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Beringer
Private Reserve 
Cabernet Sauvignon 2004
Rich, dense and chewy, with ripe
plum, blackberry, fresh earth and
mineral flavors, framed by
smoky, cedary oak. Intense and
persistent, ending with a mix of
cherry and currant fruit. The 
tannins are firm but ripe.

$79.99

Geyser Peak
Reserve Alexandre
Meritage 2004
Smooth, rich and silky, with a
deep core of black currant,
black cherry and raspberry fruit.
Spice, cedar and earth notes
add complexity, but it’s the 
generous fruit and supple tex-
ture that anchor the mid-palate.

$36.99

BV Georges 
de Latour
Private Reserve 
Cabernet Sauvignon 2003
The aromas show strength of
black fruits, licorice, black pepper
and minerals with accents of
black olive, peppercorn and dark
cherry. The rich tannins are 
balanced by medium acidity.

$69.99

Hewitt Vineyard
Cabernet Sauvignon
Rutherford 2003
Ripe, soft and polished.
Refined and sweet tannins,
and flavors which are a 
combination of blackberry,
ripe grapes and new oak.
At its best over the next
5 years.

$59.99

Prices established by ShopRite Wines & Spirits of Westfield, 333 South Ave. (908) 232-8700. 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., Dec. 12 thru Tues., Dec. 25, 2007.

Dominus Napanook
Proprietary Red 2004
A strong effort, it offers a beautiful
seductive nose of dried herbs, damp
earth, sweet cherries, cedar, and
spice box. Opulent, round, sexy, and
delicious, it should be consumed
during its first decade of life.

$34.99

OF THE MONTHSPECIALSPECIAL

Allegrini La Grola 2004
Deep ruby red in color, offers a wide, 
embracing bouquet of wild berries, juniper,
licorice, tobacco and espresso. Full-bodied
yet silky, with juicy tannins, La Grola is the
wine of choice for red meat, either roasted
or in casseroles, and mellow, aged cheeses.

$16.99

Allegrini
Palazzo della Torre 2004
Dense and deep ruby red in color, loaded with
luscious aromas of currant, blackberry and
licorice, followed by hints of raisins and plums.
Full-bodied and rich, with firm yet juicy tannins.

$13.99

Allegrini Soave 2006
Bright straw yellow in color and a fresh bouquet
of herbs and flowers on the nose. The crisp,
citrus aroma lingers on the palate and is framed
by great acidity and minerality. $10.99

Allegrini Valpolicella 2006
Luscious aromas of cherry, herbs, chocolate
and mocha, with a medium body and 
balanced acidity. Lively and easy to drink, with
moderate tannins and a bright, vivacious color,
this wine is best enjoyed young to appreciate
the exuberant and intense fruitiness.

$9.99

Wine Advocate: 90

Wine Advocate: 90 Wine Advocate: 88

Nimbus Casablanca Sauvignon Blanc 2006
A splendid nose of mineral, fresh herbs, citrus, and lemon-lime
which jumps from the glass. The wine is crisp and refreshing with
superior depth and concentration.
It is a great value. $9.99
La Marca Prosecco NV
A delicate, well-balanced Prosecco, showing a good blend of baked
apple, sour lemon and grapefruit, with a lightly creamy mineral tex-
ture on the palate. Medium froth, with some body and a pleasant
lemon and mineral finish. $9.99

Wine Advocate: 90

Wine Advocate: 91

Hartford Court
Chardonnay 4 Hearts 2005
It’s a very elegant, balanced wine, with
complexity and charm; 100% barrel
fermented, it shows oak-influenced 
flavors of Meyer lemons, pineapple
sorbet and rich Gravenstein apple butter.

$29.99Wine Enthusiast: 91

Sette Ponti Crognolo 2004
Lots of blackberry and hints of mineral
follow through to a full-bodied palate,
with silky tannins and a medium finish.
Caressing and balanced.

$26.99Wine Spectator: 91

Ornellaia “Le Volte” 2005
Elegant and enjoyable, the 2005 
vintage is characterized by ample
fruity, slightly spicy notes. Round and
full in the mouth, it combines the
Mediterranean generousity of San-
giovese with the structure of Cabernet
and the softer tones of Merlot, creating
an extremely pleasant wine.

$19.99Wine Spectator: 90

St. Hallett Shiraz Faith 2005
This is a beautifully contained wine
that’s neither too broad nor too tight,
expressive of cherry, violet and
sweet spices, playing against
refined tannins on the long finish.

$13.99Wine Spectator: 90

Toscolo 
Chianti Classico 2004
Gorgeous aromas of crushed berry,
toasty oak, chocolate and coffee. Full-
bodied, with fine tannins and a long,
rich finish. Great value. 

$12.99Wine Spectator: 90

Hartford Court
Pinot Noir Land’s End 2005
Dry, crisp and delicate, the wine has
a silky voluptuousness that makes it
irresistible, with pie filling cherry and
black raspberry flavors finished with
Asian spice. New French oak adds
toast and vanilla sweetness. It’s
expensive, but still a bargain.

$32.99Wine Enthusiast: 96

Frescobaldi Nipozzano
Chianti Reserva 2004
Very aromatic, offering bright
blackberry and light vanilla 
aromas. Full-bodied, with vibrant
fruit, fine tannins and a clean,
crisp fruity finish. Best after 2008.

$16.99Wine Spectator: 91

Rosenblum Petite Syrah
Heritage Clones 2005
A full-bodied, flavorful, mouthfilling
wine offering loads of peppery,
blackberry, and cherry fruit, 
surprising density, a supple texture,
and beautiful length and richness.
This stunner should drink well for 5
to 8 years or longer.

$14.99Wine Advocate: 90

Chamarré Jurancon
Tradition 2003
Very creamy, lush and exotic-
tasting, with rich and decadent 
tropical fruit flavors of mango,
pineapple, and roasted plantain.
Finishes with loads of butterscotch
and spice. Drink now through 2012.

$11.99375
ML

Wine Spectator: 92

Sitios de Bodega
Conclass Verdejo 2006
The 2006 Con Class Verdejo is
100% varietal from even old vines.
Light gold-color, rich, intense, and
long in the finish. It is a great value. 

$11.99Wine Advocate: 90

Terrabianca
Campaccio 2004
Layers of ripe fruit with notable
vitality on the palate and concen-
trated. It offers outstanding length
and fine overall balance in a big,
bold style that will require a few
years to come together in the bottle.

$29.99Wine Advocate: 91

Steltzer 
Stags Leap District
Cabernet Sauvignon 2004
Well-focused on a core of rich, supple
currant and black cherry fruit, this is
complex balanced and well propor-
tioned. Nice range of flavors that are
deep, persistent, pure and engaging.

$29.99Wine Spectator: 90

Wolf Blass
Gold Label Shiraz 2005
Polished, round and generous
with its creamy blackberry, currant
and cedar flavors, lingering on the
focused, harmonious finish.

$17.99Wine Spectator: 91

Wine Spectator: 90

Earthworks Shiraz 2006
The 2006 Shiraz saw an identical regimen of tank and barrel. Purple-
colored, it exhibits aromas of smoke, sausage, bacon, and blueberry
which jumps from the glass. Medium-bodied, ripe, and sweet with no
hard edges, this superb value can
be enjoyed for the next 4-6 years. $8.99Wine Advocate: 90

Las Rocas de San Alejandro Garnacha 2005
It gives up attractive aromas of kirsch, raspberries, pepper, and
damp earth. This is followed by a broad, full-flavored wine with a
supple texture and no hard edges. 
Drink over the next 2 to 3 years. $7.99Wine Advocate: 90

Bodegas Olivares Altos de la Hoya
Monastrell Ungrafted Old Vines 2005
Purple in color, the wine offers up a nearly exotic of earth, minerals, 
blueberries, and blackberries. This medium to full-bodied effort possesses
layers of sweet, ripe fruit, and soft 
tannins yet is surprisingly elegant. $7.99Wine Advocate: 90

Earthworks Cabernet Sauvignon 2006
The 2006 Cabernet was aged for 6 months, 70% in tank and 30% in
seasoned French oak. Dark ruby/purple-colored, it has an expressive
nose of spice box and black currants. This leads to a medium-
bodied, smooth-textured, easy-going wine with abundant sweet fruit,
light tannins, and a long, fruit-filled finish. Drink this outstanding
value over the next 6 years. $8.99Wine Spectator: 90

Winery Feature of the Month

Chateau Lilian Ladouys
St.-Estephe 2003
Very, very pure with plum, currant
and light spices. Full-bodied, with
racy, refined tannins and a long,
caressing finish. Pretty and firm.
Best after 2010.

$17.99Wine Spectator: 90

Wine Spectator: 93 Wine Enthusiast: 95 Wines & Spirits: 90

Sette Ponti
Oreno 2004
Fabulous aromas of
ripe blackberry, 
cappuccino and toasty
oak. Full-bodied, with
masses of fruit and
super-velvety tannins.
Long and gorgeous.
$69.99
Wine Spectator: 95

Wine Advocate: 90

Allegrini
Amarone 2003
Offers jammy aromas of ripe
wild berries, candied fruit,
chocolate, charcoal and 
cinnamon. Intense and super-
rich, with chewy tannins.
Enjoyed with game, roasted
and grilled meats, casseroles
and well matured cheeses.

$54.99

Masi
Amarone della Valpolicella
Classico Costasera 2003
There's a slight raisiny tinge to
the fruit, with cardamom, fresh
oak and just a whiff of black
truffle at the start. Full-bodied,
with fine tannins and a clean,
mineral finish. The refined 
texture adds a touch of finesse.

$44.99 Wine & Spirits: 92

Bennett Lane
Cabernet Sauvignon
2004
Floral, crushed berry, currant
and black cherry aromas are
tight, concentrated and
focused, and the flavors
come through in the same
way on the palate. Best 
from 2008 through 2013.

$44.99Wine Spectator: 92 Wine Spectator: 90

95-100  . . . . . . . . .Classic
90-94  . . . . . .Outstanding
85-89  . . . . . . .Very Good

VINTAGE
RATING SCALE:

ShopRite Wines &Spirits has always been synonymous with great prices, variety
and service. We carry the finest wines for the most discriminating palate at impressive prices.
Prices effective through Dec. 25. Many items are in short supply, please shop early.

80-84 . . . . . . . . . . . .Good
70-79  . . . . . . . . .Average
60-69  . . . . .Below Average

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. 25, 2007

Many items are in short supply,
please shop early.

Debit
Cards

Wines & Spirits Store Open 
Sunday

WHS Students Create
Art Project ‘Out of the Blue’

BLUE-ROOM GROUP…Standing amid an entire room they helped wrap in
blue, from left to right, are Westfield High School Foundations of Art students
Colin Eldridge, Maggie Gaskill and Christy D’Iorio. Three teachers and more
than 150 art students took part in the art installation and exhibits, which were
opened for visits by the entire student body, faculty and guests.

WESTFIELD –Inspired by the dra-
matic draping effects made famous
by artists Christo and Jeanne-Claude,
Westfield High School’s Foundation
of Art classes transformed the school’s
Student Center into a tunnel of blue
for a day.

Using tarps, the students covered
walls and ceiling lights and wrapped
tables, chairs, musical instruments
and even the soft-drink machine in
blue.

“It completely changed the room,”
ninth grader Colin Eldridge, who
helped in the wrapping, said.

“It’s extraordinary,” sophomore
Christy D’Iorio, who also assisted in

the unique art installation, which took
place the day before it was opened to
the entire student body, added.

As students, teachers and guests
prepared to step down into the trans-
formed room, the upper level of the
Student Center welcomed visitors
with an exhibit area displaying a slide
show of structures that had been
“wrapped” by Christo and Jeanne-
Claude.

A wall in the entrance area dis-
played preliminary drawings created
by individual students in the Founda-
tion of Art classes.

Art teachers Roy Chambers, Tim
Stumbers and Leah Jarvis worked
together with their students on the
“Blue Room 1” project, using ideas
and concepts similar to that of Christo
and Jeanne-Claude.

The art department purchased sup-
plies with a grant from the Westfield
Coalition for the Arts.

Premiere Stages Presents
Its Take on Dickens’ Classic

UNION – Premiere Stages, the pro-
fessional Actors’ Equity Association
theatre-in-residence program at Kean
University, will present Humbug, an
uplifting adaptation of “A Christmas
Carol.”

Based on the story by Charles
Dickens, the play is adapted by John
Wooten, producing artistic director
of Premiere Stages, and features a
cast of 13.

Billed as “‘A Christmas Carol’ with
a modern-day twist,” Humbug follows
the story of Eleanor Scrooge, a ruth-
lessly ambitious Wall Street executive
who has an aversion to Christmas and
an insatiable appetite for power.

Locked in her office on a snowy
Christmas Eve, Eleanor is determined
to finish a corporate-takeover pro-
posal until three “advisors” provide
her with an eye-opening new appre-
ciation for the holidays and the spirit
of Christmas.

An upbeat and moving adaptation
of Dickens’ holiday classic, Humbug
runs from today, December 13, through
Saturday, December 22, in the Wilkins
Theatre, located at Kean University on
1000 Morris Avenue in Union.

Tickets range from $15 to $25. To
obtain specific show times, including
special matinees for school groups, and
to order tickets, visit the Kean Stage
Box Office online at keanstage.com or
call at (908) 737-SHOW (7469). For
groups, call (908) 737-4077.

Premiere Stages operates in part
through funding from the Geraldine
R. Dodge Foundation, The New Jer-
sey State Council on the Arts, Bank of
America and support of patrons

Premiere Stages offers free or dis-
counted tickets to handicapped pa-
trons. Those who wish should call for
a list of sign-interpreted, audio-de-
scribed or open-captioned perfor-
mances offered by Premiere Stages.

WF Boy Lands Lead
Role in Nutcracker

WESTFIELD –Spencer Pascal, 12-
year-old son of Mrs. New Jersey
American Beauty Sherryl Pascal and
her husband Roy, has been cast as
Fritz in New Jersey Ballets perfor-
mance of Nutcracker.

Spencer, of Westfield, will also
perform as a soldier and a little boy in
all 14 shows being held at Paper Mill
Playhouse in Millburn from Decem-

ber 21 to 29.
He has also traveled with the com-

pany as it performed eight shows in
three cities across New Jersey.

Spencer started his dance career at
the age of 2 ½.

Three years ago, Spencer was ac-
cepted to study with New Jersey Bal-
let in Livingston, where he dances 14
hours a week.

This past September, Spencer was
accepted on scholarship to attend
SAB, the school at New York City
Ballet, and has already performed at
Lincoln Center.

Spencer spends his summers in the
New Jersey Ballets Intensive program,
putting in 24 hours per week.

He hopes to pursue a career in
dance, with goals of traveling to Paris
to dance with the Paris Opera Ballet.
Eventually, Spencer plans to teach at
New Jersey Ballet and open his own
studio, specializing in children with
learning differences.

When Spencer is not dancing, he
works as a model and actor under the
management of the Shirley Grant
Agency.

Supported by his family and dance
educators, Spencer has become a role
model for children with learning dif-
ferences. Spencer is severely dys-
lexic.

For ticket information, contact the
box office at (973) 376-4343 or New
Jersey Ballet at (973) 597-9600.

Spencer Pascal

Public Can Register
For Classes at Guild

RAHWAY – The public can regis-
ter for kids, teens and adult art classes
at The Arts Guild of Rahway. To
register, call (732) 381-7511 or e-
mail artsguild1670@verizon.net.
Classes begin the week of January
14, 2008.

Children’s classes run for an hour
and a half after school. Adult classes
run for two-and-a half hours in the
evening. Many of the adult classes
are suitable for children 12 years and
older. Children’s classes are geared
for children between the ages of 7 to
14.

All classes run for eight weeks.
Fees for each class vary, and students
are responsible for materials.

For more information, visit
rahwayartsguild.org.

Winter Session Kicks
Off With Art Sampler
SUMMIT – The Visual Arts Cen-

ter of New Jersey (VACNJ) will host
a Holiday Art Sampler on Saturday,
December 15, from noon to 4 p.m. at
the art center, located at 68 Elm Street
in Summit.

The public is invited to participate
in holiday-inspired art activities and
workshops for children and teens ages
5 to 14.

Under direction from VACNJ’s
professional teaching faculty, chil-
dren will create holiday crafts that
can be kept as mementos or given as
gifts to family and friends.

Those attending can enjoy cookies
and hot chocolate, as well as register
for the many winter classes and work-
shops that the art center will offer
beginning on January 7.

Art classes are all one hour in dura-
tion and begin promptly at noon. All
classes are offered hourly.

For more information, contact
VACNJ at (908) 273-9121 or visit
artcenternj.org.


