FOUNTAINE PAJOT SAMANA 59 Katamaran Fountaine Pajot Samana 59 ,LA PERLE", rok

produkcji 2025, jacht ten jest zacumowany w BVI, Tortola,

LA PERLE . o .
Nanny Cay Marina, - Brytyjskie Wyspy Dziewicze. Jednostka

posiada 5 + 3 kabiny, moze pomiescic¢ 10 + 3 persons i posiada

6 WC.

SPECYFIKACJA JACHTU STANDARDOWE WYPOSAZENIE JACHTU

Baza Czarterowa
BVI, Tortola, Nanny Cay Marina,
Brytyjskie Wyspy Dziewicze

Yacht ID
9228

Producent

Fountaine Pajot

Imie

LA PERLE

Rok Produkcji
2025

Dtugosc
18.78 m

Kabiny
5+3

Koje
10+3

Max. Liczba Osob
10

Prysznic
6



CENA / TYGODNIE

25.04. -29.04.2026

Zarezerwowany

23.07.-28.07.2026

Zarezerwowany

WEB

najachty.pl

NAJACHTY

17.05. - 24.05.2026

Zarezerwowany

04.08. - 09.10.2026

Zarezerwowany

Born along South Africa’s north coast, Captain
Jaden grew up on the water—fishing, diving, and
navigating the wild Indian Ocean. That
upbringing shaped a lifelong instinct for the sea,
now refined through years of professional
yachting and scuba instruction across the
Caribbean. Calm, confident, and endlessly
enthusiastic, Jaden brings precision seamanship
and a deep respect for the ocean to every voyage.
Guests benefit from his intimate knowledge of
secluded anchorages, vibrant reef systems, and
uncharted fishing grounds. Whether you're
joining him on a dawn fishing run, exploring
hidden dive sites, or gliding into a sunset
mooring, Captain Jaden ensures every detail is
effortless, safe, and unforgettable.

24.05. - 01.06.2026

Zarezerwowany

31.10. - 08.11.2026

Zarezerwowany

nael O’ Brien

ulinary Artist = Dive Master « Creator of Moments

v Jessica Dawn Scott

20.06. - 28.06.2026

Zarezerwowany

\spitality Expert « Open-Water Diver « Water Sports Guide

NUMER TELEFONU

+48 882 071532

ul. Pl. Swietej Matgorzaty 1-2/42B, 58-100, Swidnica, Polska

From Pretoria’s rolling farmla
galleys of luxury catamarans, Ct
brings a soulful approach to ¢
blends technique with imag
culinary-trained chef and cer|
master, he turns fresh
ingredients into sensory
caught fish grilled to perfectio
fruit coulis, and breads baked"
Michael's culinary philosophy [
authenticity, freshness, and joy. g
each menu to reflect the mo

the stars. His plating is elegant, |
unforgettable.

“The ocean provides the ing
Michael provides the magic.”

Jessica embodies the grace and v
modern yachting service. With a ba
hospitality and an adventurous spiri
seamlessly between deck and
ensuring every guest experience is
relaxed. From elegant table settings
service dining to assisting with

paddleboards, or E-foils, Jessica n
moment flow beautifully. Her wan
energy transforms LA PERLE into a:
sea. Whether she's serving sunse
leading a guided snorkel, or arrangi
beach picnic, Jessica’s touch ele
experience into something pe:
memorable.

“Jessica has a rare gift—she makes
natural”

E-MAIL

biuro@najachty.pl

@noioch’ry.pl


https://najachty.pl
tel:+48882071532
mailto:biuro@najachty.pl
https://www.google.com/maps?

CENA / TYGODNIE

22.11.-30.11.2026

Zarezerwowany

WEB

najachty.pl

NAJACHTY

19.12. - 26.12.2026
46.540 €

Born along South Africa’s north coast, Captain
Jaden grew up on the water—fishing, diving, and
navigating the wild Indian Ocean. That
upbringing shaped a lifelong instinct for the sea,
now refined through years of professional
yachting and scuba instruction across the
Caribbean. Calm, confident, and endlessly
enthusiastic, Jaden brings precision seamanship
and a deep respect for the ocean to every voyage.
Guests benefit from his intimate knowledge of
secluded anchorages, vibrant reef systems, and
uncharted fishing grounds. Whether you're
joining him on a dawn fishing run, exploring
hidden dive sites, or gliding into a sunset
mooring, Captain Jaden ensures every detail is
effortless, safe, and unforgettable.

nael O’ Brien

ulinary Artist = Dive Master « Creator of Moments

v Jessica Dawn Scott

\spitality Expert « Open-Water Diver « Water Sports Guide

NUMER TELEFONU

+48 882 071532

ul. Pl. Swietej Matgorzaty 1-2/42B, 58-100, Swidnica, Polska

From Pretoria’s rolling farmla
galleys of luxury catamarans, Ct
brings a soulful approach to ¢
blends technique with imag
culinary-trained chef and cer
master, he tums fresh
ingredients into sensory %
caught fish grilled to perfectiop
fruit coulis, and breads baked
Michael’s culinary philosophy
authenticity, freshness, and joy.

each menu to reflect the mo

voyage—vibrant seafood lunc .
dive, refined wine-paired dinne|

the stars. His plating is elegant,

unforgettable.

“The ocean provides the ing
Michael provides the magic.”

Jessica embodies the grace and v
modern yachting service. With a ba
hospitality and an adventurous spiri
seamlessly between deck and
ensuring every guest experience is
relaxed. From elegant table settings
service dining to assisting with

paddleboards, or E-foils, Jessica n
moment flow beautifully. Her wan
energy transforms LA PERLE into a:
sea. Whether she's serving sunse
leading a guided snorkel, or arrangi
beach picnic, Jessica’s touch ele
experience into something pe:
memorable.

“Jessica has a rare gift—she makes
natural”

E-MAIL
biuro@najachty.pl

@noioch’ry.pl


https://najachty.pl
tel:+48882071532
mailto:biuro@najachty.pl
https://www.google.com/maps?

