
	 Attorney Joseph E. Balmer, III 
of Holzfaster, Cecil, McKnight & 
Mues, has been selected as a top 
Cincinnati/Dayton area wealth advi-
sor.  Crescendo Business Services, 
LLC surveyed over 42,000 area 
high net-worth residents and 5000 
financial services industry profes-
sionals and has awarded the FIVE 
STAR Best in Client Satisfaction 
Wealth Advisor designation to 
financial professionals who have 
demonstrated exceptional client 
service and satisfaction.  “Wealth 
Advisors” was broadly interpreted 
to include a category for attorneys 
regularly involved with estate plan-
ning; essentially professionals who 
help clients “manage their finan-
cial world.”  Cincinnati Magazine 
announced the 2009 FIVE STAR 
Wealth Advisors in its October edi-
tion. Only six Dayton area attorneys 
were selected to receive this award.  
“It is an honor to be recognized by 

both clients and colleagues in our 
region,” said Balmer. In addition 
to being board-certified as a spe-
cialist in estate planning, trust, and 
probate law by the Ohio State Bar 
Association, Balmer is a partner 
with Holzfaster, Cecil, McKnight 
& Mues and has concentrated his 
practice in estate planning and busi-
ness law for 20 years.  “While I 

don’t provide financial advice, I 
regularly work with accountants 
and financial advisors to make sure 
we achieve the best possible estate 
plan for our clients,” said Balmer. 
Holzfaster, Cecil, McKnight & 
Mues’ view in adopting a multi-
disciplinary, holistic approach in 
addressing clients’ needs is the cor-
nerstone of the firm’s philosophy.
	 Holzfaster, Cecil, McKnight & 
Mues, LPA at 1105 Wilmington 
Ave. has been providing the 
Dayton, Ohio, region with exem-
plary legal services in the areas 
of estate administration, probate, 
elder law, divorce, custody, busi-
ness and personal injury for over 65 
years.  The firm recently unveiled 
several YouTube videos via www.
hcmmlaw.com including a video 
biography of Joseph Balmer and 
launched the Ohio Family Law 
Blog at www.ohiofamilylaw-
blogspot.com.
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For Private Showing Call
Colin Campbell

434-1615
www.COLINCAMPBELL.com

$409,900
FULL OF 

SURPRISES!
Within a memo-
rable setting rests 
this truly com-
fortable, charm-
ing & pristine 4 
bedroom, 3 bath 

148 LOOKOUT DRIVE        OAKWOOD

10
-18

, 1
-3 

PM
CAPE COD home, showcasing a NEWLY FINISHED LOWER LEVEL! A 
gracious entrance hallway draws you into an open, light-filled Living Room 
w/ a WBFP, wall-sized picture windows, crown molding & oak hardwood 
floors. This lovely portion of the home pairs beautifully with an elegant 
Dining Room w/ hardwood floors, crown molding & a pleasing entrance 
to a totally private, covered back terrace & lush fenced yd. You’ll find an 
uplifting, designer kitchen & breakfast area, which presents generous sized 
countertops and top grade appliances. Three roomy, cozy bedrooms are lo-
cated on the first floor & the expertly designed & furnished master bedroom 
suite, lovely lrg bath w/ jacuzzi, separate study & extensive walk-in closet, 
abundance of storage areas + separate heating & cooling systems are found 
on the 2nd floor. The NEWLY FINISHED LL presents a grand family rm w/
wbfp, game rm, bath, laundry & storage. COLINCAMPBELL.com  434-
1615 VILLAGEOFOAKWOOD.com, REALTOR.com Listing #441918  
(photos!) FAR HILS AVENUE, EAST ON THRUSTON, NORTH ON 
LOOKOUT TO THE TOP OF LOOKOUT TO 148

Celebrating our 30th Anniversary

Delicious Luxury...   
       ...Within Reach

Please call Josef or Brian for reservations,
4120 Far Hills Ave.  •  299-5536

The menu is as follows:
Amuse Bouche

Filet of Dover Sole, Caviar, Lobster, Sauce Hollandaise
Pheasant Consomme with Pheasant Quenelle, Shaved Truffle,

 Baked Encroute
Beef Wellington with Mushroom Duxelles, Dauphinoise Potatoes, 

Sauce Perigueux
Souffle Grand Marnier

$65

To celebrate our anniversary in the 
Main Dining Room, L’Auberge cre-

ated a five coourse tasting menu fea-
turing classic favoritesfrom the past 
30 years. The menu will be served 

from Oct. 1st thru Oct. 30th. Thanks 
to all of our many loyal friends and 

customers for their support. 
Bon Appetite....Josef

Balmer named Five Star wealth advisor

Joseph E. Balmer, III, Esq.

Renowned local chef passes away
	 Dieter Krug, who, with Josef Reif 
opened L’Auberge 30 years ago, 
passed away suddenly while vaca-
tioning in Germany. He served as 
part owner and executive chef of 
L’Auberge until his retirement in 
1999.  According to Dominique 
Fortin, chef and owner of C’est 
Tout in Oakwood, Krug was vis-
iting his hometown of Eisenach, 
Germany for a family reunion and 
a birthday for his nephew. 

	 Fortin, who considered Krug 
“my Papa in America,” expressed 
his sadness at losing this great 
friend. “We worked so good 
together,” Fortin said. “I listened 
to him when I opened the Bistro. 
He had no ego. He never said any-
thing bad about anyone. He was a 
gentleman.” 
	  Sharing a kitchen is no easy 
task. But Fortin and Krug made 
it work. “We had fun in the kitch-

en,” Fortin said.  “Dieter was a 
great chef.” The twosome prepared 
many of the special C’est Tout 
dinners together. As a matter of 
fact, they were already planning 
to prepare C’est Tout’s annual 
Christmas Goose Dinner with all 
the trimmings. Said Fortin, “We 
clicked like a friend. I will miss 
him.” 
	 Funeral arrangements are pend-
ing and will be announced later.


