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DEARTRAVELTROUBLESHOOTER>>

Last year, I made a $1,641 deposit
for myself and a friend on Croi-
siEurope river cruises to Portugal
and Spain for the summer. The
deposit represented 25% of the
cost of the tour.
CroisiEurope’s terms stated

that if I cancel the reservation 90
days or more before my departure
date, they will refund the deposit
less a $100 administrative fee per person.
I notified CroisiEurope via email on

April 6, 2020, that we wanted to cancel
our reservation. They responded that our
money would indeed be refunded (less
the fee) back to my credit card. They fur-
ther stated that “refunds are delayed and
are taking four to five weeks.”
I never received the refund. I have con-

tacted them several times in the
interim to inquire about the re-
fund. Each time, they respond
that refunds are delayed.
CroisiEurope is not disputing

that they owe me the money. It
has been more than a year since I
canceled the booking. I would like
help in getting this refund.

— Eleanor Johnson,
Maynard, Massachusetts

ANSWER>> A year is way too long to wait
for a refund. CroisiEurope promised
it would return the money within five
weeks. They’re really testing your pa-
tience.
At the same time, the delay is under-

standable. To call 2020 the worst year

ever for the travel industry might even
be an understatement. It was a disas-
ter! Some companies barely survived the
pandemic, and too many went under.
The cruise industry was especially hard
hit, as it ground to a halt.
And that’s exactly what happened.
“As I am sure you understand, we’ve

faced an extremely difficult year,” Mi-
chael DaCosta, the general manager for
North America at CroisiEurope River
Cruises, explained. “Policies have been
put in place that all guests affected by
the coronavirus pandemic can be re-
accommodated or adequately compen-
sated.”
Can you make a refund move faster?

Sometimes. Disputing your credit card
charges under the Fair Credit Billing Act
might help. You have to notify your bank

so that it reaches the creditor within 60
days after the first bill. For a transaction
like this one, where you purchase a river
cruise months in advance, it’s a long
shot. Some banks will accept the dispute
but most won’t.
Travelers in a situation like yours

might have gotten a better deal by wait-
ing for the cruise line to cancel the sail-
ing. Typically, cruise lines offer either a
full refund or (at least during the pan-
demic) a 125% cruise credit. But you
also risk having the cruise actually sail,
which might have been dangerous.
I asked CroisiEurope River Cruises

to review your case. It did and issued a
prompt refund for the total amount, mi-
nus the administrative fee.

Contact Christopher Elliott at elliott.org.
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Still no refund for river cruise canceled a year ago

R Inn, Napa
Located in a renovated historic building in

downtown Napa, this family-owned, contem-
porary boutique hotel offers five loft suites and
10 courtyard rooms that take inspiration from
the small, arty hotels of Europe. It’s got loca-
tion, design and tech going for it, from orig-
inal artwork to automatic adjustable beds,
rainfall showerheads and heated Toto washlet
bidet toilets. Check out the chef’s kitchen and
pantry, accessible to guests, and the compli-
mentary breakfast. Rooms start at $375.
DETAILS >> 623 Coombs St., Napa; www.
rinnnapa.com

Bann at Oak Knoll Napa
This resort-style bed-and-breakfast in the

former OakKnoll Innmarries themodern lux-
ury of wine country with the Old World opu-
lence of Thai royalty. The brainchild of Lal-
ita Souksamlane, chef and owner of Walnut
Creek’s Torsap Thai and San Francisco’s Osha
Thai, Bann at Oak Knoll Napa offers three
luxurious rooms each designed with elements
from the three regions of Thailand. Look for
bright jewel tones, handcrafted textiles, a salt-
water swimming pool, three-course breakfast
and Tesla charging station. Rooms start at
$475.
DETAILS >> 2188 Oak Knoll Ave., Napa;
bannnapa.com

The George, Napa
Open since March, The George is a lux-

ury boutique inn housed in a restored Queen
Anne-style Victorian that dates back to 1891.
The inn, featured in the National Register of
Historic Places, sits in the heart of downtown
Napa, offering nine guest rooms equipped
with cloud-like Beautyrest Hybrid Plus mat-
tresses, heated bathroom floors and Molton
Brown amenities. Coming soon: a Peloton
studio and a speakeasy for wine tasting and
movie nights.
DETAILS >> 492 Randolph St., Napa; www.
thegeorgenapa.com
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ZZZ’S >> Loved the comfy queen beds. Not too
soft, not too firm,withmultiple pillow types for
every neck and soft, 300-thread count sheets.
The two-ply gauze robes by Parachute? Next-
level cozy.

SPLASHES >> Oh. So. Many. The guest room
showers are dreamy. The warmer of the three
mineral pools feels like therapy. In keepingwith
thewater theme, the retro lobby features awater
tower so you can refill your free insulated wa-
ter bottles with natural Calistoga spring water.

EXTRAS>> House of Better. Logan’s New Mex-
ico-inspired cuisine is fresh (get the flat enchi-
ladas or a slice of green chile apple pie) and you
can eat under the misters, on colorful Adiron-
dacks or at the pool (with green chile lemonade,
of course). That expansive outdoor area also has
hammocks and swings to keep things whim-
sical and relaxing — just what “Doc” ordered.

DETAILS >> Rooms start at $279. 1507 Lincoln
Ave., Calistoga; drwilkinson.com
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course, by bringing a bottle of wine on
your cruise— and a little salumi or anti-
pasti, too. O’Malley allows food onboard,
as long as it’s not messy or greasy. (KFC
and barbecue are strictly taboo.) You can
swingbyoneofNapa’s downtown tasting
rooms, which are easy walking distance
from the dock, to do a little pre-gondola
shopping before boarding.
Between the downtown wine scene

and the river, it’s all very serene. As
O’Malley pushes us away from the dock,
the vessel gently bobs in the water.
“That’s about as rocky as it gets,” he

says.
To my delight, O’Malley is wearing a

striped shirt, just like the gondoliers one
might see making their way down the
Grand Canal in Venice. I wonder if the
Napa resident sings, further adding to the
whole Venetian thing.
Actually, he says, that’s a movie thing

—and an operatic thing.Most gondoliers
in Venice don’t sing, and they frown on
those who do. But O’Malley realized over
time that most Americans do indeed ex-
pect their gondoliers to sing — and that
adding somevocals tohis toursmight im-
prove his tips.
“I do sing,” he says. “Notwell. Iwill give

you a little flavor of it.”
With that, he unleashes his bold

tenor, which rings out across the water
in beautiful Italian as he sings the clas-
sic “Santa Lucia.” His vocals are great to
start, but grow even more captivating as
we pass under the Third Street Bridge,
anda lovely reverberationcomes intoplay.
That’s an experience that should not be
missed, so my No. 1 pro trip for others is
to askO’Malley—or one of the other two
guides in his employment — to sing as
the boat crosses under the Third or First
Street bridges.
Of course, nobody is going to confuse

O’MalleywithMario Lanza orEnricoCa-
ruso. Still, his version is enough to draw
applause from people on the riverbanks.

“Grazie!Grazie!”O’Malley replies inap-
preciation.
Still basking in the applause, O’Malley

smiles as he steers and propels the boat,
using a 13.5-foot remo (Italian for oar)
to guide us along the river and through
downtown, passing restaurants, shops
and other buildings on the riverbanks.
His voice is seemingly in sync with the
ripples in the water as he talks about his
path to becoming a professional gondo-
lier.
After a career in Silicon Valley tech

and venture capital, O’Malley was semi-
retired and living in Napa in 2018 when
he decided to find a second act. He ini-
tially thought about doing tours for win-
eries, but he also enjoyedbeing out on the
water, so he was intrigued when he spot-
ted a job posting for a Napa River gon-
dolier. He was soon hired and eventually
took over business operations.
It’s a good fit for him.He’s a bigman, 6

feet, 6 inches tall and built like a former
football player, which he is, so he’s up to
the sizable physical challenges that come
with the job.He’s also anatural tourguide
and easy conversationalist who can talk

freely on just about any topic one wants
to raise, with a depth of knowledge about
the Napa Valley and, importantly, the
river itself. Need a recommendation for
what to do after the tour is over? Other
fun things to do on the river? O’Malley
has you covered.
But the one-hour ride holds quiet mo-

ments as well, when you can soak up the
natural beauty and look forwildlife along
this tidal river, where the salinity rises
and falls according to season and tide.
You see birds, of course, but youmay also
see fish jump or witness an otter or bea-
ver cruising by — or the rare dolphin or
porpoise, which wandered up from the
sea in 2007 and again in 2015.
Alas, there were no Flipper sight-

ings on this particular day, as O’Malley
brought the vessel back to thedock. Just a
blissful afternoon in Venice-meets-Napa.

DETAILS >> Napa Valley Gondola offers
hourlong rides ($160) for up to six passen-
gers. Trips depart daily during the sum-
mer season fromNapa’sMain Street Boat
Dock. Make reservations and find more
information at napavalleygondola.com.
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Sean O’Malley leads Napa Valley Gondola treks along the Napa River. In the tradition of Venetian gondoliers, he’ll also serenade you.

Sean O’Malley, owner of Napa Valley Gondola, center, helps Monique Turrentine onto
his gondola as Damon Turrentine watches before their ride.
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Two mineral pools — one warm, one cool —
are among the many perks at Dr. Wilkinson’s
Backyard Resort & Mineral Springs in Calistoga.

R INN

R Inn, a new boutique hotel, is located in a
renovated historic building in downtown Napa.

Canter’s original location in an art deco building on
North Fairfax Avenue has been open since 1953. The res-
taurant has served President Barack Obama, Mick Jagger,
Bernie Sanders and Taylor Swift.

Zachary’s Pizza relocating to Pleasanton
After 15 years in San Ramon, Zachary’s Chicago Pizza is

packing up the deep-dish pans and moving to Pleasanton.
The employee-owned restaurant expects to be serving its

signature stuffed spinach-and-mushroom pizzas at the new
site by late July or early August.
“We would love to have been able to remain in San Ra-

mon, but with lease negotiations at a standstill, the opportu-
nity to move our crew and operations to a downtown Pleas-
anton location was too good to pass up,” Kevin Suto, Zacha-
ry’s president, said.
The new Main Street location will feature an outdoor pa-

tio, a full bar with craft beers on tap, cocktails and wine,
three indoor dining rooms and wall space devoted to Zach-
ary’s biannual customer art contest. On weekdays, a quick-
service menu will allow customers to order personal-size
pizzas in advance for pickup at lunchtime.
Zachary’s was founded 38 years ago in Oakland by Zach

Zachowski and Barbara Gabel. Besides the original Rock-
ridge pizzeria, there are locations in Berkeley, Pleasant Hill
and Oakland/Grand Lake.

DETAILS>> The new restaurant will be open daily at 337 Main
St., Pleasanton. zacharys.com

Mango Crazy comes to Campbell, San Jose
Several years ago Modesto buddies Larry Rivera and

Andy Lopez were working in health care and construction,
respectively, but looking to team up on a business. What
started out as an ice cream shop in 2014 soon evolved into a
fast-casual restaurant serving both sweet and savory treats.
Since then, their Mango Crazy concept has expanded

from one location to a dozen, with the two most recent
opening in Campbell and South San Jose.
“It’s Mexican street food brought to mainstream Amer-

ica,” Rivera says.
The menu centers on fresh mango, which they source

from California farmers or mango farms across South Amer-
ica. The bestselling mangonada combines diced mango and
mango nectar with mango sorbet made in-house with fresh
mango — plus house-made hot sauce, swirls of apricot-chile
chamoy sauce and a sprinkling of Tajin chile-lime seasoning.
There are also fruit cups, banana splits, milkshakes,

smoothies and fruit-filled pineapple shells.
On the savory side the top seller is shrimp ceviche, made

fresh daily in-house and served as a main or a side dish.

DETAILS>>Open from 11 a.m. to 9 p.m. daily at 475 E. Campbell
Ave., Campbell, and 5892 Santa Teresa Blvd., San Jose. www.
mangocrazy.com

Send restaurant news tips to lzavoral@bayareanewsgroup.
com and jyadegaran@bayareanewsgroup.com.
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