
. 
Questions or comments? E-mail us at mail@mrcharlesmarket.com or call 410-356-3844 

Mr Charles Market — 12147 Park Heights Ave  Owings Mills, MD 21117 

To Order —Email mail@mrcharlesmarket.com –call at 410-356-3844 / Fax at 410-363-9140 

Stu’s News.  September 8,2008 
 Thanks to all that expressed their well wish’s while I was laid up 
the fast three weeks.  It was extremely uplifting to get all the well wish’s from all of you.   So now that 
I’m back to work I have time to do all those wonderful tasks that have been lagging.  Writing 
newsletters, paying bills, writing menus etc, etc.  Now that summer is over, the kids are back to school 
we are all shifting into a new gear .  The Jewish holidays are a couple weeks away, you can find out 
outstanding menu on our website at www.mrcharlesmarket.com.  Chef Aharon has put together 
another great menu this year.  You’ve got to try the Cuban Brisket with Mojo Sauce, it melts in your 
mouth.  The Moroccan Chicken with Cured Lemon is out of this world.  We are also featuring a 
Complete Holiday Meal for Ten(10) for $139.99.  That’s $13.99 per person, all you have to do is heat 
and eat. We have so many great items on our menu that there is probably something for everyone.   
 This month we will be featuring the Napa Valley Appellation wines of Robert Mondavi Winery.  
The Chardonnay, Merlot and Cabernet Sauvignon.  All of these engaging wines are of exceptional 
quality and balance.  One will be featured in each of wine tastings every Friday 4:30-6:30 pm, through 

the end of September. On 9/12 we will be tasting the Merlot, 9/19 the Cabernet, on 9/26 
the Chardonnay. 
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Robert Mondavi Chardonnay Napa Valley 
Varietals composition: 100% Chardonnay  

Fresh and youthful with lively acidity and abundant fruit. Aromas of zesty citrus 
and green apple mingle with a hint of coconut and subtle oak. Richly layered fla-
vors unfold in the mouth: lemon, green apple, pear, pineapple and crème brulee.  
 
$15.99 bottle  -  $172.69 case of 12 ($14.39)bottle  Save $17 by the case 

Robert Mondavi Winery Merlot Napa Valley 
Varietals Composition: 77% Merlot, 10% Malbec, 8% Cabernet Sauvi-Varietals Composition: 77% Merlot, 10% Malbec, 8% Cabernet Sauvi-Varietals Composition: 77% Merlot, 10% Malbec, 8% Cabernet Sauvi-Varietals Composition: 77% Merlot, 10% Malbec, 8% Cabernet Sauvi-

gnon and 5% Cabernet Francgnon and 5% Cabernet Francgnon and 5% Cabernet Francgnon and 5% Cabernet Franc    

The 2004 Napa Valley Merlot sports a vivacious nose. Perfumed aromas of ripe 
wild berries and subtle vanilla from oak aging.with waves of blackberry, black 
plum and huckleberry aromas merging with notes of tar, tobacco.. Full-throated 
black-fruit flavors of blueberry, blackberry and dark plum. Fine-grained tannins 
provide a velvety mouth feel. Boldly delicious from start to finish.   
 
$18.99 bottle— $205.09 case ($17.09 bottle)  Save $20 by the case 

Robert Mondavi Winery  
Cabernet Sauvignon Napa Valley 
Varietals Composition: 85% Cabernet Sauvignon 5% Cabernet Franc 5% Varietals Composition: 85% Cabernet Sauvignon 5% Cabernet Franc 5% Varietals Composition: 85% Cabernet Sauvignon 5% Cabernet Franc 5% Varietals Composition: 85% Cabernet Sauvignon 5% Cabernet Franc 5% 

Merlot 2% Petit Verdot 2% Malbec 1% SyrahMerlot 2% Petit Verdot 2% Malbec 1% SyrahMerlot 2% Petit Verdot 2% Malbec 1% SyrahMerlot 2% Petit Verdot 2% Malbec 1% Syrah    

Appearance: Deep, dense, dark, blue-tinged color 
Deep and dense with perfumed aromas and delicious flavors of blackberry, cassis, 
black olive and dark chocolate. Smooth and supple, with fine-grained tannins, good 
acid and a lengthy finish.  

 
$24.99 bottle  - $269.89 case ($22.49 btl)  Save $29.99 by the case 
Rated 91 points    
“A lovely young Cab, rich and balanced, and with the elegance you expect from 
this producer. Made from all 5 Bordeaux varieties, with a drop of Syrah, the wine 
is potent in red and black currant, blackberry and new oak flavors, with sweetly 
ripe tannins. Delicious now, it should develop through 2015.” 

Stu’s Pick 


