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AGAINN INTRODUCES MOONSHINE ICED TEA 

AND PROHIBITION PUNCHES JUST IN TIME FOR SUMMER 
Washington, D.C. (June 2, 2010) – AGAINN, conveniently located on the corner of 11th Street and New York Avenue, NW, is pleased to announce the arrival of homemade Moonshine Iced Tea and Prohibitions Punches for enjoyment throughout the summer months.  Beginning in mid-June, guests at the 140-seat, 5,600-square-foot restaurant from Whisk Group LLC will have an opportunity to cool off with a selection of four seasonal homemade tinctures and three prohibition punches created by Beverage Director Caterina Abbruzzetti and Mixologist JP Caceres.  The British Isles inspired restaurant practices its philosophy of an organic, sustainable, and biodynamic beverage program to create summer libations perfect for unveiling the restaurant’s outdoor new patio, which seats 20.  

First, AGAINN’s Moonshine Iced Tea blends moonshine from a local distillery with fresh herbs and spices like Black Berry Leaf, Organic Lemongrass, Organic Rosehips and Organic Barks.  After the moonshine is sealed in a jar for three weeks, it is tasted and smelled to ensure that the moonshine develops into the perfect character and style during the aging process.  It is then used in AGAINN’s selection of seasonal homemade tinctures which include: Easy Day, a blend of Black Berry Leaf, Peppermint, Linden Leaf, and Flower; Happy Tummy, which combines Organic Spearmint, Organic Lemongrass, and Organic Rosemary; Dawn Chorus, a blend of Organic Nettle, Organic Rooibos, and Organic Rose Petals; and Hibiscus High, a mix of Organic Hibiscus, Organic Rosehips, and Organic Lemongrass.  Priced at $10, AGAINN’s Moonshine Iced Tea is served in a Collins glass with crushed ice and tinctures bottles in the form of wooden boxes.

Guests will also be enticed with AGAINN’s exciting selection of Prohibition Punches which include Bootleggers, a delicious mix of Lemon Juice, Simple Syrup, Cassis, Old Tom Gin, and Muddled Majoram; Racketeering, which mixes Lemon Juice, Simple Syrup, Botanical Vodka, Strawberry Puree and Muddled Tarragon; and Moonshine, which combines Lemon Juice, Falernum, Gin, Raspberry Puree and Club Soda with Muddled Sage for a perfect punch worthy of any summer outing.  Priced at $11 each, the punches will also be served in Collins glass with crushed ice and will be offered by the pitcher for larger groups as well. 

As always, a selection of artisanal cocktails, an international wine list, plus an extensive beer menu and Scotch program are available. The restaurant also offers an 18-seat zinc coated bar for guests to enjoy a meal or libation while watching sports on one of the three flat-screen televisions.
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 <http://www.whiskgroup.com>.
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