
 Space Park Enology Club Presents 

 Five Courses & Blind Wine Pairing 
 at Chez Bacchus, Long Beach 
 Sunday, April 19, 2026, at 6:00 pm 

 

Join us at Chez Bacchus, where owner/advanced sommelier John Hansen and renowned 
Chef Danny Le have been making waves since opening the restaurant in June 2022. 
Situated in the heart of Long Beach’s Arts District, this innovative restaurant presents a 
unique blend of fine wines and seasonal, farm-to-table cuisine.  
John is a true authority in the world of fine dining. His career spans iconic venues like 
The Sky Room, the 555, Mums, Duane’s at Mission Inn, and Napa Rose. His expertise 
and passion for exceptional food and wine are at the heart of every experience here.  

Executive Chef Danny Le's culinary style is rooted in California cuisine, celebrated for its 
emphasis on fresh, seasonal ingredients that highlight the natural flavors of the region. Danny 
loves to work with locally sourced, sustainable ingredients, often collaborating with nearby 
farmers to ensure that the food he serves is not only delicious but also supports the 
community and minimizes environmental impact.   
Our host, John, is also collaborating with master sommelier Michael Jordan to create wine 
pairings for each dish that perfectly complement the flavors of Chef Danny’s menu, ensuring 
that we will have an unforgettable experience. 
Find out more about Chez Bacchus at: https://www.chezbacchus-lb.com/ 

Highlands Winery & Glenn Caster will sponsor a winery-closing final inventory sale after dinner. 

CHEZ BACCHUS BLIND WINE PAIRING MENU  

Asparagus and Fennel Salad, Toasted Almonds, Cara Cara Orange  

Shrimp Skewer, Green Garlic, Meyer Lemon Burre Blanc 

Duck Confit, Potato Fondant, Rhubarb Puree  

Short Rib, Creamy Polenta, Onion Jus, Arugula/Red Onion Salad 

Honey Apricot, Vanilla Ice Cream, Honey, Graham Cracker Dust 

Wine Pairings will be Blind. 
Person with the highest score in guessing the wines will win a bottle of 

Highlands 2020 Napa Coombsville Reserve Cabernet Sauvignon – a $140 value! 
 

Allergies: For food allergies or dietary restrictions, contact Tom Broten via email at tkbroten@verizon.net. 
Location:  743 E. 4th St. Long Beach, CA 90802. $15 valet parking or plenty of metered parking nearby. 
Pay by Thurs., April 16th:  The cost is $140 per person (includes tax & gratuity). Space is limited. 

• Pay by Zelle to Michal Brown (our Treasurer) using her phone (626) 644-5375 reference “enology” 
• Or send a check made payable to “SPSC” or “Space Park Site Council” and  

mailed to Michal Brown, 18440 Amie Ave, Torrance CA  90504.  
Register by Thurs., April 16th on the Space Park Enology Club website: http://spenology.org/schedule.php. 

https://www.chezbacchus-lb.com/
mailto:tkbroten@verizon.net
http://spenology.org/schedule.php

