
		  Dates	 Book by 10/31/2012: 
		  Days	 Book Now Cruise-only 
Cruise / Destination		  From/To	 Fares Per Person From	 Itinerary
3202 / Australia & N.Z.	 Jan 17 to Jan 29	 $3,520	 Brisbane, Newcastle, Sydney (overnight), cruising Doubtful, Dusky &   
		  12 days		  Milford Sounds, Dunedin, Christchurch/Akaroa, Wellington, Auckland 
		  Brisbane to Auckland

Guest Chefs:
• ��Damien Pignolet Chef Pignolet is generally recognized as one of 

Australia’s finest chefs and restaurateurs. As chef and co-owner of 
Sydney restaurants Claude’s, Bistro Moncur and the Bellevue Hotel and 
Dining Room, his eye for detail and style have garnered him accolades. 

• ��Luca Fantin After beginning his professional career in Italy, Chef Fantin 
worked in Spain before settling in Tokyo where he became the  
executive chef of Il Ristorante at the Bulgari Ginza Tower. His every  
dish is a unique creation, conceived to stimulate desire.

Guest Wine Expert:
• �Eugenio Jardim The Wine Director at Jardiniere in San Francisco, Jardim 

has established critically acclaimed Wine Programs for many successful 
restaurants in the Bay Area and beyond. 

Guest Mixologist:
• �Tony Abou-Ganim A celebrated mixologist, Tony holds the title of 

national ambassador of the U.S. Bartenders Guild and is an associate 
member of the Museum of the American Cocktail. He has also authored 
several books.

		  Dates	 Book by 10/31/2012: 
		  Days	 Book Now Cruise-only 
Cruise / Destination		  From/To	 Fares Per Person From	 Itinerary
3204 / Australia & Bali	 Feb 11 to Feb 23	 $4,190	 Sydney (overnight), Brisbane, cruising the Great Barrier Reef,  
		  12 days		  Hamilton Island/Whitsunday, Cairns, Darwin, Bali/Benoa 
		  Sydney to Bali

Guest Chefs:
• ��Heinz von Holzen Chef Heinz traveled and cooked through Europe, Asia 

and Australia before settling down in Bali where he opened the Ritz 
Carlton Bali as executive chef. Following this venture, he opened his 
own restaurant, Bumbu Bali, Restaurant & Cooking School.

• �Greg Doyle Chef Doyle honed his skills all over Sydney before opening 
his restaurant Pier in 1991. Both Greg and Pier have been bestowed with 
many awards and accolades.

Guest Wine Expert:
• �Cameron Douglas Cameron Douglas is New Zealand’s first and only 

master sommelier. He frequently travels to present New Zealand wines 
and foods to the world, and maintains a regular guest lecturer spot at the 
French Culinary Institute of California. 

Book a 2013 wine & food Festival voyage 
aboard Crystal and enjoy:

• �Book Now Cruise-Only Fares  Book by October 31, 2012, for 
exclusive savings. Visit crystalcruises.com or call for more information

• �All Inclusive  Crystal’s already expansive host of complimentary 
services now includes gratuities for housekeeping, bar and dining staff, 
as well as fine wines and premium spirits throughout the ship

• �OVERNIGHT STAY ON DAY OF EMBARKATION  Some voyages 
provide the convenience of an all-inclusive floating hotel while you 
spend the first evening of your cruise in port, allowing you ample time 
to relax, unpack and explore some of the world’s best cities

• �Optional Air Add-ons Available   

Ask for details

2013 Wine & Food Festival cruises

2013 Crystal Wine & Food Festival sailings aboard Crystal Symphony

See reverse for additional all-inclusive voyages.

Mixologists

Cooking demonstrations



Don’t miss these exceptional values on Crystal Cruises’ 2013 Wine & Food Festival voyages. For more 
information or to book your cruise, contact your travel agent today. 

Book Now Cruise-Only Fares are per person in U.S. dollars, double occupancy, include all promotional savings, apply to new bookings only made between 9/1/2012 and 10/31/2012, and 
do not include cruise port, security and handling charges of $275-$680. Book Now Cruise-Only Fares listed apply to category E on Crystal Symphony or category C on Crystal Serenity. 
Optional air add-ons are available from Crystal Cruises’ designated gateway cities in the U.S. and Canada and include all government fees and taxes. All fares, offers and promotions 
are capacity-controlled, apply to first two full-fare guests in stateroom/suite only and may be withdrawn or changed at any time without notice. All itineraries, fares, programs (including 
guest speakers and wine experts) and policies are subject to change. Other restrictions may apply. For complete terms and conditions visit crystalcruises.com. ©Crystal Cruises, Inc., 
August 2012. Printed in USA. Ships’ registry: The Bahamas

2013 Crystal Wine & Food Festival sailings aboard Crystal Serenity

		  Dates	 Book by 10/31/2012: 
		  Days	 Book Now Cruise-only 
Cruise / Destination		  From/To	 Fares Per Person From	 Itinerary
3316 / North Cape	 	 Jul 5 to Jul 20	 $9,225	 Copenhagen (overnight), Hellesylt/Geiranger, cruising Svartisen Glacier, 
		  15 days		  Murmansk, Honningsvåg, cruising North Cape, Tromsø, Leknes/Lofoten, 
		  Copenhagen to Stockholm	 Ålesund, Olden, Bergen, cruising Skagarat/Kattgat, Stockholm (overnight)

Guest Chef:
• �Marc Cummings A certified Master Chef at the prestigious Cordon Bleu 

in Paris, Chef Cummings was the executive chef for Club Med Resorts in 
Tahiti before opening Ole’ LA restaurants. He also had a cable TV show, 
The Very Best of Everything with Marc Cummings. 

2013 Wine & Food cruises

		  Dates	 Book by 10/31/2012: 
		  Days	 Book Now Cruise-only 
Cruise / Destination		  From/To	 Fares Per Person From	 Itinerary
3212 / Trans-Atlantic	 	 May 23 to Jun 4	 $3,730	 New York City (overnight), Newport, Boston, Bar Harbor, Halifax,    
		  12 days		  St. John’s, Reykjavík (overnight) 
		  New York to Reykjavík

		  Dates	 Book by 10/31/2012: 
		  Days	 Book Now Cruise-only 
Cruise / Destination		  From/To	 Fares Per Person From	 Itinerary
3230 / South America	 Nov 23 to Dec 9	 $4,690	 Miami, Barbados/Bridgetown, Devil’s Island, Belém, Fortaleza, Natal,  
		  16 days		  Maceió, Salvador, Rio de Janeiro (overnight) 
		  Miami to Rio de Janeiro

Guest Chef:
• ��Andre Soltner Arguably America’s first superstar chef, Soltner was the 

owner of Lutèce for 34 years. He has served some of the world’s finest 
French cuisine, and elevated it to high art. Among his many honors, he 
has received a James Beard Foundation Lifetime Achievement Award.

Wine Expert:
• ��Nina Wemyss Nina is a distinguished wine historian and entertaining 

reconteur. She has created cultural programs on wine and civilization and 
presents them throughout the U.S. and the world. She has been a featured 
wine historian on the History Channel, served as a wine auctioneer for 
charity auctions, and has created and edited two wine books. 




