
By Carola Price

When I see all the beauti-
ful oranges and reds in the
market and an abundance
of root vegetables, I think
about the harvest that I
like best and that is grape
season in Niagara.
All the luscious grapes

have been hanging on the vine becoming
fatter with sugar, while hopefully main-
taining their acidity, helping the grape be-
come great wine. Harvesting begins when
the sugars and the pH are at the peak level
for each type of grape. Imagine: it is actu-
ally a science!
The vines are then picked clean, except

for the grapes that will hang around for
the ice wine harvest in January. The only
question is what to drink from the Niag-
ara region for the long winter ahead.

There are finally more bottles fromOn-
tario on the shelves here, however inven-
tory can be somewhat low at times. While
we can’t always drink locally, we can be a
bit patriotic and sip wines from a region
that deserves a great deal of attention.

Cabernet/Merlot, Dan Akroyd Discovery
Series, Diamond Estates, Niagara
SAQ#10967426. $16.95

No longer just a Saturday Night Live
alumnus, this man is now making good
quaffable wine. The rich Cabernet is mel-
lowed by the plumy soft Merlot. It is

medium bodied and offers a lot of ripe
berry in the mouth with some cedar and
vanilla notes. Great for grilled meat, pasta
with tomato sauce or the Sunday roast.
Available at press time: Pepsi Forum,

Victoria Ave., Across from Atwater Market.

Chardonnay, Colio Estate, Niagara
SAQ#10846245. $10.90
Colio was the first to receive a winery li-

cense in the area in 1980 and has been
making easy-drinking fruity wines ever
since. This white is dry, yet full of peach
and citrus in the mouth and matches well
with light fish, havarti and provolone
cheese, curedmeats and vegetable pasta in
olive oil.
Available at press time: Pepsi Forum,

Victoria Ave., Atwater Market, Across from
Atwater Market.

Baco Noir, Henry of Pelham, Niagara
SAQ#270926. $14.85
This dry red is not like other wines and

from the first sip you may love it or hate
it. Give it a chance, because it is a wine
made for game meats and the grill. I have
enjoyed bison burgers and deer tartare
with the Baco and both food and wine
went beautifully together. It is rich yet not
cloying and tannic. The taste is unique as
Baco Noir is a hybrid grape that grows in
Niagara and New York State.
Available at press time: Pepsi Forum,

Westmount Square, Victoria Ave., Across
from Atwater Market.

Square provides comprehensive health
care, including services covered by
Medicare (regular check-ups, doctor
visits, walk-in clinic and emergency
services) as well as services not covered
(executive healthcare evaluations,
women’s andmen’s health evaluations,
preventive care, consultations with a
nutritionist, etc.).
Other services include suturing, x-

rays, MRIs, CT scans and ultrasounds.
“We have the provisions here to be a
mini-hospital,” said Coopersmith. “We
are equipped with two operating the-
atres (mainly for orthopedic work),
colonoscopy suites, and three full-time
labs providing all types of medical test-
ing.”
The centre has 40 physicians, includ-

ing family physicians and specialists, 15 al-
lied health professionals, physiotherapists,
nutritionists and nurses.

Doctors are taking new patients. For
more information, call 514. 934.2334 or go
to www.medwestmountsquare.com.
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Dr. Henry Coopersmith, who has been
the new medical director of Groupe Santé
Westmount Square for six months, moved
into the building on October 6. Cooper-
smith is a family practitioner who had a
practice on Descelles for 30 years (in the
same building as his twin brother, Dr.
Allan Coopersmith, a dentist who has also
recently moved his practice to West-
mount).
In addition to his new position, Coop-

ersmith is a lawyer and a medical-legal ex-
pert, the director of professional services
at the Jewish Rehabilitation Hospital in
Laval, an assistant professor at McGill and
a staff member at the Jewish General Hos-
pital as well as at St. Mary’s Hospital.

Groupe Santé Westmount Square services

The health complex at Westmount

New medical director moves in at
Westmount Square health complex

Dr. Henry Coopersmith

It Starts
at The Study.
Experience bilingual living
and learning in a warm,
nurturing atmosphere.

You and your daughter
are invited to a special

Kindergarten Visit
Thursday, November 20
Tour at 8:30 a.m.
Activities/Presentation at 9:30 a.m.

An independent school
for girls K to 11
3233 The Boulevard, Westmount
Admissions Office:
514 935.9352 ext.229
www.thestudy.qc.ca
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