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A customer buys a glass of legmi from a street vendor, a coveted date palm drink,
in the southwestern Tunisian town of Gabes. — AFP photos

A street vendor holds a bottle of legmi, a coveted date palm drink, in the south-
western Tunisian town of Gabes.

A man climbs a palm tree to pick fruits used for mak-
ing legmi.

A customer buys bottles of legmi from a street vendor, a coveted date palm drink.

As soon as the sun is up, people in southern Tunisia
rush out to buy a glass or bottle of legmi, a coveted
date palm drink that is too delicate to be sold far

from the oasis. At 7:00 am, at the busy Ain Slam round-
about in the center of the coastal city of Gabes, bicycles,
cars and military vehicles are clustered around three men
seated on plastic chairs. Next to them are jugs brimming
with the precious juice, a testament to the Gabes saying:
“Even if the legmi attracts mosquitos, people will stick
around.”

Favored particularly during the Muslim holy month of
Ramadan for its high sugar content, this drink, typical of
Saharan oases, is primarily consumed from March to
October. Many Tunisians enjoy legmi for breakfast, such as
Akram, who has walked to the roundabout for the morning
rush. “We were born with legmi,” he said. “My grandfather
and my father produced it, my one-and-a-half-year-old
daughter has already drunk it, and me, I have even written
a song about legmi,” said the singer, in his thirties. Another
customer, Haithem, 30, described the drink as “part of our
identity”. “It’s something rare, it’s a gift,” he said.  A pro-
ducer must have an expert hand and not be too greedy to
draw the sap from the palm without killing it, he said.

‘Prince’ of palm tree 
At the Ain Slam roundabout, a 1.5-litre bottle sells for

around 2.5 dinars ($0.87). One of the producers is Ridha
Omrane Moussa, who describes himself as the “prince of
the palm tree”. Now in his sixties, he has harvested the
nectar since learning the technique aged 14 from a relative
in the Gabes oasis of Nahal.  “He who doesn’t love the
palm tree is not Gabesian. After God, there is the palm
tree,” he said. Perched atop an eight-meter (26-foot) palm,
cigarette between his lips, Moussa had just finished his

harvest for the day. 
To extract a daily take of 15 liters (3.9 gallons), he

climbs the palms barefoot, using nothing but notches he
made in their trunks. He carefully cuts the bark to cause a
reaction from the palm that makes its sap rise.  But “one
must not touch the heart of the palm, otherwise it dies,”
Moussa warned. He has 25 palm trees but harvests from
each for just two and a half years before letting them rest
for four years, producing around 8,000 liters annually. 

‘Young people’s game’ 
Other than fresh, or “living” legmi, a fermented, alco-

holic version of the drink is produced, called “dead” legmi.

Back at the Gabes roundabout, Haithem described the
alcoholic drink as “a young people’s game”. “They don’t
have a lot of money to get drunk, so you pay one dinar
and get dead legmi... but it’s not good at all.” In his youth,
Haithem and others fermented living legmi for hours in a
hut to produce their own alcohol. “Everyday we tested it.
We added herbs, mint... Until today, we don’t know which
one was the best because nobody agreed. Those are good
memories.” Along with the harvesting, storing the drink is
complex as it turns rapidly into vinegar. To keep it fresh,
bottles of ice are placed in the can that the sap flows into
overnight, then the juice is immediately frozen until it’s
poured for sale.

This fragile process limits the consumption of legmi.
“Even in Sfax, there is none,” Haithem said, of the coastal
city to the north.  “It has stayed organic, without any
chemicals or ingredients for preservation, nothing.” Some
residents see its fragility and limited reach as a positive.
Haithem said that some were afraid: “If there is a lot of
demand, what’s going to happen? They’re going to cut a
lot of palms and risk losing the oases.” 

Moussa, the legmi producer, warned that “chemical
pollution from factories is a threat to the oases.” State-
owned Tunisian Chemical Group has been processing
phosphate in the area since the 1970s and has been
blamed for putting the oases at risk. But for now, the
future of legmi producers is assured. “I taught my son
this work so that this tradition stays in Gabes forever,”
Moussa said. — AFP

A man picks fruits from a palm tree, to be used for making
legmi.

French star
Alain Delon
‘getting better’ 
Legendary French actor Alain Delon is “get-

ting better and better”, one of his sons has
assured fans, after the 83-year-old suffered

a stroke.  Posting a photo of the actor, known
for his starring roles in fi lms such as “The
Swimming Pool” and “Purple Noon”, on his
Instagram account late Sunday, Alain-Fabien
Delon thanked his father’s fans for their support.
“Thank you for your many messages, which
have deeply touched me. 

As you can see, he is getting better and better.
And he sends you his love,” the post said, with a
picture of the actor sitting up, wearing a red polo
shirt and smiling.  On Thursday, Delon’s eldest son
Anthony had said the actor had suffered a stroke
a few weeks ago and was currently “resting” in
Switzerland.  Then a day later, his daughter
Anouchka had said Delon was “already thinking
about his next projects”.  He has spent over 60
years working in European cinema. — AFP

Salalah, a heaven on earth, greenery, waterfalls, rocks,
mountains, especially in khareef season. Starting
mid-June till mid-September. 

The five-star Salalah Rotana Resort opened in March
2014 in the capital of the southern Omani Governorate of
Dhofar, and is the largest free-standing hotel in the
Sultanate. Only 35 kilometers from Salalah Airport, Salalah
Beach is spread over 15.6 million square meters, with an
8.2 kilometer beachfront, and is home to Salalah Rotana
Resort. Surrounded by one of Oman’s most breathtaking
natural settings, the resort is nestled between spectacular
mountains, fresh water springs and tropical scenery.

Rotana prides itself on identifying desirable travel des-
tinations and the 422-room waterfront resort in Salalah is
part of the company’s steady expansion plan. Salalah
Rotana Resort marks the 50th hotel to be operated by
Rotana in the region, representing the half-way mark for
the group’s plans for 100 hotels by 2020. 

Set on the pristine Arabian coast, each of the resort’s
luxury rooms and suites are located directly on unique
lagoons. An elaborate network of manmade Venetian
waterways connect the property to the Indian Ocean and

are filled with 105,000 square meters of seawater,
refreshed every four days using natural tidal patterns.   

With a promise of treasured time, the resort provides
five-star opulence synonymous with the Rotana brand,
infused with traditional Omani hospitality. Drawing inspi-
ration from the landscape’s natural beauty and culture, the
heart of the hotel features high ceilings and a central,
internally-lit handmade red clay dome complementing the
wooden finishing and decorative Mashrabiya latticework
windows. In-room furnishings have been carved from
desert rock while Arabesque geometric designs and stone
archways, constructed using traditional techniques, resem-
ble atriums. 

Ranging from 43 to 143 square metres, Salalah Rotana
Resort boasts some of the most spacious accommodations
in Oman. Private terraces, ensuite bathrooms and gener-
ous living areas make for a grand setting with optimal pri-
vacy and superior comfort. With four restaurants including
Saffron, The Beach Restaurant, Silk Road and Olive, as
well as the Arabesque Lounge & Terrace, the lobby
lounge, the resort offers the perfect melange of dining
options from casual beachside cuisine and all-day-dining

to fine dining Middle Eastern and Western cuisine.  
Guests looking to rejuvenate and rebalance can make

use of the ‘Bodylines Fitness and Wellness Club’ and three
impressive outdoor pools, Jacuzzi and tennis clubs or
indulge in spa treatments at ‘Zen the spa at Rotana’,
Rotana’s home-grown spa concept derived from ancient
holistic Asian philosophies. The spa features eight treat-
ment rooms that blend natural Omani elements with holis-
tic treatments and rituals including full body massages,
facials and soothing wraps. The resort also has five fully
equipped meeting rooms, a Grand Ballroom, state-of-the-
art Business Centre and 250-seat private outdoor
amphitheater, making it the perfect destination for both
leisure and business travelers.

Whether socializing at the restaurant by the beach,
relaxing poolside or spending time with children in
the playful ‘Flipper’s Kids Club’, Salalah Rotana
Resort exceeds the expectations of even the most
discerning guest.

This photograph obtained from the Instagram account
of Alain Fabien Delon, son of the actor, shows French
actor Alain Delon smiling as he sits on a armchair next
to a message reading ‘Thank you for your numerous
messages, which go straight to my heart.’— AFP


