
Cuisine and Culture Cruise

20 August – 1 September 2018

Rouen • Honfleur • Nantes • Bordeaux 
San Sebastian • La Coruña • Porto • Lisbon

The village of St Emilion, Bordeaux



The culture, history and geography of a 
country shape its cuisine, as surely as waves 
and wind carve a landscape. On this cruise 
along the Atlantic Coast of France, Spain and 
Portugal, you will learn about distinctive 
regional cuisines while also examining the 
culture and circumstances that have shaped 
these countries, their people and their 
rituals around food and wine. 

Experience the best that the Atlantic coast 
of Europe has to offer, including the rich 
cheeses of Normandy, fine vintage wine in 
the vineyards of Bordeaux, the elegant wines 
of the Loire, pintxos in San Sebastian, port 
in Porto and the famous seafood of Galicia. 
Travel with respected food writer and 
restaurant critic, John Lethlean, and Cordon 
Bleu chef and writer, Kate Lethlean, as they 
share their expert knowledge and convivial 
company on this gastronomic and cultural 
exploration. You will also be accompanied 
on the cruise and on a wine tasting shore 
excursion by Nancy Gilchrist, Master of 
Wine. 

Start your journey just outside London in the 
port town of Tilbury and continue along the 
Thames into the English Channel to France. 
Sail up the River Seine to Rouen in Normandy. 
Disembark and visit the picturesque thatched 
cottage village of Veules les Roses and explore 

the local market with your guide, tasting some 
of the delicious local produce. Continue to Palais 
Benedictine, which is famous for its liqueur, and 
enjoy a private lunch in one of its grand dining 
rooms. Afterwards take a tour of the Palais, 
visit the distillery and sample its liqueurs. On 
the return to the ship stop at a local ice cream 
factory, where they produce rich and creamy ice 
cream from local Normandy cows. 

The following day continue your Normandy 
exploration. Cruise back down the Seine to the 
port of Honfleur, famous for the apple liqueur 
of Calvados. Visit the family-run Pierre Huet 
distillery and taste a range of its products, 
including Normandy cider, pommeau and 
Calvados, accompanied by local cheese including 
Camembert, Pont Leveque and Livarot. Return to 
the ship via the beautiful village of Beuvront en 
Auge.

Porto waterfront, Portugal 

Veule les Roses, Normandy 



Spend the next day relaxing at sea as you sail 
along the French Atlantic coast. The following 
day dock in Nantes, your gateway to the 
beautiful Loire Valley with its elegant wines. 
Stopping first at Angers, a city steeped in French 
history, explore the food market with your guide, 
trying some of the local cheeses. Continue to 
the wine estate Domaine FL in Rochefort sur 
Loire and taste a variety of their organic wines, 
including one of their vintages. Enjoy a picnic 
lunch of local delicacies and local wine. The next 
vineyard will be Domaine Closel in Savennieres, 
where there will be a private tour with the 
owner Evelyne de Pontbriant. After the tour 
there will be a tasting of six wines, including the 
vintage Clos du Papillon.

Spend a day at leisure at sea as you sail further 
south to Bordeaux, where you will explore the 
rich wine heritage the area has to offer. Drive 
through the beautiful countryside to Château 
Gruaud Larose for a tour of the vineyard and a 
tasting of four of their great vintages (Sarget 
2009, Château Gruaud Larose 2003, 2004 and 
1999). From here drive to the stunning village of 
Bages, which is home to many fine restaurants, 
and enjoy a classic French lunch at Cafe Lavinal. 
A visit to the region would not be complete 
without seeing the famously beautiful village of 
Saint Emilion, where there will be time to explore 
at leisure or buy local wine before the final 
tasting of the day at Château Soutard. 

Depart France for northern Spain and visit San 
Sebastian, a city famed for its gastronomy. 
Sample the local pintxos on a guided walking 

tour through the old town while hearing about 
the rich local food culture. For those who want 
to explore the cuisine and culture of the area in 
more depth, there is the option to extend your 
stay in San Sebastian overnight and travel by 
road to La Coruña.

The distillery at Palais Benedictine, Normandy

Honfleur waterfront, Normandy (top); Château Gruaud 
Larose, Bordeaux (above)

San Sebastian to La 

Coruña overland 

extension

The cuisine and culture of the Basque 
region and Galicia is world-renowned. This 
extension allows you to further explore 
San Sebastian’s cuisine, taking you overland 
through the beautiful Basque scenery into 
Galicia in the company of expert guides. You 
will depart the ship on the 28th August and 
re-join it in La Coruña on the afternoon of 
30th August. This is a must do for those who 
love the favours and food of Spain.



On the first night of the overland extension, 
enjoy dinner at one of San Sebastian’s private 
Gastronomic Society Clubs. The following day 
drive through the lovely countryside to Getaria 
and stop at a txakolina winery for a traditional 
breakfast and wine tasting. Continue to Cangas 
de Onis and meet with local cheese makers. 
Lunch will be local cheeses, cider and other local 
delicacies. Continue to Gijon and check into the 
hotel. Dinner will be at Casa Gerado, where a 
father and son cook both traditional and modern 
Asturias cuisine. The next day continue to La 
Coruña, where those who sailed on the Aegean 
Odyssey will re-join those who drove overland.

In La Coruña, a fishing port renowned for its 
seafood, visit the market for a short guided tour 
before a tavern lunch where there will be the 
opportunity to try the local dishes and of course 
sample the delicious Spanish cava. 

Leave Spain behind and sail for Porto, heading 
to Gaia – the home of port cellars – and visit 
Graham’s Lodge. This magnificent cellar is 
situated high on a ridge in Vila Nova de Gai, 
providing stunning views over Porto. Enjoy a 
delicious three-course lunch with Portuguese 
wine pairings. The lunch will start with a 
refreshing white port and tonic aperitif and will 
end with port. After this leisurely lunch return to 
the ship.

The next day arrive in Lisbon, where you will 
disembark or extend your stay in Lisbon to 
continue exploring Portuguese cuisine.

Lisbon
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LB D= Breakfast = Lunch = Dinner

20 Aug (Mon) Tilbury 
Pm  Embark the Aegean Odyssey
Eve  Welcome drinks on board before dinner

21 Aug (Tues)  Sail to Rouen
Am  Cruise along the Seine to Rouen
Pm  Arrive Rouen in the evening

22 Aug (Wed)  Rouen
Am   Depart Rouen for Veules les Roses and 

sample produce at the local market
Pm   Visit Palais Benedictine for a private 

lunch. Guided distillery tour and tasting

23 Aug (Thur) Honfleur 
Am   Visit the Pierre Huet Calvados Distillery 

for tour and tastings of cider, pommeau 
and Calvados with local cheeses

24 Aug (Fri) At sea
Am  At leisure at sea

25 Aug (Sat) Nantes
Am   Drive to Angers and take a guided tour 

of the food market with sampling. 
Continue to Domaine FL wine estate for 
tastings, including a vintage wine. 

Pm   Gourmet picnic lunch with local 
delicacies and wine. Continue to 
Domaine Closel in Savennières for a 
private tour with the owner and various 
tastings, including vintages

26 Aug (Sun)  At sea 
Am  At leisure at sea

27 Aug (Mon)  Bordeaux
Am   Visit Château Gruaud Larose for a 

tour and tasting of four of their great 
vintages. Continue to the village of 
Bages and lunch at Café Lavinal

Pm   Visit Saint Emilion and at leisure. 
Continue to Château Soutard 

28 Aug (Tues)  San Sebastian 
Am  At sea
Pm   Arrive San Sebastian. Take a walking 

tour and sample different pintxos and 
learn about Basque food culture. Return 
to the ship or take overland extension

Eve   Those staying in San Sebastian have 
dinner at a Gastronomic Society

29 Aug (Wed)  At sea 
Am  At leisure at sea

  OR

29 Aug (Wed)  San Sebastian/ Gijon
Am   Depart San Sebastian, stopping at 

a txakolina winery in Getaria for 
traditional breakfast and wine tasting. 
Continue to Cangas de Onis and meet 
with local cheese makers for lunch. 
Continue to Gijon

Eve   Dinner at Casa Gerardo where father 
and son cook traditional and modern 
Asturias cuisine 

30 Aug (Thur) La Coruña
Am   Those travelling overland arrive in 

La Coruña and join those who have 
travelled by sea. Market tour before 
lunch in a local tavern with cava

Pm   At leisure

31 Aug (Fri) Porto 
Am  At sea 
Pm   Visit Graham’s Lodge for lunch with 

Portuguese wine pairing

1 Sept (Sat) Lisbon 
Am   Disembark for airport or extend in 

Lisbon

Itinerary 20 August – 1 September 2018

D

Tilbury – Rouen – Honfleur – Nantes – Bordeaux – San Sebastian – La Coruña – Porto – Lisbon

All itineraries are subject to change according to local 
conditions. 
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Vineyards at sunrise, Bordeaux 



The Aegean Odyssey 

The boutique Aegean Odyssey (just 350 
passengers) can sail closer to the coast and 
up rivers – including the Seine, the Loire and 
the Gironde on this cruise – providing a more 
intimate sailing experience. Private escorted 
shore excursions and talks are included during 
the cruise, as well as on board lectures by the 
ship’s resident speakers.

Pont de Verdun, Angers, France 

Tour leaders

John Lethlean is a food writer, journalist and 
restaurant critic with The Australian and, prior 
to News Ltd, plied his trade for Fairfax Media at 
The Age and as a Melbourne-based editor for 
Australian Gourmet Traveller. “I love travelling – 
who doesn’t? – but I travel to eat,” says John, who 
is based outside Melbourne in the foodie haven 
of Daylesford/Hepburn Springs. “To me there is 
little more exciting than listening to a society,  
a culture, through its food, both traditional  
and contemporary.”    

Kate Lethlean is a Cordon Bleu (Paris) trained 
cook who has lived a culinary life in Europe, 
travelling, cooking and writing for 20 years. 
She has contributed to numerous leading 
publications and cookery books and worked on 
the Formula One and Moto GP circuits, for the 
British Royal Family and Skibo Castle. She also 
spent five years in the UK as senior teacher and 
demonstrator at the prestigious Leith’s School of 
Food and Wine, London.

Master of Wine

Nancy Gilchrist developed an interest in 
wine at a very early age. For over three 
years she ran a wine bar in Washington 
DC, later becoming wine columnist for The 
Boston Globe. On her return to England, 
she ran Grants of St James’s School of 
Wine before leaving to work as a freelance 
wine educator and consultant, passing the 
notoriously difficult Master of Wine exams 
in 1995 (there are currently only 356 in the 
world). She continues to lecture throughout 
the UK and is a regular wine educator 
at Leith’s School of Food & Wine. www.
mattersoftaste.co.uk

The Aegean Odyssey



	

Cabin Costs 
MM Inside Single Cabins 110 – 130sq ft on 
Belvedere and Columbus decks. Double bed and 
private shower. USD $5,017 per person

L Premium Inside Cabins 130 sq ft on Columbus 
deck. Double bed and private shower. USD $4,778 
per person

J Standard Outside Cabin 130 sq ft on Belvedere 
and Columbus decks. Twin beds and private 
shower with portholes USD $5,452 per person

JJ Outside Single Cabin 130 sq ft on Columbus 
deck, featuring two portholes. A single European 
size bed with private shower. USD $5,981 per 
person

H Premium Outside Cabins 130 sq ft on Belvedere 
and Columbus decks. Twin beds and private 
shower with porthole windows. USD $6076 per 
person

HH Outside Single Cabin 130 sq ft on Bridge deck, 
featuring two windows. A single European size 
bed with private shower (some rooms have a 
partially obstructed view). USD $8,797 per person

G Premium Outside 130 – 150 sq ft on Bridge 
and Lido decks. Twin beds or some double beds 
in I grade) and private shower with 2 picture 
windows (some rooms have a partially obstructed 
view). USD $6,257 per person

F Deluxe Stateroom 170 – 200ft sq ft on Lido, 
Bridge and Belvedere decks. Bath / shower or 
walk in shower. Twin or double beds USD $6,743 
per person

C/ D Deluxe Balcony 275ft sq ft on Lido, Bridge 
and Belvedere decks. Bath / shower or walk in 
shower. Sitting area and private balcony. Twin or 
double beds 

D grade USD $7,475 per person 

C grade USD $8,120 per person

Basque country 

The cost includes
•  12 nights accommodation with private facilities 

on the Aegean Odyssey
•  Tour leaders John and Kate Lethlean and 

speaker Nancy Gilchrist
•  Comprehensive briefing notes
•  All meals on the cruise ship
•  All tastings, wine and meals on excursions as 

per the itinerary
•  Light lunches on excursions
•  House wine or beer or soft drinks with dinners
•  All on board entertainment
•  Private escorted shore visits as per the itinerary
•  Admission fees where applicable
•  Services of local English speaking guides
•  Cabin porterage and tips

The cost excludes
•  International flights and airport transfers
•  All personal extras eg laundry, vaccinations 
•  All optional excursions, tours and visits
•  Travel insurance and visas (if applicable)

Pre and Post cruise accommodation
If you would like any assistance in booking pre-
cruise accommodation in London or post cruise 
accommodation in Lisbon, please let us know. We 
can also assist with booking food tours in both 
cities or making restaurant suggestions.

The cruise costs do not include flights. For 
assistance booking flights to and from the cruise, 
please contact Jon Baines Tours.

The cost of the extension is:
US $1,760 per person
Single Supplement US $380

Cost includes: 1 night accommodation 
in San Sebastian, dinner on the 28th, 
transport, sightseeing, lunch and tastings 
and guide throughout on the 29th, 1 
night accommodation in Gijon, dinner on 
the 29th, transport and guide on the 30th 
to La Coruña, lunch in La Coruña.



About Us 

To travel with us is to dig below 
the surface, revealing the deeper 
destination. Of course, you will visit 
the great historical sites; marvel at 
the wonders of architecture and 
engineering; be moved by the riches 
of culture and art; and experience 
the most spectacular landscapes in 
the world. What we also do is make 
sure that you see the country as it is 
today, giving you privileged access 
that independent travel and other 
tour companies rarely get close to. 
We give you a variety of experiences, 
from the sublime to the humble, in 
the company of intelligent, curious, 
like-minded people. And while we can 
be worthy, we also make sure that you 
have a lot of fun.

Jon Baines Tours (London) 
Hyde Park House, 5 Manfred Road,
London, SW15 2RS
Tel: +44 (0) 207 223 9485 / 5618
Email: info@jonbainestours.co.uk
www.jonbainestours.co.uk

Jon Baines Tours (Melbourne)
PO Box 68, South Brunswick, 
Victoria 3055
Tel: +61 (0) 3 9343 6367
Fax: +61 (0) 3 9012 4228
Email: info@jonbainestours.com.au
www.jonbainestours.com

All the flights and flight-inclusive holidays in 
this brochure are financially protected by the 
ATOL scheme. When you pay you will be 
supplied with an ATOL Certificate. Please ask 
for it and check to ensure that everything you 
booked (flights, hotels and other services) 
is listed on it. Please see our booking conditions 
for further information or for more information 
about financial protection and the ATOL 
Certificate go to: 
www.atol.org.uk/ATOLCertificate

Palais Benedictine, Normandy (top); Domaine Closel, Loire; St Emilion 
marketplace, Bordeaux; San Sebastian harbour (above)




