STATE BANK OF FARIBAULT PRESENTS

SPAIN & FRANCE

WITH ROYAL CARIBBEAN CRUISE LINE ON THE FREEDOM OF THE SEAS
9 DAYS /8 NIGHTS ~MAY 29 — JUNE 6, 2027
Air to depart US on May 28" to arrive in Southampton on May 29"

DAY PORT ARRIVE DEPART
1 Southampton, England ~ one night pre-cruise
2 Southampton, England 5:00 pm
3 Paris (Le Havre), France 7:00 am 7:00 pm
4 At Sea
5 Bilbao, Spain 8:00 am 5:00 pm
6 La Coruna, Spain 9:00 am 7:00 pm
7 Vigo, Spain 7:00 am 4:00 pm
8 At Sea
9 Southampton, England 5:30 am

Inside Cabin Category 4V $6,184

Outside Cabin Category AN $6,573
Balcony pricing available on request and is subject to availability.

Rates are per person double occupancy and include roundtrip airfare from Minneapolis, pre-night, cruise, port

charges, pre-paid service gratuities, beverage package, government fees, taxes and transfers to/from ship. AIR
PRICES ARE SUBJECT TO CHANGE AND WILL BE TICKETED ONCE YOUR GROUP IS PAID IN FULL. FLIGHTS ARE
NON-REFUNDABLE ONCE TICKETED.

PASSPORT + UK ELECTRONIC TRAVEL AUTHORIZATION (ETA) REQUIRED

DEPOSIT POLICY: An initial deposit of $350 per person double occupancy or $700 per person single
occupancy is required to secure reservations and assign cabins. Final payment is due by February 1, 2027.
These are the best rates around! Those who book early get the best prices, the best cabin locations, and
their preferred dining times. MAKE A RESERVATION at grandamericantours.com.

Itinerary and prices are subject to change. Fuel surcharges may apply based on market conditions.

FOR RESERVATIONS OR MORE INFORMATION
PLEASE CONTACT KIM KOEPKE ~ (952) 204-1243
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PORTS OF CALL

These are highlights of the cities you'll be visiting. Shore excursions are available for these sights as well
as many others at an additional cost.

Paris (Le Havre), France

Just over a two-hour drive from the port, Paris is called the City of Light for a reason — old lamps adorn every
avenue and boulevard, illuminating the city's most celebrated sites. Saunter the romantic streets — from almost
every corner you can spot the Eiffel Tower. Discover famous avenues like fashionable Champ Elysees and
secret lanes like the colorful Rue Cremieux. Walk up the steps to the Basilica de Sacre Coeur, the highest point
in Paris, and get a panoramic view of the city from above.

Bilbao, Spain

Bilbao makes a great first impression. Once you arrive, you'll soon spot the futuristic building that's become the
beating heart of the city: the Guggenheim Museum. Get swept up by Michelin-starred restaurants, enchanting
tapas bars, sidrerias (cider houses) and a clever 100-year-old suspension bridge.

La Coruna, Spain

Get to know La Coruna by walking the Paseo Maritimo, an ocean-facing promenade that'll take you past some
of the city's must-see sights. Pop into the Aquarium Finesterre and say hi to the energetic seals that sun
themselves on the outdoor terrace. Climb the hill to the Tower of Hercules, a Roman-era lighthouse that's still in
use today. See Celtic artifacts and 16th-century cannons at the fortress of Castillo de San Anton.

Vigo, Spain

Get a taste of Spain's Galicia region in the bustling port city of Vigo. See the work of local artists at the Vigo
Museum of Contemporary Art. Then, head to the Cies Islands for a dip in the clear blue waters surrounded by
the region's forested mountains. Later, feast on huge grilled red prawns and meaty mussels with a glass of crisp
Galician white wine.



