MIDORI




SUNREEF 70

YACHT NAME
Midori

LOCATION
Croatia, East Mediterranean

AVAILABLE
From April till November

MIDORI is a fully electric Sunreef 70 Eco luxury
catamaran designed with advanced sustainable
technology, combining silent electric propulsion,
integrated solar energy systems, and long-range
cruising capabilities. The yacht is part of Sunreef's
Eco range, focused on environmentally conscious
yachting without compromising comfort or per-
formance. MIDORI is the perfect yachting holiday
solution whether spending it with family or friends
Spacious and luxurious but at the same time feels
intimate & warm. Accommodating up to 6 guests
in 3 double luxurious, all en suite cabins. Midori

is @ modern catamaran with outstanding deck
space, where guest can relax in the foredeck,
dine in the cockpit or take in sailing and lounge
acting from the fly bridge.

2@26 6 guests 4
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MIDORI

SUNREEF 70 ECO
2026

CABINS
Three queen size cabins

TYPE
Crewed sailing catamaran

Sunreef 70 eco MIDORI accommodates up

to 6 guest in 3 queen size bed cabins, all with
en suite bathroom and head. In each cabin
there is A/C unit with individual controls, plugs,
adaptors, 4 pillows, quilt and complimentary
bottled water. In each bathroom guests will find
bath towels, hand towels, cosmetic tissues, hair
dryer, complimentary toiletries, in cockpit beach
towels and complimentary sunscreen lotion
MIDORI features Sunreef's proprietary solar
skin technology with solar panels seamlessly
integrated into the yacht's structure, allowing
silent cruising, reduced emissions, and highly
efficient energy management. The advanced
electric propulsion system provides a smooth
and vibration-free onboard experience while
maximizing sustainability and comfort.

3 7 2

Guest cabins Social areas Sun decks




CROATIA

CROATIA
Unspoiled Mediterranean

START PORTS
Split & Dubrovnik

CROATIA has become the country that is
climbing up on everybody's bucket list for
summer vacation. Whether you are the first
time on the yacht or a well-experienced sailor,
Croatia with its island-dotted coastline, gin-
clear water, spectacular nature, favourable
winds & sailing infrastructure presents

the perfect spot for #yacht-life. A nation
bequeathed by the legacies of Greeks,
Romans, Venetians and Habsburgs, Croatia is
as picturesque as an eastern European folk
tale. The hidden bays and crystal clear waters,
bordering the sun kissed coves of the sublime
Adriatic coast are not to be missed. Volcanic
islands simmer, lush pine forests infuse the
sea breezes and the varying, electrifying
shades of the water defy belief. Iltinerary
suggestions are available upon request.

2715 31067 1244

Sunshine hours sqkm sea area Islands




ADRIATIC SEA

ADRIATIC
50 shades of blue

The Adriatic sea is a God given summer

pool with more than 1000 islands located
along the Croatian coast. Origins of the name
ADRIATIC are linked to Etruscan settlement
of Adria, which derives its name from Illyrian
ADUR meaning WATER. The temperature is
warm enough to stay in for hours, and cool
enough to get refreshed from the midday
sun. The surface water temperature ranges
from 25 "C (80 F) in summer to 12 °C (54 F) in
winter. The Adriatic sea presents crystal clear
50 shades for blue, from green turquoise to
deep blue waters.. Imagine waking up on
Your private yacht, having breakfast on the
deck, and jumping in the turquoise waters.
Imagine changing backdrops of the amazing
nature changing while You slide across the
Sea. Everything on the Adriatic sea is cozy and
intimate like your holiday escape should be.

2715 25¢ 7000

Sunshine hours Sea temperature Marine species




CREW

CAPTAIN
Miguel Alvarez

CHEF
Marielle Loffler

STEWARDESS
Lara Maras

DECKHAND
Fran Radek

Whether they are serving a cocktail, raising
the sails, researching the new anchorage or
Jjust making guests feel at ease, the crew of a
yacht are the backbone and spirit of any suc-
cessful cruise. MIDORI has four crew mem-
bers, captain, chef, stewardess and deckhand,
all trained professionals with experience in
their fields and fluent in English language.
Crew will make sure you have your privacy but
still be catered to. Their mission is making your
holidays aboard Sunreef 70 MIDORI the best
you have ever had - a truly once in the lifetime
experience.

4 24
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CREW PROFILES

CAPTAIN
Miguel Alvarez

CHEF
Marielle Loffler

DECKHAND
Fran Radek

STEWARDESS
Lara Maras

NATIONALITY / AGE / LANGUAGE
Mexican/Spanish / Born 1989 / ENGLISH,
SPANISH

QUALIFICATIONS

RYA YachtMaster Offshore Certificate of Com-
petence, First Aid Course and Maritime Radio
Operator Certificate of Competence

Miguel Alvarez is a Mexican-Spanish yacht
captain born in 1989, fluent in Spanish and
English. He holds an RYA Yachtmaster Off-
shore Certificate of Competence, RYA First Aid
certification, and a Maritime Radio Operator
Certificate of Competence. With more than 27
years of sailing experience and over 10,000
nautical miles, he has commanded and deliv-
ered yachts across the Mediterranean, Adriat-
ic, Gulf of Mexico, Pacific Coast, Sea of Cortez,
and during Atlantic crossings. His expertise
covers both motor and sailing vessels, includ-
ing offshore passages, coastal navigation, and
charter operations. He has strong technical
knowledge of marine systems, including die-
seland gasoline engines, and is experienced
in onboard maintenance and troubleshooting.
His background in business ownership and
sales, supported by studies in sales direction,
accounting, management competencies,
contributes to strong leadership, organization,
and client-focused operation onboard

NATIONALITY / AGE / LANGUAGE
German / Born 1997 / ENGLISH, GERMAN

NATIONALITY / AGE / LANGUAGE
Croatian / Born 2002 / CROATIAN, ENGLISH

NATIONALITY / AGE / LANGUAGE
Croatian / Born 2004 / CROATIAN, ENGLISH

QUALIFICATIONS
Coolinary School and Ashburton Chef Acad-
emy

Marielle Loffler is a professional yacht chef flu-
entin English and German, with extensive ex-
perience on private and charter sailing yachts
across the Mediterranean and Caribbean. She
is professionally trained at Coolinarz School
and Ashburton Chef Academy, where she
studied culinary arts, kitchen management,
and modern gastronomy. She creates fresh,
seasonal, and health-focused cuisine tailored
to guest preferences, offering everything from
refined multi-course dining to simple, nour-
ishing meals. Her culinary expertise includes
Mediterranean and fusion-inspired menus
with strong focus on vegan, vegetarian, and
gluten-free cooking. Her background includes
nutrition, yoga, hospitality, and yacht opera-
tions, contributing to a calm, balanced, and
highly professional presence onboard. She is
experienced in provisioning, menu planning,
and supporting charter operations and long
passages. Her culinary style emphasizes cre-
ativity, quality ingredients, and nutrition-con-
scious preparation, always adapted to guest
preferences and lifestyle.

QUALIFICATIONS

Croatian Skipper Licence (Category C), RYA
Yachtmaster Offshore certification, RYA First
Aid, and RYA VHF Radio Certificate

Fran Radek is a Croatian skipper and deck-
hand fluent in Croatian and English. He holds
a Croatian Skipper Licence (Category C), RYA
Yachtmaster Offshore certification, RYA First
Aid, and RYA VHF Radio Certificate.He is cur-
rently completing a Master's degree in Kine-
siology with a focus on sailing and education.
His sailing background includes dinghy sailing
and racing yachts, providing strong techni-
cal seamanship and vessel handling skills.
Since 2024, he has worked with SailWeek,
operating charter yachts and catamarans up
to 55 feet and private charters up to 60 feet
along the Croatian coast. His responsibilities
include navigation, passage planning, weather
analysis, anchoring, mooring, docking, guest
itinerary planning, and full vessel handling in
varying conditions.He is known for his calm
approach, strong communication, discipline,
and teamwork, supported by an athletic back-
ground in tackwondo and coaching.

QUALIFICATIONS
STCW Basic Safety Certificate, Food Hygiene
Level 2 certification, Medical Certificate (MLC)

Lara Maras is a Croatian stewardess and
deck/stew fluent in Croatian and English

She holds STCW Basic Safety Training, Food
Hygiene Level 2 certification, and a valid
Medical Certificate (MLC/ENG1). She has
strong academic qualifications, including a
Bachelor's degree in Social Pedagogy and a
Master's degree in Behavioural Disorders in
Adults, both from the Faculty of Education
and Rehabilitation in Zagreb. She has experi-
ence working on private and charter yachts up
to 60 feet, including catamarans up to 50 feet
along the Adriatic coast. Her duties include
interior housekeeping, cabin preparation,
laundry service, table service for guests, pro-
visioning, stock management, and supporting
deck operations such as anchoring, docking
assistance, fender handling, tender driving,
and yacht washdowns. She is known for her
calm, attentive, and guest-focused approach,
ensuring a welcoming and well-organized
onboard experience at all times.




I:O O D SAMPLE MENU - JAPANESE & MEDITERRANEAN FUSION

BREAKFAST

Glow Breakfast (Sweet potato, blistered tomatoes, avocado, sourdough and scrambled eggs), Turkish Eggs
- Miso Edition (Garlicky miso yoghurt, soft-poached eggs, chili sesame butter, pickled daikon, homemade
bread), Matcha Strawberry Chia Pudding (Ceremonial matcha, fresh strawberries, toasted coconut, honey,
homemade granola), French Toast Brulee (Thick-cut brioche, caramelised sugar crust, fresh mango, lime
Greek yoghurt), Fluffy Pancakes (Souffle-style pancakes, blueberry compote, whipped ricotta, honey), Shak-
shuka with Japanese Twist (Slow-cooked tomato, spiced peppers, miso, baked eggs, feta, shiso, sourdough
toast), Eggs Benedict

LUNCH
Tuna Poke Bowl (Sashimi-grade tuna, sushi rice, avocado, edamame, pickled cucumber, tobiko, mango),
Mediterranean Mezze (Homemade hummus & tzatziki, fresh salads, warm flatbreads, falafel and cevapcici
skewers), Nikkei Ceviche (Tuna, daikon, avocado, cucumber in a Nikkei leche de tigre — citrus soy, tamarind,
sesame oil), Branzino Ceasar Salad (Pan-seared fillet of local sea bass, miso Caesar dressing, Parmesan
shard, nori croutons), Mediterranean Bow! (Pearl couscous, sundried tomatoes, olives, feta, crispy chickpeas,
grapefruit, fried kale, tahini yoghurt dressing with lemon & roasted garlic), Yaki Udon Noodles (Crisp vegeta-
es, tender beef, sesame oil, spring onions), Chicken Yakitori (Grilled yakitori skewers, charred spring onion,
riander-lime sauce, saffron rice)

DINNER STARTERS

Beetroot Carpaccio (Stracciatalle, pistachio pesto, shiso), Crispy Shrimps on Bloody Mary (Tempura-battered
shrimps, spiced tomato dressing, celery oil, yuzu kosho, micro herbs), Blood orange Seabass Crudo (Herb ch-
ermoula, blood orange segments, sesame), Seared Tamari & Orange Tuna (passionfruit sauce, herb oil, shaved
fennel, citrus segment), Olive & Sundried Tomato Bruscetta (Shiso, ponzu, sesame, creamy buratta), Buratta &
Heirloom Tomatoes (Shiso, sesame, creamy buratta, basil oil), Scallop Aguachile (Green augachile, cucumber,
avocado, lime, coriander)

MAINS

Nobu-style Black cod (White miso marinade, yuzu bechamel, broccolini, bok choi), Wagyu Filet (Potato

pave, steamed seasonal vegetables, black garlic ketchup), Octopus-Miso Romesco (White bean puree, miso
romesco, charred lemon, rucola salad alongside), Chicken Katsu Curry (Crispy chicken, Japanese curry sauce,
cucumber, edamame, spring onions), Ravioli with Miso Cream & Wild Mushrooms (Boatmade pasta, white
miso cream, girolles, shiitake, parmesan, truffle oil), Miso Maple Halibut (Asian slaw, sesame dressing, crispy
shallots, jasmine rice), Grilled Langoustines (Lemon garlic butter, crisp fennel & citrus salad, grilled asparagus)

DESSERTS

Matcha Burnt Basque Cheesecake, Sake Poached Pear, Yuzu Mint Sorbet, Passionfruit Pavlovas, Black
Sesame Purin, Orange Soaked Saffron Cake, Tiramisu, Rice creme brulée, Salzburger Nockerl, Apple strudel
on creme anglaise, Almond tart, Mille-feuille




AMENITIES

TOYS

Rib with 70 hp outboard

SUP (stand up paddle)

Kayak

Snorkelling Gear: Masks & flippers, fishing gear

SEA BOB 1x F5S: 1,500.00 € per week

E-FOIL AUDI; 2,500.00 € per week

52m 70

rib outboard




SPECS

MAIN INFO
Yacht name MIDORI

Producer/ el Sunreef Yachts / Sunreef 70 Eco

Year of Production 2026

PROPULSION

Fully electric

SOLAR POWER
Up to 20-35.5 kWp depending on configuration

MAIN SAIL 170 m? fully battened mainsail

COMFORT

Lithium Battery bank 440 kWh/662 V

Generator 2 x 80 kW

Fresh water tank 2x800 L

Diesel tank 2X 1000 L

MIDORI features Sunreef's proprietary solar skin
technology with solar panels seamlessly integrated into
the yacht's structure, allowing silent cr , reduced
emissions, and highly efficient energy management.
The advanced electric propulsion system provides a
smooth and vibration-free onboard experience while
maximizing sustainability and comfort.

2288 m 10,80m 10k

Lenght Over All Beam Cruising speed




MIDORI
\d

When it comes to creating unforgettable memories
with people that matter to You the most, no hotel or
villa comes close to a holiday on board Midori,

BOOK NOW
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