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K A A N  L U UM
&  C E N O T E S

Kaan Luum: pure nature and
a hidden cenote just minutes
from Tulum.
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Enjoy the crystal-clear and
sacred waters of Cenote

Mariposa.
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Step into this beautiful
cavern-type cenote and
discover its crystal-clear
waters hidden within nature.
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KAAN LUUM
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TULUM'S BEST-KEPT SECRET



Kaan Luum is a lagoon located just 15 minutes south of
Tulum, deep in the Mayan jungle. Its main attraction is
a central cenote that reaches depths of up to 85
meters, surrounded by shallow turquoise waters that
create a stunning color contrast. This cenote is ideal
for experienced divers. The lagoon features a dock,
shaded areas, and basic facilities, making it perfect for
those seeking a natural and relaxing experience away
from the more touristy spots.

Fun fact:
Though it may look like a simple lagoon, Kaan Luum is
actually a massive open cenote. Its name in Maya
means “yellow land,” referring to the earthy tones of
the soil that surround its waters.
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CENOTE CENOTE 
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MARIPOSAMARIPOSA



MARIPOSA CENOTEMARIPOSA CENOTE

For the Maya culture, cenotes were sacred places—not only because they were the main source of
water, but also because they were believed to be portals to the underworld. These bodies of water
remain mystical spaces filled with history.

Cenote Mariposa is a semi-open cenote whose vault has mostly collapsed, though it still preserves a
covered section resembling a cave. Its depth ranges from 30 cm to 6 meters due to the rocky
formations at the bottom. For safety reasons, wearing a life vest is mandatory.

This cenote is home to toh birds, also known as “clock birds.” These birds, which nest in or near
cenotes, have a unique tail with two turquoise feathers that swing side to side. You may also spot bats
in the covered area, as well as dragonflies and various species of fish.

In addition to swimming and observing the local flora and fauna, you can enjoy the swings around the
cenote or relax in the hammocks under the shade of the trees, listening to the birdsong.

Remember to shower before entering the cenote to remove any creams or oils from your body—this
helps preserve the purity of the water.
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CENOTE CENOTE 
CHEN-HACHEN-HA
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There are several types of cenotes, and in addition to
swimming in a semi-open cenote, you'll also have the
chance to experience swimming in a cavern-type
cenote. Both cenotes are connected by an underground
river, whose entrance can be seen underwater in this
cenote.

Cenote ChenHa is still mostly closed off, with only a small
opening allowing natural light to shine through and
illuminate its crystal-clear waters, along with the cenote’s
entrance.

The cavern ceiling is covered in stalactites, formed by
mineral traces that separate from water as it filters
through the limestone. According to experts, it takes
between 4,000 and 5,000 years for just 2.5 cm of
stalactite to form. For this reason, it's important not to
touch them in order to help preserve them.
The depth of this cenote varies between 2 and 6 meters,
and you can also observe stalagmite formations on the
cavern floor.

08



GASTRONOMYGASTRONOMY
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Since pre-Hispanic times, corn and chili have been the foundation of Mexican cuisine. Their incredible
versatility has allowed for the creation of a wide variety of dishes and culinary techniques across the
different regions of the country.

Pre-Hispanic cooking evolved by adapting to the new ingredients, techniques, and utensils introduced
during the conquest, giving rise to the traditional Mexican cuisine we know today.

The following are some popular dishes you can try during this activity:

TACOS AL PASTOR 

TORTILLA SOAP

Tacos al pastor originated when immigrants from Syria
and Lebanon who arrived in Mexico tried to recreate
their shawarma, substituting lamb with pork. They also
incorporated a blend of chilies and achiote paste in the
marinade, which gave the meat its distinctive red color.

THE MOST POPULAR IN MEXICO!

Also known as "Aztec soup," this dish is made with a base
of tomato, chilies, garlic, and onion, and includes strips of
fried corn tortilla. It is typically served with avocado,
sliced chili peppers, cream, and cheese. This dish
originates from the state of Tlaxcala, whose name means
“place where tortillas abound” or “land of corn.”

In addition to these two dishes, you can enjoy typical Mexican cuisine such as cochinita pibil, crispy tacos
(tacos dorados), chicken tinga, and pork loin with plum sauce (lomo en ciruela).

Cochinita Pibil Chicken TingaChicken Tinga
Pork loin with
plum sauce
Pork loin with
plum sauce Crispy  tacosCrispy  tacos
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MA'AX

WATER SHOESWATER SHOES

FLIP FLOPSFLIP FLOPS

GOGGLES & SNORKELGOGGLES & SNORKEL

WATERPROOF CASEWATERPROOF CASE

T-SHIRTST-SHIRTS

MICROFIBER TOWELMICROFIBER TOWEL

DID YOU FORGET ANYTHING
FOR YOUR VACATION?
Explore our local market and
enhance your experience!
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ARTISAN HONEYARTISAN HONEY

HABANERO OIL

HABANERO PASTE

ARTISANAL SALTARTISANAL SALT

CHOCOLATE 
& CACAO

CHOCOLATE 
& CACAO

REGIONAL HONEY

MELIPONA BEE 
HONEY

HABANERO SAUCEHABANERO SAUCE

LOCAL
MARKET
LOCAL
MARKET
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Enjoy the
delicious
cocktails

AluxAlux
KissinKissin

MargaritaMargarita

Piña
Colada
Piña
Colada
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Enjoy a
refreshing

 Coco Loco!

Enjoy a
refreshing

 Coco Loco!



Thank you for choosing Mexico to create unforgettable
memories with your family and friends.

We are delighted to have been part of your journey and hope
you enjoyed it as much as we did.

Thank you for choosing Mexico to create unforgettable
memories with your family and friends.

We are delighted to have been part of your journey and hope
you enjoyed it as much as we did.

Gracias! Gracias! 
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We have a gift
 for you

We have a gift
 for you

Rate your
experience
Rate your
experience
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