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David Salomon

Our General Manager David Salomon, having
worked for many of the world’s greatest luxury
brands, brings a wealth of hospitality experi-
ence (21 years) from around the globe, to his
position at Almanac Barcelona. From Thailand
to Costa Rica and from Mexico to England his
hospitality experience began as a trainee at the
Kempinski Hotel Vier Jahreszeiten in Munich.
He worked in various positions at The Penin-
sula Bangkok, Raffles in Hamburg, Claridges in
London, and Four Seasons Costa Rica. Da-

vid served as Rooms Division Manager at the
Mandarin Oriental in Munich and then served
as a member of the pre-opening team in Bar-
celona for the group. He later joined the team
at The Ritz-Carlton, Berlin and was promoted
to Director of Operations. Most recently David
served as the General Manager for two hotels
at PGA Catalunya Resort, one of the world’s
leading luxury real estate developments and
fully-serviced lifestyle resorts. His depth and
breadth of experience provides a deep under-
standing of luxury hospitality that can be put
to work for Almanac Hotels. Raised in Munich,
Germany, Mr. Salomon has been passion-

ate about this industry from a very early age.
He studied at the Hotel and Tourism School,
MODUL in Vienna, Austria. David is fluent in
German, English and Spanish and now lives

in his wife's hometown of Barcelona with their
two children.

Rodrigo de la Calle

Our Chef Rodrigo de la Calle, son of a farmer
and grandson of cooks, was born in Madrid
where he spent his childhood surrounded by
vegetables and the love of gastronomy. After
studying and learning in renowned kitchens,
he soon meets botanist Santiago Orts and his
kitchen takes a 180 degree turn: they both cre-
ate the concept “Gastrobotanica”. Vegetables,
fruits and fungi products become the center
of his gastronomic art and his expertise leads
him to work with Joél Robuchon and other in-
ternational chefs. In 2015 he opens his restau-
rant in Madrid, El Invernadero, for which he
receives a Michelin star in 2016. Finally, in
February 2020, Rodrigo de la Calle introduces
his green haute cuisine to Barcelona, with the
VIRENS restaurant, located in the hotel
Almanac Barcelona.

Sergio Ruiz Nieves

Sergio Ruiz, our Executive Chef, has extensive
experience in hotel gastronomy. Starting his
long career at the Hotel Arts Barcelona, he
later joined kitchen teams as Executive Chef
in hotels such as Dolce Sitges, Hotel Neri and
Casa Fuster. After all these experiences, he
later returned to the Hotel Arts as Chef of the
Enoteca restaurant, awarded with 1 Michelin
star. In 2017, he joined the Almanac Barcelona
team.
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Jaime Beriestain, interior designer

Jaime Beriestain Studio is an award-winning
interior design and landscape architecture firm
based in Madrid and Barcelona. Founded by
Jaime Beriestain in 2002, it has completed pres-
tigious projects of different sizes and complexi-
ties throughout Europe, Africa and America.

Jaime Beriestain Studio has a diverse portfolio
of outstanding luxury hotel, private residential,
restaurant and retail projects.

The Studio’s approach is to research the specific
nature of each project and tailor a design re-
sponse to meet the aspirations of the individual
client, the characteristics of the site and the
detailed requirements of future occupants.

Almanac Hotels

Almanac Hotels is a hospitality tastemaker devel-
oping iconic hotels in landmark locations. Alma-
nac Barcelona opened in February 2018 and will be
followed by Vienna, Budapest, Prague and Zagreb.
Located in the heart of each city, they become an
exceptional platform to experience each destination
in the manner that a local would - from the insid-

er perspective. The mission is to enhance the guest
experience through elements of travel that make up a
journey: Scent, Taste, Light, Beat and Touch. It’s time
to awaken your senses to a new kind of hospitality
experience and unlock the essence of Almanac Ho-
tels.

Awards
Special prize Interior - Hotels in Europe -
Prix Versailles Award 2018

Awarded as #1 Hotel in Barcelona and
#3 Hotel in Spain & Portugal by Condé Nast
Traveler’s 2019 Readers’ Choice Awards

Awarded Best Hotel in Spain and Portugal by Condé
Nast Traveler’s 2020 Readers’ Choice Awards
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CONTACT ALMANAC

SAY HOLA

We can’t wait for you to experience
ALMANAC for yourself.

Gran Via de les Corts Catalanes, 619-621
08007 Barcelona, Spain

Phone: +34 93018 70 00
media@almanachotels.com

Follow us:
@almanachotels
@almanacbarcelona
@virensbarcelona

Sandra Jiménez Romane Ouadghiri
Director of Sales & Marketing Marketing & PR Executive
Almanac Barcelona Almanac Barcelona
Phone: +34 930 187 250 Phone: +34 930 187 253

sandra.jimenez@almanachotels.com romane.ouadghiri@almanachotels.com
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