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Tulum, la ciudad amurallada
del mundo maya junto al mar.
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Disfruta las aguas cristalinas
y sagradas del Cenote
Mariposa.

Sumérgete en Akumal y nada
junto a tortugas marinas en
un paraiso de aguas
cristalinas y arrecifes vivos.

TULUM CENOTE
TORTUGAS
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original name was Zama, meaning “dawn.’
recent.

Thanks to its privileged location facing the Caribbean Sea, this archaeological site is the most

visited in the Riviera Maya and one of the most popular in all of Mexico. It currently covers
664.32 hectares and is located within the only protected natural area in the Cancun—Tulum
corridor.

" The name Tulum, which means “wall” is more



TEMPLE OF THE
DESCENDING GOD

Temple of the Descending Gods: One intriguing aspect of
this building is that neither its walls nor its doorway are
vertically aligned—a feature not caused by the passage of
time, but rather an intentional design in its construction.
In the upper niche rests the figure of the Descending
God, a deity found in almost every structure in Tulum.

The Descending God has been associated with a wide
range of phenomena, both astronomical—such as the
cycles of the Sun and Venus—and natural, including rain
and lightning. He is also linked to agriculture and to
symbols of renewal and rebirth. Some scholars even
identify him with God E, associated with maize, or with Ah
Musen Cab, the deity of bees.

Descending God attached to the front of Building 25.
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TEMPLE OF THE
FRESCOES

The appearance of the building, along with its decorative elements, clearly guggesfs that it was used
for ritual purposes. Inside, fragments of murals (frescos) are still preserved depicting various deities,
symbolic serpents, and offerings such as flowers, fruits, and ears of corn reflectlng the ceremonlal
|mportance of the space and its connection to fert|I|ty and the splrltual worId



fre sed base, traditionally associated with wind deities, since the
re offers less resistance to air currents. It is-located |'r'1 rthwest corner, facing

the sea, and it is said that when a hurricane approached, it produced a whistle-like sound thanks to a
specially designed hole inside, alerting the town of the threat.
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For the Maya culture, cenotes were sacred places, not only because they were their main source of
water but also because they were considered portals to the underworld. These bodies of water remain
mystical spaces full of history.

The Mariposa Cenote is a semi-open cenote whose vault has largely collapsed, although it still retains a
covered section resembling a cave. Its depth varies between 30 cm and 6 meters, due to rocky
formations on its floor. For safety reasons, wearing a life jacket is mandatory.

This cenote is home to the toh birds, also known as “clock birds." These birds, which nest in or near
cenotes, have a distinctive tail with two turquoise feathers that they move side to side. It is also
possible to see bats in the covered area, as well as dragonflies and various types of fish.

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

Remember to shower before entering the cenote to remove creams and body oils, helping to protect
the purity of the water.






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

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

Here are some popular dishes you can try in this activity:

TACOS AL PASTOR THE MOST POPULAR IN MEXICO!

Tacos al pastor originated when Syrian and Lebanese
immigrants who arrived in Mexico tried to recreate their
shawarma, substituting lamb with pork. They also
incorporated a blend of chiles and achiote paste in the
marinade, which gave the tacos their characteristic red
color.

TORTILLA SOUP
Also known as "Aztec soup,” this soup is made from

tomatoes, chiles, garlic, and onion, with strips of fried
corn tortilla. It is served with avocado, slices of chile,
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).

Lomo en ciruela Crispy tacos =



LAND OF TURTLES



Its name means “land of turtles” in the Mayan language, and it serves as an important habitat for
these marine animals, which can be observed while snorkeling or diving. During nesting season,
the turtles come ashore to lay their eggs—an awe-inspiring spectacle to witness.

Akumal boasts a spectacular bay with crystal-clear
turquoise waters, where you can snorkel alongside sea
turtles and explore its vibrant coral reef. As a sanctuary
for countless turtles, the designated viewing areas are
marked by buoys to protect both visitors and wildlife.
In addition to turtles, you may encounter manta rays,
starfish, schools of fish, sea urchins, and more.

One unique feature of Akumal's coral reefs is their
parallel alignment to the coastline. This natural
formation allows turtles to cross the reef barrier to nest
and feed, while at the same time, it prevents predators
from entering—creating a remarkably safe refuge for
various species of sea turtles.




DID YOU FORGET SOMETHING
FOR YOUR VACATION?

Explore our local market and
enhance your experience!

FLIP FLOPS

WATER SHOES
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MICROFIBER TOWEL

T-SHIRTS

GOGGLES & SNORKEL
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ARTISAN HONEY

¥ MELIPONA BEE
HONEY

REGIONAL HONEY

CHOCOLATE
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ARTISANAL SALT

HABANERO OIL
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Enjoy the
delicious
cocktails
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EKINOX

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.

Guacias]

We have a gift Rate your
for you experience
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