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THE BAR IS OPENING...

Thank you for your patience during our remodeling.

16 Prospect Street
Westfield

(908) 232-7320

TIME TO CARE...A Westfielder seeks help for refugees in Zambia camp. See
letter at lower left.

MEET THE CANDIDATES
Anthony Parenti, Candidate for

Fanwood Borough Council

Contrary to what we usually hear at
planning-board meetings or read in the
newspapers, promoting economic devel-
opment by increasing business and resi-
dential growth is not always good. Steep
increases in business and population boost
up vehicle travel, adds to already-crowded
roads, increase commute times, increase
crashes and strain our roads and bridges.

Additionally, businesses nowadays rely
on frequent truck deliveries so they can
maximize their retail and stockpiling
space. The consequence is larger and
heavier trucks on our local highways,
thus causing havoc on our roads and
bridges, and they present a very serious
threat to public safety.

Before governing bodies decide to in-
crease business or housing development,
they should seriously consider the quality
of the transportation system and not just
in the immediate area of the project. For
instance, look at any shopping mall or
housing development, and you will likely
see road improvements such as adding or
widening lanes. If faults are not corrected,
it can cause bottlenecks, congestion, road
rage and crashes.

Planners and government officials
should look beyond the immediate area of
the project and examine all factors that
road and bridge conditions play in servic-
ing the project. Thought should be given
to “worst-case scenarios” rather than “nor-
mal conditions.” For instance, the design
of the service roads should accommodate
the busiest seasons, and parking should
be adequate enough to accommodate peak
usage. The “busiest season” and “peak-
parking usage” no longer occur just dur-
ing holiday periods. Now, merchants cre-
ate “sales events,” even like celebrating
Ground Hog Day, to attract business.
This is why government must consider
traffic safety in any plan or development
that alters the normal flow of pedestrian
and or vehicular traffic.

An important aspect in the traffic safety
scheme is the project roadway and the
contiguous streets. Prior to the approval
of any development, traffic studies should
be done to determine current conditions
and what effects the new construction
will have on public safety. Oftentimes,
particularly when back-ups occur on the
project roadway, motorists will “cut
through” contiguous residential streets to
get around traffic. This could have disas-

trous consequences.
To the best of my knowledge, traffic

studies have not been done in the Fanwood
downtown development project and, if
they were done, they have not been made
public. Downtown development can be
good for the borough but only if it is
tempered with pedestrian and vehicular
traffic considerations.

My running mate, Joel Stroz, and I
support doing a comprehensive borough-
wide pedestrian and vehicular traffic study,
so that the most severe problems can be
addressed immediately. Among other
things, there should be a stress test done on
the Martine Avenue bridge to be sure it can
still withstand the legal weight limit, and
the traffic signals along the Martine Av-
enue corridor should be synchronized. We
will be proactive in doing whatever is
necessary to ensure the safety of all people
who live, work, play or visit Fanwood.

The road network can play a vital role
in promoting economic development but
only if traffic safety is given the highest
priority.

Letters to
the Editor

Westfielder Seeks Help
For Refugees in Zambia

As a Westfielder, I write to you from
Zambia, Africa. Having graduated from
Northeastern University, I was hired as a
project manager in micro-finance for a
refugee camp in Zambia. The Meheba
camp houses almost 15,000 refugees.

I have met many people already, and I
wanted to share one of the refugees, Roy
Kazanda’s, plea with you. He is from
Angola and runs a soccer league in the
camp. When you read this, I urge you to
act on your feelings and comply with my
simple request.

*****
My name is Roy Kazanda, and I am a

22-year-old refugee from Angola. I pres-
ently reside in the Meheba settlement
camp in Northwestern province, Zambia.
I left Angola in 2000 because of the war,
which made it unsafe for my family and
me. When I arrived in Meheba, life was
very hard. There was barely enough food
to go around, and we oftentimes lacked
basic necessities.

One of the ways that gave me the
opportunity to escape the realities of life
in the camp was through recreation. Soc-
cer became a way for me to go beyond my
hunger and feelings of loss, and allowed
me to be a part of something bigger than
myself. In the settlement, there are refu-
gees from such war-torn countries as
Democratic Republic of Congo, Angola,
Rwanda, Burundi and Sudan. Soccer was
a way to create a common bond, and
while we differed in our cultural and
ethnic backgrounds, our love of soccer
has brought us together on more then one
hot afternoon.

Over the last few years, due to my close
proximity to the soccer field, I became
one of the organizers of the daily pickup
games that meet around 17:00 every af-
ternoon. Individuals range from 8 to 22
and vary in their level of skill and experi-
ence. Depending on the day, up to 30
people participate in these games. Due to
widespread poverty and depravation, this
is one of the few outlets for the youth of
Meheba to feel as if they are truly in
control of their own destiny.

Unfortunately, however, we are strug-
gling to attain the proper equipment. Most
of the kids play without shoes or socks,
and things that the western world takes
for granted, such as cleats and jerseys, are
unheard of. If at all possible, I humbly
request any leftover cleats, jerseys, shin
guards, socks or books on basic soccer
techniques.

In Meheba, we have a lot of young kids
with great talent but little support. We are
extremely dedicated but have virtually no
chance of taking our skills to the univer-
sity level. If we have the opportunity to
get sponsorship, then our hope is that we
will be able to develop basic leadership
skills, self-esteem, and respect for others.

*****
If Mr. Kazanda’s story has moved you

as much as it did me, won’t you please
drop off any old, new, used, unused soc-
cer cleats, shoes, shin guards, jerseys,
shorts, etc. at my parent’s house (they
won’t mind, I have their support), at 633
Fairmont Avenue, Westfield (between
Stanley and S. Chestnut). They will see
that it gets to the camp. It won’t cost you
a thing, other than the time it takes to
make a short drive, and a lasting impres-
sion.

Andrew Regenstreich
Westfield

The Cranford High School Class of
1977 will hold a reunion on Friday, No-
vember 23, at the Echo Lake Country
Club in Westfield. The cost is $80. Make
checks made out to the “CHS Class of
1977,” and mail to P.O. Box 474, Cranford,
N.J. 07016, by October 26. For more
details, see chs1977.homestead.com.

Cranford Class ‘77 Reunion

9393WINE 
ADVOCATE
POINTS

9191WINE 
SPECTATOR
POINTS

95-100 . . . . . . . Classic
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Catena Malbec 2005
Rich and polished, with alluring
fig, mocha, boysenberry,
ganache and sweet spice notes
that glide along creamy tannins
and through the long, velvety 
finish. Drink now through 2008.

$14.99

Castello Banfi 
Brunello di Montalcino 2001
“Loads of blackberry, currant and toasted oak. 
Full-bodied, chewy and rich. Long finish. This is
big and rich. Best after 2009.” 

$59.99

Pine Ridge Cabernet Sauvignon
Stags Leap District 2003
Intense and concentrated, yet supple, with ripe currant, plum and blackberry 
fruit that’s well-centered. Finishes with a burst of ripe fruit and firm, 
gritty tannins. Drink now through 2012.

$59.99

WINES WITH
RATINGS OF

Wine Spectator : 90

Conde Valdemar
Reserva 2001
Fully bodied, lively and delicious,
its flavors and aromas fringed by
spice and sugar. Lively and
appealing.

$13.99Wine Spectator : 90

Argiolas Costera 2005
"This powerhouse red boasts
sweet black cherry fruit interwoven
with notes of pepper, Provencal
herbs, spice box, and licorice.
This full-bodied beauty possesses
superb texture and depth." 

$10.99Robert Parker : 91

Groom Adelaide Hills
Sauvignon Blanc 2006
Bright and juicy, with pear and
citrus flavors that lilt through the 
lively finish. Drink now.

$13.99Wine Spectator : 90

Nino Franco 
Prosecco Rustico NV
Scents of talc balance ripe melon
and lime flavors, ending on a brisk,
mineral note, Lasting flavors. Rich
but not sweet.  Ready for fresh crab.

$11.99Wines & Spirits : 90

Produttori del Barbaresco
Barbaresco 2003
An unusually rich and expansive
wine, packed with heady sensations
of spices, licorice, and menthol that
are followed by deep layers of super-
ripe fruit that fill out the wine’s frame
with excellent concentration and
fleshiness, closing with beautifully
well-integrated tannins.

$21.99Wine Advocate : 91

Prices established by ShopRite Wines & Spirits of Lincoln Park, 60 Beaverbrook Rd., Lincoln Park, N.J., (973) 694-4420. All sizes are 750 ML unless otherwise noted.
Prices and products featured are available only at participating ShopRite Wines & Spirits stores listed above. Not responsible for typographical errors. In the event of errors
the lowest price allowed by N.J. State Law will apply. Prices do not include sales tax. None sold to other retailers or wholesalers. Artwork does not necessarily represent
items on sale. It is for display purposes only. Effective Wed., Oct. 10 thru Tues., Nov. 6, 2007.

Chalk Hill Cabernet Sauvignon 2003
Extraordinarily balanced and beautiful, a dry, ripe wine of power and full-bodied sub-
stance, but  enormous subtlety. The cassis fruit meshes seamlessly 
with toasty new oak to produce compellingly complex flavors.

$49.99

St. Clement Oroppas 2004
A rich, massive youngster, packed with dense fruit, mocha-laced oak, layers of earthy
currant, spice, anise, olive and cedar, turning plush and layered on 
the finish, where it reveals subtle flavor nuances. Drink now thru 2012.

$44.99

Wine Spectator: 93

Aleramici 
Brunello di Montalcino 2001
Loads of blackberry, cherry and lightly toasted
oak. Full-bodied, with big, velvety tannins and a
long, long finish. Big, young wine.

$36.99Wine Spectator: 92

Il Poggione 
Brunello di Montalcino 2001
This wine opens with a very distinctive nose 
redolent of scorched earth, tobacco and cherries
initially showing a wilder side of Sangiovese in its
hints of gaminess. It is full-bodied and structured
on the palate, where it offers plenty of fruit, with
considerable length as well as big, potent tannins.

$49.99Robert Parker: 93

Argiano Solengo 2004
Gorgeous aromatics followed by super-ripe dark fruit, crushed flowers, herbs,
spices and sweet toasted oak that flow from its opulent, full-bodied frame. 
It offers outstanding length, a silky textured personality and ripe, 
sweet tannins on the finish. Best between 2010- 2024.

$69.99

Falesco Marciliano 2003
Here is a knockout wine that delivers classic Cabernet green notes followed by 
bursting tones of blackberry, tobacco, toasted coconut flakes, apple 
pie crust and distant hints of black licorice. The aromatic complexity 
is stellar and so is the velvety mouthfeel. 

$39.99

SELECTIONS

95-100 . . . . . . . Classic
90-94 . . . . Outstanding
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60-69. . . Below Average
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90Points or More... for $30 orLess!90Points or More... for $30 orLess!

2001 Brunello 2001 Brunello 

Rioja Vega 
Reserva 2001
The 2001 Reserva is dark ruby
with a classic nose of cedar,
spice box, tobacco, black cherry,
and black currant. Velvety on the
palate, this elegant, ripe, medi-
um-bodied, nicely delineated
Rioja can be enjoyed now and
over the next 8 years.

$14.99Wine Advocate : 90

Novelty Hill Merlot 2004 
Despite chunky tannins, this has
a level of elegance that makes
the raspberry and smoky 
chocolate flavors sing sweetly.
Lingers nicely on the finish.

$16.99

Seghesio Sonoma County
Zinfandel  2005
Jam-packed with ripe cherry and
boysenberry fruit and backed up
with juicy, zesty flavors and notes
of spice, star anise and toasty
oak. Has a backbone of ripe 
tannins. Drink now through 2010.

$14.99

Wine Spectator : 90

Three Rivers Syrah 2003
Very smooth, bright and juicy, it’s
got a nice mix of berries and
chocolate, cassis and coffee. This
has a zippy, tart edge to it, almost
racy, but there are plenty of sub-
stantial tannins holding up the 
finish. Big, stylish and strong.

$21.99Wine Spectator : 90

Wine Spectator : 90

Frescobaldi Nipozzano
Chianti Reserva 2003 
Wonderful perfumes of flowers,
berry and light vanilla. Medium-
bodied, with fine tannins and a
balanced finish. Refined.  

$16.99Robert Parker : 90

Terranoble Maule Valley
Gran Reserva 
Merlot 2004
A good example of Maule Merlot,
this Gran Reserva overcomes its
oak flavors with air to reveal red
cherry and blueberry notes
together with black pepper 
tannins and vibrant acidity. 

$9.99Wines & Spirits : 90

Fattoria del Cerro 
Vino Nobile di
Montepulciano 2004
This 2004 Vino Nobile di
Montepulciano a, blend of 90%
Prugnolo Gentile and 20% Canaiolo
Nero and Mamolo, offers superb
weight on the palate with excellent
length and finessed tannins.  Best
between 2007 – 2016.

$14.99Wine Spectator : 91

Falesco Merlot 2005
The overall intensity and concentra-
tion is nothing less than stratos-
pheric and its aromatic profile
reaches deep into the darkest and
plushest of enological possibilities.
Fudge, cinnamon, ginger, black-
berry, espresso and vanilla come at
you one thick layer after another.

$10.99Robert Parker : 90

Nineteen Seventy Five
Amber Knolls 
Cabernet 2004
A dark ruby/purple color is accom-
panied by a classic nose of sweet
black cherries and cassis, pleasant
spice and smoke characteristics,
medium to full body, and silky 
tannins. This pure, elegant beauty
should be consumed over the next
10-12 years.

$15.99Robert Parker : 90

E. Guigal 
Chateauneuf du Pape 2003
Its dark, pungent flavors of black
cherry and spiced plum are richly
prominent, constantly referring back
to a deeply gripping minerality that
tethers the complex aromas of fruit,
spice, fresh meat and black tea. It
feels like a sphere, seamless and
harmonious, staining the palate with
its long, fragrant length.

$29.99Wines & Spirits : 95

Yalumba Museum
Muscat NV  375 ML
The non-vintage Museum Reserve
Muscat is exotic, full-bodied, rich,
and sweet.  This amber-hued, rich,
unctuously-textured effort boasts
luscious aromas and flavors of 
marmalade, figs, chocolate, melted
caramel, toffee, and prunes. 

$14.99Wine Advocate : 98

9494WINE 
ENTHUSIAST
POINTS

9393WINE 
SPECTATOR
POINTS

9393WINE 
ENTHUSIAST
POINTS

333 South Ave.    •     (973) 232-8700
Store 
Open 
Sunday

Sunrise Cellars
the Wine Department at
ShopRite Wines and Spirits of Westfield

VISIT OUR TEMPERATURE
CONTROLLED WINE CELLAR

The items
below are 
on Sale!

Prices effective through Tues., Nov. 6, 2007
Many items are in short supply,

please shop early.

Debit
Cards

From 1947 to Today, our Westfield Trip
Was One of Swelling Pride and Thanks

The Westfield High School Class of
1947 celebrated its 60th reunion in
Westfield over the weekend, September
28 to 30.

We enjoyed a cocktail party at the
home of Joan and Alan Lowe on Friday.
Alan was our reunion chairman. Saturday
featured a bus tour of the town and a
banquet at Echo Lake Country Club, and
we departed after a brunch on Sunday.
The purpose of this letter to The Westfield
Leader is to give thanks.

First, we want to give thanks to those
members of the class who attended. De-
spite increasing age and some infirmities,
we had members from as near as Westfield
and as far as California. Next, we would
like to say “Thanks for the Memories” to
all those who have gone before or just
could not make it.

But it is even more important for us to
thank Westfield itself. What a heritage
we have had growing up in this wonderful
town! And that thank you would not be
complete or accurate without adding our
collective thanks to Mayor Skibitsky for
his splendid welcome to us; to the
Westfield Historical Society for its help
and its informative tour of the town led by

Barbara Burton; to The Westfield Leader
for its coverage and pictures of the re-
union; to WHS Principal Dennis Fyffe for
his personally conducted tour of the high
school and to the current students of WHS
for the care they have taken of the school
and of all our traditions of excellence.

Finally, we old-timers want to thank
the people of Westfield. We loved our old
town, but you have made it better. The
vibrant and alive downtown, the care-
fully kept homes and infrastructure, and
the truly awesome high school you have
built and maintained made our trip one of
swelling pride.

None of what you have done is easy or
cheap. We know that. But it is so impor-
tant, and such a valuable contribution to
our nation, that we could not end our
reunion without taking note of your ef-
forts and giving thanks for them.

God willing, we hope to see you again
in another five years for our 65th! Until
then, thanks again from the reunion com-
mittee.

Arthur Bingham, Mary Ann Crowell
Freeman, Alan Lowe, Donald Miller,

Betty Hanshew Schenck
and William Smyers


