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Join AGAINN’s Mixologist JP Caceres On September 15th For An
“Art of the Cocktail Class”

WHAT: 
AGAINN mixologist JP Caceres will be hosting an interactive cocktail lesson at the British Isles bistro on Wednesday, September 15th.  Caceres will demonstrate the art of mixing the perfect cocktail and will offer a history lesson on the origins of the world’s most popular libations, starting with the first known cocktail, and ending with a personal DC favorite to share at your next party.  Priced at $35 per person (including tax and gratuity) the journey begins at 6:30 PM and includes samples of each of the five cocktails created.

WHEN: 
Wednesday, September 15th at 6:30 PM.  Space is limited and reservations can be made by calling (202) 639-9830.
WHERE:
AGAINN {a-g-uin} is located on 11th Street, NW (between K Street and New York Avenue); phone (202) 639-9830
 


Featured Cocktails:
Gun Hill Punch (will be served as a "welcome" punch) - pisco infused pineapple, hibiscus, velvet falernum, sage. 
 
 Old Fashioned (also known as the world's first cocktail; said to have been invented at a bar in Louisville, KY then was brought to the Waldorf-Astoria in New York in the late 1800s) - bourbon, sugar, bitters.
 
Sazerac (one of the oldest cocktails, with its origins in pre-Civil War New Orleans) - rye whiskey, sugar, peychaud bitters
 
Martinez (inspiration for the original martini) - gin, sweet vermouth, maraschino liqueur, bitters.
 
Daiquiri - (invented around 1900 in a bar in Cuba; drink became popular when in 1909, a US Navy medical officer introduced the drink to the Army and Navy Club in Washington, DC) - rhum or rum, lime, sugar.

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 40 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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