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Discover Lady M, a Lagoon 620 catamaran, renowned for its unusual living space that it offers both inside and outside:
∙ a large wardroom with a relaxation area, dining area and home cinema,
∙ a flybridge which can be completely closed which offers an extra living area,
∙ a master cabin with a private living room, and direct access onto the cockpit,
∙ bathrooms with a separate shower in each cabin, which is particularly spacious in the master cabin,
∙ large windows which let in an incomparable amount of light…
 
On board Lady M, you will enjoy a very large, elegant living area. Setting sail in 2016 and able to host 8 people, Lady M offers 
top of the range service with its 3 double cabins + 1 master cabin, and numerous facilities (Internet, home cinema, water 
skiing, ski tube).
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Main characteristics
Length 62 ft / 18,9 m

Beam 32 ft / 9,8 m

Year 2015, mise à l’eau 2016

Speed 9 knots

Motors 2x150 cv

Manufacturer Lagoon

Guests 8 pax

Set-up 3 double cabins and one master cabin, 
Kitchen in passageway

Air conditioning Toutes cabines

Crew Captain + chef-stew

Generator 220 V + 110 V adaptors

Flag France

Commodities 
Flybridge with maximum bimini 

Flybridge with maximum bimini 

Plancha

Ice maker

Traditional, vegetarian or gluten-free food

Washing machine and dishwasher

Hairdryer 

Living room TV + master cabin TV 

Bose Life style audio system

Wi-Fi + Internet

Sunbathing

Underwater lighting

Deck showers

4.60 m annex + 50 CV motor

Hydraulic platform

Water games
Fishing equipment

Water skiing

Flippers/mask/snorkel

Ski tube

Wake Board

2 seater kayak

Stand-up paddle



LAGOON 620 * 2015



LAGOON 620 * 2015



LAGOON 620 * 2015



LAGOON 620 * 2015

Gilles,  
your captain 
Gilles began 
to sail in the 
Chesapeake 
Bay (USA) when 
he was 6 years 
old. He did a 
lot of Regattas 

in Europe with a good success (Young 
world champion of match racing 1997, turn 
around France winner 2004). Gilles passed 
his Captain license in 1994. He did a lot 
of cruises in the Mediterranean Sea then 
discovered the Caribbean’s islands in 2000 
at the end of the race Lorient-St Bart.

After many Atlantic crossing he decided to 
stay. For him, the Caribbean’s are the best 
place for cruising on a sail yacht, because of 
the wind, the islands beauty and the great 
atmosphere.

On demand, Gilles is very happy to talk 
about the way he sails and the methods 
he use. You will discuss and plan with him 
the best cruise itinerary according to your 
preference, the places and the weather.

Laurent,  
your captain  
 Having 
always been 
passionate 
about the 
sea, Laurent 
firstly devoted 
himself to 

surfing sport activities. After travelling on 
his first sailboat, he undertook maritime 
education and was awarded with his 
Captain 200 sailing and Captain 500 UMS 
certificates. 

Over the last 15 years, Laurent has covered 
150,000 nautical miles on the Atlantic, 
Pacific, The Channel, Indian Ocean and the 
Red Sea, with 15 sea crossings and as many 
seasons on the Mediterranean on chartered 
or private boats. 

As an expert of the Mediterranean, Laurent 
combines comfort, security, listening and 
advising throughout your trip on board.

Christelle,  
your stew cook  
Christelle’s 
roots are in 
the beautiful, 
snow-capped 
mountains of 
France following 

a long and varied career as a sports instructor 
at mountain resorts, she moved to the south 
of France where she became involved in the 
hotel and restaurant industries. 

In 2000 Christelle began working on yachts 
in the Mediterranean and Caribbean as 
stewardess and then as a chef and has since 
worked on several large, busy charter yachts, 
both sail and power, offering a high level of 
service. 

She is delighted to be on Lady M where she 
is able to share with guests on a personal 
level her love of sailing while helping to 
create a memorable holiday experience 
with her talents in international cuisine and 
hospitality.

*  Depending on the period, Lady M will be skipped by Gilles or by Laurent, both very experienced captains.  
Do not hesitate to contact us to know the periods.
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Christelle will make you colourful and tasty dishes, by 
always using fresh, local produce. Her style is a cross 
between traditional Mediterranean and exotic fl avors. 

Christelle will be able to adapt to your culinary 
preferences and particular requests thanks to her 
knowledge of vegetarian and gluten-free cooking. 

CUISINE 

Traditional French and international cuisine. Elaborate dishes 
using seasonal produce. A Thai tendency if demanded and good 
knowledge of gluten-free and vegetarian cuisine.

EXAMPLES OF DISHES

Noix de St Jacques à la Tahitienne, Bouchée de poisson Thai 
à la vapeur, Crevette au curry et son riz Créole, Rougets salsa verde 
et ses légumes croquants, Verrines Banane-Coco, Pana cotta coulis 
aux fruits rouges ...
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www.ladym.fr


