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Obituary

Please send Engagement and Wedding announcements (forms 
available at www.amherstcitizen.com) to Editor:  The Amherst 

Citizen, PO Box 291, Amherst, NH 03031.  
Also, enclose a S.A.S.E. for return of color or B&W photos.

ENGAGEMENT

McAlary – Hawkes

Kevin and Susan McAlary of Amherst announce the engage-
ment of their daughter, Mollie Anne to Matthew Pierson Hawkes, 
son of William and Tia Hawkes of Plymoth, MA.

 The bride-to-be is a 2002 graduate of Bishop Guertin High 
School, Nashua and a 2006 graduate of Marist College. Mollie is 
an analysist with FD Ashton in Boston, MA.

 The groom-to-be is a 1995 graduate of Buckingham, Browne 
and Nichols in Cambridge, MA and a 1999 graduate of Gettysburg 
College. He is a 2006 graduate of Suffolk Law School in Boston, 
MA. Mr. Hawkes is a managing director of acquisitions at Michel 
Associates, Ltd. in Boston, MA.

 The couple were engaged on Valentine’s Day and a October 2010 
wedding is planned.

WEDDING

Mr. and Mrs. Blair Nelson

Miss Samantha Rand Peck, daughter of Mr. and Mrs. Rand K. 
Peck of Amherst, was married to Mr. Blair Nelson of Auckland, 
New Zealand, on Saturday, July 24th, 2010.  Mr. Nelson is the son 
of Robert and Dale Nelson of Auckland, New Zealand.

The bride is the granddaughter of the Mrs. Clifford K. Peck and 
the late Mr. Clifford K. Peck of Amherst.  She is also the grand-
daughter of Mrs. Ralph Kingston of Milford and the late Mr. Ralph 
Kingston.

Greeting the guests for the late afternoon ceremony was Miss 
Elliot B. Enriquez, cousin of the bride.

Mr. Ian K. Peck, brother of the bride welcomed the guests to the 
double ring ceremony which took place in the garden at the home 
of the bride’s parents with Mrs. Nancy Demers officiating.  

The bride was escorted by her father.
A tented reception in the garden immediately followed.
Mrs. Nelson is a graduate of Souhegan High School.  She received 

her bachelor’s degree in  American studies from Wheaton College, 
Norton, Massachusetts and her masters in marketing from North-
western University, Chicago, Illinois. 

Mr. Nelson graduated from Macleans College, New Zealand.  He 
received a bachelor’s degree in engineering from the University of 
Auckland, a masters in engineering from the University of Can-
terbury, Christchurch, New Zealand, and a masters in business 
administration from University of Michigan. He is employed by 
Fletcher Building, Auckland, New Zealand.

They make their home in Auckland, New Zealand. 

Announcements
Cecelia Marie Strong

AMHERST – Cecelia Marie 
Strong, 41, resident of Amherst, 
NH, died July 19, 2010 at her home.

She was born in Rhinebeck, NY 
on March 6, 1969, a daughter of 
Mary Lou (Galfi) Fox of Kingston, 
NY and the late John Fox.

Cecelia graduated from Rhine-
beck Central High School in 1986. 
She earned Associates degrees in 
Math and Science from Columbia-
Greene Community College located 
in Hudson, NY in 1994, graduat-
ing with Honors. Cecelia also at-
tended the Thompson School of 
Civil Technology at UNH Durham. 
She earned a Bachelor of Arts De-
gree from The University of Massa-
chussetts in Lowell in 2007. Cecelia 
earned a Chef Certificate in 2009 
from the Cambridge School of Culi-
nary Arts. She served in the United 
States Navy from 1994 until 1998.

Cecelia resided in Amherst with 
her husband Peter and their two 

dogs for the past six years. She en-
joyed recent employment with Wil-
liam-Sonoma in the Salem Mall 
store. Previous employers include 
Keach-Nordstrom Associates, BAE 
Systems, Genzyme Corporation, 
and Essco Calibration Laboratories.

Cecelia enjoyed reading, biking, 
hiking, traveling, watching mov-
ies, and long walks with her hus-
band and dogs. She also loved cook-
ing, and was the family computer 
expert. Cecelia was a volunteer for 
Operation Frontline and New Ho-
rizons Food Pantry in Manchester, 
NH.

In addition to her husband of eight 
years, Peter L. Strong, immediate 
family members include her moth-
er, Mary Lou (Galfi) Fox of Lake Ka-
trine, New York, sister Carrie Fox 
and son, of Titusville, Pennsylvania, 
and her father, the late John Fox.  To 
leave an online condolence, please 
go to www.smith-heald.com

New Wines, New Awards for   
LaBelle’s 2010 Season

AMHERST  – With four new wines 
already released in the 2010 season, 
LaBelle Winery has garnered much 
attention for its new additions.  Join-
ing an impressive 18 medals earned 
this season, the winery has just add-
ed three new awards from the 2010 
Indy International Wine Competi-
tion.  Over 2,664 wines were submit-
ted to this year’s competition.

The three wines submitted to 
the competition represent three of 
LaBelle’s newest offerings, Halcy-
on, Three Kings and Corazon.  The 
winery is known for its unique fruit 
wine blends, and these three are 
no exception.  Halcyon was intro-
duced just over a month ago in mid-
July and is a nicely balanced blend 
of Riesling with 10% apricot wine.  
This fruity and easy to drink com-
bination earned its first medal - a 
silver - at the Indy competition.

A second silver medal was award-
ed to LaBelle Winery’s Three Kings 
triple berry port.  Also introduced 
in 2010, this complex and fruity 
port-style wine has received much 
praise at the winery’s once-a-month 
Open House events and combines 
57% Red Raspberry wine, 21% Blue-
berry wine, and 22% Marechal Foch 
red grape wine and has been forti-
fied with apple brandy.   A dessert 
wine named for the Three Kings 
in winemaker Amy LaBelle’s life, 
her husband and two sons, this 
wine has earned the attention re-
ceived from connoisseur and casual 
drinker alike.  Three Kings was also 
awarded a bronze medal at the East-
ern States Exposition – The Big E – 
earlier this year.

The final medal received in La-
Belle’s 2010 competition season was 
awarded to Corazon, an Ameri-
can blush table wine, and a mar-
riage of Seyval Blanc with 5% Red 
Raspberry wine.  Another unique 
fruit blend from LaBelle, what sets 
this wine apart is its blush color but 
dry character.  Most wine drinkers 
will associate a blush color with a 

sweeter wine.  However, Corazon is 
a dry blush wine with only a hint of 
sweetness from the raspberry.  The 
wine previously won a bronze med-
al at the Eastern States Exposition 
– The Big E – in June.

In addition to these three Indy 
award winners, LaBelle Winery re-
leased two new wines earlier this 
season and will add one more to 
the collection in September.  April 
brought the release of a Riesling.  
The new wine earned a bronze at 
the Riesling only competition in 
Finger Lakes in May and a silver 
medal at the Big E competition.  The 
wine has been well received and is 
currently available in a many retail 
stores as well as select NH Liquor 
and Wine Outlets.  To see where 
LaBelle wines are sold, visit www.
labellewinerynh.com/where-to-
buy/.

Granite State White, LaBelle 
Winery’s answer to Chardonnay, 
was introduced in June and has also 
earned much attention from winery 
visitors.  While this wine has yet to 
be submitted to competition, the 
winery has high expectations for 
this oak-aged Seyval Blanc offering.

September will see the final new 
addition released into the LaBelle 
collection.  Virginia Mae Sweet 
Blueberry will be a full-bodied rich 
wine that’s not too sweet, but gives 
you deep flavors of blueberry.  A 
portion of this wine’s proceeds will 
be donated to ALS (Lou Gehrig’s 
disease) research in memory of the 
wine’s namesake, Virginia Mae Pro-
con Fois.

With a total of 21 medals this sea-
son, the LaBelle Winery collection 
now boasts a total of 42 awards.  It 
has been a shining competition sea-
son for this New Hampshire bou-
tique winery.  To sample any of the 
new wines and award winners, visit 
any of the free Open House events 
held once a month.  Pre-registration 
is required via the LaBelle Winery 
website www.labellewinerynh.com.

BYPC Musical Theatre Productions
Musical Theatre Preschool Performance

Preschool Acting
Acting

Musical Theatre Performance
BYPC Apprentice Company

BYPC Company

Music Lessons

Theatre Programs

Dance Classes

RegisTeR Now
Online Registrations 

at www.bypc.org 
or call 603-472-3894

Class Sizes Limited!

 

Family Music Circle for Babies & Toddlers

Music Makers at the Keyboard

Music Makers on the Violin 

Preschool Ballet

Preschool Jazz/Tap

Musical Theatre Jazz

155 Route 101

Bedford, NH 03110

603.472.3894

www.bypc.org

bypc@comcast.net

TheToadsTool
Bookshops

Toby ball
Sat., Sept. 18, 7 p.m.

Meet the UNH author of “The Vaults”. A 
dystopian period thriller in which a chill-
ing series of events leads three different 
men to join in exposing the legacy of a 
radical plan for punishing murderers.

(STM, $24.99)

—————
DaviD Rubel

Fri., Sept. 24, 3-5 p.m.
Adults and children are invited to meet 

the author of “If I Had A Hammer” about 
his experiences and the history of Habitat 

for Humanity. (Candlewick, $10.99)

—————
Can’t attend an event?

Call us and we’ll get a copy 
signed for you.

www.toadbooks.com
Mon-Sat 9-9, Sunday 11-5

Lorden Plaza, Milford
673-1734

12 Depot Sq.,  Peterborough, 924-3543
Colony Mill Marketplace, Keene, 352-8815

The

CloThes
 CloseT

W O M E N ’ S   F A S H I O N   B O U T I Q U E

ShopLocally!
Shaw’s Lorden Plaza, 

Milford 673-3198
www.clothesclosetboutique.com

Pick Your Own

APPLES
Fresh Cider • Pickles • Jams • Honey

U-Bake Apple Pies
Homemade Pumpkin Bread

	 Currier Orchards
	 9 Peaslee Road • So. Merrimack 881-8864

Weekends & Holidays 9-6
Weekdays 10-5

Cyan   Magenta   Yellow   Black

Advertisers:  Consider The Amherst Citizen to reach 
100% of the Amherst and Mont Vernon markets!


