
DAY/PORT 		  ARR 	  	 DEP

Amsterdam (Huizen)1

20:00Cochem3 13:00

Bernkastel-Kues4 05:00

22:00Rüdesheim5 08:00

Strasbourg7 07:30

We reserve the right to make amendments to the timetable and program.

Strasbourg8

17:00

20:30Cologne2

A Journey Through the Rhine’s Wine Regions
Traverse the legendary Rhine and Moselle, where vertical slate vineyards rise sharply from the riverbanks to produce 
some of the world’s most celebrated Rieslings. This journey wanders through the soul of German viticulture, from 
the steep, hand-harvested slopes of Cochem and Bernkastel-Kues to the spirited wine taverns of Rüdesheim. 

On board, wine host Regina Daigneault guides three curated tastings and a wine-paired dinner. The discovery  
continues ashore with four optional wine-themed excursions in select destinations. For those looking to balance 
their palate with local history, a variety of cultural sightseeing tours are also available.

New: Wine Cruise on the Rhine
October 26 - November 2, 2027 | AMADEUS Aurea Amsterdam (Huizen)  a  Strasbourg	

17:00

Mannheim
Speyer

6 06:00
15:30

13:00
19:00

Itinerary 
The itinerary below outlines our sailing schedule and ports of call. Additional details on wine-themed experiences 
and standard shore excursions will be released at a later date.

12:30

Regina Daigneault  |  +1 206 229-4790  |  reggiewine@icloud.com  |  www.reggiewine.com



2027 Wine Cruise on the Rhine
OCTOBER 26 - NOVEMBER 2, 2027 | AMADEUS AUREA 

8 DAYS  AMSTERDAM (HUIZEN) - STRASBOURG

				  

Cruise fares per person in USD based on double occupancy of a cabin

TOUR DATE	 VESSEL	               CABIN TYPE

8 Days Budapest - Passau C-4
Haydn

C-1
Haydn

B-4
Strauss

B-1
Strauss

A-1
Mozart

Suite
Mozart

Oct. 21-28, 2027 AMADEUS Nova 3,200 3,618 4,109 4,409 4,839 5,679

All cabins are outside facing and have two beds that can be linked together or set  
up separately, as you wish. Single cabin supplement per person for all dates:  
C-4: 15%· C-1: 30% · B-4/B-1: 50%· A-1: 60%· Suite: 100% of cruise price.

Mozart Suite

				   Inclusions
•	 Luxury accommodation in an outside riverview 

stateroom
•	 Excursions as listed on page one
•	 Gourmet dining featuring breakfast, multi-course 

lunches and dinners with menu choices (including 
vegetarian options), afternoon tea and late-night 
snack.

•	 Free-flowing hand-selected red & white wines from 
Europe’s famous wine regions, draft beer and soft 
drinks, as well as coffee and tea with every lunch 
and dinner on board

•	 Coffee and tea available 24-hours a day in the  
AMADEUS-Club

•	 Welcome and Farewell Cocktail Reception, Wel-
come Dinner and Captain’s Gala Dinner

•	 Complimentary state-of-the-art audio headsets for 
all excursions

•	 Services of an experienced, English-speaking 
Cruise Director

•	 WIFI is included throughout the vessel including 
staterooms

•	 Bottled water in cabin
•	 On board fitness center open 24 hours a day
•	 Complimentary use of on board bicycles for inde-

pendent exploration
•	 Non-smoking environment indoors (smoking limit-

ed to dedicated outside area)
•	 All port taxes, fees, gratuities, embarkation, disem-

barkation and lock fees are included in your cruise 
fare

Exclusive Wine Cruise Inclusions:
•	 Wine host Regina Daigneault onboard
•	 Three onboard wine tastings
•	 One wine-paired dinner

Our Ship: The AMADEUS Aurea
Launching in spring 2026, the AMADEUS Aurea will 
join the award-winning AMADEUS fleet. Guests can 
savor culinary highlights in the Panorama Restaurant 
or relax on the sun deck by the outdoor pool. Built 
with a hybrid propulsion system and heat recovery 
technology, the Aurea combines premium comfort 
with a commitment to sustainable travel along  
Europe’s most beautiful rivers.

Early Booking Discount: Save $150 per person when you 
book by November 30, 2026! 

With nearly 40 years in the wine  
industry, Reggie has worn many hats—
sommelier, wine director, distributor, 
judge, journalist, and educator. Her 
journey has been fueled by a passion for 
sharing the stories behind the glass: the 
history, culture, and people who make 
wine such a timeless pleasure.

Along the way, she has guided wine and 
food tours, hosted tastings and events, 
and written about the world of wine for 
eager learners and enthusiasts. Reggie 
holds certifications with the Court of Master Sommeliers, Wine Scholar 
Guild, and the Wine & Spirit Education Trust (Diploma level), and is  also a 
Certified Sherry Specialist and Bordeaux Tutor.

Whether it’s teaching the art of food and wine pairing, leading tastings 
that connect history with wine culture and terroir, or exploring vineyards 
across the globe, she loves bringing people together through wine, food, 
and culture.

Meet Our Wine Host, Regina Daigneault

Book Your Cabin Today!
Regina Daigneault
+1 206 229-4790 
reggiewine@icloud.com 
www.reggiewine.com

*The above photos are renderings.


