
Newly reimagined in 2021, the AmaVerde and AmaBella boast a unique custom design, multiple dining 
venues and exclusive amenities that make these ships unlike any other on the world’s greatest waterways. The 
160-passenger ships feature our signature twin-balcony staterooms and suites, each with a French Balcony for 
unimpeded views and fresh air, plus a separate outside balcony for private enjoyment.

AmaVerde & AmaBella

AMAVERDE

Included Features:
�	 Panoramic Lounge with bar, piano and dance floor
�	 Walking track, heated pool, fitness room and bicycles for  

in-port exploration
�	 High-quality complimentary Wi-Fi
�	 Hair salon and massage services*
�	 The Chef’s Table specialty restaurant with glass-enclosed 

kitchen and tasting menu
�	 Multi-course dinners featuring regional cuisine and fresh 

local ingredients
�	 Hand-selected wine, beer and soft drinks with meals— 

plus a Sip & Sail cocktail hour
�	 All-day tapas menu and afternoon tea; 24-hour coffee service
�	 Welcome Cocktail, Welcome Dinner, La Chaîne des Rôtisseurs 

Dinner, Captain’s Cocktail and Gala Dinner

Stateroom Accommodations:
�	 All outside accommodations, most with revolutionary twin balconies
�	 Marble bathrooms, multi-jet showers, soothing bath products, 

cotton bathrobes, slippers and hair dryer
�	 Spacious suites with substantial sitting area, mini fridge, bathtub, 

separate shower and double sinks
�	 Generous closet and storage space with in-room safe
�	 Entertainment-On-Demand with high-speed Internet, movies, 

music and English-language TV
�	 State-of-the-art individually controlled fan coil air-conditioning
�	 Bottled water replenished daily

The Chef’s Table, AMABELLA *Additional costs apply.

Ship Fact Sheet

Twin Balcony, AMAVERDE

Rebuilt: 2021
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