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AGAINN Hosts Barley Wine Dinner with Jeff Wells of DOPS Distributors on Monday, February 22nd
WHAT:       
AGAINN will discuss the lore of barley wine with an exclusive dinner on Monday, February 22nd.  The reception is priced at $75 per person (exclusive of tax and gratuity), and includes a four-course menu which begins with Shallow Poached Loch Duart Salmon followed by Braised Hereford Beef Cheeks; Lincolnshire Poacher (British cheddar cheese) and a Gianduja Chocolate Tart for dessert.  Barley wine pairings courtesy of Jeff Wells of DOPS Distributors will also be available to talk about the history of barley wine throughout the evening.  

WHEN:        

Monday, February 22, 2010 at 7 p.m.  Limited seating is available and reservations are required.

WHERE:      
AGAINN is located on 11th Street, NW (between K Street and New York Avenue); phone (202) 639-9830

WHY:          
Barley wine is a style of strong ale originating in England back in the nineteenth century.  The wine typically reaches an alcohol strength of eight to 12 percent by volume and is brewed from specific gravities as high as 1.120.  It’s referred to as barley wine because it can be as strong as wine, but since it is made from grain rather than fruit it is in fact beer.
ABOUT WHISK GROUP LLC

Based in Washington, DC, 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 and Bahar Makinaci, Whisk Group 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 and Makinaci 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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