parts of the coast, is 
maintaining its value
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A cosmopolitan town with a true Spanish feel
H

ugh and Sue Thompson, owners of 
Retro shop, have lived in Estepona 
for eight years, and renovated three 
properties in the town. “We like the 

Spanish feel of the place. It is not all high rise 
and fi sh and chips. There are some English 
bars and areas, but they have not destroyed 
the fabric of the town.”

Eva Mateos, from Leon, in the north of Spain 
opened the New You Clinic with her Cana-
dian husband Joe Alonso a month ago. The 
clinic sells a range of exclusive beauty treat-
ments and skin conditioners, as well as being 
the exclusive supplier of the Power Plate ex-
ercise machine, which gives the body a high 
speed workout using vibrations to stimulate 
them and relax. “We fell in love with the 
place seven months ago when we fi rst moved 

Why a range of key movers and shakers moved to vibrant Estepona

here. We love the Anglo/Spanish vibe and as 
we have a three year old, it was important to 
fi nd a safe place to live.”

Adam Neale
estate agent, moved to Spain, from England, 
via Moscow, with his Belgium wife Theodo-

LOCALS: Hugh and Sue Thompson, Eva Mateos, Adam and Theodora Neale, Walter and Wendy and Gemma Drake Ford
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A cosmopolitan town with a true Spanish feel
Why a range of key movers and shakers moved to vibrant Estepona

Adam Neale, 40, owner of Terra Meridiana 
estate agent, moved to Spain, from England, 
via Moscow, with his Belgium wife Theodo-

ra, seven years ago. “I love the facilities here 
for children. The beach has one of the best 
children’s playgrounds in Spain and there is 

lots to do here. On top of that it is extremely 
friendly and predominantly Spanish, which 
is important for us.”

Walter and Wendy Von Moolenbroek from 
Holland moved to Estepona over two years 
ago and fell in love with the trendy cafe Lola 
right in the heart of the town by the beach. 
“We love the fact that Estepona exists in spite 
of tourists. It has another life and is anything 
but dead in winter.”

Gemma Drake Ford, 32, from Billericay, 
Essex has lived just outside Estepona for 
11 years. “It is a lovely town, a real mix of 
nationalities. Cosmopolitan, but still very 
Spanish. The centre is beautiful with all its 
old cobbled streets and I love the gardens  on 
the outskirts.”

LOCALS: Hugh and Sue Thompson, Eva Mateos, Adam and Theodora Neale, Walter and Wendy and Gemma Drake Ford

CHARMING: Estepona offers a 
wonderful range of architectural 
styles, from this 16th century 
doorway, far left, to the typical 
street scene (left). Below, a bull and 
chiringuito on the beach, and two 
Arabic ladies look for a friend in 
the old town, while right, the lovely 
towering palms on the beach
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W
HILE some of the bigger chain 
stores, such as Mango, have 
closed over the diffi cult last 
few months, the pedestrianised 

back streets are full of off beat and inde-
pendent shops, each with their own twist.
Retro is the perfect example of this. A for-
mer stained glass window school it has 
been brilliantly restored by Hugh and 
Sue Thompson, keeping its overwhelming 
charm.
At least a century old, the shop which sells 
retro and antique furniture, as well as soft 
furnishings, is getting extremely popular 
with the local Spaniards as well as expats.
“And the Madrilenos and Basques buy 
up loads of stuff when they come down 
here in the summer, because it is so much 
cheaper than back home,” says Sue, who 
taught fashion in the UK before moving 
to Spain.
Nearby, artist Gemma Drake Ford, 32, 
from Essex, has set up another cool shop 
La Fuente del Arte. A self-taught artist she 
is selling a great mix of hand-painted dec-
orative furniture, mirrors and paintings 
from her studio in Calle del Mar. Ideal 
Christmas presents, she buys a mixture 
of old and new furniture and enhances it 
with decorative painting. “I can also take 
commissions, so people can match their 
own interiors to my work,” she explains.

Mumm champagne 
and retro cool

F u r t h e r 
into the 
centre of 
town are a 
range of superb gift and 
fashion shops, while on Calle Terraza, 
at the junction of Veracruz is one of the 
best delis on the Costa del Sol.
Run by a charming couple, Serrabugo is 
full of delights from around Andalucia, 
including the fi nest jamon iberico, goats 
cheeses and  goodies from the Serrania de 
Ronda.
On top of that, you can get all kinds of 
meats by the slice and the selection of 
wines – well over 100 – are mixed and 
varied in price and even include a bottle 
of Mumm champagne for just 30 euros.
Out of town, in the industrial estate, head 
for the shop Thom Moebel, which not only 
has great wooden indoor and outdoor fur-
niture, but some interesting windmills, 
which would make great Christmas pres-
ents.
Nearby, if you are looking for electrical 
items is Electro Oferta, which has some 
terrifi c deals in the run up to Christmas.
And don’t forget for computer equip-
ment there is also Surweb Informatica, 
one of the longest-running and most 
efficient computer shops on the whole 
coast.

FROM the fabulously 
healthy, but original, 
dishes at Terra Sana to the 
adventurous cuisine at El 
Casino in the old town Es-
tepona has a lot to offer.
Terra Sana, in Laguna Vil-
lage, certainly takes some 
beating with its mix of or-
ganic dishes, cooked from 
as much local produce as 
possible.
There is a lovely palm tree-
lined shady terrace and 
the restaurant is running 
a clever Christmas appeal 
for unwanted toys to be 
donated to local childrens’ 
charities.
In the other direction, the 
marina is a good spot to 
look for somewhere to eat, 
with the Taberna Mari-
nera being the pick of the 
bunch.
An atmospheric place 
harping back to the golden 
days of the 1980s, with 
music and décor to match, 
the food – and particular 
wines – are pretty good 
too.

A meal for 
all tastes

Nearby, the Irish Fiddler is 
a good spot for some typical 
Irish fare and don’t forget 
La Luna, a charming spot 
at the end of the marina, 
where you can always watch 
live football.
Back in the old town, Calle 
Caridad is a good place to 
start any gourmet tour, per-
haps at the excellent Tab-
erna de Lucia, where you 
will fi nd Spain’s best ham 
on offer.
Now pedestrianised this 
charming old street has 
four or fi ve excellent restau-
rants, including the recently 
opened El Casino, which is 
an incredibly stylish place 
for dinner.
Owned by a local media mo-
gul, its Italian chef knocks 
out such delights as arti-
chokes with foie and hol-
landaise sauce and, best of 
all, a light and airy terrine of 
leeks and prawns.
Looking for somewhere for 
an after hours tipple, just a 
few doors up is the friendly 
Irish-run Bar Rouge run by 

Thom Maher. 
Nearby, on the beach you 
will fi nd Costa Oeste, with 
a great a la carte menu and 
panoramic views across the 
ocean towards Gibraltar.
Across the square is another 
charming spot, Lola’s, run 
by Dutch couple Walter and 
Wendy Von Moolenbroek 
with a clear passion for life. 
A milliner by trade Wendy 
has a great eye for detail 
and she and her husband 
know how to make this one 
of Estepona’s most success-
ful places to eat.
Around the corner is Dune 
Bar, which has been run by 
David and Irene, from Lon-
don, since 2005. Says Dav-
id: “We are known for our 
Mediterranean-style cui-
sine and people particularly 
comment about our mozza-
rella and roasted vegetable 
baps. They are the best on 
the coast”. The couple are 
generously offering a free 
bottle of wine to any read-
ers bringing along a copy of 
their advert.

CHARMING: Terra Sana, while 
(right) Serrabugo deli
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Days gone by

OLD CHARMS, LITTLE CHANGED: A lot has certainly 
changed in Estepona over the last 100 years, yet in the 
heart of the old town, many of the historic buildings 
still remain. Take a snapshot (right) of Calle Caridad 
today, in comparison with the same street in 1913 
(below). Meanwhile compare a shot of Calle Real 
(above) in 1929 to one taken today and (top right) two 
shots of the virgin at the same Easter parade

ly 
 the 

two 
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Key to 
advertisers
01 Bar Rouge
02 Big Blue Box
03 Café Europa
04 Café Oeste
05 Christmas Concert
06 Donahues
07 Dune Bar
08 Electro Oferta
09 Guarda Mueble 
Storage
10 HM Cater Equipment
11 Irish Fiddler
12 LA Alcazaba Hills
13 La Fuente de Arte
14 La Luna
15 Longmans Bookshop
16 Lolas
17 Murray Harper
18 New You Center
19 Retro
20 Serrabugo
21 Sizazz Hairdresser
22 Surweb Informatica
23 Taberna Marinera
24 Terra Meridiana
25 Terra Sana
26 Thom Moebel
27 Unicentro

2

OLD TOWN
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Terra Meridiana S.L.
Property Consultants
77 Calle Caridad, 29680 Estepona, Spain

Tel: +34 951 318480
Mob: +34 678 452109
Fax: +34 952 808791

Email: adam@terrameridiana.com
Skype: Terra Meridiana (Adam Neale)
www.terrameridiana.com

FOR SALE: Stunning 2 bedroom 1st fl oor 
front line beach apartment offered
fully furnished. Was 675,000. Now 475,000! 
Ref: TMRA1160

FOR SALE: Beautiful front line beach 2 
bedroom ground fl oor apartment for sale 
in Bahia de Velerin. Was 650,000. Now 
499,000 fully furnished. Ref: TMRA1037

FOR SALE: Duplex 3 bed penthouse for
sale in Menara Beach, front line beach
development. Ref:TMRA1040

FOR SALE: Front line beach 2 bedroom 
house with private garden. Was 1.2m.
Now 750,000 open to offers.
Ref: TMRT1002

FOR SALE: Beautiful 3 bedroom townhouse 
with private garden on the beach in
a gated community. Was 1.3m Euros. Now 
995,000 Euros. Ref: TMRT1001

FOR SALE: Lovely 2 bedroom villa situated 
close to Estepona Town on 2,800m2
of land. Was 450,000. Now 295,000!
Ref:  TMRV1101

FOR RENT: Luxury 3 bed apartment fi rst 
line beach on the New Golden Mile.
Offered furnished. 2,000 euros per month 
long term. Ref: TMRA1036

FOR RENT: Contemporary villa with private 
swimming pool and sea views close
to Estepona Town. Offered furnished. 1600 
euros per month long term. Ref: TMRV1134

FOR RENT: New 3 bedroom villa with 
private swimming pool close to Estepona
town. Offered fully furnished. Only 1500 
euros per month long term. Ref:TMRV1112

Member of Leading Property Agents of Spain (LPA) AEGI (Asociación Empresarial de Gestión Inmobiliaria) Infocasa and IDD Network Members

Member of LPA - 
Leading Property 
Agents of Spain


