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AGAINN Hosts Cocktail Tasting with Award-Winning Mixology Duo Bon Vivants 
Washington, D.C. (June 15, 2010) – AGAINN, conveniently located on the corner of 11th Street and New York Avenue, NW, invites guests to an exciting evening of cocktails and hors d’oeuvres with award-winning mixology duo Scott Baird and Josh Harris of Bon Vivants.  On June 22nd, the British Isles inspired restaurant will host a tasting from 6:00 pm to 8:00 pm with six seasonal cocktails paired with six different passed appetizers giving guests the opportunity to both meet the Bon Vivants mixologists, and to sample some of the duo’s new seasonal cocktails for summer before they are added to the menu.  Tickets are priced at $45 in advance and $55 at the door.  Availability will be limited to the first 40 people to register.  

Known nationally for their handcrafted cocktails at 15 Romolo, Quince, and Eve Lounge in San Francisco, Bon Vivants bring a West Coast style to the growing Washington cocktail scene. The San Francisco-based duo created the cocktail program at AGAINN managed by Caterina Abbruzzetti, and will be incorporating fresh, seasonal ingredients into their signature drinks. Designed to offer a contemporary approach to classic libations while keeping the culture of the British Isles in mind, the beverage program at AGAINN includes many house-made tinctures, syrups, sauces, creams, and powders.  Highlights include the vanilla–rooibos tincture, madras curry powder, and scotch bonnet sauce.  

Bon Vivants’ signature cocktails at AGAINN currently include the Mayflower Martini, paying homage to the more vermouth driven martini of yesteryear, which is a blending of osmanthus- infused Plymouth gin, Dolin Blanc, Dolin Dry and lemon bitters; Yeoman Afternoon made with Hayman’s Old Tom gin, earl grey-infused Dolin Sweet, orange marmalade, lemon and bitter lemon tonic; the Bare Knuckle Boxer with house-blended madras curry powder infused into John L. Sullivan Irish whisky, R&W Orchard Apricot liqueur, Dolin Dry, and Peychaud’s Bitters; Coup d’etat with Pineau des Cherentes, cava, lemon and cinnamon tincture; as well as the English classic, Pimm’s Cup No. 13 featuring Pimm’s No. 1 with your choice of spirit, English cucumber, mint, lemon, ginger, Angostura bitters and a splash of seltzer.
Guests can also look forward to mouthwatering appetizers prepared by Executive Chef Wes Morton.  Highlights include Green Tea Cured Loch Duart Salmon: Fennel, orange and radish salad; Chilled Tomato and Bread Soup: Sherry gastrique, Frantoia olive oil, sweet basil; Poached Brunswick Country White Shrimp: Avocado mousse, lime, micro cilantro; Cornish Pastie: House made corned beef and cabbage; Ale Battered Cod Fingers: English egg sauce; and Guinness Braised Onion Tartlet: Sweet Valley Farm’s goat cheese “mousse,” chives.

Owned and operated by Whisk Group LLC, AGAINN is open for lunch, dinner and pub grub daily and Sunday brunch, with all major credit cards accepted. The restaurant is located at 1099 New York Avenue, NW, Washington, DC, 20001, with the entrance of 11th Street, just one block from the 11th Street exit of Metro Center. Valet parking is available daily. For reservations or additional information please call (202) 639-9830 or visit www.againndc.com.
ABOUT WHISK GROUP LLC

Based in Bethesda, MD, Whisk Group is an innovative hospitality group with a boutique approach to its restaurant concepts, adapting each component of the business to match its market and offer a fresh new approach to dining.  Led by industry veterans Mark Weiss, Bahar Makinaci and Sean Johnson, Whisk Group LLC creates restaurants with personality and soul, striving to perfect cuisine, service and design and melding these elements into outstanding dining experiences. With more than 36 years of combined experience in hospitality management, food and beverage operations, concept development and sales and marketing, Weiss, Makinaci and Johnson stay true to authentic tastes and experiences with each concept they develop and execute them in new and modern environments.  Whisk Group is dedicated to exciting menus, relevant, forward-thinking concepts, impeccable service standards and a sustainable approach to cuisine, and will operate restaurants in prime locations throughout the United States and internationally.  For more information, visit www.whiskgroup.com. 
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