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"White Food
Structure"
Premio Lux Plata
2017 en la categoria de
bodegon

La coleccién “White Food Structure”
de Nando Esteva (Palma de Mallorca,
1979) ha sido premiada con el LUX
Plata en la categoria de Bodegén en la
vigesimoquinta edicion de este certa-
men organizado por la Asociacién de
Fotografos Profesionales de Espafa
(AFPE).

En “White Food Structure” Nando Es-
teva nos propone un juego de sombras a
partir de estructuras geométricas crea-
das con pasta de arroz y cuatro frutas

y verduras: chirimoya, pera, alcachofa
y romanescu. Todo pintado en blanco
para obtener un resultado homogéneo.
Nando Esteva atina en esta coleccién
dos de sus especialidades: gastronomia
y arquitectura. Un binomio ya presente
en su coleccion “Al-Hambre”, también
premiada en los LUX 2014.

"Artes graficas"
coleccion destacada
de 2017

"Artes graficas" es otra de las coleccio-
nes mas relevantes de Nando Esteva en
este tltimo afio, reconocida con la plata
en el prestigioso certamen internacional
Prix de la Photographie Paris Px3 en

la categoria de fotografia publicitaria
gastronémica y con el bronce en One
Eyeland. En este proyecto, realizado en
colaboracién con Ingrama e Illa de Pu-
blicidad, Nando Esteva fusiona las artes
graficas con una de sus especializades:
el ‘Food Art'.

Treinta obras
premiadas desde
2009

Treinta obras y colecciones de Nando
Esteva han sido reconocidas desde
2009 en los principales certamenes
internacionales acumulando mas de

70 premios y menciones en categorias
diversas como Gastronomia, Bodegon,
Proyecto Personal, etc. en citas como
los LUX, Px3, IPA, One Eyeland, Flo-
rencia-Shanghéi, Photography Masters
Cup, London Creative Competition,
Fine Art Photography Awards, Moscow
International Photography Awards,
Back & White Spider Awards, Color
Awards, Hasselblad y Tokyo Internatio-
nal Foto Awards.

"Espana-México-San-
to Domingo-Miami"

En publicidad e imagen del ambito

Follow me
Instagram @nandoesteva
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turistico, Nando Esteva trabaja desde
hace ya varios afos especialmente en
Espafia, México, Reptiblica Dominicana
y Estados Unidos (Miami), paises en

los que colabora con cadenas hoteleras
internacionales como Iberostar y Bahia
Principe. En Mallorca, son habituales
también sus sesiones fotograficas en
establecimientos de méaxima categoria
como el Hotel Park Hyatt Mallorca del
Grupo Cap Vermell ~donde ha podido
fotografiar las delicias del galardonado
chef en reposteria Oriol Balaguer- y con
el encanto urbano del Summum Prime
Boutique Hotel en el centro de Palma.
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Gastronomia con
estrella

Ademas de los proyectos personales y \ / | A O
artisticos que desarrolla en su labora- i

torio gastronémico, Nando Esteva ha
fotografiado también las creaciones
culinarias de chefs con Estrella Miche-
lin como Maca de Castro, Marc Fosh,
Bryce Shuman, Ronny Emborg, Emma
Bengtsson, Manuel Berganza o Matt
Lambert.

Publicidad e Ee

Marecas internacionales como Braun,
Teka y Gillette confian en la mirada y
técnica de Nando Esteva para mostrar
la calidad y disefio de sus productos. ). cilte
Veniss
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1M1 TOO
Gastronomico ol
FOR SCHOOL

Una vez mas, el Laboratorio Gastrono6-
mico ha sido clave para la nueva cam-
pana de Braun y sus electrodomésticos.
Alo largo de 2017 se han realizado
numerosas sesiones en la cocina del
laboratorio elaborando nuevas recetas,
siempre de la mano del chef Marc Fosh.

Exposicion
colectiva del 102
aniversario de
Rialto Living

Nando Esteva fue uno de los 28 artistas
que participé en 2017 en la exposiciéon
colectiva conmemorativa del décimo
aniversario del Rialto Living. Para la ce-
lebracién, esta tienda de estilo tan em-
blematica de Mallorca invité a algunos
de los artistas que a lo largo de la pasada
década han expuesto en la galeria.
Nando Esteva eligi6 una de las fotogra-
fias de su serie Al-Hambre, proyecto
personal en el que el fotégrafo mallor-
quin explora la arquitectura interna del
producto gastronémico y que ha sido
premiada en certimenes internaciona-
les de maximo prestigio.
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"White Food
Structure",
Lux Silver Award 2017
in the still life category

The "White Food Structure"” collection
by Nando Esteva (Palma de Mallorca,
1979) has been awarded the LUX Silver
in the Still Life category in the twen-
ty-ninth edition of this contest organi-
zed by the Association of Professional
Photographers of Spain (AFPE).

In "White Food Structure" Nando Es-
teva proposes a game of shadows based
on geometric structures created with
rice paste and four fruits and vegeta-
bles: custard apple, pear, artichoke

and romanescu. All painted in white to
obtain a homogeneous result.

Nando Esteva combines two of its spe-
cialties in this collection: gastronomy
and architecture. A binomial already
present in his collection "Al-Hambre",
also awarded in the LUX 2014.

"Graphic arts"
Featured collection of
2017

"Graphic Arts" is another of the most
important collections of Nando Esteva
in this last year, recognized with the
silver in the prestigious international
contest Prix de la Photographie Paris
Px3 in the category of gastronomic ad-
vertising photography and with bronze
in One Eyeland. In this project, carried
out in collaboration with Ingrama and
Illa de Publicidad, Nando Esteva fuses
the graphic arts with one of its special-
ties: the 'Food Art'.

Thirty works
awarded since 2009

Thirty works and collections of Nan-
do Esteva have been recognized since
2009 in the main international com-
petitions accumulating more than 70
awards and mentions in various cate-
gories such as Gastronomy, Still Life,
Personal Project, etc. in appointments
such as LUX, Px3, IPA, One Eyeland,
Florence-Shanghai, Photography
Masters Cup, London Creative Compe-
tition, Fine Art Photography Awards,
Moscow International Photography
Awards, Back & White Spider Awards,
Color Awards, Hasselblad and Tokyo
International Photo Awards

"Spain-Mexico-Santo
Domingo-Miami"

In advertising and tourism image,
Nando Esteva has been working for se-
veral years, especially in Spain, Mexico,
Dominican Republic and the United
States (Miami), where he collaborates
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with international hotel chains such as
Iberostar and Bahia Principe. In Mallor-
ca, photographic sessions are also com-
mon in establishments of the highest
category such as the Hotel Park Hyatt
Mallorca of the Cap Vermell Group -
where he has been able to photograph
the delights of award-winning pastry
chef Oriol Balaguer - and the urban
charm of the Summum Prime Boutique
Hotel in

the center of Palma.

Gastronomy with
star

In addition to the personal and artistic
projects he develops in his gastrono-
mic laboratory, Nando Esteva has also
photographed the culinary creations
of Michelin star chefs such as Maca de
Castro, Marc Fosh, Bryce Shuman, Ron-
ny Emborg, Emma Bengtsson, Manuel
Berganza and Matt Lambert.

Advertising

International brands such as Braun,
Teka and Gillette rely on the look and
technique of Nando Esteva to show the
quality and design of their products.

Gastronomic
laboratory

Once again, the Gastronomic Labo-
ratory has been key to Braun's new
campaign and its appliances.
Throughout 2017 there have been
numerous sessions in the kitchen of
the laboratory preparing new recipes,
always under the guidance of chef Marc

Fosh.

Collective
exhibition
of the 10th
anniversary of
Rialto Living

Nando Esteva was one of the 28 artists
who participated in 2017 in the collecti-
ve exhibition commemorating the tenth
anniversary of Rialto Living. For the ce-
lebration, this store of emblematic style
of Mallorca invited some of the artists
who have exhibited in the gallery over
the past decade.

Nando Esteva chose one of the photo-
graphs from his series Al-Hambre, a
personal project in which the Mallorcan
photographer explores the internal ar-
chitecture of the gastronomic product
and has been awarded at prestigious in-
ternational competitions.
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