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Thanks for FOJ
Charity Game Success
On Sunday, October 25, I organized a

charity baseball game at Tamaques Park
to benefit the Friends of Jaclyn Founda-
tion (FOJ). This event was the fourth
annual game, which benefits a different
charity each year.

This year was by far the most success-
ful thanks to the generosity of many people
and companies. Food and drinks were
donated by Bagel Chateau, BJs, Costco,
Dunkin’ Donuts, Manhattan Bagels, The
Office Bar and Grill, Shoprite, Starbucks
and Stop ‘n’ Shop. In addition, gift certifi-
cate raffle items were donated by 16 Pros-
pect, Barons Drug Store, Cheeburger
Cheeburger, Cleanland, The Farmhouse
Store, Ferraros, Five Guys, Galaxy Nails,
Galeria West Art and Framing, Garwood
Lanes, Gennaro’s, Headturners Salon,
Hershey’s Subs, Jay’s Cycle, Limani Sea-
food Grill, The Office Bar and Grill, On
the Side, Rialto Theatre, Salon 1100,
Scott’s Shoes, Theresa’s/Mojave Grill,
Vicki’s Diner, Westfield Diner, Westfield
Running Company, and last, but not least,
Xocolatz!

Special thanks to Mindy Schreff (2
Handmade Purses), Jen Pottheiser and
Nat Butler (Knicks), Michelle Alongi
(Nets), Jana Deneroff (CBS) and the Jets
Organization for the wonderful silent auc-
tion items. Also, I’d like to thank Stitch
City, who also generously provided the t-
shirts for the game at cost.

I also want to thank our friends and
fellow Westfield residents for their par-
ticipation and support. I greatly appreci-
ate the attendance of both Mayor Andy
Skibitsky, who so generously showed up
in the heat of the mayoral race, and writer
Michael Pollack from The Westfield
Leader, who attended for the second
straight year! Thanks to the 21, 10th grad-
ers who played in the game, and an extra
special thanks to the Westfield Police, led
by officer Gary Moore, who took time out
of their very hectic lives to play as our
opponents. Thanks to the parents and
friends who helped set up, stayed to watch
the game and purchased lots of raffle
tickets and bid on silent auction items.

I also want to thank those who could
not be there, but still donated generously.
Special thanks to Deirdre Malacrea, who
continued the “Bat for Bucks” tradition
and raised $280 by reaching out to her
family and friends to pledge!

In total, we raised over $4,000 for FOJ
thanks to everyone’s generosity!

I would also like to thank the following
friends who were so helpful the day of the
event: The Harris Family, The Lutz Fam-
ily, Alex Jeffery, Chloe Bryen, The Fried-
man Family, and more! Without them, I
would have been so busy that I wouldn’t
have been able to play in the game. I have
to especially single out Theresa Harris,
who for the past four years, has literally
saved the game! Every year she does an
amazing job of setting up the auctions and
raffles. I thank my sister, Kim, who made
a surprise visit from college in Oxford,
Ohio to help out. Of course, none of this
would have happened had it not been for
the support from my mom and dad! The
game was awesome, the weather was
beautiful and the Red team (my team)
beat the police officers (White team) on a
play at the plate, 13-12!

I couldn’t be happier that I chose Friends
of Jaclyn as the beneficiary for this year’s
game, and I look forward to running this
game again next year!

Daniel Berke (age 15)
Westfield

Dear Governor Corzine:
I am writing to follow-up on our con-

versation last week, and to thank you for
your kind and gracious offer to take all
possible steps to ensure a smooth and
orderly transition. During that discus-
sion, you indicated that you would be
taking additional steps to address weak
revenue collections that threaten to de-
plete this year’s planned budget surplus
and aggravate next year’s multi-billion
dollar structural budget deficit.

As you know, I am deeply concerned
about the state of New Jersey’s economy
and the effects that the deepening fiscal
crisis for both fiscal years 2010 and year
2011 could have on New Jersey taxpay-
ers. In order to prevent the crisis from
worsening and budget hole we are in from
deepening during this critical transition
period, I respectfully request that you
take the following actions:

1) Place all discretionary grant and
state aid accounts, including, but not lim-
ited to, Special Municipal Aid and Ex-
traordinary Aid, in reserve.

2) Freeze all new paid appointments
and re-appointments to boards and com-
missions.

3) Line item veto any legislation with a
fiscal impact on the state budget.

4) Veto all discretionary spending items
in authority minutes.

5) Freeze all professional service, pub-
lic relations and consulting contracts.

6) Freeze all pending regulations that
would incur additional spending.

7) Freeze all non-essential hires, pro-
motions and raises.

8) Freeze all non-contractual person-
nel actions, including title changes and
transfers.

9) Freeze all transfers of funds and
directory letter appropriations.

10) Freeze all new leases, long-term
purchasing contracts and other long-term
obligations including certificates of par-
ticipation.

11) Freeze the retention of all new
outside professionals, manager selections,
and new contracts for managing alterna-
tive investments with respect to New
Jersey’s pension funds.

12) Advise and provide advance notice
to transition staff and major financial
transactions.

13) Strictly enforce, and refrain from
relaxing, any existing spending constraints

‘Tilting to the Right?’ – Governor’s
Letter Should Be Better Placed

Now you can order "A Year On Disc", complete pdf files of the

newspaper archives on CD-ROM, filled with useful information 

and exciting extras!  Order your copies today!

By Chris Christie
Governor-Elect of New Jersey

News From Trenton

Re: Urgent Actions With
Respect To The State Budget

and financial controls.
14) Hold 50 percent of all operating

accounts in reserve to ensure that agen-
cies are not spending more than half of
their operating budgets prior to the com-
mencement of the second half of the year.

As we have advised your staff, I have
named two experienced New Jersey na-
tives and budget experts, Bob Grady and
Rich Bagger, as Co-Chairmen of the Tran-
sition Task Force on Budget and Taxes.

I have asked them to assemble a team
to make recommendations to address the
budget crisis and put New Jersey on a
more sustainable fiscal footing. I ask that
your staff continue to cooperate with them
in providing information and assistance.

I appreciate your cooperation on these
vitally important matters.

With best wishes,
Yours sincerely,

Chris Christie
Governor-Elect

I read with some interest the letters
(November 12 issue) that claimed this
newspaper has “tilted to the right” —
dismaying to those who wish to get a
“balanced” account of local and state
news. Well, so be it, I thought, most of us

can read through the lines anyway.
I also read about “respect” and “gra-

cious” behavior and in past issues about
the need to look beyond our differences to
work together, for tolerance, so on and so
forth. Even so, it took me by surprise to
see a letter from Gov. Jon Corzine at the
very end of the second page of letters to
the editor. It seemed to be a conciliatory
and gracious letter, yet its placement
seemed to be almost an afterthought, or
the compromise of a bitter editorial de-
bate. I can imagine an agitated, perhaps
whining voice: “Awww, do we have to
print it?”

Regardless of what one thinks of the
current governor and his policies, one
would think that the office and the person
should still be respected and that the letter
should have appeared on the main letters
page, perhaps even directly under the
page heading. Tsk, tsk.

Gary Szelc
Fanwood

CONTACT We Care
Gala Raises $64,000

WESTFIELD – CONTACT We Care,
the 24-hour crisis hotline serving New Jer-
sey, celebrated 34 years of soothing souls
and saving lives, and raised $64,000 for the
hotline at its Gala 2009 fundraiser on Octo-
ber 29 at the Primavera Regency in Stirling.

One hundred fifty supporters of the
Westfield-based nonprofit gathered to
honor: Secretary of State Nina Mitchell
Wells; Celgene chief executive officer,
Dr. Sol Barer; Community Volunteer
Meri Barer, and Dr. Katherine Feingold,
psychiatrist.

WNBC4’s Brian Thompson served as
the evening’s master of ceremonies.

For more information about CON-
TACT We Care, visit contactwecare.org
or call (908) 301-1899.

‘Back From Iraq’
Exceeded Expectations

As one of the organizers of the Back
From Iraq Parade and Celebration, I would
like to thank all of my family, friends and
fellow neighbors who came out and sup-
ported the 102nd Calvary HHT. Thank
you to all of the many businesses who
answered my e-mails and phone calls –
we could not have done it without you.

Thank you to all of the many children
who made artwork for the soldiers these
past few months – it now hangs in the
dining room at the armory. After months
of planning – in all my vision of what I
expected the day to be – it exceeded all
expectations.

To the soldiers of the New Jersey Army
National Guard 102nd Calvary HHT,
welcome back. I look forward to working
with Amy Lovato as co-leader of the
Family Readiness Group for all of you.
Anyone who would like to get involved
with upcoming projects at the armory,
please contact me at (917) 301-8751 or
102.cav.frg@gmail.com. Thank you.

Danielle Bracco
Westfield

Silver Oak
Napa Cabernet 2004
This wine has a dark ruby
color with a purple edge;
black plum, soy sauce,
chocolate, rose petals,
cedar and black olive.
A long and smooth finish
with well integrated tannins.

$74.99

Banfi 
Brunello
di Montalcino 2004
Has fabulous aromas of
blackberry, black cherry and
raspberry. Full-bodied with
wonderfully integrated tannins,
fresh mushrooms and milk
chocolate. Chewy in the end.

$59.99

Coldisole
Brunello di
Montalcino 2003
The 2003 Brunello di Montalcino
offers lovely density and weight
on the palate in a fat, rich
expression of ripe dark fruit,
chocolate, scorched earth 
and toasted oak. A delicious 
modern-style Brunello.

$49.99

Prices established by ShopRite Wines & Spirits of Westfield, 333 South Ave. East, Westfield, N.J. 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., Nov. 18 thru Tues., Dec. 1, 2009.

Castello Banfi Belnero
Super Tuscan 2004
Attractive deep garnet hue. Fresh plum and
blueberry aromas with notes of coffee bean
and leather. Tart black cherry fruit with dusty,
flinty tannins and a defined minerality.
Lengthy finish shows great staying power.

$34.99

OF THE MONTHSPECIALSPECIAL

Allegrini La Grola 2005
Shows tarry black fruit, with a light raisiny edge.
Full-bodied, with silky, fruit-coated tannins and
clean, well-structured finish that shows persist-
ent fruit. There are notes of citrus fruits as well. 
Nicely done. $19.99

Allegrini
Palazzo della Torre 2006
This is a very polished, elegant Palazzo della
Torre with pretty layers of mocha, spices and
new leather that add complexity to the fresh,
vibrant fruit.

$15.99

Allegrini Soave 2007
Bright straw yellow in color and a fresh bouquet
of herbs and flowers on the nose. The crisp, cit-
rus aroma lingers on the palate and is  framed by
great acidity and minerality. $9.99

Allegrini Valpolicella 2008
One of Italy’s finest values. The 2008 Valpolicella
Classico is a delightful unoaked red. This fresh,
vibrant Valpolicella offers plenty of harmony and
a long, harmonious close.

$10.99

Wine Spectator: 90

Wine Advocate: 90 Wine Advocate: 87

Casa de la Ermito-Crianza
This Crianzi has an elegant cherry-red color with ruby-red hues. The aro-
mas are initially fresh and transitions to woody as the wine aerates. The fla-
vors are rich with spice and vanilla. Excellent balance between the fruit,
acidity and tannins $11.99

Le Murmurium Carpe Diem
Cotes du Ventoux 2003
This Cotes du Ventoux boasts a saturated purple color as well as
blockbuster concentration and richness, high alcohol, medium to full
body and surprising freshness for its size and extract. 

$10.99

Wine Advocate: 90

Wine News: 92

Le Volte Ornellaia
2007
The aromatic and structural components 
display perfect balance, with fresh lightly
spiced red berry fruit notes and smooth full-
ness on the palate, here the soft Merlot tan-
nins combine with the structure of Cabernet
and the classic livliness of Sangiovese.

$21.99Wine Advocate: 90

Atlas Peak
Cabernet Sauvignon
A beautiful Cabernet that shows a firm structure
of acids and tannins, with perfectly ripened 
fruit that seduces the palate but doesn’t go 
overboard. Floods the mouth with black 
currants, black cherry pie filling and cedar 
flavors, but stays firmly dry and balanced. 

$29.99Wine Enthusiast: 91

Robert Oatley
Sauvignon Blanc 2008
Displaying the best of New World
winemaking, this Sauvignon Blanc
tastes zesty, refreshing tropical fruit
and herbal flavors with a pleasing
crisp finish.

$14.99Wine Spectator: 90

7 Deadly Zins
Zinfandel 2007
Notes of sweet plums and pepper
dominate the nose while flavors of
blueberry, raspberry, cinnamon and
black pepper pack the palate from
start to finish. The silky-smooth 
tannins deliver a soft, fruit-driven
experience.

$13.99Wine Advocate: 90

Kim Crawford 
Sauvignon Blanc 2008
Fragrant and complex, with a
refreshing burst of lime, guava,
grapefruit and grass flavors. Wet
stone, passion fruit and oyster shell
accents add interest, with bright
acidity highlighting the vivid finish.

$13.99Wine Spectator: 91

Covey Run Ice Wine
2006 375 ML
This impressive wine has focused aromas
from peach to apricot and hints of lees, 
saffron and candied orange. The flavors are
all about fruit, with impressive concentration
and a hint of savory spice to mark the finish.

$21.99Wine & Spirits: 91

Mastroberardino
Lachryma
Christi Rosso 2008
The 2008 bursts from the glass with an
intoxicating, heady array of bacon fat,
smoke, tar, ash and dark red cherries.
Despite its deceptive, mid-weight style,
this dark brooding wine offers tons of
complexity and personality.

$15.99Wine Advocate: 90

Castello di Monastero
Chianti Classico
Shows Indian spices and ripe berries on the
nose. Opens up beautifully. Full-bodied, yet
refined and very polished. A long, lovely red.
Best after 2010.

$15.99Wine Spectator: 91

Alamos Malbec
Seleccion 2007
The nose is full of ripe black fruits with floral
tones and touches of leather, vanilla and
spice. The mouthfeel is full yet supple with
juicy black raspberry, black cherry and black
currants layered with notes of violets, black
pepper and anis.

$12.99Wine Spectator: 90

Robert Oatley
Chardonnay 2007
A very modern example of this pop-
ular varietal–full-bodied, yet crisp,
with bright citrus and melon flavors
supported by restrained, lingering
oak influences.

$14.99Wine Spectator: 90

Marques de Casa 
Merlot 2005
Aromas of cigar box, clove, cinnamon, plum
and mulberry followed by a ripe, sweet wine.
This is a full-flavored, pleasure-bent Merlot
that should help restore this grape’s good
name.

$16.99Wine Spectator: 90
Frescobaldi Nipozzano
Chianti Rufina 2005
Graceful floral notes of sweet violet and a
tasty amalgam of sour black cherry, dried
plum and raspberry, which is soon enriched
with spicy nuances of vanilla. Concludes
with a generous, warm finish.

$19.99Wine Spectator: 91

Wine Advocate: 92

Monte Antico Rosso Toscano 2006
Dark ruby in color, its bouquet of leather, earth, herbs, black cher-
ries, licorice and plums is confirmed on the medium to full-bodied
palate–round, spicy, elegant and fruity. Pair with pasta or risotto,
meat, fowl or cheese. $9.99Wine Spectator: 90

Bogle Cabernet 2007
Overwhelming cherry and vivid plums create a welcome first impres-
sion, while touches of green tes leaves and leather nestle them-
selves among the spicy, saucy fruit. Touches of melted caramel and
white pepper with well-integrated
tannins and a rich and round finish. $8.99Wine Enthusiast: 90

Di Majo Norante Sangiovese 2008
The 2008 is an incredibly delicious, full-bodied wine with gorgeous clarity
and definition. Made in a bold, fruit-driven style, the wine offers terrific
depth and a long, polished finish. The harmonious red is a knockout!

$7.99Wine Advocate: 90

Las Rocas Garnacha 2007
An intense cherry red color, with captivating aromas of vibrant black
raspberry and spice box derived from a touch of oak. Exhibits depth
and succulent layers of flavor;
round and full in the mouth. $9.99Wine Advocate: 90

Beringer Private Reserve
Chardonnay
There’s a richness in this wine that is 
wonderfully balanced by a bright citrus note. 
A sweet oak note weaves together the many
layers of aroma and flavor, carrying through
to the finish.

$26.99Wine Spectator: 91

Villa Luisa Brunello 
di Montalcino 2004
The 2004 Brunello offers up dark fruit,
grilled herbs, tobacco leather, licorice
and sweet herbs in a mid-weight style.
The tannins are elegant and refined
throughout. This is an outstanding 
effortand amazing value from a 
benchmark vintage. Anticipated 
maturity 2009-2016. Wine Advocate: 93 Wine Advocate: 91

Sassicaia
2006
This wine is simply glorious.
Layers of dark fruit meld into
smoke, leather, violets,
menthol, earthiness and tar.
The creamy, silky finish lasts
an eternity as waves of fruit
caress the tannins with
breathtaking elegance.

$159.99

Dominus Napa
2006
Its dark plum/purple color is
accompanied by aromas and
flavors of truffles, forest floor,
black cherries, black currants
and Asian spices. A complete
full-bodied wine with a luscious,
layered mouthfeel.

$99.99 Wine Enthusiast: 89

Tenuta dell
Ornellaia 2006
A powerful, concentrated wine
whose intensity is immediately
obvious. Its complex, rich 
bouquet is complemented by
sweet, dense-packed tannins
and a lively acidity, and all its
components are in admirable
harmony creating a very 
elegant wine.

$139.99Wine Spectator: 95 Wine Advocate: 96

Winery Feature of the Month

Outstanding
Value!

$2999
750
ML

Wine Spectator: 93

Wine Advocate: 97

333 South Ave. East , Westfield, NJ • (908) 232-8700

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., Dec. 1, 2009.

Many items are in short 
supply, please shop early.

Debit
Cards

Wines & SpiritsStore Open 
Sunday
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Editorial Uses
‘Alarmist Language’
One can only hope that your ironically

titled editorial, in the November 5 issue,
“Is There No Room for Common Sense
and Moderation” was a piece of satire.
The alarmist and misleading language is
totally contrary to the call for moderation.
In the same edition that reports the elec-
tion results of our democracy, you use
inappropriate and inflammatory rhetoric
to malign our government leaders.

To bring up the non-issue of Bill Ayres
with Representative Barney Frank only
serves to diminish your stand, as does the
use of the undefined and cowardly “they.”
Saying “they speak of Chairman Mao in
glowing terms” is absurd — and mean-
ingless without context.

We do need “real statesmen and lead-
ers” to come forward. But we also need a
committed and reasoned public to stand
up and demand our rights, accountability
and fairness from these leaders. Sadly,
your editorial will not find such people.

Mary Mahony
Scotch Plains

Editor’s Note: “They” refers to White
House communications director Anita Dunn
who resigned last week. Her husband Bob
Bauer was just named White House Counsel.


