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Spago at Bellagio Hosts Exclusive Williams Selyem Wine Dinner Friday, April
17

A one-night dining experience celebrating one of California’s most acclaimed

Pinot Noir producers

LAS VEGAS, NV (March 17, 2026) – Spago at Bellagio will host an exclusive Williams Selyem wine dinner on Friday, April 17,
2026. The dining experience at Celebrity Chef Wolfgang Puck’s lakeside restaurant will showcase a curated multi-course menu
paired with selections from the renowned Russian River Valley winery, offering guests an opportunity to explore the depth and
character of Williams Selyem’s celebrated wines alongside Chef Puck’s renowned seasonal cuisine. Williams Selyem
winemaker Jeff Manghas will host this special evening, guiding guests through each pairing.

The dinner is priced at $350 per person, plus tax and gratuity, and reservations are required. To book a reservation, visit
Bellagio online or call Bellagio Concierge at (866) 906-7171 

Reservations are available between 6 p.m. and 9 p.m., allowing guests to dine at their preferred time. The dinner is priced at
$350 per person, plus tax and gratuity.

Founded in 1979 by Burt Williams and Ed Selyem, Williams Selyem began as a small garage winery in Forestville, California.
The winery quickly gained national recognition for its vineyard-driven Pinot Noir and helped establish the Russian River Valley
as a premier region for the varietal. Today, Williams Selyem is known for its limited-production wines sourced from some of
Sonoma County’s most respected vineyards.

The evening’s dinner menu will include:

SEMOLINA CRISP
Smoked Salmon Mousse, Ossetra Caviar, Chive

Drake Estate Vineyard, Brut Blanc de Noirs,
Russian River Valley, 2018

BELGIAN WHITE ASPARAGUS
Petit Sorel, Lemon Verbena Sabayon, Cracked Pepper

Unoaked Chardonnay, Russian River Valley, 2023

ROASTED LINE CAUGHT BLACK BASS
English Peas, Spring Garlic Emulsion, Sauce Vert

Pinot Noir, Russian River Valley, 2023

WOOD GRILLED FARM RAISED VENISON
Morel Mushrooms, Pickled Wild Mulberries, Natural Jus

Pinot Noir, Westside Road Neighbors,
Russian River Valley, 2016

CLASSIC AUSTRIAN KAISERSCHMARRN
Golden Raisins, Frog Hollow Apricot Compote

Late Harvest Gewürztraminer,
Vista Verde Vineyard, San Benito County, 2017

 

For more information and to book a reservation, visit Bellagio online.
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