Wine Cruise Through Southern France
with L’Ecole N° 41

Tain l’Hermitage

ABOARD AMAKRISTINA  7 NIGHTS  JULY 21 TO 28, 2022
Lyon  Collonges  Vienne  Tournon  Tarascon  Avignon
Join L’Ecole N° 41 owners Megan and Marty Clubb as you cruise the legendary
wine regions of France’s Rhône River Valley! You will be treated to the luxury of the
beautiful 78 stateroom AmaKristina as you travel to historic destinations on this
seven-night river cruise from Lyon to Avignon. Begin your experience in Lyon,
France’s culinary capital. Savor the beauty of legendary vineyards and imbibe in
local vintages like Côtes du Rhône and Beaujolais. Go in search of the highly
prized “Black Diamond,” truffles; learn how best to pair decadent chocolate with
wine; and discover how olives transform into the Mediterranean’s prized nectar,
olive oil. Trace the steps of famous artists in Arles and Carriéres de Lumiéres.
There is no better way to experience this journey than by combining the world class
wines of L’Ecole N° 41 with the exquisite culinary experience onboard, creating a
unique and exclusive experience!

L’Ecole Wines Included Onboard:





Two Bottles in Each Stateroom Upon Arrival
Welcome Aboard Reception
Three Wine Seminars
Three Wine/Food Pairing Dinners

Megan and Marty Clubb
Owners, L’Ecole N° 41

Provence

877-651-7447

WineClub@ExpediaCruises.com

Wine Cruise Through Southern France
with L’Ecole N° 41
YOUR CRUISE ITINERARY

YOUR WINE HOSTS
Marty Clubb is managing winemaker and co-owner with his wife Megan of L’Ecole N°
41. Founded in 1983, this third generation, family-owned winery is located in the old
Frenchtown Schoolhouse depicted on their label. L’Ecole is one of the most honored
wineries in Washington State and has garnered national and international accolades
over the years for producing superior quality wines. They are proud to be recognized
by Wine & Spirits Magazine as a Top 100 Winery of the Year fifteen times, Wine
Enthusiast as an American Winery of the Year Finalist, and for having produced 5 Wine
Spectator Top 100 Wines of the Year. In 2014, their 2011 Estate Ferguson was named
best Bordeaux blend in the world at the prestigious Decanter World Wine Awards and
in 2016, the 2013 Estate Ferguson was named Best New World Bordeaux Blend at Six
Nations Wine Challenge.
In addition to overseeing L’Ecole and two Estate vineyards, Ferguson and Seven Hills,
Marty maintains leadership positions on a multitude of wine industry boards. Megan
Clubb is Chair of Baker Boyer Bancorp Board.

WHAT’S INCLUDED








Deluxe accommodations in finely appointed river view
staterooms aboard AmaKristina
Expertly guided shore excursions in every port
Complimentary Wi-Fi access
La Chaîne des Rôtisseurs dining experience, featuring
all meals on board with multiple dining venues
Unlimited wines, beer and soft drinks with every lunch
and dinner on board
Cocktail Reception, Welcome Dinner and Captain’s Gala
Dinner
“Sip & Sail” daily cocktail hour with complimentary beer,
wines and spirits

Staterooms Starting at:

$4,199 per person
Includes exclusive wine package!

877-651-7447
WineClub@ExpediaCruises.com

Terms & Conditions: All rates are per person in USD, cruise only, based on double occupancy in a Category E stateroom unless stated otherwise. Offer is not combinable with any other promotions/
discounts, is limited to availability and subject to termination without notice. Minimum of 20 guests required for the wine cruise to operate. Winery representatives and specific wines for the wine
cruise may change without notice. Every effort will be made to provide suitable substitutions. By placing a deposit, you agree to the special terms of the wine cruise. Your fare includes an exclusive wine
program operated independently from the cruise line. Penalties up to 100% apply. We recommend travel insurance to protect your vacation. Other restrictions may apply. Expedia Cruises reserves the
right to revise any errors on the flyer; itinerary subject to change. For full terms and conditions contact Expedia Cruises, North Bay. CST#2101270-40; Fla. Seller of Travel Ref. No. ST42527.

