&)"e,or(g" \»\-)_a& \‘K\\V\Sl ]
The Compleat Brewer ;

OR,
The ART and MYSTERY
S OF
B R E W I N G
EXPLAILNED.

CONTAINING,

Plain and Eafy Dire&ions for Brew-
ing' all Sorts of Malt-Liquors in
the greateft Perfe&ion.

Alfo the Conftru@ion of a Brew-houfe, and the
Choice of Brewing Veflels. - :

Compiled from the moft valuable Receipts in
Brewery, now corre@ed and improved for the
~ Benefit of the Public.

By a BREWER of Extenfive Pratice.

N B
v ey

LONDO N:.. =
Printed for J. CooTE, at the King’s Arms, in
Pater-nofter-Row.  1760.
Nt
)



-
i

R -

RSy

Tery O
Do g

PUBLIC LIBRARS
reltiate!

ASTOR; LENOX AND®
TILPEN FOUNDATIQNE

1923

Ul

A

L

.

T




PREFACE

HE fuperiorexcellenceof malt+
liquor above wine, in poing

of wholefomenefs, and the confide~
ration'of its being a produét of our

- own kingdom, are reafons why every

|

—

)
5

\!

4

TN MALLn

man who wifthes well to his fellow-
creatures. and his country, fhould

» promote, to the beft. of his power,

the eftimation and-confumption of it,
The landed intereft in this kingdom
cannot but be affe¢ted very confider<
ably by the quantnty of malt-liquors -

-~ for which there is- a demand; and

more now than at another time, be-
caufe the diftillery is prevented from
thefreenfe ofgrain. Our heartyancef-
torsknewno other wine, but that from
corn:or from:the apple ;- and, if we

2 enquire,
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- enquire-into their conftitutions, we
fhall find them, I am apt.to believe,
better than our own. )

. As ewident as it is, that the gene-
ral “inteteft of “our-country is con-
cerned in the queftion, whether our
tables fhall be fupplied from thegrain
our own fields produce, or the vine-
ards of ftrangers, or our enemies ;
et all the pleading in the world will
be ineffectual, fo long as wine is plea-
fant, and beer lefs agreeable. There-
fore he who would fuperccdc, in fome
- meafure, the ufe of wine, by puting
malt-liquor in its place, muft truft
to a knowledge in the fubje&, not to
arguments : the beft of thefe will
be received with a deaf ear ; but the
leaft advance in the improvement of
. the rival liquor will be fure to have

1ts effect.

‘Tuat our malt-liquors may be
grcatly improved is certain; for at

ptefent they are ,gcnerally made
either
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either by ignorant or: interefted peo-
ple. Thofe who brew in: the com-
mon way in the country, for’their
own families, make but a coarfe: 1l
quor; and as to the publick brew-
ers, who regard the look and flavour
of their drink, and nothing elfe; they
put in ingredients which rendeér it
"unwholefome.” The art of brewiag
is not known in families; and s nat
practifed by brewers with.that.Gmplix
city we couldwith. It appeared, theres
fore, to the author of this little'trea~
tife, that it might be ufeful in. many
refpe@s, to lay before the private fa-
milythebeft fecretswhich the brewers
“keep carefully to themfelves ; and to

- lay down the: certain principles of
this eafy operation; in a way- that
every body may underftand them. -

- A good feafon, goad malt, good
hops, and a proper kind of watar,
are the requifites .without ' which
fine beer can never be made : but

thefe are all in the perfons power
: A3 who
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who brews ever fo{fmall a quantity s
‘and with .thefe, .and cleanlinefs,
which:is as neceffary in the brew~
houfe as in the dairy, there will be
no fear but that the obfervance of .
the rules here laid down, will be re-
warded with all .the .fuccefs that can.
be defired 5 .and that every family
may have;: wmhdxttlc trouble, and at
a {light ‘expence, that barley-wine,
as Cafar-calls it, -in a.degree of per-
foction,. that thall put the breweries
of the wine-cooper. out of counte-
nance... Thofe who fet out amifs,
have nothing to confider, but how to
difguife faults, or recover imperfec~
tions;s« and the common books .of
brewery.abound with receipts to this
purpate.” But it is always better to
prevent evils than to cure them ; and
no drink of the malt kind, will ever’
be. fo.good, .as that which is made
. amerely and only from that in gredlent,
wwh thc hop and water.

Urox
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Uron the whole, whoever will
fet about brewing, with the propor-
tions of the ingrédients we have di-
re&ed, with a careful hand, clean
utenfils, and proper veflels, will be
able, at leaft; to equal fhe drink he
meets with in the beft houfes; pro--
bably to exceed it: and, if he will
be very heedful of the management
of the hop, to bail it little, but
fteep it well before-hand, he will
find his drink fecure in the great ar-
ticle of keeping. This manage-
ment of the hop is one very great
confideration : and we fhall clofe
this prefatory admonition, with one
‘more invariable rule, which is, That
“whoever would have their ftrong and
fmall beer both good, muft brew
‘them feparately, and not together. .

Ag "THE
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ART and MYSTERY

OF

BREWTIN G,
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INTRODUCTION

HE making of good malt-

¢ T @ liquor remains - a fecret in
%e0x% the hands of a few per-
fons; and, notwithftanding the print-
ing of many treatifes, the public are
yet wholly unacquainted with it:
The Art of Brewing has hitherto
feemed, like the Art of Gardening,
a thing which many pretended to
B ~ teach,



2 The Art and Myftery
teach, but which none, except an
sccuftomed hand, could pradife
with fuccefs: Perhaps the myftery
in both cafes is on the eve of be-
ing brought to light. Certainly,
I perfuade myfelf, that, by my own
experience, and by carefully ob-
ferwing the prpdiec of fuch as brew
well, T have informed myfelf of fe-
veral leffer articles, which never
were yet publifhed, but on which
the fudeels pf the: work emtirely
depnds: and perhaps any one who
will follow the fame path, will do -
the public equal fervice in the other
articlee -+ - -
Upon the ftrength of thefe obfer-
vations, and the -certainty of fome
pratice, I hope to lay down, in &
plainer manner than has hitherto
¢en done, the general rules of brew-
ing ; and to dire& even the leaft parts
of the operation. in fiich a way that
all fhall underftand them: fo ‘that
“every one fhal be able to brew
good, wholefome and pleaﬁntdrink;
' - an
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and alfo to keep it in that order,
without the addition of hurtful in-
gredients. ’

The old writers are dll very del
ficient on this head; for the art in
their time was not arrived at its
perfe@ion : and among the mo-
derns few ‘have written en it with
clearnefs. There is a great deal of
practical knowledge in the writings
of Err1s; but it is fo mixed with
idle opinions, that few of his rea-
ders can feparate what is worth
‘theit notice: Mr. CoMBRUNE de«
{erves all the praife his patron has
beftowed on him; but he is philo-
fophical more than praétical: And
‘the improvements -of the DuBLIn
‘SocieTy are excellent; but th
‘telate only to a part-of the buﬁneg
“Therefore, notwithftanding all that
has been done, a plain, compleat,
-and -practical treatife is -yet want-
-ing : and this, fupperted by expes
tience, is what we ‘here propofe to
lay before the reader. - - - "
e B2 of
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. Of the Ingredients in Brewing.

THE natural and proper ingre-
dients in malt-liquors are only

three, WATER, MavrT, and Hops,
Every one thinks he underftands
thefes and yet there are fuch diffe-
yences in every one of them, that,
without a much more ftri& atten-
tion than is ufually . gald to them,
good drink cannot be brewed, unlefs
by chance ; and this will not hagh
pen once in fifty trials. - U

CHAP L -
. Of Water.
Y ATER may-be dlﬁmgmfhed

_ into four kinds, SPrINGyR 1~

VER, RAJN, and PonDp ; and what is

the worft in appearance often makes
the beft drink.

No water tan be fouler than

that of the THAMES, yet the clear-

- eft
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eft porter is brewed with it. Many
have faid no other but Thames
water would make this’ fpecies of
drink : but that is plainly an error;
for even in London thére are pér-
ter-brewers ferved from the New
River : however, none is better for
it than that of the Thames : and
~in moft. cafes the very pureft and

fineft water is, for brewing, the worft
ofall. .
: Ourforefathersbrewed their ftrong
pale O&ober with Werr WATER;
but the expence in' malt was very
great, and the beer would have been
‘wholefomer and better if they had
‘ufed river-water. The common foul
water of large rivers, which differs
little from that of ‘ponds, would not
‘have done ; but the water of 2 clear
rivulét beft of all. ' c
* 'This may in fome meafure ferve
as°a direCtion to the brewer in ge~
feral terms ; and he will find it
true, that very foft water, fuch ‘as
rdin-water, and that-of ponds, and
S B3 ' very
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very hard;, fuch as that of fprings
and wells, are proper ia but a few
cafes : and.‘that for high-coloured
drink, river-water is the befl; and
- for. the pale kinds, .that.of, hrook,s
or . rivulets, with a fwift current.
> He .cannot always ‘have this exaét
~ choice, but he muﬂ: GOomag as-mear it
as. he can. - ,

c H A P n
Of Me Dﬂ'crmm af Malz‘

LL common malt is ma,dg pf
: “bartey, and owes its difference
to . the mannes of ;nakmg and :of
. drying. ‘'Fhere.are malts made of
wheat, of oats, and even of beans;
but we are here fpeaking .of the
common kinds, which are all of
bartey. Thefe may be arrgnged ,un-
der three heads; the Brown, - the
PALE, and that middle kind which
is called AmBER. The malt with
which poster is brewed, is of the
L ' brown
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brown kind; and is higher dried
thin any other. . It is to be fold at
‘the fame places with .the reft, une
der the name of porter<malt: and,
what - is very particular, it is made
of an inférior kind ‘of batley. . The
degree of fire with which-it is dried
gives' that agreeable tafte and co-
lour; and the art of the brewer,
who thoroughly underftands his bu=
finefs, ‘makes . that ‘peculiar. . drink
from it; not the water ar-any other
ingredient. . Great dealers have op-

~ portunities of great experienoe ;. and
iwhat they fee wrongin one brew-
‘#g) they' can “make: right “in ane-
“thér, ‘This is the whole feeret : ‘what
‘$has “been  hitherto wanting,: is"the,
' Fﬂt?cf:hing' the refult ‘'of their expe-
> frence. - . SR Lot

1 'The difference of! the thrée mvalts
~§4'owing to the degree of fire, and
~¥he tithe allowed to dry:them. The
“pale malt is dried very flow; and
“with a finall fire; the brown is done
quick ; and the amber-is of-a:nid-

T B 4 dle.
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dle qualify ; dried with a mnderate
degree of time and beat. . In genes
ral, the hrawn malts-are to be brewed
‘with the fofteft waters, becaufe thefe
beft take out their. fbrength and fla~
wyour : . the. pale malts fhould be
brewed with fpring-water, to pre-
{erve their. fine colour ; and the am-
ber with a midling water, fuch as
xhat of clear {mall rivers.

... Which ever kind of malt-be ufed
n may be judged by thefe methods
as to its goodnefs. 1.t By its light-
nefs, which may be thus known:
Take a little of it in the hand,
carefully confidering its weight in
comparifon of barley; for,  when
made._ as it fhould be, it is much
lighter than the barley: and the
lighter it is, provided it be found,
the hester.; 2. To judge of this more
,exaét}y,,c}hufe out-fome fine found
and' entire grains-of the malt, and
put. them into a glafs of pump-wa-
ter. If the malt be good, they will
fwun op the furface.  Barley finks

in
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in. water; and if the malt be not
well made, -it will. fink.in- the like
manner. Thisis a trial of the-fame
ffature with the firft, but ‘more ac-
curate. 3. Chufe a fine grain of the
malt, and draw it hard over an
oak board, crofs-wife of the grain:
if it be good malt, there will be 2
white line upon the board like 2
mark of chalk. :

. The fmell may after this be con-
fulted ; for fometimes malt, though
well dried, - has a- fcent from the
farel, or from foul water ufed in
the fteeping. It fhould be per-~
feQly free from this; and if fweet,
Jight, and anfwcrmg to thefe feveral
charaters, ‘we niay be affured it is
i perfeCtion.

- . For the fake of fuch as are in~
clmcd to make their own malt, I
fhall here add -the method of deing -
it, and the differences of the grain
fxom wlnch it-is to. bc made '

- By CHAP:-‘
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Of c/zz{ﬁ‘ng proper Barley Sor mdmg- '
of M

HE principal mgrcchent in
brewing being the malt, and

this bemg a preparation of barley,
it is fit we- beggx vg?xrh examining vlze
nature of that grain; and the me-
thods of brmgmg it into thc fate:
of malt,

" Gentlemen in the country, who
are curious in their malt-liquer,
may bring it to the higheft po%ible
perfection, by beginning in this
manner at the very fource, that 18,
with -a right choice of the
and the knowlcdge of the by
which this is to be chofen, :will allo:
‘be ufeful to thofe who, net havmg
‘thefe opportunmcs, buy their maltin
ithe ufual way: fince the fame cha-
racers whic éd’angmﬂn the excel-
lence of that made at home, will
_ferve alfo as magks by which com-

mon
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~ mon purchafers may know the de-
gree of goodnefs in what is fold.
vr. We have two or thret kinds of
barley raifed in" England ; but the
common'long-eared ort is the beft
and fitteft for making malt. The
“greater is the perfeGion of the bar
dey, the finer will be the malt.
"The fineft and moft perfe¢t of this.
kind is fuch as has grown' upon
< light rich loam, and has beer
raifed from {eed obtained byexchange
from a diftant farm, and" different
foil. ' The prime feed of fuch a crop
fhould be¢ feleCted for making of
malt : it fhould be frefh, heavy,
large, and perfetly found, and fich
as has fuffered no accident from wet
in the field, nor from dampnefd ifr
‘the mow. AR
Mo the country-gentleman who
manages fome of his own land,
there will be: very little trpublg,
and no lofs,’ in thus chufing the
'beft of his produce for-the fup-

# ply of his cellar: end:thofe w

B 6 ‘ make
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make -their own malt, and da:moe
raife the grain themfelves, * fhould
be careful to. pick fuch as is: here
direGted in the market. If there
fhould be a trifle of difference in
the-price, it thould never be grudged,
for itis nqthmg in comparifon of
the advantage it will be to the li-
‘quors, .“We propofe to give the beft
.and moft perfe& method of brew-
mg "and would not have our inftruc-
tions- fail for want of a little care in
the ﬁrﬁ; ag'ucles. '

CH AP IV
Of making the Barley mto Malz‘. ~

H E right kind of barley: be—
mg chofen, no care. can - be
too great in the making it into nyalt.

- The firft operation is the covering it
‘with water, to foak it in the ciftern ;
for this purpofe the clear water of
2. running brook or {fmall river thould

bc chofen, or, if fuch cannot be

had,
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thad, . pump-water -muft be- taken ;
thut - then it muft ftand expofed to
+he air four and.twenty hours be-
Hare it is ufed.. If muddy river-
-water, ot pond-water, be employed
for fteeping the harley, it gets a taint
:which it will never afterwards re-
cover. The firft impreffion upon the
-grain is made by the water wherein
it is fteeped; and, if this be foul
or ill-tafted, the fame flavour will
;be communicated to the drink, what-
ever other care is ufed.

When the barley is thrown into
the water, there fhould be -two
hands-breadth of water above: it, for
les will not foak it properly. The
generality of the corn will fink ;

- :bus, after 2 good ftirring, there witl

. fome fwim on the furfacey, thefe are
;;bad grains. They thould be fkimmed
'+ off 1 ,they. will ferve poultry or the
:hegs, but they will never makc -good
- malt. -

... In this water the bax:ley is to he

. abcut thrae days and nights.

X dxﬁ'erence

.
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difference of the berley will make.a
differepee of twelve bours or more
io this. matter; for the beft foaks
foomeft. But about what ii here
pamed 28 the general flandard : to
know when it is foaked enough, take
ap one corn from the middle of the
sjuantity, - and hold it feadily be-
gween the fore-finger and thumb of
the right-hand, by the ¢wo endss
prefs1t gently, and the foftrefs will
fhew whether it is enough.  If it
continues firm npon preffing, and the
dkin dfcriotvbmk. it mnft lie fon-
; if it cruthes together; and feels
g:llow, and the fkin cracks, it is
enough. It muft then be fuffered
to0 remain no longer in the water,
for it would now begin:to loofe:
part of iy fweetnefs. -
The grain being foaked enough,
the water is to be drawn leifurely
from it. After this it.is to be put
into a hutch, and lie together thirty
two: hours: .after this it is' to be
turned . thoroughly up ence in fix
il , . hours
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dours-on the floor : whea it be~
gins to -{pwre, -it emuft be: turned

four - hours with- great: ‘care
and ‘muft be fpread thin in.-askind
of beds on the floor, to prevent .its
fpiring or thooting too faft, but ftill
in fuch thickneflesin the beds as
will .preferve moifture: epough to
make. it continue fhooting: in this
gradual manaer. . When it is fhot
enough, it muft be turned once i
two houre; and the root ‘will .thea
foon wither.. Aftor this it muft be
daid thicker ; -and wurmed aow and
then. The care:is, thet the root docg
a0t grow any morcs nor: the
fhoot out at the oppofite end: fPl:;
then. there is. alfo-danger of moul-
dinefs from this - degree of ‘damp
without growth; and-this.is equally
to-be avoided ; the frequent turning
‘38 the great article; and the work~
manumﬁ ukc-caw to. keep ac}am
-ﬁoor« -
Whan the xmilt» is- made thas. fur
mhout 4ny sccidant, it is she corp-
mon

s
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mon practice to lay it on the kiln st
once: but the true way is,- to .ga-
ther it.all np in ene heap, and-then
let it lie twelve hours. After this
it is to be turned ; and this is to be
-repeated every five hours, till it has
been done four times. The malt
will be then ready for the kiln; on
which it will be dried in a few
hours. As foon as it is dry, it muit
be removed from the kiln, and fpread
thin, that it may cool and harden
at leifure. This compleats the malt,
and it is fit for ufe. . Thereis no
great difficulty in the making itg:
but thofe: who- do not chufe that-
trquble, will ftill find the ufe of un+
dexftanding how it is done ; for up-
on the right management of: thefe
{everal afticles depends the goadnefs:
of the malt that is offered to. fale;
or upon the ill.conduct of fome of
the artieles its faglts.  If it. has not
been fufficiently fteeped in the fir.
water, there:will be: a hapdnefs in
the whole grain; if bad water has
. been.
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. been ufed, it will have a muddy
fmell ; if it has been fuffered to thoot-
from the point oppofite to the root,
which is what the maltfters call
acrofpiring, it will be poor, thin,
light, and hufky: bat if all the care
here direted has been taken, it will
be tender, fweet, and mellow; and
will have all the good chara&ers we
have given for the choice of malt.
The time of drying of malt varies
according to the kind intended to
be made, for the difféerence of co-
lour depends on the drying quick or
flow. %‘or brown malt; four hours
will be fufficient, becaufe of the
brifknefs of the fire that is ufed.
For amber malt, the fire being
{maller,” there will require about
feven hours : and for the pale malt,
the fire being very weak, the time
will amount to twelve. '
-~ Thus, from the fame parcel, ei-
ther of thefe kinds may be made
only by the different degree of fire. -

"CHAP.
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ecH AP V.
Of the Hop.

HE next article is the choice

of the hop; and in this there
is -as much care to be ufed as in
either of the former. .The found~
anz,‘tthecalog;g;ehe ke::;anam
10 detetmiric principally :
but:I 'heve found a:greas:deal alfo to
depend upon the mtctnal cendt-

Hﬁ -t.het wmﬂd brew good dxwlﬁ,
mﬁ‘ look at-no hops that. have nét
the two great réquifitey, of a. good
colour, -and firie flavour ;. and, whén
thefc recommend them, he fhoul
mr one or twa open, and iimh ‘
~ the feeds. Thel of the
is only a kind of&gﬁyc?r;tgmﬁt cove(:?
ing for thefe; and the feeds have alfo
thew valie : -thefe will be either per»
feét or imperfed, or- even wholly
wantmg ‘within, according- to the

time
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time at which the hops were ga-
thered; and aecosding te the care
ufed in drying them. :
¥ the hop has been gathered too
young, the feeds will be fmall, fhri-

velled, and almof taflelefs : if it has
: -too long, er if it has been
c&rﬁ {sly cpted,  they will be fallen
Qut.,
..~ Whea tbs,hep bas heen pthmd
at a right degree .of ripenefs;: apd
has beeh canefully dried, thefe feeds
will be found under the fcales ina
confiderable quantity, and’ they will
© .be fall; and. we&l-md. This is.a
great article in the value of. the hop,
ghough it has been mifkaken by fame
ariters; and . in. general is little re~
garded, . except. by the moft Judn-

SO,

sorfhe. newer the bop is, always the
‘hetter -it-will prove; for the fineft
@gt«,qf its flayour is loft in fome de~
.gree -in keeping, . though it be ever
fo carefully preferved. Older hops
Jn;ay make beer that will keep vc;lry

we
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well; but it will want the delicate
flavour which the freth ones give.
The fame fine flavour ‘may be alfo
loft by over-boiling, though the hop
has originally been ever fo good.
This will be thewn hereafter. Upon
the whole, the hop fhould be neéw,
light, perfe@ly clean, free from any
111 fmell, and fhould have its own
fine fragrant flavour and agteeable
bitter in perfeQtion.

The difference in price between
the beft and the poorer kinds is
not worthy to be confidered, when
we recolle@ the vaft difference in-

- the beer.

Having thus acquainted ourfelves
with the - nature and qualities of
the feveral ingredients, we are to
confider the liquor that is propofed
to be made of ‘them; and the me--
thods by which, according to*thofe
_ -qualities, it may be obtamed in the

greateﬂ: perfcéhon

'€ HAP
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CHAP VL
. The Purpofe of Brewmg o

X X 7 HAT we propofe in brew-
V'V ing.s, to obtain an infu-~
fion of . the malted. corn, impreg-
nated with all its agreeable: quali~
ties; and not loaded with fuch parts’
of it. as are unpleafant or unwhole-
fome : ta this we add flavour.from
- the -hop; .and: the fame ingredient
gives it the quality of keeping. -
“What we expe@ and defire to ob-
tain from the.malt, is itsagreeablebal-
famic quality ; and from the hop its
light bittersiefs, and its delicate fla~
upur.., This wad always the intent
and. purpofe.of brewing; but it has
in;general been attempted in an irre-
gular and injudicious manner. - By
long foaking in kot water, .that is,
by too long mathing, we have been
accuftomed to draw - from the malt,
befide its pure balfamic fpirit, its
~ heavy
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heavy earthy parts, which have over-
powered the others; and, by boil-
ing the hop a long time in the wort,
we have been ufed to evaporate that
fine part, on which its high ﬂﬁvour
depends ; preferving only its heavy
and difugrggable bi%tex: y'I‘hus, ig
ftead of amild, light, cordial, and
balfamic liquor, fach as is propofed
to be made by brewing, we have
had a heavy, heady, harth, and au-
- flere drink, which has breught on
thofe very diforders that the other
would have cured. -

Every art bas its proper princi-
ples; :Zxd the bct:ergzhepfi'ase un-
derflood, the more fuctefsfully the
art itfelf will be pracifed. 'W.e hope
to explain;thofe of brewing in a ¢lear
and plam, as well as certain man-
ner ; and, upon that regular know-
ledge .of the fubje&, to dire&t the
pradice, in a’manner that all may
underftand, and that will be certain
to make the beft, the pleafanteft, and
| ' : ' the
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the nﬂxolcfomeﬁ Hiquars of the feveq
ral kinds and denommatzans ‘

C H A P. VH.
The Principles of _Brewing; o

E are to obtain the fineft and
_beft -qualities of the malt;
-now all the parts of plants give their
fine qualities to water by a light in-
fufion ; and, if too much heat, or
too mnch ma!hmg them together be -
ufed, the coarfer parts are alfo drawn
ont, and thefe drown the finer : the
liguor is no longer of the fame na-
ture, tafte, -or flavour; and the very
intent of what. we are about is loft,
by overftraining ‘the means.. There
canpot be a plamer inftance of this
than we fee every day in tea; ‘we
defire to make from this herb a plea~
fant, dight, and cordial hquor, and
for that purpofe we pour hot water
upon the leaves: this, after ftand~
ing a wery little time, produces what
o we
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we defire;; but if we boil the leaves
in the water, or boil the liquor. af-
ter we have made it by infufion,
cither way we fpoil it: in.boiling
the clear liquor, all the light and
pleafant part- is loft, and what re-
mains is rough and naufeous; and
if 'we boil the tea itfelf in the wa~
ter, we obtain a medicine not a plea-
fant drink. If we only keep the
leaves and the water too long toge-
ther without boiling, and bruife and
‘math them about, we obtain in the
fame manner a heavy, coarfe, and dif-
agreeable infufion, that has nothing
of the pleafantnefs nor refrething qua-
lity of tea properly made..

Thefe are fa@s fo plain that no
one can conteft them: they may
- be all applied in the fame manner to
-an infufion of malt for the making
of beer; and that with greater force.
Malt is a vegetable fubftance as well
as tea; and it will part with its
qualitics to hot water as freely as
tea ; nay more freely, becaufe of the
o preparation



of BREWING. 25

peeparation it has already undergone-
in-snaking it into this form. It is
therefore that boiling water is not
_ required, nor is proper. for it. In’
the fame manner the hop is a vege- -
table fubftance, that will give its
agreeable flavour, and fine bitter, rea-
dily to hot water, and needs not
long boiling in it; nor indeed will
bear it without damage. Some boil-

ing’ it requires, becaufe the liquor .

into which it is put is not thin and
pure as water, but is already im-
pregnated with the malt: but, for
the reafons already given, the lefs
boiling it has the better.

As the malt will readily give its
virtues and beft qualities to watet,
we. thould no more let it ftand toa
long in it; nor bruife and beat
it about in it, than we fhould tea:
and as the lefs bailing the hop has,
the better the drink will be, we
fhould ufe whatever methods will
beft anfwer the purpofe of making
it ngc its virtue by.a little boiling.

C We
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We know, if any plant, leaf, or
flower, be firft fteeped or infufed in
the water, and then boiled, a few
minutes boiling will extra&t its vir~
tues as perfectly as an hour would
have done if it had been at once
put into the water, and made to
boil : therefore we fhould by all
means foak or infufe the hop fome
time in the wort before it is put
with it into the copper.

Upon thefe plain principles, whxch
are certain in themfelvcs, and which

- pradtice and experience confirm in

this very article, it will be eafy to
make a great improvement in the
article of brewing: for we-fee by
them that the malt fhould not be
left along time in the math-tub ; but
that the liquor on the contrary {hould
be drawn off after about three hours,
when it has taken up all the fine
qualities of the ingredient; and that
we fhould not beat it about in the
maih, becaufe that will make the
liquor coarfe, In the fame manner

we
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we fhould put the hops in a bag in-
to the tub, which catches the li-
quor as it runs from the math-fat;
and by this means they will be fo well
foaked, that a very little time will
ferve for boiling them in the copper.

Thefe two regulations -will im-
prove our brewing in general in a
very great degree; and, inftead of
adding to the trouble or expence,
will be a real faving of both. ;

Whatfoever can abate the time of
boiling the wort, will be doubly
ufeful in the brewings of private
families ; becaufe their coppers be-.
ing fmall, the effect of the boiling
is much greater in the wafte of the
liquor, and evaporation of ‘its fpiri-
"-tuous part. In large coppets the eva~
poration is much lefs in proportion in
equal’ time, and therefore the beer
{uffers lefs than in the fmall ; and this
is one great reafon, though it be not
regarded, why the brewers can brew
better beer with the fame quantity
of malt, than other perfons can for

Cz - them-

i
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themfelves. Another great -reafon
of their advantage is, that they brew
the feveral kinds feparate: and in
this it will be well worth the while
of private families to imitate them ;
for fmall beer which is made of the
laft runnings after ftrong, is never
" nearly equal to what is made but"
‘with a moderate quantity of the
- frefh ingredients alone. -

CH A P. VIIL
The Utenfils for Brewing.

H AVIN G given this general
' idea of the nature of the in-
gredients, and the principles of ma-
king beer, it will be proper that we
now confider the veflels and imple~-
ments with which it is to be per-
formed. Thefe make what is called
the furniture of the brew-houfe;
and, when they are underftood in
every part, the particular dire&ic}ns
or
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for brewing will be plain, and fa-
miliar to the reader. )
~ 'The convenience of water is firft
to be confidered : and as it will be
iroper, if poffible, to have both
inds, there thould be conveniencies
accordingly, a pump for {pring wa-~ -
ter, and pipes for the river. We
fuppofe tﬁe perfon fituated where
there are regular conveyances of
water by common pipes, as the
New Rwer, Thames water, or the
like, in London; otherwife there
“muft be the expence of carriage of
the river water: but in general the
fpring-water may be had upon the
fpot; and the nearer the well is to
the brew-houfe the better. -
. A good leaden pump fhould be
_placed in the brew-houfe ; and there
thould be a pipe to it, from the pipes
of foft water, which fhould run juft
by the copper at a fmall height above
it, and fthould have a cock to open
dire¢tly into the copper. This will.
fave a vaft deal of trouble and thus,
- C3 as
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as it will be eafy to fill the copper
with either kind alone, or with a
mixture of both, there will be al-
ways the means of brewing any kind
of malt at pleafure; or indeed mix-
tures of any two may be thus ma-
naged as readily.

If the defign be to brew high-
dried malt, the river-water from the
cock is to be let in alone; if pale
~malt is the kind to be ufed, the
pump-water anfwers the purpofe
alone; or if amber mialt, a mixture
of the two. In the fame manner
any mixture at pleafure of the pale
and brown malts may be fuited with
a proper water, by mixtures of the
pump and river-water : and this we
fhall affure the brewer, that although
the cuftom is to ufe one or other of
thefe malts alone, the pleafanteft’
and beft drinks of all are to be
made by a mixture of the feveral

kinds. Of this we fhall fpeak here~
after. -
. The
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The copper muft be proportioned
in fize to the q uanngr that will
ufually be brewed; and it will be
convenient to have it larger, rather
than fmaller, than the expected ne-
ceflity. It fhould be placed on an
eminence, the floor being raifed for
that purpofe where it ftands. The
beft covering for the floor is that
hard Dutch brick ufed for ovens;
and there fthould be a drain from
one part, which opens into . the com-
mon fewer. By the means of this
regulated height, all the following

rpofes will be anfwered.
The fire will burn brifker and bet-
ter than if it lay lower; there will
be no flop by wafte or fpilling, be-
caufe the defceat of the ground will
carry all down 1mmcd1ately, and the
drain will convey it away at once to
the fewer : then the brick-pavement
will admit no wet to foak, fo that
_all will be dry about the cop-~
per: finally, as the height favours a
clear conveyance to the mafh-tubs
. C4 and
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and_‘coolers, there may be an arm
carried from the copper to'thefe, to
let all the liquor out by .a turn of
* a cock, ‘and fave the labour of lad-
ling it, according to the old me-
thod.- The copper mutt be fo placed,
that the fmoak fhall have an eafy
and free current up the chimney;
and thus the brew-~houfe will be al-
ways {weet and dry, the whole bu-
finefs will be carried on with plea-
fure, and the maf’ter may look in
from time to time without difguft.
This is a very effential confideration ;
for, however dxhgent and intelligent
fervants are, there is no advantage
like the eye of their mafter.
. If the copper cannot be placed high-
enough for an arm to run to themath-
tubs and, coolers, there thould be a
little brafs pump faftened to the infide
of the copper, by which the water
or wort can be pumped into the
veflels, through fmall troughs; for
this is not a tenth part of the. trou-
ble of the old way of ladling out;
and
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-and it anfwers alo better, becaufe
.of the greater regularity of the heat.
- . The math-tub fhould be large.
“Suppofe the .copper to hold a hogf-
‘head, the mafh-tub fhould be big
_ enough to math a quarter of malt
with convenience. It fhould be-
-round, and not over deep; and over
its bottom there fhould be laid
- falfe bottom, which may ferve as a
ftrainer ; when, by opening a catk

"~ placed below it, the wort is drawn

- off into the receiver.

- The receiver fhould alfo be ‘a
~-round tub, thallower than the math-
- tub, and lined througheut bottom

" and fides with thin milled lead.

This is a vaft advantage.to the.brew-

ing, for the lead is eafily kept per-

fectly ctean, and is incapable of get-

" ting any bad {cent or tafte, as will

. {ometimes happen: to:-wood in fpite
of the beft care. The. cold nature.
-of ‘the lead ferves. alfo to ceol the
liquor. the more quickly, which is
a great article in this veffel. The
e Cs mafh~
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mafh-tub is to be placed fo high as
to leave room for this to move under -
it, becaufe that will give the conve-
- nience of letting out the wort from
‘the mafh-tub into it, and of con-
veying it back again eafily into the
copper. ‘The beft method of doing
this is by a fmall pump kept for
that purpofe. This hand-pump
muft be fo high as to throw the li~
quor into the copper; and by this
means here is the whole matter of
conveying the water into the mafth-
tub, the wort into the receiver, and
.thence back again into the copper
again, without the common trou-
blefome and wafteful method of lad-
ling it by bowls from one veflcl to
another. : _
There fhould be two coolers, or
backs as they are ufually called; and,
to proportion them to a copper of
a hogthead, they fhould be each ten
feet long, and five feet wide in the
clear, their depth very little. They
thould be lined with milled lead as

the
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the receiver, and placed againft the -
wall as near as may be to the cop-
per, one at two feet from the ground,
and the other two feet above that.
The working-veflel or tun thould
be placed at fome {fmall diftance from
~ the coolers, and fhould be of a {quare
fhape, and lined throughout with
the fame milled lead as the others;
and the whole fhould be fo difpofed,
if poflible, that the cellar may be
near, and be fo much lower than
this working-tun, that the beer can
be conveyed by a cock and a pipe
out of that veflel into the catks.
Thefe thould be made fo fmooth
on the infide, that no fur or foul-
nefs can ftick to them: but of this
we fhall treat hereafter. Our pre-
~ fent bufinefs is in the brew-houfe;
- and it is neceffary to underftand this
‘perfecly before we meddle with the
affair of the cellar. There muft be
in the brew-houfe an oar to ftir the
- ‘malt in the math, bowls and other
fmall utenfils for examining the li-
- - Co ~quor,
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quor, 'énd”a‘pipe lined with lead for
conveying the liquor or wort from
one of the veflels to anothér. This
ripe fhould be made of folid good
tnnber,_and thould be five inches
diameter in the clear. By this full
fize it will never wafte any of the
liquor by ftoppage; or by over-hafty
pumping bubble out at the top, as
pipes of fmaller bore are very apt to
do, when managed ever fo little
amifs.

This is the compleat furniture of
a brew-houfe. It may be contrived
at lefs expence; but what is here
fet down will not be any great price;
and, when the veflels are once made
in this manner, the bufinefs is done,
not only for the owner’s life, but
for feveral generations. The com-
mon veflels are frequently out of
“order: thefe which are lined with
‘lead are fubject to fcarce any acci-
‘dents. The beft fort of lead for
"doing them, is” that of four pound
" to the foot; and every commen work-
man
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man will know how to manage the
.bufinefs. '
. Common tubs may ferve in the
place -of thefe to thofe who diflike
this expence; and even a part of
thefe may perhaps be fpared, ac-
‘cording: to the neweft method of
brewing, which is that of working
the beer only in the cafk. This
will be the fubjec of a chapter in
the fucceeding part of this treatife.

_ ‘C H AP IX '
Of the feveral Operations in Brewing.

~ HE courfe of the malt-liquor
. in the common way of brew-
ing is this: from the pump or cock
the water is delivered to the copper;
from thence it is let in to the
math-tub, when it is impregnated
with the virtue and ftrength of the
“malt; thence.it is let into. the re-
ceiver, where it runs pure from the
malt; and from this it is pumped
o te
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‘into the copper again, in order to
be the better impregnated with the
hop. Thence it is again pumped
out into the coolers, and from thefe
it is conveyed into the working-tub;
and, finally, from thence into-the
cafk, where it is to be kept.

‘This is the round of the liquor
from pure water to malt-drink ; and
in thefe feveral veflels the changes
are gradually made.:

The making of thefe changes, or
the operations of brewing, fhould
be underftood in general before we
come to {peak of the abfolute prac-
tice. ‘'This is the way to be per-
fe@ly underftood : and, for want of
this, the common dire&tions are ufe-
lefs; fince, in giving an account of
brewing, it is neceflfary to ufe the
names of veflels, and of the opera-
tions performed in them, which can
never be underftood unlefs thofe ar-
ticles are firft explained,

CHAP
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CHAP X
Of Mafbing.

THE mathing .is the mixing
and fteeping the malt in the
water, 1In order to obtain its virtue ;
-and upon this depends the fuccefs of
all the fucceeding operations. As
the malt is {o'well prepared to give
its virtue to the water, * moderate
degree of heat is fufficient for that .
.purpofe: but this thould, if poffi-
ble, be preferved for fome time re-
gularly, and that would prevent all
the miftakes of long mafhing, and
of beating the malt, which we have,
thewn to be very wrong, and which
always {poil the beer. We find by
experience, that water, of a certain
~ moderate degree of warmth alone,
is fit to extradt the virtue of malt;
for, if it thould be put in cold, very
little of its ftrength would be ob-
tained ; -and,*if it thould be put on
boiling
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boiling hot, the confequence would
be the fame; the mait would part
with little of its firength. This
may feem very ftrange; but it is
equally true, and every common
“brewer knows it. Now, as one de-
-gree of heat alone does really take -
out the virtue of the malt, the per-
fection of mathing would be to con-
“tinue that degree of it. In the
-common way the malt is put into
-the water, when it is of this fit
-degree of heat, as well as the brewer
-can judge of it, and in general tole-
-rably right; but from that moment
~ it continues cooling. So that if the
heat were ever fo perfectly right at
- the time, it does not continue fo to
- do any fervice. This has occafioned
“the beating of the malt in fome
. places, and the over-long keeping
.1t in the mafh in others: both. of
which ‘are very wrong; the one
thickening the liquor with abfe-
-hute flour, the other deadening it -
with the earthy part of the grain.
' ' The:
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The perfetion of mathing would
therefore be, to keep the>water and
malt at that right degree of heat at
which-they were put together, for
fo long time as would ferve for ex-
tracing "all the valuable part of the
malt, and no longer. This may be
done by placing the mathing-tub in
. a larger veflel full of hot water,
which may be replenifhed with frefh-
heated water as it cools :- the mafh
may thus be kept in one due degree
of heat for the whole time. In this
way two hours will extra& the full
virtue of the ‘malt; and this will
prove one of the greate{t improve-
ments in brewing.

This we fhall dire@ hereafter
with all particulars; but it will be
firft proper to explain the other ope-
rations, and give the common :me=
thod of brewmg :

"CH A P.
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R Y

C'HAP XIL-
Of Hopping the Liquor.

TH IS is the fecond capital ope-
ration of brewing. When
the mafth is finithed, the liquor im-
pregnated with the ftrength of the
malt is let out into the receiver,
ftrained frem the grains. The liquor
is in this ftate called wort: it is
prepared for working, but there re-
quires firft of all to give it the fla«
vour and the virtue of the hop.
This is done in the common way,
by a great deal of boiling. We have

ferved already, that a very little,
with proper management, will an-
fwer the purpofe, and the drink will
_be proportionably better. Therew
fore, in order to. this, the hops
thould be rub’d to pieces thoroughly
between the hands, and then put in
a bag into the receiver, for the wort
to run gradually upon them. Af}tler
' this
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this gentle wetting and foaking,
they will give their virtue witha
few minutes boiling ; and the drink
will be not only better flavoured
with this ingredient, but will be the
better alfo in itfelf by fparing the
reft of the boiling. -

CHAP XIL-
'Of Wofking the Beer.

HEN the wort has been

duly boiled with the hops,

it is to'be pumped into the coolers ;
and from thence, when cooled, it
is to be let into the working-tun.
It has now all the ftrength of the
malt, and the full virtue of the hop,
and requires only fermentation in
order to give it that fpirit we expe&
in beer. The common way is te
work it in a large open veflel; but
by that means a great deal of the
fpirit of the liquor is loft; nor is
there a due regard fhewn to the
neceflary
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neceflary time, or to the degree of
the fermentation. The regulatin
this degree of working will be one
great article of the improvement of
brewing ; and the drink will be ren-
dered much more {pirituous, by co-
vering up the working-tun very
carefully. We fhall have occafion to
thew in the fucceeding chapters that
a clofer veffel is much fitter for this
purpofe. .

CH AP XII"
Of Brewing in general.

-. AVING thus laid down the

fyftem or theory of brewing,
and explained the ingredients, the
utenfils, and the feveral operations,
we may fafely proceed to the prac-
_ tife of the art; as every term will
be underftood, and all the neceffary
dire&ions will appear plain and fa-
miliar, - :

We:
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We propofe to treat of the mak-
ing all the kinds of malt-liquors, of
whatfoever denominations, and to
dire& all kinds of brewing. The
moft new and improved methods
will be laid down in their place.
But we fhall begin with the. old,
directing the common way of fa-
mily-brewing in a method fome-
what morearegular than it is ufually
performed; and from thence pro-
ceeding to the neweft improve-
ments. ) ‘

There are two great differences
in all brewing, arifing from the
making ftrong and - fmall together,
or brewing each feparate. Of thefe
two methods, the way of brewing
each by itfelf is vaftly the beft; and
we fhall dire& the particulars of " it.
But as many are fond of the old
way, and think it eafieft apd cheap-
eft, we fhall firft give the beft way
of doing that. Upon this plan we
are now to enter upon the prac-
tice of brewing, by diretting Bthfi

¢
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beft method of making ftrong and
fmall in the old way together.

In all methods of brewing there
is a certain degree of fermentation
neceflary for impregnating the wa-"
ter with the: full firength of the
malt; and many very difagreeable
ingredients have been ufed even by
families to promote it: but thefe
are not neceffary. A duc degree of
heat being preferved, a fufficient
eare may in this refpe&t be fafely
put in the place of all thofe other
unaterials that is needful, and no-
thing more. ‘Too long mathing we
have thewn, is to be avoided; and
a very little boiling of the hops is
fufficient; and this is what gives the
general improvement in family-brew-
ing. He will fucceed beft who-can
bring his malt fooneft to give out
is virtue, and can impregnate the
-liquor in the eafieft and fhorteft way
with the hop ; for this delicate fruit
loofes its very nature in tedious pre-
parations. :

S The
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. 'The malt muft be :broke in order
to its communicating its virtue freth
to the water; and that is done by a
mill. It is not to be ground fine;
for though many praife this, it is
a great error. If it be only cracked,
fo that no grain comes out whole,
it is {ufficient ; for the intent is, that
the water thould take out the virtue
‘of the malt, not be mixed with it
in the manner of pafte or gruel.
When the malt 1s ground, it fhould
lie fometime to mellow in the air.
This thould be in a cool room, where
no fun comes. The time it will
require to lie is different, ‘according
to the kind. The brown malts
thould be allowed three days; the
pale kinds only two or one, for the
quantigy of fire ufed in drying the
brown’malts makes the air take ef-
fe®t upon them the more flowly.
After this lying in the air, lefs math-
ing anfwers the purpofes thé ftrength .
of the malt is more perfettly ex-
tralted ; and the beer will be con-
: fiderably
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ﬁglerably ftronger, than it Would,;
with the fame quantity of ‘malt any
other way. Tcixe great care muit
be, that it gets no damp in lying.
The place muft be cool, and per-
feQtly dry.

~ When the malt is ground it will
be time to look to the brewing-vef~
fels, for all poffible care muft be
taken that they are found and clean.
Cleanlinefs is as effential in the brew-
houfe as in the dairy: fermentation,
on which all depends, is a very hice
artwle, and the leaft mixture of"
foulnefs will difturb the operation =

- the leaft ill-fcent in a veflel will al-

fo communicate itfelf to the liquor.
. Every tub, and every : utenfil,
fhould be boiled in the copper, or
very well {calded, then thoroughly
ftrained, and then {calded agam, and“
after this expofed to the air to
{weeten. This being done, while
the malt lies to mellow, we may
proceed to brewing.

“The
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The greater quantity of beer is
brewed at.a time, . the better the
work always fucceeds: therefore it
‘is . advifeable in families to brew
as much at once as the brewing-
veflels will hold. But though this
be always an advantage, the fmalleft
family may brew for their own ufe
with profit; and they will have their
beer of every kind much better,
purer, and wholefomer than they
can buy. The trouble is not great;
and the faving is at leaft one third
part of the price, at the fame time
that the beer in every kind is bet-
ter. To “accommodate our direc-
tions to fmall families, we thall con-
fider the brewing of only five buthels
of malt; which is to be done into
ftron and fmall beer in the. follow-
mannér;° dnd, with due care, will
" apfwer fuflly to expectation.

hew *{;.’::;;:A_(-‘ 5
Y re toen,
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" CHAP XIV. ..

The Praltice Fof Brewing. 'in fnall
- “. Families. / )

A ‘Copper that holds twelve pails
‘ oxP water, will anfwer very
~ well for five bufhels of malt. Suit
the water to the kind of malt, ac-
. cording to. the directiens in the pre- -
ceding chapters; and, having 'ﬁFl)lcd;
the copper with it, make a brifk
fire: when the water begins to be
hot, fprinkle ugon the furface of it .
‘half & peck of the.malt, without
" I‘tirrilrlrﬁ it in. " Let it {wim upon the
top till the water fimmers, and juft
is beginning to boil : then draw, or
ladle it out of the copper into the -
math-tub, and let it ftand to. cool a
little. A thick fteam 'rifes from it
at firft, and is fcalding hot. " This
by degrees abates in quantity and
heat; and when a man can hold his
head over it, and look down upon
o . . the
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the water,. fo as to fee his face in it,
then it will be in a proper condi~
tion for the malt. Save out half a
bufhel, which will be wanted after-
wards ; and then pour the reft gently
into the mafh-tub, where the water
is. 'While one perfon pours in the
malt lenfurcly and flowly, let ano-
ther ftir it all about in the water
with the oar, and continue ftirring
it fome time after all is in, that the
whole -may be very thoroughly and
very well mafhed together. Some
ignorant perfons beat the malt in’
the mafh-tub to break it, and force
out the flour into the water; but
this we have fhewn is wrong. It
fhould be very well ftirred in, that
all parts of it may be wet; but no-
thmg more. The beatmg it about
in the mathing brings it to the fame
(;afe as if it had been ground too
fine; which was what we have fo
carefully directed the brewer to avoid.
The water is intended to take the
tincture of the malt, not to be made
D2 into

.
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into a mafs' with’ the flour - of 'it.
When' the whole is well ftirred in-
to ‘the water, fprinkle on the half
bufhel of malt that was faved out,
dand then cover the mafh-tub with
_ feveral facks laid one upon another,
- to keep in-the heat; for the degree
of warmth the water had when the -
mafh was made, muft be kept up as
carefully as poffible. R
‘When the tub is covered, let the
copper be filled with water again,
and bring it to boil with a brifk fire.
This' thould be ready about two
hours after the math-tub is covered
up : the facks are then to be taken
off; and this boiling hot water out
of the copper is to be let into the
- mafh in the tub. At the fame time
open the tap of the mafh-tub a very
Little way, fo as to let out a ftream
about as thick ‘as a crow-quill, to
run into the receiver, or under back;
and let the liquor run off in this -
manner, till there is-as much come
out as will fill the copper. 'This is
- - the
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the prime wort, and has all the fine
flavour of the malt; and it will be
" as glear as fine old beer. When this
fine firft wort is in the copper, tie’
up a pound and half of hops in a
coarfe canvafs bag, and put them
into. the copper to it. - Thefe will
fwim upon the furface at firft; but,
during - the boiling, they will fink
to the bottom ; and this is the com-
mon rule taken that the boiling is
fufficient. But this is not certain;
and there are other rules by which to
know it. It is an article of the
* greateft importance: for much lefs

goi_ling will do than is commonly
wled: and if any more be allowed
than is abfolutely neceflary, the beer
wilL certainly be the worfe for it.
;,',{The,,drie: ‘the hop is the fooner
it. will fink, and the greener it is
the longer it will keep upon the
furface. Experience fhews this; and' -
- we find alfo, that when the hop finks
uick, from its having been very.
3ry when ufed, the virtue is not all
' D j; got
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got out of it fo foon as it goes to.
the bottom. Therefore though this
be a good general hint,, it will by no
means anfwer for an exac rulé: -the
eye will be a judge when the ‘wort
is boiled enough by its breakings

- but the beft judgment of all is IQMy
to be found by g::‘ tafte.

Therefore, when the wort kas
boiled fome little time, take up a:
little of it in a bowl, and let it ftand
in. the cold fome time; it will curdle,
and feparate as it wére, and this is:
called ‘the ,breaking of the wort: a
part of it will grew together intos
little lumps apd be muddy; and, by
continuing the boiling, thefe lumps. -
Wlll unite and fink to the: bottom,
in ane mafs. The liquor will be thery -
elear again, and the boiling is by
this Ju;dged to be fufficient ; but the-
tafte ds alfo to be called in on this .
occafion ; and by this alone we can.
properly judge when the hop has,
gwea its full virtue to the wort, dt;op

. at
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that is the beft of all rules to know
when to give over the boiling. .

" The breaking is altered in point
of time by fo many accidents, that
- itis very difficult to judge»ll‘)‘z it with
any degree of certainty. e larger
the quantity of ‘wort that is boiled,
the fooner it breaks. This is one
obfervation that conftantly holds.
Then the older the malt, the fooner
alfo it breaks; for if the malt be
ﬁken freth from the kiln, it will
arce give any breaking in the wort
at all.  Thirdly, the ‘degree of fire
brings it on fooner or later; for al-
ways the quicker the wort boils,
other circumftances being equal, the
fooner it breaks: for' the quicknefs
of the motion encreafes the tendency
toit. ‘

From all .this it appears, that fo
many accidents may influence the
breaking of the wort, that it cannot
be admitted alone, for a certain rule
to deterniine fo nice a matter as the
due boiling of the wort : 4nd this is

' D 4 fo

a
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{o effential; that all the reft of:the
-articles are of lefs importance. ' It
~ ‘has been the cuftom ‘in general, as
we have obferved, to allow too much
boiling : and this, befide deadening
the tafte, really impoverifhes the beer
in ftrength: for the fediment is
made of the mealy part of the malt,
‘and the heavier tincture of the hop :
it therefore contains a part of the
ftrength that was originally in the
- wort; and the longer the whole is
boiled the more this fediment will
encreafe; and therefere the more
firength will be loft. S

~ In fine, as to the breaking, ‘it
happens from thefe various caufes, {o
uncertainly, that it will be feen
fometimes in a quarter of an hour,
and fometimes not in two hours;
and therefore it can never be allowed
a proper rule by which to manage
the boiling. Neither is it any more
neceflary %or the fake of clearnefs in
the beer; for it is eafy to make beet
without boiling at .all, or with fo
S T T itdle
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little boiling, .that the curdling, thall
not be feen, and yet that beer fhall
be as perfedtly clear as any that can

be brewed.
For thefe reafons, by whatibcver
rule the brewer is guided, he wilk
find it an effential article not to let
the wort boil too long ; for the fineft
part of the malt, and the light plea-
fant flavour of the hop, are evapo-
rated by it, and the liquor is ren-
dered weaker and more dead to the
tafte. Therefore let him carefully
attend to the {feveral obfervations
befare laid down of the accidents
that make the wort break fooner or
later; ‘and, at the fame time that
he looks into the wort, let him alfp
tafte it. © He will thus find when
the hop has g1ven its beft flavour ;
and let him not wait for the fallmg
of more.of the:fediment, but get it
out at once into the tubs. It muft
then be drawn or ladled-out of -the
copper, and run through a ﬁeve,
that it may.go clear into thc coolets,
D Then
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Then -this ‘quantity is to ftand to
eool ; and, -in the mean time,' the
math in the tub may be ftirred about-
with more warm water ; and, if he
pleafes, ftrengthened with a’little
frefh malt, as is the cuftom of the
London common brewers; and thems
drawn off and boiled up with the
fame quantity of hops; and in the-
fame manner in all particulars.

- This is the plain method of brew-
ing, as far as the boiling off: but
in the prattice of it there is to be a
different courfe obferved, according-
as the defign may- be to Brew only:
~ ftrong beer, or both ftrong and fmall..
" In the method here dire&ed, if
~fome freth malt be added to the fe--
- eond mathing, the wert from. this:
will be according to the quaatity,
nearly as ftrong as the firft; and

- there will be the two coppers of

clean, pleafant, and wholefome ﬁrong;
- beer. Any one may by the fame
sules, only by altering the quantity
‘of malt, make it ftronger or weaker

‘as;
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| fle pléafos. The remainder in the
tub wil], makg but a poor kind: of
fmall begr, by afhing it again with
pold wz eF> (qnd bailing this up with
hops #+ hut, when good finall

. ee; is 1 be made at the
fame. tinr " ale, the diffes
rent man u& be in the fe-
coad mal er ftrength-is to

1 Q gng{)jt,o the fmall beer, muft’
Ea}mlx ggqtakcn from. the frongy:
ut even in this cafe, when good
{mall beer is defigned, the firft mafh-
mul e off clear for the firong,.
and, wn.h all. its virtue ;. oply the fe-
cond copper. of it be poured
an ‘quick, and . to. run off in:
a large ﬁream 1,115 wort of the fe-
cond math will be very much infe-
r;or to the firfk ;. but, being mixed.
‘with it -in the .cooless, they will
% gﬁcther a good drink; and
remain ftrength and vir-

‘tue enough in the malt to afford to-
lerable fmall beer.. However, a very,
fnall addition of frefh malt will glve

D¢
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it fo mucH fpmt, that 1o dne who'
brews Bdtl&’ tbgcthcr fhovild ‘eyer omit
to_give' the ‘Imiall’ beer mteridéd for
His own tablé that’ dffiftatice. 'A&=
cording to''this rule;’to ‘'make thé
better - fort of ' fimall' beer after th:
ftrong,  when thé fecond ‘wort -
drawn off, put in a copper-of’ W‘at‘cr
upon the grains, and pour | over it;
lightly “and carefully,’ half'a bﬂfhci
of freh malt. Cover'it ‘p;*arid
then drawing off leifurely, boil- it

‘with half the guantity "of ‘hops
t at was allowed to the formét ; and
from the fame grains; in ‘the fame
©manner,. thefe¢ 'may be'"yet drawn
another running of fmall bcer bu‘t
thls laft will be very poor. = *

" When the wort of the fitft mafh-
ing grows cool, ‘it is time to begin
fermenting it." Yeaft is the proper
ingredient for the purpofe ; ‘and,
according to the way in which this
article is managed, the beer will be
better orworfe, whatever care has -
been taken in thc prccedmg opera-

‘ ' tions.
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tians. If tﬁe brewing be in win-
ter,;, thqueaﬁ muft. b; put .in while
the qut is, milk-warm ; but if it
be. in er, it may ﬁ:ang:l to be

cold ﬁ;‘ﬁ }he way to do it is this
fome yeaft muft be put into a largc
bowl, and, a little of the wort uﬁ'
warm mixed with it. Thc

will fwim, at the to at firft; ,but
‘ﬁftpr {op:e time, wxds a little affift-
~ ance, it will blend itfelf with thc
wort, - and begm the expected fer-
xxLentatlon It is then to be mixed
!W.l&h the wort drawn from the cool~
€fs mtq the workmg-tun -The fer=
mentatlon will encreafe from time
to time, and the whole- furface of
the liquor will by degrees be covered
with a fine pale-colomed curly | head
not. fifing into a light froth, nor in-
to ‘grcat loofe blxﬁors, for thefe are
Jrrong appearances in the head, and
are_generally owing o putting in
the yeaft while the wort 1s too het.
Some degree of heat is neceffary o
promote the fermentation ; but a

. VCI’y
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very little is fufficient. '’In’ fummer
the very température of- the air is
enough’; and the wort therefore ne--
ver anfwers fo well in fermentation
at that feafon as when all' the heat
of the fire is abfolutely gone. In
the colder months, :as much of it is:
to remain in the ligior as will give-
the fame temper “as the: ;pegfgeéﬂi-
cooled wort in fummet, “afid "2d=
thing more. Lo v T
" A quart of thick and good' yeaft
is a proper quantity for the hogthead:
of fuch wort, as we have “directed:
to bé made by the two mathings.. 7 -
. ¥f the wort does not come on pro--
pérly in the working,’ fift over the:
furface; from a very clofe fieve,. a:
littte of ‘the fineft wheat-flour. It
muft fall fo regularly and neatly a§:
1o cover the whole furface” of the: -
wort, making a kind of '7hrfiﬁé}a;i_?
head; which;, keeping in' the ait,
- will foon produce that natural one:

that was before expe&‘cd..l "
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If this does not anfwer, the fault'
s moft probably in the temperature-
of the air, which fuffers the liquor
to be colder than is proper for fer--
mentation.. Fhe beft way to re—
medy this, is by enclofed hot water..

Fill a ftone jugg with boiling wa--
- ter, and let it down gradually into-
the wort. It will fink to-the bot--
tom of the veffel, warming the li--
quor all the way it goes down ;. and,.
when at the bottom; will communi--
cate a gentle glow to the wholey:
~ and, as the liquor warms, the fer--
mentation’ will *gradually and pro«
perly come en.: ‘

The common pra&ice i8 to heat
a: little ef the wort, and put it.to: -
the reft: but this is' 2 coarfe;. irre~
gular, and. violent methed; there--
fore it does not fucceed fo well the
ether feldom fails. ~

“There are other methods of en-
creafing the fermentation, by the
addition of particular in redxents of
Which we fhall (T " hereafter.

Gmger
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Ginger-is the ufual addition among.
the, good houfewives ; and the com.{
mon brewers find_a, peculiar ufe in.
the purging root jalap. They ufe
more of this drug than all the apo-,
thecaries in the kingdom. This is.
a truth the druggifts will atteft; and
which the government, which has
 fo lately and fo eminently diftin—.
. guithed itfelf by the care of bread,
thould  take into confideration. . If
the eafy methods before directed fax.l
to naife the working to a. proper.
pltch, a handful of bran tied up.in.
a piece of canvafs, .and put into the. '
fat, will often” anfwer the deﬁgn :
or.if this fail, the farther addition
of two or three whites of eggs, beat .
up with brandy. .

- On the contrary, when bcer works
too violently, which is often the'
cafe, from too much yca.ﬂ too warny:
weather, or the like c1rcumﬁanccs,
it will be .checked at once, and
brought ‘to a right condition, by
puttmg in 2 httle freth wort cald,.

and
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and flirring it gently about with a’
bowl. A little of the wort’ fheuld
therefore be always referved for this
purpofe. - If this does not fucceed,
rub a piece' of clean oak board over
with-a fmall bit of freth butter, and
lay this gently in at one fide of the
fat, taking it out as foon as it has
been there long enough to fhew its
firft effet.

When the fermentatlon is brought
to. a proper ftandard or degree, the
care muft be to keep it at that for a
due time. - This fhould not be lefs:
than two -days and nights; and, if
fomcwhat longer, the better.

It'is a cuftom in fome places to
beat the: yeaft into the Workmg
from time to.time, and thus,to kecp
it in the workmg-tun for a week or
longer. 'The beer is rendered vety
ftrong by this  method; but it is
neither fo pleafant as it wx.ll be when
worked only a moderatc time, nor
fo” wholefome. In thej, other way;-

whlch 18, the true praéhcc, when.
the
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the yeaft begins to fall, put up the
drink into the veffel; and, when it
has done working in the veffel, it
will be fit for fervice. The fmall
‘beer is to be managed in the fame
" way : and thus there will be 4. hogf’
head of ale, and the fame quantity
of {mall beer, of more or lefs ftrength,
according to the different manage-
ment; and thefe will be pleafant
- and wholefome.. ’

This may be called the commorr
family way of brewing; and it will
anfwer very well for the ufual me>
thod, where the perfon ‘is not ‘hice
or delicate in his malt-liquor, nor
irtends it for keeping; but is con-
tent to Brew as often -as'his cafk is.
out, and to drink - the' general furr
of home-brewed liquor.

- But-the praétice of brewing is
eapable of ‘being carried to a much
greater perfcé’aon and the- ﬁrﬂ;'dd-
vance toward that s, to brew every
kind of malt-liquor feparate. Thee
feveral methods we thall now pro-

. ceed.
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ceed to due&, according to the lateft
and beft difcoveries. = And we may
venture to fay, that no art whatfo-
ever has in late years been the fub-
ject of fo many improvements as this
of brewing.

Malt-liquors, when we fpeak of
them in general, are of three kinds,
1. STRONG BEER, which is intended
for keeping, and is called October,
becaufe the beft is brewed in that
month : 2. ALx, which is a firong
malt-hquor, but not defigned for
keeping: and, 3. SMALL BEER;
which, when made but of a mode-
rate ftrength in the way we fhall
dire@, will keep a very confiderable
time, and be unprovmg all the
while, _

“ C H A Pon
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- CHAP XV

The Method of Brewing the ﬁm:/l
Strong Beer.

F the conveniences of the brew-

houfe will ferve for brewing three
or four hogtheads of O&ober or
ftrong beer at a time, that will-
the beft practice.  We will fuppc‘:}%
three hogfheads. The receipt wi
equally ferve for any larger or fmaller.
quantity, only allowing the due pro-.
portion of the ingredients. For
brew;ng the three hogtheads, chufe’ .
five quarters of fine fweet malt. Let
it be fuch as has been malted about
a quarter of a year, and has lain in_
a large heap all that time to mellow.,
See that it be perfectly found, fine,
tender, and entirely clean from duft
or any other mixture. Let this be
ground with care, juft fo much, that.
every grain is fairly broken, and no,
more : then lay it up 3 inaheapina’

' cool .
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cool fhady place, and let it lie eigh-
teen hours.” Thus will you have a
perfe& fine malt, in the exad right
condition for brewing.

CHAP XVL
Of Mafbing.

HUSE a fweet, clean and well+
tafted water, fofter or harder
according to the nature and kind of
the malt, but perfectly pure. When
the water is got into the copper, put’
in a quarter of a peund of hops with'
it, and an ounce ‘of common falt;
and, when it begins to heat, fift'
over it, through a coarfe fieve, as
rhuch malt as will juft coat it.over
to keep in the fpirit. When this is
on, brifk up the fire, and bring the
water to fimmer; but don’t let it boil
up : then draw it off at once into
the mafh-tub, which muft be placed
in a larger tub, as before obferved,
with the coat- of malt upon it; aild
. et
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let it ftand till the thick ‘vapour,
ceafes, and you can conveniently.
look down into it, and fee your face.
When it is in this condition, pour
‘m the malt, a little at a time, and
let fome other perfon flir it about
all the while it is running in, that
there may be o clodding of it to-
- gether in any part. ien all is
in, let the flirring be continued a
little, that you may be fure every
part of the malt is free and well-
mixed with the liquor : then fill up
the cavity between the outfide of
the math-tub and the outer veffel
with water of the fame heat, that in
the mafh-tub was when the malt
was put in: keep water boiling to’
fupply the place of this as it cools.:
aobferve the temper of it at firft, and -
. once in ten minutes draw off as
much of that which is cool as will
be needful to make room for fo_
much frefh boiling water as will
bring the whole to the fame heat it
had at firft; and every time the’
frefh
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freth h:ot water is put into the {pace
between the two veflels, give a very
~flow and gentle ftirring to the malt.
in the math-tub. . )
‘ In the& dauble veflels. th¢rc is to, -
be always. one cock that -communi-:
cates with; the fpace between the
- two. -where the water is to let that '
out as it caols, and another through
th;.:;cal bottom, and falfe bottom of"

the; myafhstub, which goes alfo thro”
the; outer veflel, for difcharging the
ciear ‘wort, when the mathing is
done, into the receiver. No math--
ing-veflel of any other kind can
keep a due heat, or anfwer the pur-
pole of epening the fubftance of the
malt; for if the water be too hot
when the malt is put in, it hardens
inftead of dxﬁblvmg it; and if it be
100 cool at firft, it foon grows into:
full conditien of fervice. The malt
is to be kept in the math-tub in this
manner.one hour and three quar-—
1crs, and in that time another c
per -of water, cqual to the firlt,
muft
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muft be made ready, covering it with
a head of malt, and bringing it juft
to fimmer.
A little before this fecond copper
of water is ready, the firft wort is
to be begun to be run off; and the
hops are to be prepared - for foaking-
in it as it runs. This is the im- -
proved method of brewing. The’
whole quantity of hops for the three’
“hogtheads of this beer, which is'in-’
tended for keeping a confiderable’
time before it is ufed, mudt be eigh-
teen pounds, that is, fix to each
hogthead. -Therefore, as the quan-
tity of one hogthead is now in
the mafh, take fix pound of hops,.
fprinkle them over with a very little’ -
falt, and rub them well to pieces.
between the hands. Tie them . up-
"in a loofe bag of coarfe canvafs, and
put them into the receiver, that is,.
under the mafh-tub: then let the-
wort run clear out at the tap in the
mafh-tub in a fmall ftream, not
thicker than a large ftraw; and let
: it
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4
it fun upon-thefe bruifed hops. This
‘will foak them, fo that they will
readily, and at once as it were, give
their full’ virtue, when the wort
comes to be boiled.” The falt that
~is.put to the water, and to the hops,
is not enough to give the leaft tafte
to the wort; but it will give it a
kind of fpmt that water alone never
has ; and will make it extra&, much
better than it otherwife would, the
virtues both of the malt and of the
Jhops. |
_ As the wort drains from the malt
‘in the mafh-tub, there muft be a
gradual fupply from the copper of
boiling water. The intent is, that
a hogfhead of wort be run off; but
though fomething more than a hogf- -
~head of water was ufed, to allow
for the quantity that the malt foaks
up without return; yet this whole
. quantity muft not be had from what
was firft in the math-tub. There
are to be three fuch mathings from
this quantity of the malt; and one
E is
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iis'to follow another without letting
‘the malt ever grow dry. Therefore,
when the liquor is fo far drained
out of the math-tub, that the malt
" -begins to look dry, let fome of the
-hot water be let out of the copper
into the math-tub; and ftir the malt
- ~well about in it. This muft be let
in very gradually, cooling it firlt to
a due degree; and by this means
*there is to be a fupply of water kept
‘to the malt, while the firft wost
runs off: fo that when there isa
copper full run into the receiver, .-
“the fecond copper of water will b
- all got into the: math-tub. o
The hops will have been all this
time foaking; and the copper being
now empty, the wort in the receiver
mutft 'be pumped or ladled into it,
- and the hops put in with it; then
‘the fire muft be made -up, and the
wort muft be brought to boil brifk-
ly. Let it boil a quarter of an hour,
and no longer: then let it be drawn
off .into the cooling backs; ‘and. the
: : , copper
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weopper be: filled -the third and att
tihe with water.

“ In this proceed em&ly as be!bt%-
*The fecond copper is now mathing ;
‘#t muft be ftirred gently about, and
“there muft be boiling water from
‘txme to time added as before to-the
‘guantity, between the math-tub and
e outer veflel, to keep up an-equal
adegree of heat. This mathing muft
Aaft an hour and three quarters; and
*in that time the third copper of wa-
ster muft be got .to a due- degtee of
heat
When the time is near expired,
ﬁx pounds more of the hops muft be
fprinkled over with a tea-{poon-

Sutot falt, and thoroughly rubbed to .

1pieces in the hands again: then they
~muft be tied up in a bag.as the for-
amer, and put into.the receiver. The
<fecond mafh having now been kept
-at a due degree of hcat, the ap-
wmted time the wort is to be let
~out in a fmall ftream into the re-
wcexver, running upon. the hops. Ma-
E 2 . nage
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" nage this exa@tlyas before; and, when

fo much of the wort has run off that

. the malt begins to be dry, let in fome
. of the water again out of the copper.

[Re

This may be of a degree of heat,
fomewhat greater than the firft or

- fecond; becaufe the grains having al-

[

" . ready parted with a great deal of

their ftrength, require it, and. be-

. caufe being to be mathed a laft time,

fomething more in ‘point of heat is
neceflary.

When there. is the full quantnty of
a hogfhead run out of this fecond

‘wort, ftop the cock of the mafh-

- tub, let in the remainder of the wfa-
- ter from the copper; and immedi-

ately put in the wort out. of the re-

- ceiver into the copl}:er, with the bag

of hops along wit
A quantity of malt havmg been
faved out for the purpofes of cover-
ing the ‘water and capping the math ;
both thefe articles muft be duly at-
tended to, in the three feveral ope-
rations we havc thought it there-
fore



" of BREWING. ' 97
fore beft, for the fake of avoiding
three répetitions, to name thefe ar-
ticles here together.. The quantity
of water in each copper, is to be fo
much as will allow a full hogthead
of wort, befide what the malt foaks
up. Upon each copper full of water:
there is to be fpread a thin codt of
malt to- keep in the {pirit ; and over
each math there is alfo to be fpread*
the quantity of half a buthel, by
way of .cap to the ‘whole. o
¢ The third. copper of water:being
~ now. in the tub, and therefore the: .
laft- math made,: put on the cap 'of.
freh malt, which is.all that was-
left, and. let ‘it ftand; keeping the:
water between the outer tub and the:
math-tub always of. a due heat, to:
lnee;% up the. full degree of warmth.
in the mafh.- ' :
. A fmall copper will be neceflary -
for ‘the heating :the water for this.
fervice; becaufe the other will be
conftantly employed in the heating
: E 3 : L the.
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the water, or boiling off the wort;,-
the whele time of; the brewing. -

The fecond running of wort Be-
ing now in the copper, brifk up the
fire, and bring it to bail = let it bodv
wwenty-five minutes; and no longer s
and: thetr run: this off into- the coo~
Ih:s. )
The. bufinefs now becomies eafy =
‘therc is only one mafhing remains,.

whicli- il to be in tho nmath-tub am
hour and halfy and no longer. Thene
rub the haft. quantity of Hops, which-
18 to be alfo fix pounds,. between they
Fands, wiﬁhont any falt; for thes
wost is: now thinner,. and: will taket
. off%: vpon themx alone ;.  tie thems
up ma:b:g; and: put them ioto: thes
receiver.. When: the muth Has fived:
its time, turn the cock to run & .
fomewhat larger ftream ;. and, wihen.
the liquor is all come off,, pump it,,
on ladle it into the.coppor, and.put.
in not only the hops new fozked,,
but alfo the two former parcels. Boik
al. togcthcr the fame time that g{:
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~ TaRt copper was boiled, and then let-
" the wort run oﬁ' into.the coolers, -

CHAP. XVI
The Caoling.

HESE three worts being
mixed, make ome regular
and excellent quantity, in which:
there is all the ftrength and virtue of
the malt very perfe&ly, and the en~.
tire flavour, and due bitter of the:
s; without any .of the earthy:
heavy part of the grain, or of
that auftere and. unpleafant tafte
which hops yield when they have:
‘ tmder e a vaft:deal of boiling.
The proof of this is eafily found;
ﬁ)r this beer will keep ever fo long ::
and hence it is plain, that the hop has
given all that was expected or re--
quired of it, a fine flavour, and a
power of keeping:.and as fo the
ether, the fact is fo evident, that the
. > 4. wort
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wort has all the virtue of the malt,
that the grains are mere chaff.

If this brewing has been manag-
ed exaltly according'to the orders
here laid down, there could not be
fmall beer made of the grains that
any one could drink, the full virtue
having been taken out by thefe re-

eated mathings, with a continued
eat. '

If any one diflikes the addition of”
this fmall quantity of falt, it may be-
left out; but the beer will neither:
~be fo ftrong, fo britk, nor fo clear
without it.” As to' the ufe of the.
double veflel for mathing, with the-
hot water between, that is eflential.
It is on this depends the entire vir—
tue of the malt being taken into the_
wort.

One ‘great advantage of the put—

ting the hops into the receiver is,
that the beer which is made thus ne-
ver foxes, as the brewers callit: but’
the great article is, that béing thus

foaked by degrees, and fteeped in
\ ' the

PSPPI
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the. water, they will give ouf -their
virtue with fo little boiling, as will
not damage the drink; for. ‘when
the wort is boiled too long, - as.is the
muﬁ common of all errors in brew-
ing, it becomes too thick to ferment
perfe@tly, and its fdiment can never
get clear down ; fo that all the pains
which can be beﬁowcd and all the
judgment that can be employed af-
terwards, .will never .make it good
and perfedly fine drink.

One thing there is in this rccexpt
which differs from the common prace
1e ufual opinions: this is the

boiling given to the three

f worts. It is cuftomary to

econd longer than the firft,

ird longer than the fecond ;

\ the common way of mak-
s certainly right: but when
is kept up.in its proper
the time, by the water be-

tween the two tubs, lefs and lefs
boiling always anfwers for. the. fuc-
ceeding worts. The time here di-
- E s reftad
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reéted for each, is nearly what does,
and perhaps comes as clofe to a good
general rule, as any meafure of time
ean ; nay, we tiay add, if the malt
‘be juft fuch as is directed, and the
Whole ntanaged regularly from the
Beginning, this very time almoft to
2 minuté will do the bufinefs ; but
the cye and tafte are the true and
‘certain jadges, and they muft deter-
min¢ whether the worts fhall be
kept in the copper a few minutes
fonger, or rtn off a kittle fooner than
has beety here directed. -

C H A P. Xvil.
The Woriirzg.

T HE worts ift common brewing
o ate tfually cooled feparate, ax;d
Iet down ihto the tun one aftér the
other: but this is an injudicious
practice;; for the bufinefs is to mix
them perfe&ly, without which thlify

e
of

[ *
7

“will not enter upon the great artic
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- of fermentation regularly ; and they-
can never be mixed fo well as while
“the feveral parcels are all warm. ’Tis
therefore we have directed the run-
ning off the worts from the copper
into the coolers, one to the other.
And when there are two backs or
coolers, as we have directed, that
are large enough, the beft way of all
is this: let all the three worts run
into the upper of the two backs or
coolers; and, when the thirdis in,
“let the whole ftand two hours; then
draw it off flowly and leifurely into
the under cooler or back, and by
this means leave behind any coarfe
fediment that may have come in

‘with it. .
~In this fecond cooler let the-who

“ftand till it is perfe@ly cold, if the
“weather bemild: but if the feafon'be
very cold, let there be a very fmall
" degree of heat remain in the wort :
“then draw it off leifurely gnd flowly
into the working-tun, fo as not to
- .;difturb the’l.iqour,ig falling in, and
o ‘ E to

-~
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to leave a fecond fediment in the
cooler.

As infeveral points this recmpt d1f~
fers from the common pratice, and
from what are called the beft receipts
for this kind of beer, it may be ne-
ceflary, as we go on, to fay in what

. the difference confifts; that thofe
. who chufe the old way may follow
it, and fuch as prefer this, which is
indeed vaftly preferable, may under-
ftand the reafons of the difference.
The feveral points in which the vari-
ation confifts, may feem little; but
it is on thefe little things the excel—-
lence of brewing depends. -

It is a common direion that the
worts is to lie thin for coohng ; and
the ufual practice,  which in thefe
cafes is to let the worts, one parcel
‘after anotter, into the coolers, and
,thence into the tun, favours it ; but
-experience in this perfe& method of
brewing fhews otherwife. In this
way the whole three hogfheads of
wort are to bein the upper cooler to-
gether ;
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gether ; and this way the whole will
cool more flowly indeed, but much -
better, than in the three parcels;
for. while it cools in this large body,
it mellows all the time, and it lofes
lefs of the fpirit; for when the wort
is laid thin, as brewers exprefs. it,
that is, a fmall quantity in a broad
cooler, the air has great power in
evaporation ; and the wort not only
becomes ‘thicker, by what it lofes
in the cooling; but what is much
more eflential even than that, this
dofs is of the moft {pirituous and ex-
cellent.part. . E
- .Thefe are the difadvantages at-
tending the common practice, and
* the common rules for fpreading the
wort thin: but befides the benefit
arifing from the preventing thefe by
-our method of cooling in a large
body, there are feveral particular
advantages attending this practice.
.-The mellowing of the wort from a
.perfe& mixture of its parts.is one;
another is.the certainty that all the
.. A three
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three runnings are perfe@ly mixed
one with the other ; and confequent-
ly, every part of the liquor is dlike
before the working begins: and
thirdly, the dropping fome coarfe
matter twice over, namely, once in.
each cooler, which being the hea—
vieft part of the ingredients, and,
perhaps, fome accidental foulnefs.
with it, would have prevented the
regular and perfe® fermentation.
Every one knows how delicate and.
nice a point the working of beer is,
‘and how fmall a quantity of any im~
proper fubftance is able to check’ it :
therefore this is- a very ufeful prac-
tice which gives any fuch matter,
that may by accident have got in,
time to {eparate from the wort. The

perfe@ mixing of the feveral parcels .

-of wort, is a point as eflential to the
‘regular fermentation, though it be

not fo well underftood, for the work~ -

ing never begins regularly, unlefs it
begins in the whole liquor at a time ;
-and it never can do that, unlefs the
4 : feveralk

T ————— e o W g
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“feyeral portions of it arc perfedtly
mixed. This mixture cannot be fo
-well made in the common way df
brewing ; but in this method it is
done compleatly, partly by the time
.the three parcels ftand together in
the upper cooler, partly by the run-
. ning of the whole from the upper

to the under; and, finally, by the
running of the whole in that cool
and eafy manner into the working-
tun.
. _ Having now got the wort into the

tun, and explained the reafons of
our particular practice in every ar-
ticle, we are to proceed to the fer-
menting or working of it. We
have a fine fubjett to work upeon;
for this will be a clear, ftrong, and
excellent wort; and nothing is wane-
ed but care to make this fermenta-
tion as compleat, in its kind, as any
of the other operations. '

When the wort is in the tun, im-
mediately get to work upon the yeaft.
Care muft be taken to get that which
\ ‘ A8

~
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is perfeétly . ,good, and it muft-be .
mixed with a little of the wort, firft,
~ in alasge bowl. Some of the wort
muft be faved for; this purpofe, as it
is running into the tun, and a little
more than is dire¢tly wanted for this
fervice ; becaufe if the fermentation
runs too high, which is what no
body can “forefee whether it will or
" not, then a little of .the cold unfer~
mented wort is of all things the
mildeft and quickeft method to check
it. :
, The yeaft muft be th1ck and in
_perfc& good_ condition ; and about
three quarts will be fuﬂicxent for the
working this quantity of beer. It
muft be mixed very gradually with
a fmall quantity of -wort let into
the bowl for that purpofe, and then
the wort and yeaft together gently
into the tun. Coyer it up clofe,
and watch it from time to time care-
fully, to. fee that the fermentation
goes on as it thould. It ought to
begm very gently, and encreafe gra-

dually,
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dually ; and if it proceed in this right
manner, there will be firft a fmiling’
flowry head upon the whole liquor, -
and by degrees this will thicken into
a yellowith white cruft; and, upon’
holding the head a little over it,
when uncovered, there will be a°
tharp penetrating fcent arife. The:
head will from this time 'thicken’
more and more, and the fcent will*
become more penetrating, for the-
fpace of three days and nights: at.

the end of this time it will naturally- -

abate, ‘and by degrees ceafe; and.
the drink is then to be got into the
caftks. . - SR

. CH AP XX
' Of affifting a weak Fermentation.

HIS is the courfe of fermen-:
~tation, when all goes as it
fhould do; and to this we are to en-’
deavour’ to bring the working, as
nearly as we can, when, from unfa-
vourable
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" vourable - feafons, or any other acci-
dents, it does not go on naturally -
right. '

According to the variety of thefe
acc1dents, thefermentation will fome-.
times be too flack, and fometimes
in the contrary extreme, too violent :
thefe, as they arife from contrary
caufes, rcqmre pcrfc&ly different: re-:
medies : but of thefe the mxldcft are’
always beft.

If the working does not come om:
fuﬂic:.cntly ftir in the yealt with a:
clean whifk lightly and gently, two’
or three times. This will bring it,
in moft cafes, to ajuft degree of fer~
mentation. The whifk muft be made
of a few lung tawigs, and it mu& be:
perfe@ly clean; then fcald it in boil-
ing- water, and fhake and wipe it
dry with a clean cloth: this will’
preferve fome flight warmth, which,’
‘when it isufed, will put the parts of'
the liquor it touches into ‘a ftate off
gentle fermentation; and this, affift-
ed by the motion, and by the bring- -

mg
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ing.in of the head, will extend itfelf
to. the. whole. The whifk muft be
ufed with a gentle and careful hand.
The great. point. is to take it in time,
for the mildeft methods are always
beft; and thefe will do then, though
they would not afterwards.. The ufe
of the whifk alone, at a proper time,
when the fermentation firft: flackensy
will fave the difagreeable neceflity of
having_recourfe to other expedients;
all viclent affiftances being hurtful
to the drink in the end; and mang
of thofe which the common brewers
ufe en this occafion, being prejudi~
cial to the health.

If by negle@, or any other agciw
denty, the wort in the warking-tun
he in fuch a flate of low fermenta~
tion, that thie mixing and ftirring in
the yeaft will not bring it to be right,
the  expedients already mentioned,
uynder the head of common brew-
ing, are to be ufed. The fifting a lit- |
tle fine flour aver the furface, thould
be the figft tried; and the pext

, {hould

ya
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thould be the putting ina ftone-bot-
tle full of boiling hot water, ‘cover~
ed clofe down, that none of the wa-
ter can poflibly get-out of the bot-~
tle to mix among the wort. If thefe:
are not fufficient, the putting in a
fmall bag-of bran is to be tried:
next. -The practice of beating up’
whites of eggs with- brandy, ' and
putting them into the veflel, is not
fo proper for -thefe: fine beers. But-
if good management be ufed, ‘one-
or other of the methods -here- direcis
* ed will' bring the fermentation to @ -
due height; or, if they fail fingly,’
they may be ufed two or more toge-
ther; always obferving the. rules of
moderation, - and :being. ‘careful: to!
avoid -putting the wort isito the other-
extreme, -of "too violent a fermenta--
tion ; which is certainly as danger—

" ous a fault at leaft as the other.

Thus, if whipping in the head alone,*
which is the way that always' {hould-
be tried firft, does not fucceed, put
in the ftone-bottle of hot water, and

whip
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~whip it in again from time to time
as it rifes, with this affiftance. In
moft cafes this will do: but, if it
.does not anfwer fufficiently, put in
fuch another bottle of hot water well
faftened down, fift over the wort a
little creamy head of flour, and put in
a fmallbagof bran : then obferve from -
‘time to time- to whip in the yeaft
-that rifes, and the working will foon
‘be at its proper height.
. Clofer covering inall thefe cafes
‘brings on the fermentation the more
- haftily ; and therefore, when . there
.is occafion to ufe feveral of thefe af~
- fiftances together, becaufe of: the dif-
_ficulty of bringing it to work well,
- the . covering fhould always be in-
- creafed in proportion ;- and fhould
. not only lie clofe over the top of the
.gmath-tub, but hang over the fides
.down to the bottomg. - 4

CHAP
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CHAP XX

Of lowering a too vidlent Fermen-
tation.

WYY thefe means the wort may ‘be
- brought to.a regular way of
‘working, when it is naturally flow :
‘but there is equal care to be taken
that it does not come on in too vio-
ident a degree; and on the appear-
‘ance of this as much management
is to be ufed to prevent it. Too
much heat in the weather will fome-
-times occafion this excefs of fermen-
- «tation ; and fometimes, when a bet-
~ter feafon is chofe, the fame :thing
will follow from the yeaft havi
‘been put in while there was toomuc
heat in the wort. Thefe are the moft
ufual and the moft obvious caufes ;
" therefore timely care thould be taken
to avoid thefe accidents by a choice
of cool weather, and by feeing
“that the wort is perfectly cooled in
I ' any
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any thing warmer weather before it -
s put into the working-tub.

But if, from negle&t of thefe cau-
-tions, or from any other caufe, the
‘wort ‘ferments too furioufly, if the
head grows up too quick, rifes too
“high, ‘and fwells up into large bli-
fters : when this is feen in time,
there is no great danger of harm
-arifing from it ; for as fome of the
-wort has been faved out, and kept -
_perfeétly cold for this purpofe, no

. more is needed than to put this to
. -the reft. The whole or a part of it
- muft be ufed according as the vio-
. "lence of the fermentation is greater
_ or lefs; and this will feldom fail to
- ¢heck the fury of the working, and
- bring the whole to a due temper.
. The effe& of this muft be affifted
- by taking off the coverings from
- the working-tub, either in part or
- entirely : but when all is fet right,
- and the degree of fermentation is
what it thould be, the tub muft be
covered ‘up -as clofe again as ever;
- for

J _ _

§ - -
.

&
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for the more. the fpirituous - vapour
"which rifes in fermentation is at li-
‘berty, the greater quantigl always
then rifes of it; and this being loft
_is all fo much lofs to the beer. But
there is another reafon why all pof-
fible care fhould be taken to pre-
vent too great a wafte of this, which
is, that a fecond fermentation of
. the beer, though of a lighter kind,
muft be expe&ed when it is in the
“cafk. - Without this it will never be
_fine; and this will not come on well
if the fpirit of the liquor has been
wafted by this open working. It is
. for this reafon, that beers which
. have been worked in an open work-
ing-tun, as fome will do, always
fail of that perfect clearnefs, and
fpirited tafte which thofe have which
" have been worked under care. And
_ for this reafon no beers are fo per-
" fe@ly fine and brifk, as thofe wﬁich

have been worked only in the wgik,
when that has been well-managhd,
and has fucceeded happily. - Thisls
.. o a mé
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a methbd of which we fhall fpeak

in a fucceeding chapter, and care
and perfect right management may
make it very {uccefsful : however, no
method can exceed this which we
are here giving, when it is managed
right in all articles.

If the putting in of the cold raw
wort, and uncovering the working-
tub for a time does not an{wer the
expetation in checking the violence
of the fermentation, let no ingre-
dients of any kind be added; but
open the door and windows, and let
in a freth and thorough air. If this
does not- check it, draw out ‘the
wort out of the tub into four or
. five {maller veflels, and let it lie as
fhallow in them as is neceflary. This
will abate at pleafure the excefs of
the head; and it is not only a cer- -
tain remedy in cafe of extremities,
but is eafily proportioned to the de-
gree of the excefs. Thus, when the
working is very furious, a greater
number of veflels may be ufed for

F drawing
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drawing it into, that it may lie very
thin; and, when it is not fo violent,
a fmaller number may ferve. The
common practice is to put in a par-
cel of pewter -plates and dithes : thefe
operate by the greafe which remains
upon them notwithftanding wafh-
ing; and a cleanlier method is the
buttered board directed for this pur-
pofe in common brewing: but nei-
ther is proper. When the fermen-
tation 'is well regulated, it is to
continue about the time we have
named, that is, two days and a half, or
at the moft three : but in this cafe
nature is to determine ; for it is not
the number of hours, but the con-
dition of the wort, that is to afcer-
~ tain the time of putting it into the
catk. In this cafe no arts are to be
ufed to prolong the fermentation,
~but at a natural time when it be-
- gins to ceafe the liquor is to be got
into the barrels. If the yeafty head
‘be beat down as it rifes, the wort
' may be kept -fermenting eight or
nine
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+iné days; and the drink would be
~the ftronger for this: but it would
-be ill-tafted, and never perfetly
- fine, without worfe arts than thofe
~here ufed to make it fo. The in-

tent in this brewing, which is meant
for the fineft beer, is, that the fer-
-mentation fhould rife naturally to
its proper height, and in the fame
smanner fhould take its natural de-
cline. The fpirit is to.be kept in by
-covering the wort while working,
.and this will naturally continue the
working perhaps ten- or twelve
hours longer than it would have
been if open; then the head will
begin to fall, the fharp vapour from
the wort will rife in a lefs degree,
and every thing will be plainly com-
ingte a ftate of reft. This is the.
time for getting the wort into' the
-cafk, for it is intended to take a
- fecond fermentation there. The
..motion of the liquorin getting it
..into the weffel will contribute .to
this; but it will- not come on well,
. F2 unlefs

OO~
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unlefs there be fome power of the
firft fermentation left there to bring
it on. Art may anfwer the purpofe
of bringing on a fermentation in the .
cafk, when the original working is
entirely over; but that is not the
purpofe : nor will the liquor ever be
perfet if managed in this manner.”
The fermentation in the cafk thould
be a continuation of that in the tun,
not a new one brought on after the
other was over; and it is this, and
this only, which can make the drmk
perfectly fine and clear.

CHA P XXL
Of Cafking the Beer.

HEREFORE, when the
falling of the head thews the
fermentation to be declining, let
the wort be let out of the tun. This
muttbe done byacock, and thatfhould
belet into the tun at five.inches above

thebottom, for fomuch will be thick,
making
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making a kind of fediment ; and this

muft ‘be carefully left behind :. on-
ly the pure and clear wort being
taken off. This fediment is not al-
together ufelefs, tho’ it muft not be
let into the cafk of the fine beer; it .
is confiderably ftrong, and will be a

good addition to fmall beer, which

- may be brewed after this, and while

it is working.  This is a point

that has been difputed ; but there is

no guide like experience, and that

declares in favour of this way of ufing

the large fediment that is thus made"
from the drawing of the fine wort

from the tun.

The cafks thould be got in perfett
good order by the time the wort
will be fit for puting into them ; and
this is eafily done, becaufe we know
perfedly when they will'be want-
ed. Every thing fhould beof the beft
kind for this excellent fort of drink,
and confequently the cafks for keep-
“ing it fhould be of good ftuff, and
well made. No wood is proper bat

' F3 heart
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heart of :oak : and.they:fhould be for .
well made, that the infide being true:
and fmooth, m foulnefs can lod.ge..
If they. have been painted fome time;.
they will keep the drink the better,.
for - the paint ftops up the pores.
moft perfectly, and by that means:
confines the {pirit of the drink much
better than plain wood : butthis ought
to be done in time, and they muft be-
very well freed of {cent, by ftanding-
in.the air, before they are ufed; for the:
abominable fmell of frefh paintwould .
certamly affe@ the beer while it was:
in fo delicate .a ftate as working.
Never put- this fine beer into a new:
catk :+ the true way to prepare
the veflels for it, isto fcald them:
- very well, over and over, and thew
keep one or two brewings. of. goadk -
{mall, beer . in- them. Thefe wilk
thoroughly feafon the cafk ; and af-,
ter this nothing will be rcqun'ed but
fuch through goodcleaning as may be
ivgn_hy boiling water, and.a. httle
v%ard broom. ‘When cafks are paint~
ed,,
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ed; this thould be at the time of.
their firft feafoning, that, if any fla~.
vour of ‘the paint-fhould be trouble-
fome, it may be in the fmall beer,
and not in fuch as is'of this valae.

While the beer is put.into the’
catks, make a referve of fome of it in
a {mall veffel by itfelf, to fill up.the.
others as they work over. Itisacom-
mon practice to fill them up with the
* very beer that has worked out of the

veflel : but this is a coarfe method,

and not fit to be ufed for thefe fin

kinds of drink. ‘
Let tlie beer be drawn foftly and
carefully out of the working-tun,
not’ to difturb the fediment it has
made, and fill up the cafks quite
full. The drawing from the tun to
the cafk will put the whole in mo-
tion ; this will affe&t the languid fer-
"mentation; and the working will be-~
gin again. They mutft be fuffered to
work out at the bung-hele; and, as
the quantity is diminifhed, that way
make it up out of what was re-
F 4 ~ ferved
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ferved in the Imall cafk-for that pur-
pofe. This muft be done with great
care, not to difturb the fermentation
that is now going on in the liquor;
and the béft method of putting it in
is by means of a tin-funnel, with a
long fpout : this thould be put in fo
far, that the end of the fpout is
two inches and a half buried in the
beer, and then the liquor fromthe re-
ferved catk muft be gradually let into
it, by pouring gently into the funnel.
This will fill up the veflel without
giving the leaft difturbance to the li-
quor : and thus it fhould be kept
filling up from time to time during
the working. -

- In this manner wait with pa-
tience ‘the natural period of this
{light fermentation : according to the
mature of the malt, the water, the
-degree of boiling, or the feafon of
the year, but moft of all according
to the management of it in.the"
working tun, this will be longer

or thorter : fo that no time can be
fixed
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fixed when it {hall be over : but when
it is, and all is quiet, ftop up the
cafks clofe, and let them ftand till the
beginning of the next year; that is,.
fuppofing the beer was brewed in
O&ober, which is in general the beft
time of all, it thould ftand perfe&t-
ly quiet, and without any mixture,
till the following fpring. In this
time it will perfedtly fine itfelf.

The cold of the winter ftopping
all inteftine motion in the beer will
aflift in this; but in the begin-
ing of f{pring, the weather will
take effect, and there will begin a
new fermentation, which will lait all
fummer. To prepare for this, ‘the
vent-hole muft be opened, and it
will be eafy to fee whether the fer-
mentation is or is not begun. If it
be, the vent-hole muft be left open;
and in that manner it is to continue
all the fummer ; if the fermentation
is not yet begun, the hole muft. be
ftopp’d again ; and once in a week it

Fgs - muft
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muﬁ; be opened ta;watch the begm-— :

ing-of this new fermentation.

This is a goed time for putting in-
thofe ingredients into the beer, which-
are fometimes wanted : but we need’
not name them farther here; for in

beer thus brewed, and. managed"

throughout with this due cate, there
will be: no. occafion for any affiftance:
more than the beer will get itfelf
from  time. = If the . examination:
of the beer fhould be omitted,
till the fermentation had. got any
wer, and the veflel all this while
pegg’d faﬁ down,. there would be
danger of its burﬁmg ; for tho' a
little communication with the
aur be fufficient, as we fee by opening”
the vent-hele ; yet if the veffel were
every way clofe, the power of the
fermenting  liquor would certainly:
deftroy it.

The vefiel thould ftand with thxs |

opening till autumn. Ufually a week
before Michaelmas, or there-about, is.

“ the time when thw laft fomentation
‘ patu-
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mitarally (Ceafes : it was brought on

by the encreafing heat of the air in:
fprittg;] afid'it goes off as it cools in
autumn.

- “The beer may now be confidered
as_compleatly fermented : the hop
will be mellowed in it, and one uni~
form taftewill prevaal in the whole,
which will:be a mixture of the malt
and hop mellowing ome another; and
nteither will be predominant : there-
fore all' this beer carr poffibly want-
now, is perfe&t clearnefs. This is
fo great a recommendation to all
malt-liquor, that fuch as has been
‘brewed with this expence and care,
~ certainly fhould not be deficient in
it. If it were now ftopp’d up, and to
ftand the winter in quiet, it would
of itfelf fine down, by fettling a {fmalk
fedxmcnt, and be very clear : but
it is eafy to help nature in this opera-
tion, and to caufe the fediment to
fall more fully and more regularly.
‘The only ingredient that need be
ufed is ifinglafs; and this is fo per-
fe&ly innocent, that there is no need:

6 to
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to decline its affiftance. The beft
way of ufing it is thus. :

Buy two ounces of beaten ifin~
glafs ;- and take care that it is fo well
beaten, that there is no part of it
thicker than a piece of thin paper :
cut this very fmall, draw out a gal-
lon of the beer, and put this ifin~
glafs to it; ftir it well about from
time to time, and let it ftand till it
is perfeétly difolved, then ftrain the-
folution thro’ a coarfe and perfet-
ly clean cloth ; take out the bung of
the veflel, and carefully put itin: ftir
this about te mix it with the whole,.
and- then lightly lay over the bung =
there will be fome {mall motion in
the liquor from this, and the bung
muft not be put faft down till it is
over. Then faften the bung, and
only leave a little opening at the
vent-hole : then let it ftand three
weeks, and it will then be perfect.
It may either be drank from. the catk
" or bottled, and will be very fine,
ftrong, mellow,well tafted,and whole-
" fome. Where the intent is to drink it

4 ' : from
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from the cafk, ftill: there thould be a
referve of bottling, and the beft way
is to drink off two thirds by draught,
and then bettle the reft, which in a
good. cellar will foon be in excellent:
condition. .

If the whole be intended to be
bottled off, the time is at one year’s
end;in the fame manner asfordrink-
ing from the cafk. - If the beer be
brew’d in O¢tober, it will be ready
for bottling the O&ober following 5
and, to give it full perfection, it thould:
ftand a year in the bottles ; fo that
the beginning of drinking it fhould.
be two years old from the brewing.

This is the compleat method of
brewing the O&ober, or fine beer ;
and whoever will obferve the feveral
rules canpot fail of fuccefs. As to.the
degree of ftrength, what is here di-
rected for the quantity - of malt,
will make fuch as fhall be fufficient-
ly potent; but it'may be varied in
this matter, at ‘the pleafure of the
perfon, by encreafing or diminiﬂxir}xl%.

.t
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antity of malt. The allowance:
in t(llns receipt is about thirteen
- buthels to the hogthead. There are-
fome who brew with only. ten or-
eleven buthels for this kind of drink ;.
and others who go as far as twenty
buthels : but this feems to-be a kind
of medium between the ftronger-
and the weaker kinds ; what we call
the ftrong O&ober being generally
- brewed with fixteen buthels to the-
hogfhead, for thofe with twenty are
too heady. There is no drink plea~
fanter than this kind, with the de—
gree of ftrength here direted : and:
none can.be more wholefome.. :

CHAP. XXIL -~
Of Brewing common Fczmzly-dle

\HE Liquor calld A, in

- diftin&ion from bcem; is

ufually of lefs ftrength ; and is lefs
tinCtured with the hop: being in-
tended for drinking foon after it i
brewed,
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brewed; not for keeping years as the:
other. This thould be brewed alone,.
that is, without any fall-beer to be
made from the fame malt. The me-
thod of brewing is'in general thefame-
in all kinds; but as there are particu-
lars needful to-be regarded, in-order
to fuit the operation to each parti--
cular kind of drink, we fhall here:
give the method of brewing this |
kind, with all the needful manage--
ment. With regard to the ftrength,
_that is te be according to every one’s’
particular pleafure ; but fome ftan-
dard muft be frxed for the direc-
tions to be given here; and there--
fore we fhall make the allowance
eight buthels to the hogthead; which-
will make a very excellent drink of
this kind.
The beft method is to mix it ; and’
the proportion I have found moft a--
- greeable is fix buthels and a half of
the amber malt, and one-and a half
of the high dried or brown ; not the
porter-malt, for that does not mix
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well in the math with any other ; bu¢
any of the common high-dry’d malts..
Let this be ground together, and
let it be made fomewhat finer than
the former kind; but ftill not any
thing like fine : every grain fhould be
broke and fplit, that is, broke twice.
‘"The brewer will know by this what
to direét; it cannot be done with
any fuch exaétnefs ; but this is a kind
" of ftandard that may do by way of rule.
Let this malt, when ground, ftand in
the fack one day and night, or a few
hours lefs than that; and then it
will be fit for brewing. Chufe for
" the water fuch as is foft, no matter:
how it .is in other refpets. As much:
of this muft be boiled as will allow
for the foaking up of the malt, and
afford a clear hogfhead of the wort,.
with allowance alfo for wafte. Set
this on in the copper, put in a table-
fpoonful of falt, and make the fire
- britk, a flight fcum will rife \'tp the
furface; takethatoff,and then {prinkle
on about three quarts of bran : let it
remain
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remain till the water fimmer and is
going to boil, then fkim this alfo off,
and the water will be perfectly clear
and ready ; damp the fire, and draw
off half of the water into the mafh-
tub; then let it ftand till the great
fteam is over, and you can look
into it. Then pour in all the malt
except half a bufhel: let it flow-
ly and gradually into the water,
and let fome perfon ftir it all the
while, that there may not be the
leaft lump of it together ; then ftrew
over the half bufhel that was faved
out; and thus leave it two hours,
covering it 'up carefully to keep in
the fteam, and filling vp between
the mafth-tub and outer veflel with
hot water from time to time as it
cools.

When' the two hours are expired,
rub’ to pieces in the hands three
pounds of hops; and tie them up
1n a coarfe canivafs bag; put this into
the receiver, and then begin to let
in the wort from the mafh-tub irig1 a

ne
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fine fmall ftream, running direétly
upon the hops; and with a whifk beat

the-Bag in which the hops arg lightly,.
to promote their firft- moiftening in-
the liquor. As this ftream is run-

ing, obferve the other water.. We or--
dered the fire to be damped when the-.
firft half was: drawn oft’; and by this-
time the fire being kept low, this-
water will be about as hot as the:
" water in the mafh-tub- was when-
the malt was put in.. Brifk' up the

fire by one ftirring, to make it a little-
hotter, and then run it off by degrees-
upon the grains; as the firft wort is-
run off into the receiver. Thus, when -
the quantity of ene mathing is got-
into the receiver,._the fecond quan--
tity of water will be in the tub.
Let this ftand two hours as the firft.
did, keeping up a regular heat, and

cevering it ; only take care to ftir it
very well together, but without beat-
ing when it is firft put together ; and.

in the fame manner to take off the co--
- vering, and ftir them once more at . -

the: -
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the end of “the firft half hour. All
this while the firft wort will ftand
upon the hops ;. and, when the two.
hours are expired, this fecond wort:
is to be let off from the mafh-tub to
the firft in the receiver in a large-
ftream. The grains will be very:
well exhaufted by this management ;:
and the worts will be ftrong, with:
all the virtue of the malt..

~ Let the worts ftand:in the receiver
one hour, in which time they will:
let fall a fmall but coarfe fediment. -
Then thewhole, except thisfediment,.
muft be got into the copper, together
with-the bag of heps 5 for tho’ there
have been two mafhings, there need:
be. but one. boiling. As this drink.
will not have time for fettling in the:
catk like the O&ober or ftrong beer,
all poffible care is to be taken to
- clear it in the wort. For this rea-
fon the wort is not to be pumped:
out of this receiver into the capper,.
as was direGed in the brewing of
Qctober ; but care: fhould be taken:
in
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in time to raife the receiver upon 2
foot, fo that the wort can be drawn
out of it by a cock placed an inch
from the bottom.

The clear wort muft be put into
the copper with the hops, and boiled
about eighteen minutes; the exact
time muft be known from the eye
and tafte, becaufe it varies confider-
ably in different brewings, from the
weather, the nature of the malt, and
other caufes.

It muft be then let into the upper
cooler ; and, after ftanding an hour,
it muft be drawn from that into the
lower ; leaving the fettlement care-
fully behind. In this fecond cooler
it muft ftand till itis perfectly cold,.
if the brewing be in fummer ; other-
wife it need only ftand till it is milk-~
warm.

Then it muft be let off into the
working-tun, ftill leaving the fettle-
ment behind ; 5 and the clear wort
will be then in perfc& good order

for working.
Thefe:
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Thefe feveral fettlements of the
wort will be a vaft advantage to the
ale, making it nearly as clear as old
ftrong beer : and the quantity that
is loft will be very trifling. However,
it will be proper to make allowance
for it at the firft proportioning of
the water; becaufe the brewing is
intended to yield a full hogthead,
and there can be no making up of
the deficiences, without greatly hurt-
ing the drink. Therefore, in the
firft allowance, there muft be three
gallons of water; for each buthel of
malt, allowed for what will be foaked
up in the grains ; and if a half gal-
lon to the bufhel, that is, four gal-
lons for this quantity, be allowed far-
ther for this article, it will make up
the lofs .of all the three fediments.
~ Thewort being thus got into the
‘tun, the manner of working it is to
be in all refpe&s the fame with what
we have directed for the other kinds.
A quart of yeaft will be fufficient, if
it is good.in its kind; ard'this is ';o
. -
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‘be firft put .into a little of the drink
.in a bowl, and then mixed with the
‘whole. The tun is then to be .
covered up, and kept to the right
.degree of working, by the methods
‘before directed. "After this the drink
“is to be got into the cafk, by.draw-
ing it clear-out of the working-tun,
and leaving the full fediment be-
“hind : a {mall quantity is ‘to be fav-
ed to fupply what is loft in the
‘working in the barrel: after this,
when the working .is thoroughly
over, it is to ‘be ﬁoppd down, and -
will in a little time be fit to tap.
-It will be.a imild, balfamic, and very
wholefome hquon

CHA P. - XXIIL
- O Brewing Small-beer.

‘O ST families have got into

| fo regular a way of brewing

“their {fmall .beer after their ale, that
1t will be not be eafy to perfuade
: them
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them out of it : but they may be af~
fured, that if they have any value for
:that kind of drink, it is their intereft
‘to brew it alone : -for the trouble is
very little more than the other way,
and the drink is incomparably better.
“Thg-method is very little different
from the brewing of any other kind.
“As to the quantity of malt, ot ftrength
of the beer, that is at :the pleafurc
-of the perfon; but, however it is
intended in point of ftrength, the
.brewing fheuld be performed at once ;
‘and all that is made thould be of
~one kind, ot .a ftronger firft, and’
-a weaker a terwards We fhall give
.direCtions at the rate of two bufhels
~and a half to the hogfthead, which
‘will make a very excellent kind.
Mix two bufhels.of amber malt; and.
- half a bufhel of brown : let the whole
" be ground a little more than is done
~ for ftronger liquors, but then not
fine. Let it belaid out on a floor, or
“in a cool airy room, eighteen hours,
and then fet on half a hogthead and

two
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‘two pails of water : this is the pro-
per quantity for the firft copper, as
1t will yield a clear half hogihgad of
wort. Put into the copper-a hand-
ful of hops, as much falt as will lie
on a fthilling, and a race of whele
ginger ; fift over a little malt tagdgeep
n the fpirit, and juft make it boil :
~ let it out intp the mafh-tub; and Jet it
ftand to he fomewhat cooler than
for. the ftronger kinds of beer ; thea
pour in ‘the malt, except about a
peck ;. and fdir it a good while verny
~carefully together, not beating it
about haftily to break it, but mixing

it very well with the liguor: then

fift on the malt that was faved out,

through a coarfe fieve, and cover it
up; let it ftand two hours, then rub

to pieces a pound.and a half of hops,

and tie them up in a coarfe bag:
put them into the receiver, and let

“the wort run.out upon tham, in.a
fmall ftream. While this mafh is

. ftanding, the fame quantity of water
‘ muft be brought toa due degree of
: Leat.
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" fhead. Itfhould befomewhathotter than
the firft; and when the math-tub is

dramedpretty near dry, this muft be let
in. Itis to ftand two hours as the other
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_ pleafantnefs, any ﬁnall drink- 6f mah
what[ocvcr o
‘ f’)

c H A P XXIV
' Of Brewuzg qf P'orttr

OTHING has Qmaﬁomd
J mme dlfpute or more| diverfi-
ty:of opinians, than the-affis.of, pos-
tery . Itisa drink in-2 mafines .
rculiar to-London ;- and which has
Dbeen attémpted-in vain-in many other
:parts of the kingdom ' it wauld be a
-great adveitage: if jthis,drink could be
btewed, in our. gréat tradipg downs,
.efpecially. And-the purpofe | of this
- chaptet is-to lead the way. to that be-
;nefit : firft. by thewing the miftakes of
thede -who, fancy the brewingis by
cany setarabmeans-imited te. Londaa ;
.and, fecondly, by giving: a plain.me-
: thed by shich porter has been ‘brew-
-ed’in-aprivatefamily. Finally, 45 this,
~tho’ real porter, is, nor ever will be; en-
~titqly equal to the fneft that is made
at
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at-public brew-houfes, we (hall glve :
the reafon af that ; which is princi-
pally. owing to the. great quantity
brewed together, .and in a great mea-
fure alfo to the conveniences of thofe
“brew-houfes. The refult, -we hope,
-will be, - that private famlhcs may if
they p}ep.fe brew. porter for. their own

g 5 ana that thofe who have

.an inclination to attempt it in.the pub-

lic.and larger way, - at a diftance from

the metropolis, may fet about it upon
a ratiapal foundanon. ' o

Coend s

. C H A P¢ XXV

Trila-

Of rtlze Izgredaenh‘ qf Porter. N

Sm any thmg pa.rncular in the -
Y lmgrﬁdlents of:porter, it is idle
-zo fancy:it: | All beer-is made of malt,
- hopsand water; and the particular ad-
ditions ufed to the porter are only two,
- sfinglafs, and-the juice of elder-berries:
+*Fhis Lhave:a:right to fpeak with fome
a!ﬁrancv, ha:mg had the opportuni-
Ga ty

S -
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ty of talking with a gentleman, .onc¢e
"concerned in this-trade, but who now
having left it off with-a fair fortune,is .
above deceiving me, as much as“he is
above being deceived himfelf. What is
thought by the common ‘people to be
oxe’s #lood, is nothing but the clder-
juice before-mentioned ; and the other
ingredient ‘is only beaten ifinglas,
well diffotved, and perfeily fine.

As to the water, any foft water will
do; and in general the fofter it is, the
better. Here is an advantage that pri-
wvate have over public brewers; for
the concerns. of the latter being fo
large they cannot attend to thofe {iall
niceties, that a private perfon - dn ;
but all they can do is te chufe a'pro-

“per water in general, and thed totake
jt, and ufe it asit comes: The'nhilt,
"we have obferved already, is a high-
~ dried kind, made of very ordinary-bak-
‘ley, dried-with culm. - There wotild
“be no difficulty in" any perfon’s ha¥ing
“this made at a common. malfter’s y hor
indeed is there any neceflity- ever' for

B oo , - that
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that trouble, fince it is fold ready-made,
under the name. of Porter-malt, in
many-places. : As to,the hops, all that
is neceflary is.chufing the beft of their
kind. A careful mathing is then a
great article s and for the reft, it is
ne way different from the common
piactice in making all other malt-li-

‘w.‘ o
i* CHAP. XXVL

To. prew. Porter in a Private Fa-.
UL Lt f.”i{y- . :

IO R '
7\ AKE eight bufhels of porter-
: malt, orany other very high-
dsied brown malt. Let it be ground
. .cprefully, fo as only to crack the grains; .
o tolet out the flour. Layitin a-
‘conl place two days and one night.
"Then fet on a hogthead of foft. water,-
:and fo much more as will allaw for
-wafte,. acgording. to the diretions be-
fore given, This muft be coyered
“with a head of malt, to keep. in the
- G 3. . Ipirit ;
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fpirit ; and, when ithas once boiled up,
the fire muft be immediately damped,
and about one third part of it-muft be’
let into the mafth-tub. Then it is to
ftarid till cool.- It muft be cooler than
what is required in the common me-
thod of brewing ; and then the malt
to'be poured gradually in. Whileit is’
pouring in, it muft be ftirred very:
well about ; and, when allis in, a per-
fon fhould 'work it fill Tound and
round, firft one way and then another,
for half an hour togéther 5 but - this
muft be done gently, not to bruife or |
- break the malt. The water in the cop- -
_per fhould be kept at a little more than®
the heat of that which s ufed Yor the
math in commonbrewing : and when
- the malt has been-thus mafthed a- fo#’
‘half Hour, there muft be as ‘thuch’
mrore’ let in as’ will make it ifr the
- whole- fomrething ‘more than half the
-quantity of the water This muft alt
... be very''wel] ftirred 'once togethér, atid -
" then” covered with the malf ¥Hat wis -
1éft 'od¥ for that purpofe : it i then'to”
Jtuel T Al be
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“be covered clofe” up in the veflel v
Keep in'-the heat,:and thus to ftana
A twb ‘houts and a ¢ half, :

- Then. bruife - four pc.mnd‘ of hops,

Between the hands, - and tie them

up in a bag; put them into the re~

ceiver or undo‘r~back and let the wort
zun-out upon them in a. fine,  fmall

eam. - When this is running, ftir up
the fire under the- copper, and .make
the rermaining water confiderably hot 3

then rdn it on wpon thegraine, when

the- ethce is aearly ran-off ; and; after
ferrliig thédﬁ ‘well -about; ‘cover: the
~ma{hJ!ub aﬁd Jét them fand two
hours more. Then run this fecond
wort upon the firR; ‘with the hops
fill in it; and let them ftand txll qmte
cold,w 2 -

L+ Then tay 4 caﬁ: 4 Tirdle. above the
Bottom of the receiver, ‘draw off the
whole direét]y fo-as to leave the
eoarfcr that has fettled behind; pour
the wort into-the cépper, put i
the hops with it5 and boil thern about

tienty. minotes. - Then - let -off the *

G4 _wort
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vort into the upper back or cogler ;.
& which let.it ftand till fo, gool that;
you can bear to put yQuy. hmﬁ itz
then draw it off (leavmg”agam the
fediment’ behmd) into; the othcr, oL
under cooler. |
- In this lec it ﬁand till only, mllk», ~
warm, and. then prepare for working 5
put into a bowl three pints of goud
and moderately thick yeaft; work this
gently about with a little of the, woify,
and then put it into the fun,” Let the
wort oyt of the cooler run: grapimlly
into the tun; fo as to-blend with thig,
and to leave its own fcdxmcm bq,-
hind.
. Thus there wm be the ure wqa
cleared by thefe feveral (ctt»lemengs, and
well mixed with the yeaft in the tpn;
then let it be'clofe covered up, and
gradually there will be feen to gather
upon_ it a fine mantling head, which
will thicken every hour, and at laft rifg
in waves, and then ip littleucuzls. This
s the perfetion - of its fermentatios,
‘The tun muﬂ: be uncqvered fiom time
, " to
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to' time to look down into this; and
when it hasarrived at this head, which
will uﬁxally be in about fix and thirty
hours, it will be time to have the
cafk quite ready. ‘This fine head
will foon Begin to fall's and ‘then it
muft be drawn off.into the catk, leav-
ing again. what fettlement it has made;
in the tun. ™ - ‘

A fmallquanuty muft be faved to filk
up as it waftes in the working, and the |
full time allowed for thislaft fermenta-
tion in the barrel: then a little ifinglafs,
diffolved as before direCted, muftbe put’
into the cafk, and a quartand halfapint
of elder-bcrry When thefe laft ingre-
dients are put in, the veflel is to be
left with a little opening at the vent=
hole two days, and then ftopped up en-

_ tlrcly ‘The rule for tapping is when it
B fine: and that generally happens in
about fifteen days. If it be then -
drank from the cafk, it will be very
brighit, clear, and pleafant, well-co-
Toured; and of 4 good body. It will
have all the flavour of porter ; “tho'
Gs not
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pot the “found and peculidr fafte’ of
what Ha¥ ‘been ‘kept "a_confidérable
tilie 'in “a ‘ldrge body ; which is'the
café¢ with moft of the porter that is
diaiik at the famous’ Koufes in Lon-
don. " C SRR
* “I'he flavour which 4 mixture of el-
der-juice gives even in this fmall
quantity, is truly that which we ‘ex-"
pedt in”finé old porter ; and, what is .
vé'r‘}'l"{'Ihg;‘rlar,. it is of the fameé kind
with that which porter gets by being
long kept in a large quantity. ~This’
imuft” not appear wonderful ; for in -
chemiftry, and even in the common
affairs_ of life, we find the tafte "of
peculiar things mady be given to a
mixture by thofe which feems of a
very different nature: in particular, the
root of mafterwort, with common fen-
nel feed, gives its tinGure the flavour
of faffafras. Other inftances might be
given, which indecd are frequent, tho”
they are rot known. "This may be
fufficiént, - .

‘ The
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.The other great article of time, and:
keeping' in a body, is what a' pri-.
. vate family ‘cannot have opportanity-
of doing; and’tis for that reafon, and+
that-anly, the public brewed porter:
will alivays be fuperior. Fhe brewers:
of this’Tiquor have latge cafks, 'in:
which it is kept two years and more -
and in thofe itundergoes alaft fermen-
tation ; which, as-it is flight and flow,:
produces no ethér ¢hange than mel.: .
lowing of the drink ;- that, is a perfeét
‘mixtare of the malt and hops : it lafts
a long time, and cohfequently the ef-
fe€tis greater: din fine, this laftfer~
mientation, perfe& reft, -and a cool air
from good eellarage, ptoduce a finenefs
and cléafy {bénd tafte in this liquor ;
which ‘i what we adfnire, and what
is not-to- B¢ found in-any other; be-
caufe. the “fame degree of keeping
in any other kind than a brown malt
beer would foften it, but take off the
Cfpirit st f el e : :
Ahother-ddvantage the great brew-
efs have, which private familie can-
Géo not:
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not, this is an opportunity of correing
the faults gf onebutt of their porter, by
means oﬁgnothér. Itisinthistheir great
pra@ice affifts them ; and it does the
_ fame in their brewing : for their judg-
ment dites to mix and bring this to
- proper tafte and ftrength ; otherwife,
to an unexperienced perfon, theywould
feem to do it wildly. Thus, in brew-
ing porter, they make three and fome-
times four . mathes; firengthening
them with a little “frefh malt, or
running them as they call it a greater
lengih, _that is, making more -beer
from the fam alt, .according tq
their pleafure. The aJeveral worts
they mix, and makethe whong :
a ftrength  as cxperience thews\them
porter ought to have ; and, this 't
work and’ basrel up accordingly.
~ In the fame manner, if a butt of]
porter be too mild, they will throw
into it a fmall quantity of fome that '
is very ftrong and too ftale ; firft dif-
folving in it a little ifinglas,” This
. N o PXO-:
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produces a new tho’ flight fermenta-
tion ; and the liquor, in eightzen or
twenty days, fines down, and has the
expected flavour. Thefe,and many
fuch advantages, none but the pub-
lic brewers can have: and there-
fore mone but they can .brew this
" beer in- that. degree of perfe@ion.

We .do not propofe the brewing it
" in..private families in London. But
the extent of this enquiry into its na-
ture is, that thofe who prefer this to
asher malt-liquors, and live in places
where it ¢annot conveniently be
bought, may brew it for themfelves ;
-and that fuch_as may intend to ere&
-public breweries for it, may proceed
~with regularity. The conftruction of
. thofe large brew-houfes, where it is
ufually made, favours alfo greatly the
..excellence of the drink: and this is
_the third article of which it was pro--
pofed to treat in this enquiry.

CHAP,
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CHAP. XXVIL
Of t/xe Corg/}ruﬂwn of a great: Brew- ‘

houe.

IN erecting a largc work of tY'm’.~
kind, every thing is to be con-.
fidered, that can fave the labour of
the people. employed ; for as every:
hmgpxs gone mp«quantmc§ the- dlfﬁ}::
culty of removing the. ingredients”
from place to place would be very
great, but for the help of fuch’ carly _
care. ‘There is alfo an advantage in .
the conﬁrué’tmgof abrew: houfemere-"
ly as a brew-houfe ; becaufe it may be’ *
bétter calculated t6 anfwer the purpofc,
than when any part of a houfe is em=
- ployed, or ever {o well fitted up for that
purpofe. A brew-houfe fhould alwayg
ftand feparate from. all other buxId-
ings 5 and the place “of the “veffeld
fhould be fo contrived, that the li-
quor.may be conveyed from one of
them' to the other; and fo on in

the
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the whole courfe: not only without
the labour of carriage, as was done"
in the old way of private brewing ;.
but even without pumping. Herein
confifts in fome degree the difference;
- betw/een a well-contrived public, and’
private brew-houfe ; thatmany things’
may be done by hand ia the one,
- which' caninot 'by aity means be.{o in
the other. . Thus the pumping from'
the copper to the cooler, as they do
from the receiver to the copper, is ho
great matter in a fmall quantity, and’
when the brewing is. but once or
twice in a year; but it becomes an
article of importance, when the quan-
tity is very great, and the brewing
continual. ' o ,

ree air is another great article in
a brew-houfe ; and for this purpofe
the upper part of it thould always be
built with" lattice work, not with 4
folid wall, except-on opne fide. - .
“This gives a particular diréCtion
alfo for the fituation and afpe&t of 4
brew-hotfe; fince, tho’ the airis to be
A let



136  The Art and Myfiéry :
letin, the fun fhould by all means be:
kept oot. =~~~
Therefore the brew-houfe fhould -
be fo placed, that the entire wall may
. ffand to the fouth-weft, to Keep off
the fun of the middle of the day,
and of the afternoon ; and the place
for the copper fhould be againft this
wall, at a height of about eleven.
foot above the ground: o
There muft be cenveniences for
the grinding of the malt; for here
every thing fhopld be done at home ;-
~and the mill-ftones muft be placed-
high, fo that the malt, when ground,’
may be conveyed eafily into the places
- where it will'be wanted - = -~
The brew-houfe is to be divided'in-
to'two floors, asit were; the one, the
lTower of them, being wrought up
with an entire wall, and the upper 6n
the three fides with lattice, or open
work ; only the back being entire. -
“The' labour of grinding is to beé
done by a horfe ; and'the fame crea-
ture, by good contrivance, may raife .

the
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thc water, by, the tft:umps and convey
the wort out of the receiver into the
coppesy by .fuch. another maghme :
thus. vaﬁlabpur may be faved. ,

| CH A P. XXVIIL
OF the Difpafition of the. Veffs.,

' HEoldbrewersufed toplacetheir
copper a little above the level of
the ground ; and confequently the reft
of the veflels were fo difpofed, as to be.
ﬁ;béc&ed to great incorivenience, and
ring on tic neceffity of a deal of
Iabour. The receiver from the mafh-
tub was forced to be placed below the
level of .the ground; and in confe-
?mcc was a receptacle for all forts of
rt,and the labour of pumping was the
greater. In the placing of the veffelsa
great deal of labour is eafily faved,
and all thefe depend upon the copper.
Therefore its fituation thould never be
" atales hclght than what I bave nam-

ed,

, -
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ed, norneed it ever be higher. There
will thus be a c_TeiEcn’t{ fufficient for all
the purpofes that can'*be anfwered that
way; for, in fpite of all poffiblé:contri<
vance, there will lill remain inabrew-
houfe fomethiog to' bedone by pump-
ing. . This comes from’the nature of
the work : for as adefcent, for inftance,
is required to carry the liquor. from
the coppeér to the mafh-tub'; ahd the
fame liquor when made into wort isto.
be conveyed from the receiver, which
s fll lower than the math-tub, inte:
the copper again; it"cenhiot “be but
that this iuft'be by- a confiderahle
afcent ; and thetefore can be dnly dope
by pumping: butas the horfe which
rinds the malt may be made to per-
form thisfetvice, it Is-af littlé ‘confe=
quence.. '~ . uo
 When there are two coppers in a
brew-houfe, they fhould be ‘placed
~ both againft the back or entire walls of
the brew-houfe, with their fire-places
fo near one" amother, that one perfon’
cah manage bothr the fires. There muft
be -
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bealong arm from the bottom or near-
the bottom of the copper,withacock of'
4 large:bore at the end, for difcharging
the water into the mafh-tub; and the
fame contrivance will anfwer alfo for
running oat -the -wort, .when it has
been boiled thh the hope, mto the:
cbolers T

-~ The math-tob muft be very large,
and it'muft be placed as littde a8 pof-
fivte ‘below -the ' level - of> the bottom
of the-coppes ; bechufe, ‘whet is: dif-
charged from the copper. into that, s’
to uo aga»m frorfi the ¥eceiver into the:-
copper 5 ‘antk ithe-1efs the afcent vhis:
theer is, the eafier will be the labour,
afid the'better ‘the conveyince. v

“The cosler:mafk alfo be farge, and:
they muf Be “all Placed tpon ome ‘lex
vel ; for if othétwife,. the: fteamr from
‘ the Tower would héat thofe -above ;
and-in ‘part. deféat the ‘very purpofe’
for which they were ufed. This
is “another difference bétween the!
public.-and ‘the privaté:brew-houfe:.

cach in its way being accommodated
ta
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to its purpofes. The working-tun is tor
be proportioned to the reft; indeed,
properly {peaking, the fize of all the
veflels, as well as their place,, is to be-
deduced from the copper, for that is-
the firft utenfil and objec of propor--

tion. , oL
The method of work in fuch a.
brew-houfe is t6 be this:: the.{oft wa-
ter being laid in from the water-works,.
the cocks are_to open over. the copy
pers : and, for the pump-water that is
wanted, ecither in deficiencge of- thefe
conveniencies,. or from the natyre of
the drink to be brewed,. is to. be faifed
by the mill-hosfe that grinds the corh.
The apparatus of which: every {mith
now knews.. The, grinding of the
malt is'the -next article ;. and this ig
made to fall dire@tly intp ,the mafh;
tub ; for there is 3 great fquare trough
brought. down frem the’ place where
the mill-ftones deliver the malt, which
reaches into the math-tub; andcanfe-
quently the corn, as it is ground,,runs
. .. at
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at once ‘into the tub where it is to be:
mathed.

‘Thisis now a favourite contrivance
among the brewers; but, to fpeak free-
1y, itis wrong: in the old way, the
malt, when ground, ufed tobe received
into a great bin, whence it was .af-
terwards handed by bafkets -into the
mafh-tub.  This labour is faved ; but
in brewing, as in other arts, when the
{cheme of improvements is on foot, it
is ufually carried toe far. Thus, in the
old way, when the wort was boiled

with the hops, they ufed to pump it -

up into one large ‘back, ‘placed at a
confiderable helght and, from this, it
ran into all the others to cool. The
new improvements have contrived it
4o, that the wort, when boiled, is con-
veyed at once:into the coolers. from
the copper by means of the long arm’;
. and this without the labour of pump-
ing, as well as without the firft or high
back. No body will difpute the value
-of this improvement ; but they went
00 far, wha, upon t this plan, oontnz;d
, e



142 The Art and Myfery

the grinding to be delivered at.once to
the mafh-tub, and faved the .bin,
shich ufed ta be placed to receive the
ground malt, and .the labour of hand-
ang it in- bafkets from: thence into the -
maih-tub: for this improvement, as
it is.called, brings. us to a neceflity .of
“brewing with malt diretly from the
mill; which.is always hot and rank:in
{fome degree; and deprives .us of the
advantage it would:get in lying four
-and twenty hours-or miore'to foftch
and mellow after. grmdmg* thebcno-
*ﬁu of 'which! is kmown to every pne. .
:In/latge brew-houfes, Iam &nﬁblc
;~evcty t.hmg is obliged-tobe donuqmck 3
-but thi$ time' of mellowing. the : malt
- after grinding, ought to be allowed
-without any inconveaience ;.and, as
rta the labour-of handing: 3t from: the
: bin intathe mafh-tub bybatkets, that,
-1 thigk, may b very. eafily:avoided.
I woulcllﬁpropofe, that there be a bin
-as.was.ufual in the old .brew-houfes,
- and that the malt. be difcharged. into
ths mmedmtclyx as :tus‘groundg*thcrc
2 being
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by the mill-horfe: arid it ‘isthe only
-afcéent the lquor has in the wholé
courfe of the brewing, and “confe-
. guently is the-only part of the work
that requires this labour, When the
wort is boiled, it is difcharged into
the backs or coolérs'by theans of the
arm, fixed to the copper,” without the
‘Jeaft trouble™: and the conveyance &f
it from thefe into the great working:
tun, is plain. and -eafy ; for ‘there 15
to each of thefe a leaden pipe of two
inch bore, which goes’to” the Work-
‘ing-tun, and, by a cock therg, cqn et
in the wort at pleafure : this'{Horténs
that labour extremely,. =~ = "7
~ Thefeleaden pipes-are not placed
quite fo low as to let out the fedi-
ment ; ‘but there is another ‘o ening
in the cooler, which is ftopped’ wjth.
~‘wooden plug,and which bcinééphﬁeﬁf
lets out all the bottom of the cooler, “is
fwept clean, and the whole islet thro’
1his hole: ‘thaugh foul, it is not loft ;
~ for it is to be let into a prece of flan-
nel tied to a hoop,-and, draining thro’
: this,
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this, the whiole clear'liquor is catched
in a tab, and afterwirds put to ‘the
reft, bemg no way different when thus
@rained. - Thus no pait of the wort is:
loft ; and. yet this- method :faves the
mixing of the grofy fediments with the
beer; which always gives it a heavy
tafte in the beginning, and a tcndmc
to fournefs afterwards. "It is of«%r
impoitance not to. admit thefe” fedi-
atents of grofs and’ carthy miteer, ‘for

“they bring on changcs in the drmk’

weven ‘after it is in the catk, upon every
grcat “change of weather : and yet
"would be too great 4 lofs to Waﬁe thc
whdlé

* All that can be got from, the feveral
ﬁaaihings being thus cOnvcyed to the
‘working'tun, no more than the com-
*ion Care is néedful farther, to fee that
' hiat' the ‘due. tiie’and ‘proper ‘degree
”bf‘fermehtatio and . thén’ | fo_tun it
*into'the cafks, - Whéré time"and ‘good
“celtarage will do-all the reft, produ-
ging ‘that excellent as well “as picafant
* H llquor,



- 146 The drt, and Myflery
hquor wlpph we fee at t,he beft

waufes, _ e

",. CHAP. XXIX.,'
’ Of Dorchefter Beer. -

Peculiar fine kind of ﬁrong bccx
brewed in and about Dorchef-
ter has long been famous ; and has id)
deed deferved to be fo. From bemg
celebrated upon the fpot, it has bcch
fent into all parts of the kingdom; and
is now one of the firft beers in repute
n England There are. fome adyan-
‘tages on the place which tend to.
‘excellence of this drink ; and, from
‘great prattice, the brewers therc and
'thereabouts, have a perfed knowlgd&e
of the making it: but this kind' of
:dnnk is not limited abfolutely to it
lace. We fhall teach the brewer how
_ﬁc may make it any where ; and that
in fo exa® a manner, that the pa)a;e
of the Dorchefter brewer hnmfc)f
o “thould
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fhiould not' find out the difference. 1f
the reader fhould chufe to carry the

particalars of thiskind of brewing alfo
to other drinks, he would in general
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. It has been thaught the Thamey
water ‘was.: peculiag,. to. porter 5. byt
we. have - fhewn that te, be an. sre
Yor.;; on .thg  other i hatd; it is itruey
tHat j waterimpreghated, with: clialk
is eflential ta:the Ddrchetter::. hecry
The: country: theiedbouts ‘abaunds
with chalk, ‘and the fprings which
fupply :their breweries .all: * rife- i
chalk.  It.is to:this: thd feftnefs. (3'
the ! Doscheftbr. feer™ istowings J}m
fpirit or::natural. flavour-is.owing- t
their way .of mapaging it.: There is
this original. {pirit in all water§.: bat
the comman ,methods:1of ybrewing
diffipate: and walleiesi’ Wherﬁu sha
sifed in making!thit: parmebﬂat«dxank
preferves and detains:Ata sy s 7
" "Tis neceflary; hdwewner;.-that ‘mw
&t underftand - the - natur; of.the
water itfelf; forthqugh iisa chalky
kind, ‘we thould: bc:de,ceq)ed,mﬁ wig
foppeled all waters: that camie:aff. 3
chalk..would anfwer. the:: faine: ripur>
pofe. We have in En gland = many
kinds of chalk,: difermg in degree

of
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b’f"hdrﬂncfs, fome approactiing to
the firfinefs of ftone, - other's bemg
fort 4s rharlé "Thé farmets who u
t:ha’lk as'a‘manure, | “know this diffe-
fence vty Avell ; for they find thé
Toft ' cHalk’ anqur in ‘the’ way of
marle; whereas the hard does but"
% poorly {erve fhcu’ ufeés. ‘Ttis the
{ande” in"this’ cafe. "Watér that rifes
among' a foft marly chalk’ is always
i'oftcned by it3 and fhews this qua-
Yt by lathiring finely. with 19 oap,
gﬂm ardcn fraff freely and
é\i’ f{?&ly on the ‘Sther’ hénﬁ ‘waz
h-rifes ‘among the hard fto-
ix'jf thalts; will' be often &s harth and
Katd ftfelf @4~ that which iffuyes from
4h abfokite rock It will cuydle int
call-6f ;’ﬂrermg ‘with féa P, an,d
Iph irden - Songe have
ﬁf Sfed Wit the chatk gave jt that
&3 ﬁi’ lfua]"ff' 15}1’: Hus is ' nat” the
ey i Wwater, 173 FEs “throuph’ 4nd.
?gﬁ%’% Ke ;m\ﬂ'és 6P ihidckalk, avd

igd St el By i b1 Bire FiTdS
AT RS Y idts OF iher Ailhnbh. 1
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. This obfervation has: appeared
needful, becaufe a chalky’ water; is
eflential to fine Deorchefter, beer;
and, unlefs its nature were. undaerw
ﬁood there might be a great.error
in the choice, even after the fa& was
known.

Therefore, if the brew&:r hvc.s
where there is a foft chalky waters
he need not fear fuccefs. . But, as
this is not the cafe often; we fhall
- mention how the deficiency may e
fupplied. . Let a load of foft chalky
a little broke to pieces, be ftrewed
over the hottom of one of -the lan:gq
backs or coolers, and upon this
pump as much fpnng-w,atex: as will
more than half fill it; then let in
about half as much foft witer ag
- there was pump-water, and let the

chalk be ftirred a-little with:ad
Then leave it four and twenty hoz:'s,
and the water will be ready for brews
ing. It will be much clearer than iz
was when put in; for ;all the fouls
nefs of the foft Water will be carried

“down
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déwn 'to the chalk; and it will be
jtift as foft’ as that commonly ufed at
Dorchefter and there about i1s. This
water being drawn off, will be ready
for the brewing; and the fame
chalk, being taken out of the cooler
- and fpread to drain, will ferve after-
wards for the fame purpofe, even
better than at firft. Chalk feems {o
far of the nature of quickfilver,. ‘that
. it-will communicate a certain quahty
to water without any change in it~
felf, ‘and will- therefore continue to
fmpregnate new waters over and over
ﬁgam in the fame manner. '

: C H AP XXX
ei 1. The Method qf Brewmg

J T

HOUGH the Dochefter wa-
. i}  ter is favourable to the brew-
Sng-': that excellent kind of drink, a
great deal alfo depends upon the me~
shod of the work, which is different
ﬁom that of other brewing, -and
R H 4 muft
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- muft;.he carefully followed,  even _in
“in the leafk- articles, . by thofe, wha
eXpe& fuccefs. -

As to the quality of the malt, that
muft be determined by, the mtendpd
‘ ﬁrcngth of the beer, and itisin gvery
one’s pleafure to vary his accordingly :
“but as direQions are no.way fo well
‘undesftpod as by bringing ‘them-ta
fome particular ftint of quantity, we
fhall fix upon the brewing it at
fourtcen buthels to the. hogfheads
and give the rule for makmg this
quantity - at a brewing; the WhiCh
“every one may extend and. enlarge at
pleafure.

Chufe, for this . purpols, exght
‘bufhels of excellent pale malt, and
fix of -amber jnalt, fwebt dried with
fine clear fuel ; grind this to gether,
and let-it ftanid in the facks éngiteen
hours after -the. grinding = thenifet
on a:cépper. of - the Water before di+
Te@ed, containingfo:much, that, be-
. ‘fide- what the malt. fozks up, there

'mu he a -gaad halfvhog(head for the

,‘. - .L WOl't.
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copper of water to that: degree of
heat, and no mare. There is nothmg
impoffible in this ; for the common
brewers all do it, though 'in’ a va--
tidus manner. They boil their watcr,
4nd then let in cold till it comes to
the "degree of heat juft mentioned :
but this way they loofe a part of the
Ipirit of the firft water; and it-would
évxdentty be bettér if thcy dld it in
the manner here directed. :.
" When the water in the COppcr is
of this due degree of heat, let it
into the math-tub, and 1mmcdiately
begin pouring in the malt. Do thi
ﬁ’owly ‘and’ carefulry, and "all ‘the
while let it be ftirred but very gcnﬂy
% careful hand muft fo manage ‘it m
the ‘firring, that the malt does n t,
get together in lumps; but this s
~all, ang prowded this is done, ‘the
lefs ﬁ'mn ‘there-is befide the better;
‘ ébout half a ‘buthel of the malt mu[{
¢ referved; and, when the ftirring of
thé’ mafh is ‘finifhed, this. muft be
‘pht qver’it. Thus thc ma.It will ‘be

1,(11 i) - l,'. m
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in a due heat to give out its virtue,.
and fecured from. evaporation. Thus.
lét it ftand two. hours and a quarter 5.
and,. by the epd of that time, let .ano~
ther copper of water, containing
fomewhat more than a half-hogf~
head, be got to the fame degree of
heat that the firft was. Then run off’
the wort out of the math~tub inte
the receiver, upon fix pounds of very.
good hops, which have been rubbed
in the hands, and are tied up in a

goarfe bag.
- ». When this wort is drained off,.
gcntly ftir in the cap of freth malt
that was put over. the mafh with the
reft,. and then let in fome of the wa--
ter. from the copper in a moderate
ftream..  Stir the grains gently with.
-thig, and let them ftand a little while;.
then run this off into- the receiver,,
as, the former whols quantity was,
by a {mall ftream; then let in fo
-much more water out of the copr
per: it will be a little hott:r by. this
tim2, a.nQ,fo it fhould, but ftill not top-
o H 6 hot -3

P
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hot ; gently ftir the gtains with this,
and - after-a little time let it 'run off :
then let in the reft of the watet of
the-copper, -aad flir all gently toge-
ther - eg&ih, cover this wp, - lét it
.ﬁahd aqtarter of ‘an hour,  and then
run it off to the reft. - -
7.Thus ‘the malt will be entirely
@mned of .its whole virtue; and
there will be in the receiver a quan-
ity -of wort- fufficient -to allow for
all .wafte,  end- yet -to .make 4 hogf-
“ head of the beer. The hops will
- have'been a very -confidérable time
foaking in this; -and’ therefore will
qtm.kly give but their virtie by boil-
ing.  The twhole -wort, * with..the
‘hops, muft now be got into the-cop-
- peny and very leifurely heated ¢ill it
- comes (to -boiling ;" then it muft be
boiled’ brvﬂdy 4’ quarter -of -an”hour ;
end after this the hops are to be tz-
~kemout! ‘Then: the wort is fo be
boited alone five or fix mimutes ;- and
after this' it maft be drawn off into
‘the ooolerl; -and- lie: ﬂnllowat their
Cpae w1l . bottom.

-
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' bottom.  Let fome ‘perfon, * from
rtime to time, - fir-the wort gemzlzE
* the coolers, and:let it remain in‘them
- titl it is perfe@tly cold : for the. ine-
«thod of - this - brewing: will bring 7on
' fermentation witheut the affiftance
of any heat in the wort;"and this
- will be fufficient for all the purpefes
- ‘of punfym and Keeping ;- and’ as
there is- no heatin the hqﬁor, none
. *of its -fpifit will be 1ot K
' When ‘the wort s thoroﬁghly
.. scold, ftir it up entireiy' together, fo.
= -as fiot to leave amy fediment; but
. rup it ‘off entite’ a8 it is into the
: ‘workitg-tun. ‘The metion ‘antl' the
. mixture of the fédiment with ‘the
-clear liquor will create'a kind of fer-.

.. imentation in the beer before theyeaft

- -cemes to it. * Nature muft be atlow-
‘ed hrer ¢ourfein this; there will rife

‘to the'top of the wort a white head :
When this is- fully - formed, it muft
~ be - fkimed - ‘clean off and thréwn
< away, and the liquor will then be in

' right eondiuon to receive the yekt.
About
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About thsee pints of moderately:-
thick yeaft will be neceflary to..give:-
this beer a therough working.. . This:
muft be freth and fine: it ‘muft be
mixed firft with a little of the wort, -
and then. put to the whole. Cover:
up- the working-tun, and let it ftand.
till the head is.perfeét upon the wort..
Then . beat it in, and cever up the
tup again. ‘This is all that wall be:
needed in the working: when. the.
head falls, let it be cleared off for:
the catk. -To this. purpofe.the head
and the fettlement muit both. be fe-
.parated. from the pure wort; the
‘head muft be fkimed off, and.the:
fettlement. left behind, by drawing
it out of the tun by a.cock fix inches
above. the bottom.

... When it is got clear iato- the vgﬁ-,
,fel let fome be alfo faved to fill: it
-up,. as a {fmall quantity will be waf}-
ed by this laft fermentation. . This
~is. to be let.in from time to time,. B
as-to keep the veflel quite full ;- and
1: muﬁ be by means of a funnq;l
with.
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with.a.dong {pout, that.it may:be let
.gradually-to the liquor, -without dir
fturbing' the head. = 'When the fer~.
mentation in the cafk .is over, it
maft be ftopped clofe dowri, and ftand
to mellow all winter, for autumn is
-the beft time for this kind of brew-
ing. Although the fettling has been
large ,jn the working-tun, .from the
letting in the wort with. all its dregs
put zgthe coolers; yet there:will rex
. main in it fo much of the finer par¢
of: that which would have been lefg
in the cooler, if it had been drawn
off clear,  as will ferve excellently fog
it 'to feed upon;; as the brewer: exs
prefles it; and this will fupply the
phace of all thofe mixtures which are
directed to. be put into beers. for that
purpofe. - It is with this intent that
the bottoms are ftirred up and mix+
ed-with the wort, when:it is difs
charged from the. cooler into: the
working-tun, in this particular me-
thod of brewing ; and it is owing te
this. that the Dorchefter heer has 3

) peculiar

Ll
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culiar thfte ‘of thé grakhly; | WKe
what fis called WidBitity of the-yedity
which -i¢ extremely ~agreeable, - bel
'eaufk it ‘is‘"eei'y 'moﬂé}at‘é‘. GoLE 3‘e IR
b s the Weather- pPOWEO R i
the' following fpring, ‘there™® {5'53?
this, asivin 41l other 'bRErS, 24 el
though' Might; ‘fermenation’ TH
ventehole -muft be opeid to ?ﬁ
way to thié ;7 dnid- it - niaft SoRéIM.
open - -tilk it ‘is. thetoughly *8vbid
theh itis to'be Aéppel, ‘amd 8 fnt
till the "cool' weather! coriies' #phit!,
. Theh; by pepging thé cafk, tdraif offt

a-litehé, " und 4f 1t ;isxaabt:{ﬁﬁe,wé?
Wonger; atid didiw 4 litdlamore to tr} ifs
whict! itfstolerably-clear; put in¥ 11T
Hinglafs, ‘to’ cerhpleat' the finlng oF
it “add it will Hé fit ﬁﬁ%_o&lﬁ‘ggﬁl’d
very fhort time ‘after, or for-drinkl
ing Froty (e £ 10 thay b tiked
chofén. *- The quantify *of 143
eed b gnly'zh duncé aid- halfy it
fhiculd b defalved:in a gallon' of ‘thé.
beér; drawn for that purpeft; 4ndd
when putita the'reft, - Lot be 2ot
C i : QPCQ;
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optn . while  the 'new -fermenatation
lafts; -and.thendtopped clofe. < 1 v
R RIS RS TY ST SN LIPS

 UCH AP XXXLT
WE imeet with very poor 14
_ - quor:often: under the name-
bf oat-ale; and, indeed, very:little
is really brewed from the grain from
whence " it. has its mame.:. .:Bottled
fmall - beer is ‘what> we commonly
"ot whén we call: forthis iliquor}
and even that is feldlom: brewed
bn pofe : - but. real . vat ale ‘is-a
very different liquor. It differs from
~all-others' in two. moft: effential ‘ara
ticles; for it:if made from a-diffetent
grain, and is brewedi.cold: - 'Whena
thius.made ivis brifker than'any thin
that:is fold under- its*name,: and hu
a: great many other pood qualitiest
No malt-liquér :is: fa agredabld: s
medls,. and'i nothihg is. more. xriiolex
fome..- Wi fhall - give . thie reader.an

_ exact
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exa@ knowledge of what it is, tha®
he may know'how far from the de- -
fcriﬁtion‘ev'ery thing is that he meets
with at public houfes under that
name: and fhall then give the true
method of brewing it ;. ‘which is fo
eafy that I fhould think none who
had a brew-houfe would omit t
make this particular liquor. -

- QOat ale, when genuine and welt
brewed, is a fine, fpirited and balfa<
mic liquor ; it is very pale in colour;
brifk, and yet extremely foft to- thé
tafte ; it fparkles in the glafs, and
rifes to a fine creamy head; it id
perfe&ly clear, and free from all ill
flavour. By this defcription we fhald
eafily fee, that what is commonly
fold is not genuine. The true. way
to make it is this. i
< The malt muft be made of the
fineft white oats, ' without ‘any mix<
ture; and the water muft be cleans
and. yet not hard; that of a fine
runaing: brook 'is: beft :: but,- if fuch
cannot-be: had,. the fofteft ‘water. thdt
Sy can.
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can be got, muft be.ufed, and: it mufk
haye time to fettle. With fuch malt
and fuch water, the fineft oatale may
be brewed ; but the quantity thould
be no more thanp can be ,ufed in
abouyt . two months, for when it ig
the fineft that can be it will keep no
longer. C SR
.. Take eight bufhels of this oat
malt, perfeétly clean and fweet; let
it be. ground very lightly, juft to
g_:mqk.ti; corns, and no more; then
y it in 3 heap, in a cgol, but dry;

airy rogm, for two daysand nightss
then put it inte a large math-tub,
and pour upon it fifty gallons of celd
water, fuch as has been juft direGted,
$tir it about, jult enough to prevent
he malt from ficking: together in
lumps, and then cover itup.. . Open
the math-tub after one hour, and
ftir it all together again ; then cover ig
np as before ; repeat this afterwards
once in two hours, till the whele
has been mathing, without any heat;
thirteen hours. Then tie a_ piece.of
e, flannel

b
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Rantel lobfclljf ovet the cock? of the
nishitad,- afd  prepare’ ﬂf' *
Ohufe the Hneft and- freffieft
two pouhﬁs ‘Hnd’ a quartct‘ dre thé
proper ! qutantity for’ this' ‘Bréwing:
Rub fRem to p:cces in the
arid I tie theth tpl in a'pitcc of!
canvafs; lay’ ghem in the recelyi..,
un’dd‘ the nfafhtub,’ antl Tet - thc
wort out-6f theé tub run upon the
"2 fmall ﬁrcam through the Hans
ReY.- GiveH thine'to ~
ind, 4ffet §t 56 l'ini} Fet'he
Foufs'; " then'’ pour - {HE”
% flanhel, fiftened tb’
into the working -fun “antd’
‘ht'and half of fine ‘thi¢

o G e e

wott; aid’then -~ ™
4he Woﬂd'ng'-tu‘b"t‘c* A
'fcrmeﬂtatron ‘
come dn':” lef the Head T .,
“letit wirk brifidy o7
[Rith iofF tﬁc
it “Offcut '6F the fury mtﬁr’
by © 4-cockpHiced five ieh

Wi

e

7



g BRRWING L a6



466  The Art: and Myflery
thruft dowh perfe&tly faft. The
bottles frould be held as little as can
be in the hand, and moved gently
without fhaking : s they are cork-
ed they fhould be fet fegularly upon
~ the fidor; ‘and it will be beft if this
be ifa place where water can be
thiown over them, and run off
" As foon 25 the whole is bottled
off, pump feveral pails of watet,
‘and throw it, as cold as can bej ‘upl
on the bottles. . This will' check
any tendency to ‘heat or-fermenta-
tion, which the motion ir bb’ttﬁfig
“might have brought én. © 1112472
* The next day drive in the'corKks -
faft, and then once more throw was
-ter over the bottles; and; asfoon
ds it is run off, fet them where t"ﬁe‘y
are to rémain for ufe. o o

FRae4

L EVES
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N CHAP XXXH
'I'lxg Brewmg of Pale Hq:ne-Brewd.

Y the tprm home-brewed Wc
underftand no other than
mild ale, which has not. come out
of the hands of the common brewer.
Such as is_generally underftood by
‘this term, is what we have defcribed
‘already, under the general name of
Ale; but, in fome parts of the king-
‘dom,. they brew a very pleafant and
- wholcfomc ale, of moderate ftrength,
from pale malt alone; and as there
is fomething particular in the ma-
-nagement, we fhall give it at large.
.. Grind eight bufhels of pale malt,
'whxch ‘makes the hogfhead of this
drink ; let it be broke a little finer
than the brown malts are broke in
grinding, and lay it to mellow four
and twenty hours; then fet on
{pring-water for the firft mathing,
‘which fhould be about two-thirds

of
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of a hogthead. Sift fome malt over
the furfaoe, and hest it §ifl if is very
near bonhng, let it out into the
math-tub, and, after it hasftood five
minutes, pour in_the feven buihejs
of ‘malt, -fhirritig: it’ “very ‘well- thgg-
ther, -to prevent its gétting inte
lumps. Itis intended that the water
thoild be mixed with the malt
thuch wariwer than in other brewe
sngs.. When it is very ‘well mixed,

take hdlf the bufbel that was left
out,” and ftrew it eVenly over the
miafh.  Let this ftand two hours and
. @ half,"and in the mean time have
more ‘hot water: rcady ‘and ‘at the
end of - this time’ Fet in about fifteth
gallons, without' lettmg out‘any of
the ‘wort al‘ready in ‘the math-tyb.
Stir ‘the ‘whle’ very well together
again, ‘ind- put upbri it the oter haff
Bufhel of malt s “cover ‘this up, and
Iet it ftand s before only one hoyr."

- Then put ore pound and z half of
hops ifito” 2’ canvaf§' bag, rub:them
Well Bettreent ‘the hatids; put them

into
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imto the ‘recelvér ; and Yet the wort
drain upon-them with a fmal ftream.
Hawe more water ready ‘hot in the
copper ; anc} when this- wort is Tun
off, let:in’ as much%o»t*hc griih$ ag
will ferve to'‘make’ up a hogthead,
with what is aleéady fun off; aﬂow-
mg fufficieit for wafte.’

Let this ftand an heur-and 2’ half
and 'in the mean tithe bail off the
fitft wort. Let it bol hdlf an hout -
with-the hops, and dbout’ a -half
quatter of an hour more after they
are taken out ; then run’ it off jnto’
the 'codlers. 1In ‘thls time ‘the laf}
maﬁu will be near -finithed.’ Pre-
:pare. for this a pound and half more

tops, as for the firft, putting them
into a loofe -and coarfe canvafs bag,
and rubbing them to pleccs between
the hands : put thcm into’ the re-
ceiver, and let this wort alfo run off

from the math-tub, in a fmall ftréam.
-When all is run off, let the hops re-
main in it a quarter of an hour, in
the receiver, and then put them and
: I the
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the wort together into the copper;
boil thefe half an hour, and then
run this wort off alfo into the cooler
to the other.

The whole  is to ftand there till it

is thoroughly cold; and then draw

it off clear into the working-tun.
_Leave all the fettlement behind in
‘thesgepler.. Mix about three pints

of goo yeaﬁ with a_{mall quantity -

of the wort, and then put it to the
reft.  Cover uﬁ the working-tun ;
and when the head has been at-its

full heighth, and bcglns to fall, Wthh\

will naturally be in two days and a*\

Jhalf, draw it off- clear into the cafk, \

keeping out a little to fupply the
wafte of working over in that veffel.
When the fermentation is tho-
'roughly ‘done, faften it down, and
it will fine of itfelf in about fifteen
days; after which it may be tapped
) 'for prefent drinking, and will prove
a very clean, bright, pleafant and
wholefome beer.
CHAP.

AN
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C H A P. XXXIII
Of the ﬂ?me‘of Brewing.

AVING gone through the ar~
ticle of brewing, there re-
mains only to give fome general rules
as to the feafons of the year fitteft
for this operation, and the beft man-
ner of keeping malt-liquors in per-
fe&tion, when we have made them
fo. The firft article is what comes un-
der the prefent head ; and the latter,
as it relates to cellarage and the pre-
ferving of beer in the cafk, or in
bottles, will afford the fubjects of
the two concluding chapters. '
.The beft feafon for brewing ftrong
beer for keeping, is late in the au-
“tumn; and ’tis from this circum-
ftance, thefe malt-liquors have got
the general name of Oc&ober beer.,
There are two evident reafons wh
this time of the year is preferable to
all others for the purpofe; the firft
I2 is,
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is, becaufe the waters are never in fo
good a condition for brewing; and
the other, becaufe the time of keeping
thefe liquors being generally a4t leaft
one year ; there isa whole winter for
them ‘to fine ‘themfelves after the
brewing, and a whole fummer for
that fecond and moft natural fermen-
tation, which tomes on of itfelf in
the liquor, by the heat of the fpring;
and'is the only operation whereby the
fine part of the malt and hops mel-
low perfectly together. The month
of September ‘is- generally rainy; and
the.rtvers, and other bodies of water,
&refled after the wafte of ‘fummer.
W e have faid; in the beginning of this
treatife, that no water is fo foft as
rain ; and therefore the rivers, and
" other refefvoirs, filled at this feafon,
are fofter than “at any ‘other time of
the ‘year. By the middle or lattet
end of O&ober, they have been well
fupplied, and. ‘the firlt foulnefs is
over: it istherrtherefore their water is

«‘

-
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in'the greateft degree. of. peafc&mn
for the brewery. .

Befide this advant%gﬁ ef th¢ goodn ‘
nefs.of water, and the opportunjty
of the time for keeping, the very
temper of the ajr is fuited in; O&ebeg
to this buﬁne{s there is_juft. War;mth
enough remaiping in-it to bring on 3

ood fermentation, and the follow~
g cold, fesfon prevents the beer from
freting in the cafk, at a time_ whan. ig
fhould: be enly, mpllqwmg audx ﬁn-

| gFor thefe rea.fqms, Qober i is, the
_beft month for brewing in general i
and of :all kinds of drink it is the

meoft fuited to the firong beers,
The depth of winter has mhany dify
sdvantagss in regatd to brewing ; for
the wager will noff fo well extract the
virtues of the malt, nos. will the drigk
ferment fo freely and maturally, as
when there is 2 mederate warmith in
the air, to aflift the efforts of nature
for that puzpefe.  When neceflity
ebliges us to brew in this cold fea-
I3 fon,
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fon, we find it neceffary to heat the
water to a greater degree than at other
times, and yet it performs the bufi-
nefs but very imperfectly. The brown
malts thould be ufed when a brewing
is undertaken in this bad time of the
year, becaufe they give out their vir-
tue more freely than the pale; and
becaufe the coldnefs of the air fooner
takes off that great heat thefe kinds.
~ getin the drying.

- The malt muft be twelve hours
longer between the grinding and the
mathing at this, than at any other
feafon of the year ; and the mathing
muft be continued half an hour
longer, and the mafh-tub muft care-
fully be kept covered.

.~ In fummer all the contraries occur
in brewing, to what we have here
named, for the difadvantages of the
winter-feafon ; but then they occur
in fuch extremes, that they are as
hurtful onthe one hand, as thofe were
on the other. Water in general 1

~ bard and dead in fummer, becaufe
~there
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there have been few fupplies of rain,
and the evaporation of “the fun and
air Has been "very great. ~'We have
thewn that rain-water “foftens rivers
and ponds; and it has been ftrongly-
reprefented, that, in evaporation, the
~beft part of the water is always loft:
therefore, what we have faid of  the
deadnefs and hardnefs of fummer~
water is plain to reafon, as well as to
the fenfes. This is one evident caufe’
why thofe who are curious ‘in their
- drink, thould never brew in the heat
of fummer; and there is another as
forcible, which' is, that the heat of
the weather brings on the fermenta-
tion too violently and haftily, and
keeps it up a great deal beyond the
proper degree. C ’

" Therefore thofe, who cannot avoid
brewing at this fcafon, fhould make
no moré than is for prefent fervice ;
for fummer-beer will never ahfwer
for keeping. - “Another rule is, that
they muft get the fofteft and frefheft
water that they can; and, in general,

I4 river<
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+ riverrWater is preferable to.pond: a
lofe degree- of -heat “in:the -water for:
mafHing, will anfwer the purpofe of

“extrddting the virtue of the malt;
arid Jof$ yeaft will'bring on a fermen-:

“tafiom. 'The wort thould be' worked
#r a bread fhallow veffel, notin a
deep tun ; and it is beft to divide it
into two: or miore parcels; for the:
fmalldr body there is of it, the mildey
‘wilk be the fermentation.

The fpring is a very good feafon for
this bufirefs, and comes mext to the
autumn. Fermentation comes on

" freely at this feafon, but does not rife
to that excefs as in the heats of fum-~
mer ; and the waters in general are
m a good condition, becaufe they
have little evaporation, and' the re+
frethment of frequent thowers. - .
The earlier in fpring a brewing is
performed, the better. March is the
next beft month in the whole year to
O&ober ; and, after this, as the wea<
ther grows warmer, it is lefs proper,
: " “becaufe
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Becaufe it more - app‘roaches to the
-pature of {ummer. .

.~ As Q&ober is the beﬁ for ‘the
\brown, this month fucceeds the meoft
happily of all others, with the .pale
low. dried malt. - This thould be the
greatrule of difference between them,

‘and the two brewings will mutually
fucceed the better.

C H A P. XXXIV-

Of the peculzar Virtue qf well-culti-
A _wvated Hops.

F there be any thing wanting far-
- 4 ther than thefe inftructions fo
the making the feveral kinds of bees
in perfe&t excellence, it is the being
fecure of the high and full quality of
the -hop. - The difference between
good malt drink, and the mof# excel-
lent, depends folely on the perfe@ion
_of this ingredient.. We have given
‘rules for chufing the beft among fuch
a5 are Qﬁi@fgd %0; &le z but thcrg isa
i Ig POfﬁblllty

e
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poflibility of obtaining yet finer than.

any.that are brought to market ; for.
‘the Yuantity is more regarded than
‘any. thing elfe in. thofe which are
‘saifed for fale..

. No ufe of land is more.beneficial
than the planting it with hops ; and
we have an opportunity of giving the
direCtions for raifing them compleat,
and from a very great and experiens
ced hand. We fhall add shefe at
large: and whatever country-gen_tle-
~ ‘man will follow them exadly, will
not only fupply himfelf with what
are perfectly fine, but may difpofe of
‘what he does not want at a great ad-
vantage.

CHAP. XXXV.
Of the Right Soil for Hop.r

HE _piece of ground feleted
for hops muft be good, and
deepinfoil. Noplantrootsdeeperthan
this,  or requxrcs more nourifhment.
: A rich

— — ¢ —
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A rich dutky mould, a fine black
earth, or a very good loamy foil, are
the only grounds wherein hops will
grow well : nor will the béft of thefe
anfwer perfecly, unlefs there be alfo
a proper bottom. Clay frequently
lies under the foil ; and, perhaps the
moft common bottom next to that
is gravel ; but neither of thefe are by
any means proper for a hop-ground.
The roots of this plant muft be kept
moift, but not wet; and the clay
will hold too much water, and the
gravel will let all through. There-
fore thefe are both exceptions: the
beft bottom of all is a firm and pure
loam; and this is very common,
where the foil above is loamy : if all
thefe things fuit, there muft alfo be
depth of the good foil. If there bea
full fpade and a half depth, it will
anfwer very well : lefs than this will
not do; and if there be more, the
better. There is a peculiar whitith
land in Kent which has a great
deal of marle naturally; and none
' - I6 fucceeds
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fucceeds better in hops: than this. As
for the others, the nearer they come
to the nature ‘of garden-mould, the
better. The fituation {hould be fuch
13. is. Hefended from the Narth and
Northseaft by trees, buildings, os
hills ; it fhould be open to the South-
eaft, and the .more fully the wind
can.play about it, the better. .
. The fkm being chofen, the next
care muft be to prepare. the ground.
The frefher the land is, the better the
hops will grow ; if the foil be equal-
ly good to the whole depth, wery
good plowing tmay anfwer the, pus-
pofe of preparing it: but.as it com-
monly happens, thas the. upper part
is better than the lower, .in this cafe
it muft be trenched by the fpade, and
the worfer part of the mould muft be
brought to the furface, where .the
weather will mellcwvand improve it;;
while the fineft part, which before
lay uppermoft, is turned in t’o a depth,
where the roots fend their principal
fibres. Great care muft be taken, if,
Oonx
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-on- da»ggmg, the greund appears too
wet. Drains muft be cut, which
muft be kept carefully clean and open
afterwards; and the foil in trenching
muft be thrown up in high ridges:
it will, by this'means, get rid-of the
- abundant moifture, and will be the
more improved by the air. There
are feveral kinds of hops which are
fuited to various little differences in
the land, of which we fhall fpeak;
‘but in° whatever fpot the hop~-ground
as fixed, the care fhould be, that the
land is not rendered ufelefs after-
wards : and there is great danger of
shis, if timely provifion be not made
by a ight plantation. Hops will
fucceed very well upon the fame
-piece of ground twelve or thirteer
‘years; but, after this, a' new fpot
fhould be chofen for ‘that crep; and
if early care: be not taken, the old
one will be nearly ufelefs. Hops-ex~
hauft the ground fo much- in this
- dong culture, that none of the eom-
. mom:
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mon crops will thrive upon it, what-
ever care be taken.

CH AP XXXVL

Of the Plantation of Trees among
Hops.

r I ‘HE beft method is to provide

by aplantationof ufefultrees,in -
- Kent, where they have been long
ufed to the culture of this plant. -
They make a double provifion on this
head; and that fo judicioufly, that
their hop-grounds, while they yield
a vaft profit by the natural crop, are .
as fo many nurferies for their cherries
and apples; in both which  kinds
they are alfo famous. The method
is this, when they firft lay out their
hop-ground, they plant it with cher-
ry and apple-trees: thefe do little
‘hurt to the land ; and they are ex-
cellently nourithed by the culture
given it for the hop. 'When :the
4ground is exhaufted by the hops,
that
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that is, at the end of ten, twelve, or
fourteen years, according to the foil
and management, thecherry-treesbe-
gin to bear; and the hops are re-
moved to a new place. The cher-
ries will bear very well a certain
number of years; and in all that time
‘the apple-trees will be only commg
to their greateft perfeGion: at the
end of about five and twenty years,
they grub up the cherry-trees; and
after they have had feveral years the
benefit of the applcs the ground is
fit for hops again; or for any other
courfe of hufbandry. This is a pro-
" vifion for our children; but we thould
‘remember how glad we are that our
fathers have provided fo for us.

CHAP. XXXVIL

Of the ﬁveral Kinds of Hops.

» Ccording to the nature of tI;c
foil, in thofe fmall differences

we have named, the farmer is to fix
B upon
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upon -one or other of the kinds of
hops ; with thefe he is therefore to:
be feverally well acquainted for this
purpafe. In the hop countries the
. reckon fqur kinds, the wild garlici
hop, the fquare garlick, the long
white hop, and the oval. The firlt
of thefe is the wild hop of our
hedges, the others have been raifed
from it by culture. TFhey are vaftly
fuperior to it in the produce, and
there are peculiar foils which they
feverally fuit. ‘The fquare garlick
has a rednefs about the ftalk, which
reduces the virtue; but it is a well-
flavoured hop :- there is a long gar-
Lck which differs a little from this
in"the length of the fruit; but is
ufuaily reder than the fquare. The
eval hopis an excellent kind, pale-
coloured, and of a gaod tafte. The
. long white is the beft of all, it
yiel%is the fineft hops of all; and in
the greateft quantity. This is al-
ways to be preferred, when the land
Wﬂ)l, do for it. 'The wild hop is fo.
much.

4
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nmoch inferior to all the reft, that it
fhould .never- be. maifed. The two
others are to take their place, accord~-
ing as the ground may fuit them. If
the foil ‘be’ pvorer than one would
wifth for a hop-ground, the fquare
garlick is the kind to plant. For it
s more of the nature of the wild
* hop than' any of the others; and ‘a

good crop of this, which- may be
obtained uporr middling ground; is
better than a poor one of the others.
Ina middling foik theoval is to be raifs’
ed for the fame reafon’; but wheré
the groundis perfectly good, nokind is
to be thought of except ‘the long
white.: This is always the kind for
a pure and deep mould: when tire
foil-is deép and moderately good, but
has a tendency to be fandy, the beft
way is to plant a mixture of thé
long white and oval, for they. thrive
very well -together in fuch ground.
If, on the other hand, the foil is too
- tough, the long garlick muft be the
kRind. Therefore, when the grounfi
is
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is chofen, and the fort or mixture
of hop determined, the next care is
to befpeak a proper quantity of fets
to be ready for taking up at the time
when - the ground is got in order ;
and then to begin dreffing it. The
common. practice is “to plant the
hops on hills, at fuch diftance, that
a breaft-plough can be conveniently
ufed to work the ground between
them. But of all the plants raifed
by the hufbandman, there is none .
that is fo proper for the horfe-hoe~
ing method; and, if they be plant--
ed for this purpofe, there will be a
farther advantage, which is, that
being more diftant than in the ufual
way, the air will have a free courfe
~ among them ; and they will, by that
means, be preferved from moft of
thofe accidents which are faid to ren-
der hops a precarious crop. =

CHAP.
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CH A P. XXXVIL
The Preparation of the Ground.

N the beginning of September,

A let the ground be ploughed up
deep, or trenched, according to the
nature and qualities of the foil ; and
after lying near a month in ridges,
let the whole furface be laid fmooth
and level, by good harrowing. This
will break the fmall clods; and the -
ground being quite plain and uni-
orm, is ready to be laid out for
lanting. *The beft diftance for the

ﬁills is eight feet; therefore let a
gardener’s line be drawn acrofs the
round, at’ about a yard and half

?rom one of the edges; and let 2
perfon go over the ground along it,
‘with' an eight-foot rod, and a num-
‘ber of fmall fticks. At every eight
foot he is to ftick up one of the
fticks; and when he has gone the
fength of the line, he is to move it
eight
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eight foot into the ground, and plant
fticks at every eight foot again.
When- he ‘has ‘gone over the whole
land in this manner, the fhicks
will fhew where the hill;s are to
* ftand; and, unlefs the ground be
naturally very rich indeed, it will be
proper to improve it in thofe place,s
by fome manure. For this purpofes
mix- together four loads, of fine rich -
mould, from under the turff of g
good pafture; one load of very fing
old and well rotted dung, and half
a load of coarfe river-fand. - Turg
thefe feveral times, and let the heap'
lie ready. Then at every place mark-
ed by a ftick, open a hole with a
fpade, two. foot deep apd two foof
wide ; throw eout the natural mould,
and fill it up with a compoft madq
of fine mould, river-mud, and cow=
dung, that has been well-rooted. The
holes being thus filled, the founda<
tion of the feveral hills: is laid; and’
‘the next care is planting: the f;:s,

' : <
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being befpoke, they are now to be
taken up, the .ground being got in
this readinefs by the middle of Oc+
tober. The ftrongeft and healthieft
fets are thofe to be.chofen ; and the
beft choice falls upon the highett
hills in the grounds from.whence
they are to’ be taken: thofe alfo are
always beft whi¢h come from the
hills that have produced the greateft

quantity. When:thefe hills are open-

- ed to take out the fets, care muit be
taken. to get them out without inju-
ring any part of them ; and only the
moft perfe® muft be taken for the
new ground; they fhould be ten
inches long, hearty in their growth,
and they fEould have four joints. As
many thould be taken up as ran be
planted in the new ground the fame
day ; or, if they are to be carried.to
a diftance, ‘the whole may be taken -
up at cnce. In this cafe, they muft
be laid in the ground, in a fhady
place, and only taken up as they are
- wanted
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wanted by thofe who plant them.
Six of thefe fets are to be planted in
every hill ; but, for this purpofe, a
hole. of a fpade deep, and above a
foot broad, muft be opened in the
middle of each parcel of the ma-
nure, where the fticks ftood. The
fix fets muft be planted at equal di-
ftances round the hole; laying them
up againft the fides, and placing
them fo, that the tops may be juft
upon a level with the furface of the
ground. Then carefully pour in the
mould that was thrown up in open-
ing the hole, and fix it well with the
hand about the feveral fets, keepin
them upright, and well furrounded
with the pure mould. Then draw
up a covering, of two inches, of the
fine. mould, over the tops of :the
fets.. This finithes the hole, “and
gives the firft rife of the hill in its
place, which is thus about a finger’s
length higher than the furface of the
ground. If the fets are all got into
the ground by the th1rd week in Oc-
tober,
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tober, there will be a good produce
the firlt) fuammer. Some plant the
ground in fpring, and then the plants
are not ftrong enough ‘to bear that
year: fo they loofe the produce of -
one feafon. In planting the fets, if
any one be-injured by bruifing, or
any other way, it thould be thrown
away : the value is but fmall, and
- ‘the mifchief would ‘be great. -~ The
injured parts grow mouldy as foon
“as they are planted in the ground ;
‘and they not only decay themfelves,
but infe&t the others.

7 CHAP. XXXIX.
‘ Of the Planting the Sets.

'-’:I" H E. whole ground. kaving
been prepared, by ploughing
-or trenching, nothing more will be
needful, now the plantation is over,
till the fucceeding {pring. The fets
will grow freely with the: rains of
‘autumn ;. and_the depth at which
- they
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they are planted, 'will fafficienily -
preferve them againft froft., . The
ground -is ¢a be. t-bus left to atfdf all ,
awinter; but -in {pring it regquires. 3
thorough drefling, partly :to deftroy
the weeds, and ;partly. to . give new
noux;dhment to the crop. The.cem-
mop way is paring the furface: with
a {pade, or with g bseaft-plongh ;
but it will,be much better to de it
loughing up the intervals with
the ﬁarfc—hoc This thould be done. .
- in the, beginning of April; and all
that is required, s t0 break sthe
ground very thoroughly. The plants .
in the hills aill grow with, a great
deal of vigour after this; an the ;
po]es for tying them fhould be ﬁxcd |
in'the ground foon after. Five poles:
sthould in general be allowed. th each,
‘hill'; and thefe, for the ﬁrﬁ year,
:thould. not ‘be nearly fo tall as thofe;.
afed afterwards: for the ‘height .of |
poles encourages the hop to grow in .
length, and thisthould not be togmuch
indulged the firft feafon. Abolt,
o four
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four thoufand poles will be réquited
for every acre of hop-ground. Thefe
for the firft year, fhould be about
thirteen foot™ in length, and five
inches and 4 half round: in the
fucceeding years, poles of five and
twenty - foot long, and feven inches |
and a half round, may be ufed. The
moft: commodious method is to lay
down _ the poles amor}g hills, " that
they may ‘be ready.to ftick up when
they are wanted. They fhould be
fharpened dt-the bottom, "and always
cut fo:-as to have a fork at the top,
“either ‘by a natural 'divifion of the
growth, or ondsof the fide-branches
may e -cut.fo’as ta-anfwer this pur-
pofe i it i&of efpecial fervice; for -
thé hop lies dver the pole in the
fork, and:hangs’down without pul- -
ling th¢ reft from the pole. The
thort poles. may 'be of alder; thofe °
for_the fucceeding years fhould be of
ground-ath, becaufo they will be -
tough enough to efcape- breaking
with the wind, which has great ef-
. K fe&t

-
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fect upon them at that height, with

the thick coveting of the hop: Con
_ CHAP XL
Of Soxing the Poles in the Grgaﬂa"..

THE poles lying ready, muft be
A thruft firmly into the ground,
when the" young fhoots of the hop
are about four inches long. They
are to be’ thruft firmly into thé
ground, at equal diftances round
about each- hill, and fixcd fo well,
that they will fooner break than rifé.
They fhould ftand nearly, but’ nét
exaltly, upright;’ forthe tops ﬂ{b‘u'l'd’
turn a ‘very little outwards: this
throws the long fhoots .of the hop
naturally off from the.hill; whereas
if the tops of ‘the poles bent ever 1t
little inward, the hills would be co-
vered by fo' miny ‘atbours, and thé
plants would be fubje& to-many dif~
eafes, for want of .a.due courfe of
air. - When a pole bends a little out~

S ' - wards,
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wards,. the hops will be produced in
great plenty and perfection ; becaufe.
the fun has free accefs to the plant;
but too much leaning will fubje&
them to fall ; .neither, if they keep
up, will they bear fo well. When
ther poles are all up, -the hops will of
‘themfelves, in moft cafes, lean :to
them ; but in this they muft - {oon
after be aflifted. -When the fhoots
have got to be .two feet and a half
high, the. poles thould be looked-over,
to [ee if they be all firm, and ftand
ught Where any thing is amifs, the
‘ufe of a heavy rammer forcing the
‘®arth about them, will drive them a
ligtle any way that fhould be thought
proper, and they will afterwards
keep . their pofition. At the fame.
time that this is done, the plants may
be led to the poles and.tied; the
ftalk of the hop muft be wound twice
round the pole, accordmg to the mo-
tion of the fun. This is an effential
article, for the growth will other-
‘ways be greatly difturbed. If we re- -

R ' K2 gard

-
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gard the; wild, hop. inits climbing}
we {hall always fee-the round is made:
this way;:and, as it:is:the natural:
effet of the heat- forcing the groweh:
principally that way, .it: wounld::be:
very abfurd to attempt to: put naturs
out of her courfe. When:the hep i3.
rly led round the pole, it muft
Ee ept in the place, by tying onceé:
pear the ground, and once. a fLittle
higher. Any thing that is foftr will
ferve. for tying them; but-the prow
pereft thing of all is coarfe yarn;, - tew.
caufe that is tender and capable o
giving way, The hops muftnet Bdr
prefled againft the polc, only:drgvag®
towards it; if the ftalks are  brittley.
as they are apt to be.in rich.grousidy.
they mutft be tied about. three. of ¢he.
clpck in the afternaen, or fremtwns:
to five;_ for, at that'time of the dayys’
' the ftems are toughzr than at> any.
other. Lol
. From this time the hops will’ mwx:
very faft, and will wind" th
round the reft of thc poles, fo: tbem
o there
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there needs ho mbre frodble. ot
ward ithe middié »’of“‘i&j}yril“‘th:g
will:be feven:ar:eight feethigh j ari
25 fome amiay sow ‘grow  arnifs, they
sanft -be. put wright with 4~ forked

tick. They will *éafily fake “theit
proper: form again, “and - after ‘thab
time: grow' to ‘the poles as well as™ab
frft. Toward the latter-end of May
thic hops: will ‘be got up ‘as high 24
the tops of thefe poles; and oneé
more’a labourer thould look to thofé
which donot grow kindly, laying the
woain fteny over the- fork of the pole!
He muft ‘take :a-ftep-ladder ‘for -this
purpofe ; ‘and 'this is the laft care
for afierwards sthey will do’ perfectly
wel of themfelves. The fime now
is come:fer! ' -focond horfé-hoeing ;
and 3s no more:trouble is:needful for
theiplant,’ there iis natural leifure’ to
do it. Hithe.ground had been broke
foones thelgrowth-of the hop in ftalk
would. have ‘been promoted by it, -
which is by no-means proper at that
feafon. : :We foe the.plants growing
b Kg T very
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very faft withoutany fuch affiftance,
and what we are to fear, is the car=
rying them up tdo high, becaufe’ the
produce in fruit will be the lefs for’
it. ‘Towards the end of May, the .
plants being got over the tops of the -
poles, have no more that induce-
ment to rife ; and therefore-what we
give in nourithment by horfé-hoeing,
goes , towards the forming. of - ghe.
fruit, the firft buds toward which
are now made, thpugh not yet vifi~,.
ble. . In the common manigament
of*a "hop-ground, the “beginning’ og '
June is the tinte when they pare tﬁeo
furface; to deftroy the weeds and raife i
the hi}ls':" they take it off aboug an, .
inch and a half deep in all the Iﬁaj%e{
between hill and hill, and throw olﬂ
up to the hills to raife them.. 'ﬂu‘
is 2 very imperfect, method -of "dref=,
- _fing the ground; the horfe-hoe,an=
fwering. the purpofe_ vaftly better 3
and the making the hills up is ftill
eafier, after the foil is thus broked ;.
and the . earth, which Has been
s T mouldered’

e
P 4

-
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mouldercd to pieces by that mﬁru.-
ment, gives much more ﬁrcngth to,
the plants than the hard ﬁ;rfacc Juﬂ:
pared away for that purpofc

CHAP. XLL -
of Cleaning the 'Gr‘owzd'f

I Hichever of thefe methodsi
, ~ the planter chufes, he thould
firlt clean the hills; pulling up all
v(eeds, and taking off .the ﬂmgglm
fhogts of the hops themfelves, whic
on]y exhauft- the root, and- are, ufe.
lefs. Aftcr this, the earth tura’d up. -
by the horfe-hoe fhould .be broke.
er onthe fupface with the back pf a,
€:a ndthenasmuchofxtasxsnpcd—
hould be thrown in upon the hills,
betwegn. ‘and all gbout the thoots uf
the hop plants. The hills- {hould.
he’ ;alfcd about four inches this time;; ;
“and’ the{l fhould fpread proportion-
a]ly at the bottom. Toward the ead;,
of June, they fhould be raifed once
K 4 again
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Such a8 begm to branth, neec[ hot
have the "top- takén:off; But it
- fhould be turned away from the polé;
after which the ftem will not en-
creafe in length, -but the tendency to
branehing will encreafe: in all the
others, which grow in length, and
have no branches, the top-of the’
plant muft be pinched off with the.
finger and ‘thumb; and after that
there will be no ‘more growth in
length, ‘but-all the force of naturé
will'be: féfit- to the branches, which’
will Begin to ‘form themfelves in 2
very féw days from this ftopping the"
ﬂwot m Iength -

C H A P, XLII.
@' fmmagmg the Luxuriant Gro'wt/}

IN’eommon fca(ons thus much is all
‘that’is requiredy but fometimes in "
wet'years, and very rich ) grounds, the
very brahches ]grow hﬁturxant 1’ )
length; -and the: p nt extending 1t—

fclf
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- felf in bignefs, will bear little fruit
if ahis he-not prevented. .>Thie fame
method anfwers the purpofe perfc&-
. When thefe. brasches :grow too’
lqng, their ends . muft:be pinched off:
the whole plant. will then be covered
with buds for ; frait. We fee this
effectof taking off the luxuriantfhoots
in gardenmg, in a thoufand inftances. .
Beans never bear fo well as when!
their heads are pinched or cut off}’
and it wﬂl be found ufeful in many
other. cafes. The hop-ground is &,
garden of 2. particular kind; but’ all
the garden rules hold. good in it
After the pinching off the tops of’
the. piants, the buds foon fwell, znd’
nature rxpens them. Thelaft horfe-!
hosing .is bf prodigious fervice i’
this refpect; and hops fo raifed Wilk*
exceed any that can be obtained by
the common methods : the inferigr
kinds, with this management, will be
equal to the beft when they are 1
urefuﬁy _xaifed; and the poo
gfounds wxll recelve moﬁ advantage«

it £ .
L .
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by 1t, ‘which .is..a.. very happy injs:
dent, , Where. thei planter ufes the’
horfe-hoemg methad , “he. fhould
watch his time in the drieft weather
for performing - it, becaufe the plow-
takes moft effet, and works eafieft
af thofe feafons; but when he is con-
tent with the old method of paring’
off by hand, the moft favourable:
time is juft after rain; becaufe the-
earth will not cut eafily by the fpade;
or keep together at any other feafons. :
There are many advantages ‘in the
horfe-hoemg method ; -but one of the;
greateft is keeping the plants in.
health. Half the mifchief that hap-.
pens in hop-grounds is owing to.the
want of a due fupply of nourifh~
ment. : |

~CHAP. XLIL

. Of Picking the Hops.
BY thismanagement,the plants will |
flower in the latter end of Julys

and by the fecond week in Auguft
Ké the
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tHe hops will forin ‘themielves like'
belly. ‘milthe “dommon ' w: Both-‘
thelé o atibﬁs & -natdre ‘will: be-a -
litekesd A Three weeks from® tflelr
beginniiig to ball § 18 i'equlred for ri--
pen@ng Qhéﬁr -and, if the weather
cold dnd rdmy, it will be fome-.
whit lenger. ‘Therefore from the:
end of Auguft to the middle Septem~
bér,'is ‘the natural feafon for ga--
thering of - hops. -The hop till ripe *
s very moift and deftitute of fmells
when' it begins o' ripen, it grows:
dty, paler coloured, and fragrant.:
This 1§ feen at a diftance; but a more’|
cértaify probf is obtained by examin<-
iy ‘the feeds. Thefe are at ﬁx‘ﬁ::
gteen; ‘and foft; but as they ripén:
they grow hdrder and brown : “thisisf
the perfe& maturity of the hop, "af.”
ter which. it foon loofes its fmgrance,
and falls to pieces if left upon the
plant. The time-of gatherifg the
hop, is when they grow pale and.
‘dfy, ‘when they fmiell fragrant,. ‘and
t“he feeds are _!uﬁ turned 'brow‘n‘ .
Bl G feem o They™

;‘ s -
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"They arethen perfe@, and. they muft
be pull'd.-immediately, for after this -
they will {poil guery moment. -The.
more hands there are in hop-groupds :
at the feafon, the better. The way:
is;to cut off the plants a yard above .
the ground, and then to clear them at.
the top, by cutting the ftalks with a
tharp hook upon a long-pole, where- -
“ever they are entangled one with ano--
ther. Thus every ‘pole will bg co-.
vered with its own plant, and free of
all the reft; and it may then be pull'd,-
up, and laid upon the ground for,
picking. The beft management is ta-
divide the hands into three or four par+,
cels; and to make them begin in fg.
many different parts of the ground.
Four hills thould be cut up firft.of-all.
in each of thefe places, and a floor be.
prepared in the fpot where they ftgod,
by levelling the ground, and beating :
and rolling it. . This fcrves as a place,
for the people to work upon ;_and the,
ficit haps they are to pick, (hould be
: th,ofe which grow upon the hills: that .
L ey were
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werd 'cut dowh’ “foF that purpfe ¢ aftr” ¥
this" the' grdbnd is ‘to be tléared by
degreeﬂ, in" the fame manrer ; carry-
ing the plants, with their polcs, to that
floor which is neareft the place. The
fafeft way is to cut them down as faft
as they can be picked, and no fafler,
for hops very eafily get damage while
they are upon the plant, after it is cut.
The beft way of taking up the polts
is by a lever and block ; thelever bc-
ing {plit at one end in the manner ofa”’
pair of tongs, and that part lined and ’
toothed with iron. The pole muft”
be 'rocked about by the hand firft}’
and then the block being laid 'over ir; q
the fplit end of the lever is to lay hold,™*
and it will be torn up eafily by bear-
ing the lever down over the log. it
The plants ate not to be: unwound
but carried, poles and, all to the next
floor of picking; and the hops muﬂ
be picked carefully and cleanly ; noné'
of:them broken, nor no ftalks left to”
them. The buyers of hops are very
moe, and cleanlinefs and care make up -
S a great

{i¥
v
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a great amc.le, in: their; val,ugﬂ ‘When
- the hopis full ripe, it lofes the heart.
in drjing; but when’ gathered a-little -

before that txme, it has moﬂ w:tue :

C H A P XLIV
Of Drymg the Hops.

S the fine colour and :ﬁ'agrzmcc’i
“of hops are their great recom-

me;datlon, there muft be- the ntmoft:

care taken. to dry them quick; for this:
is'the only. way to preferve both- thefe
charalters. © The quicker they are'

picked, the lefs damage they get upon -
the ftalk ; and after this they ate to

be carried direly to the kiln where
tbey ar¢ dried. The great manage-
ment is to proportion the feveral parts

of the work one to another; to cut~
down the plants as faft as they can be -

picked, and to pick them as faf} as
. they can be dried. Ifthey are picked

too faft for the drymg, they muft be -
fptcad thin upon a floor, where there:

is

R
#
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 iga. thurongh aic,: aid surned:now ande
then 1 ull: there s, croem: foi them -
upan. the kiln.. ~Accoimmon mualt kiln, |
with a hair-cloth for the-hops,: is thec
ufual method of drying, and fucceeds
very welly.  but therq is- a method
practifed in fome places of a kiln, with
atin floor, apd a kind-of moveable roof,
which anfwers much better; becaufe.
the. roof refleQing the heat, dries the
upper part-of the bops, while the im~.
mediate heat of the floor dries the.
other; and thus the work. is done:
withopt -turning the heps; which is:
neceflasy in the other method ; and»
which always does them. tore or ld(s 3
damage by breaking, and waftingthe.:
feeds. In Flanders they. dsy. hops:i
upon, a. kind of bed of rails, with,:
fmpall {paces between, under which is:
a{,meOth ﬁQOf: W.}I\h aifmaji ﬁfﬁ"PhBBu
in. the center. . Charcoal. is.the befk:s
fuel; but ia fome places they burn
wpod, and .the hops .get .a . peculiar
flavour by it. . The hops.may. lic. fin: 1
inches thick upon this kind .of kiln; .

and
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and they muft be moved a ligtle where
they dry floweft, that all may dry alike.
What feeds, and broken pieces of hops
fall through thefe rails, muft be fwept
together,s and putto the réft of the
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them: they afterwards grow fome™-
what tough again in cooling. =

CHAP. XLV.
Of Bagging the Hops. :
W HEN the hops are taken from.

the kiln, they muft be put in
an airg room to grow gradually cold,
and there to toughen : and thus they.
may be put.up into bags and preﬁ'}qd}
ever fo hard without' breaking.”
will'require three weeks,. or longer, tq,
give them "this preparation. IF tﬁng
cool too faft, there muft be a blan ket
fpread over them; -and the fame cajx,
tion thould be ufidax times af;c';'\z%a’x; .
to affift the toughening of them!if the._
weather i vc’ry'%ry.‘ %Vh’en; the}y‘,;.é&:
ready for packing up, ‘a ‘holé is openes
in the' floor of the room ‘which goes’
through ‘the cieling. The meafure’
df this fhould be tour foot by three,.
and a‘hoop is to be prepared that will
not go’through it, and that hasa grca;'
dea
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deal of ftrength.  The bag into which
the hops are to be Packed .is to be
faftened to this hoop at its top, turn-
. ing the. edge all. the way over the

hoop, and fowing it ftrongly down
with a packing needle: then the bag is
to be put through the hole, the hoop
keeping it from falling:into the lower
room. "A few hops are to be thrown
in and tied up in bundles at the corn-
ers; which will ferve afterwards to
handle and rmanage the bags; - and
vff hen this is done, . the reft are to be
thrown .in. by {mall parcels.at a.time..
A'perfan‘getsinto the bag to lay them
we’!l and not gnly lays them even, but
ttéads them down ;:all which violence
they will now verj well bear. Whed
thie bag is full the hoap jis faken away;
and itis fown Nip at: the top, leaving
ere allo ple: of ‘cuthions at the.
conners;;. and c?1‘\13 the hops are rcady
for the market
. ‘( -;\ ! . ‘-.' iy

Y

PR
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c HA P, XL’VI o
L of .Drg/‘ng th' Gﬁ'amd. HE
TH E ground requires mcﬂé

all winter : the roats lie deep

enough to .beivery. fafe from iojgrie
by froft .or accidents; and they will
be frengthening themdslves for the
moift feafon. It.is in the fpring drefl’
fing of the bop-gropnd, that the plnhteit
will begin ito: perceive ahé advant

of the horfe-hoging. hufbgadry ¢ Hor f:
this methad: be .followcd ‘theresgilic
be:no seed of manure 5 buclif hedrms:
masngcd the giound in'the comenon
way, and it hast& no farther.adsign-
tage shan the.paring away the Mm;
and making: op:the hillsi. eherd. wilhs

berncceflity of alarg of dvis!
nure.. . Ehos is to be “iniche
fame manner as the for. et |

ting the roots, only wiun a doubler

proportion of the dung ; which. mufb3

bé v}:y 0ld} and well rotted, or clfe:;
it
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it will deftroy the crop. This manure
thould be-mixed up-the'automn be-
fore, that it may lie to mellow toge-
ther : and inv fpting the farfac of the
hop-ground is to be turned up wi a'
common plow. - The old ftraw of
laftyear’s hops'fhould be - burnt upon‘
the ground-in feveral hedps, covered’
with a littlecof -the miould; and this
calcioed exrth gnd athes, togethcr with’
the manure befbre: dire&ed istomake’
up the hills for’ the! next feafon. The
beginving of Apriliis the beft time for”
this .work, for the hops fhoot late,
and - the- greateﬂ' benefit wilk be ob-
tained by dreffing the hills a very lxule_
before-thé.rifing of thé buds. )

-The- drefling -of the hills muft be
dtwe thebis o: Thee - earth of ‘the " hill'i ig
talhe drawn. off; that the roots bf the"
féustak planty. may be'feen Theé old ¢
on-original: roots will? at’ this timé®
loak: of! a freth and. glowing" ruddz
hneéii: thefe are to remam untouthed :
bat: the new roots, which' are white, -
areuin general to be cut away'; only if!

gL *any
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any of them run downwards, thof€ are’
to be left on.” The roots bemg thud
drefs'd, 'the fhoots are to be managed
much in the fame manner. All the:
old or original fhoots are to be left on ;
and if there be any new ones that rife
well, they are alfo to be left : but the
gcneraluy of the new fhoots are ill
placed, and are to be taken off. This
being the firft drefling of the hills, the
fhoots muft be taken oftafinger’sbreadth
from the old one 5 but in the follow-
ing years they may. bc cut away clofe

R D 4

CCHAP XLVIL® ¥
Oj Selecting the befp Plants.

IF any of the plants have the. ﬁrﬁ
fummer yielded a bad hop, whick’
is often the cafe, they (hould be marked,
at the time by thrufting a ftick down
by them; and in this fpring-drefli g
thofe plants fhould be taken entirely?
away, and fome of the new .fhoots
' from the other hills fet in their place.
When
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\Vh:n the roots and thoots are
;nmm 'd, the hills are to be made up
with the manure, and the earth taken
from thcm to be fprcad in thei inger-
vals.

“In the horfe- hocmg method all this
trouble of new manure may be fparcd
for the whole earth of the intervals
wd[ be enriched by the frequent turn-
ing, and will itfelf ferve as compoft
for the hills. In this method I thauld
advxfe, that, in the beginning of win-
ter, the lmddlc of the intervals through-
out the whole ground thould be plowed
up with the horfe-hoe; and thrownup .
high. In this way it (hould lie all the
winter, and the top of the ridge would
then be mellowed by fpring into a
much better manure than any that
could be procured from dung: for
dung always hurts the hop when not
fufficiently rotted ; and at beft is not
equal to fuch a natural manure, as the
proper foil, mellowed and enriched
by the dcws froﬁs, {fnows, and thaws,
o%a whole winter. .

- n
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In this cafe the hiffs thould bé takéfr s
down in April, and the roots antt thoots's
drefs'd exa@ly as in ‘the fore offig -
dire@iods; and” then thie tops of the
ridges hould be pared off with afpade
and finally wrought up to the hills.

In this manner . the fecond years
produce wilt greatly “excéed” the firft; °
and the third that of the fecond ; and
from thay time the plants” will conti- "
nue in ftrehgth and vigor niné of ten”
yéars, if the ground be ca"efully dx‘efé’d’
for them : but if ‘at any time né k&""
has occdfioned the plants to dcchné p2
the remedy miuft be applying manufte, *
fuck asdefcribed before: if the grounél "
has-been’ cultivated the common wa :
but if by the horfe-hocing hufbmd:‘.'y
there will need litle'more than d:g!?’d
plowing: if any mantre has been gi i
in the courfe of this method," i ﬂmuﬂ
be inthe winter, between' the th‘l“ﬂdJ
* and fourth feafon; and “again, 'in- "that
between' the eighth “and ninth : “and'”
at thefe' times a" very ‘fmall quantxty
vull be fufficient, when a hop-ground

that -

b4
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that is cultivated in the ufual way, ap-
pears decaying, the fame- roots will
immediately grow ftrong, and flourith,
if planted in a newpiecé of land ;~and
the horfe-hoeing hufbandry can give
‘them the fame advantage- while they
fland in their original ground.  In the
common . way of management; . the
roots extend themfelves - little farther.
than the fubftance of the hills, becaufe
the ground of the intervals is too hard
for their fibres to penetrate ; but in-
the horfe-hoeing method, the whele.
graund is kept in a flate of culture to
a confiderable depth; and the roots,
inftead of being confined to. the hills
for. their. nourifhment, fend . fibres
through the whole intervals. Every,
hqrfezhoging breaks off a multitude of
thele 3. and' from. every broken- part -
aride numbers - of -others. So that the
Plants.are from time to time furnithed,
not only with frefh nourithment from
the pew-broken, foil, but even with
new.mouths by which to receive it.

L CHAP.
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C H AP, XLVIIL
Of Watermg '3 Hapa-Graarzd

%ﬁ advatftage erf %hb horfe-
A hoking tethods,  is, thatit al-
Ways Keéps the eaith moift- about the
r‘bots of the haps-: for it is:eonfirnhed
sy ‘el ‘expericnce, thet frefh-broken
grovhd teceivtes whd detains thie ‘dews
vaitly mofethan fuch:as ties haed. In
dry feafbms {he 'planters ure obliged
to witter ‘the hopigrounds; -and 'the
extent of " his “plantations, ‘und preat

Quantity of ‘water requited for every
MiMl, renders thisoa work ST greet ek-
paate; There mever i suy seeelhy
for it in ‘2 hop- grovndinabagsd by she
Borfe-hoeing tsethod. ‘The fedlon,
when drought, -is ’thus prejadicial o
the hops, iis ‘bhe ™ of “¥he tithes of ‘the
wdtual Neeings; and this never ofes
' {upply’ polrdhinent s el Her i
fture : it fesdslthe thoct as welldedets

it to growing.- Therc are fummers{o
. . dry

ha
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dry fometimes, that two more . wa-
terings fhall be neceflary, ome when
the plants have obtained two thirds of
their “heighth, and .the other joft as
they are preparing for flower and fruit-
ing. Thefe alfo -are two natural : pe-
-tiods of the grounds being horfe-hoed ;
and thus in that excellent method, the
mrhole goes on regularly, andeven the
amoft unfavourable feafons: lofe th:u-
1!}1 eﬁ‘e& : :
+ 4 1

"CH A P XLIX
Qf tﬁg Buzldmg for a Hap-Groana’

I F., on any acccunt one would with
ithe. planter to add to the ufual ex-
spence of the ground, it would. be to
sraife 2 large and coarfé fhed, which
would ferve for. picking the bops in
fafety .at the feafon: and in winter
swould preferve the peles.. This might
ibe -open.on -one fide, and. therefore
~eonfifting only of two ends, a,back
und aroof, might be built coarfely, yet

L2 ‘ ftrongly,
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ftrongly, for a very moderate expence.
‘The poles coft a great ‘deal, and are
"eafily’ . damaged in ‘winter : whether
:they are laid along, or giled up end-
ways. They give a great deal of trouble
- when. they break ; and.there isa con-
; ftant.charge in new {upplying the de~
:caygd ones, This would be all avoided
:by keeping: them under cover ; and . g
- great deal.of the expence of the thed
would, in the courfe of time, bé faved
in this fingle article. The planters
very wettknow wehat damage the hops
t by thowers of rain, or by a fcorchs
ing fun, while they lic for picking : and
all this would be prevented by doingit
‘undér this flight cover: .nor would
there. ‘be - that - trouble- and " canfufign
« c(which always attends the picking:.{;qés
sin. high-winds. It lis . f2id,. that jp
;plantations whére the .bills- are 'fet at
_tweélve -or fourteen' feet: diftance; the
ipraduce i as. mugh from;an adre, » as
:when they- ftand. clofer 5 becanfe ;ih
-this cafe, the plants bear” fruit;;all the
:way down ; but at the diftance here
o ©o. direéted,
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dire&ed, the air has a free coutfe, and -
the fun full power; and more than
this cannot be neceffary. If the ac-
count given by Mr. Lifle, from the!
‘Winchefter hop-merchant, be exa&,
it may be a rule for placing the hills
fomewhat more diftant than here is
ordered ; but when he talks of dou~
ble, he certamly means in refpe&t to
thefe old plants when the hills were-
raifed. very clofe, and the ground, for
that reafon, fubje@ to frequent dif-
orders. It fhould feem, that as the
hop requires a ‘moift earth ‘about its.
foots, "this very diftant plantation, e¥-
pofing the furface too. much, would:
hurtthe crop in that refpect,” In‘al
things moderation is’ the rule of wif-
dom; and i in the prcfcnt inftance it
fhould appear, that fucha diftance bé-
tween the hills, as is now direéted,
will anfwer the purpofc of giving fred
paffage to the air and fun; which id
all that can be propofed on ‘that head;
when we confider fpaces of this ex=
tent, and yet will not expofe thelfuri

L 3 face
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face of the ground too much te the fur:,
- In the drying of hops, care fhould be:
tzken not to let them lie too long in-
the heat, for they will evapdrate for-
fome time after they are removed,from
the heat that is ftill left in them : and,
if this ba not allowed. for in the kiln,,
they wil be too dry. The fault of.
hig is, that they nmever will acquire
afterwards that foft damp and mellowr
eondition which is perceived by the
hand, in holding them ; and is one of
the great marks by which the buyers -
mdge. Thereisa certain fpirit-in the
bhop befide its bitternefs, which it
dommunicates to the beer ; and this is
loft in too much drying. When this
i§ gone, the hop has much lefs value's
and cuftom has taught them to judge
of this by the foftnefs and dampnefd
of it. . Probdbly it never decoives
them : bat however that be, the plan=
ter will- always find them depend a
great deal -upon this condition in the
hep. Another rule of judging, isby
*  thefeed ; therefore ‘the planter mtig '
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be - vesp ngpful not to lopfe. this oug |
of the hop in dryipg; nor to let themm
be gathered before they are of a dyg
dcgrce of matumy

C HA P. L.
of Ce[larage.

E fhall raife the beft hops,
. * and brew the beft liquor to
little purpo(e, unlefs we know how
to. preferve it in perfetion. This
depends upon the wethod of keep-
ing :" and cellarage is the firft article
of 3ll; for no care in the cafks or bot-
tles. will be of any fervice, if the place
‘where they are kept be faulty. :
.~ This article is very clofely con-
neétcpd with the preceding ; for cery
tein esllars wxll fpeil beers that. are
hrewed at gne time of the year, while
theypssferweand improve thofe whichr
were bregwed at another: thus, ip
general, cald and wet cellars will
fpml beer ly-ewed towagd wintes, be~
‘ L4 ' ca

e
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caufe they will check that fine and
flow fermentation whichrmellows the
drink in the cafk : ‘and in the fame
manner, dry and warm celtars ‘'will
-{poil beer that was brewed in fpring,
by fetting the fermentation too high.
Therefore he who would have
good malt-liquors, muft-confider eve-
ry thing in time; and if he be to
make a_ eellar, muft chufe a propér
afpe& and condition of the ground::
if, on the other hand, he-is fixed ih
that particular, he muft accomino-
.date his feafon to his cellar.”
*  We have faid there are two:fea-
fons particulady fuited to brewingi:
thefe are autumn and {pring; or, to
name the time more diftinétly, O&o-
ber and March.: Thefe are neardy
equal as to the advantage, and there~
‘fore one or other is to be chofen 'in
‘regard to the difference of the cel-
lar. As a cold damp cellar fpoils
beer in winter, and a warm dry one
has the fame ill effe@ in fammer;
" and as it is beer newly brewed that
o » - fuffers
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" fuffers from this condition of the cel~
larage,. if ithe brewer has a: cellar
upon .a damp clayey foil, let him brew
in March; and if on a dry gravel,
let him brew in Oc¢tober : this would
. be taking the advantage of the parti-
cularity, which would otherwife have
- been hurtful : for the cold cellar will
check the over fermentation of March
beer, and the gravel cellar will pro-
.mote the too languid fermentation of
O¢tober. - : ' N
.- ‘When a cellar is to be made, the
choice thould always fall upon:a
Joamy:foil, which is moderate as %o
. the two extremes of heat and cold ;
-and, 1in all cellars, the windows ahd
..door thould ‘be to the weft.! The air
.Jhas,a great effett upon malt-liquers
_in the cellar, as well as the condition
-of the ground; and there are parti-
.cular winds which foul the: drink.
Thefe thould be guarded againft, as
alfo all thofe changes in the air which
they occafion. There is no occafion
for light in a cellar; therefore there
: L need
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“ need be no windows ; a candle will

do all that is required in this place,.

- and the doors may be guarded from
. the admiffion of an improper air ;

though windows cannot.
‘A cellar {hould always have a

~doub}e door. There is a pecu-

lar temper in the air of a clofe cel-

lar. And this agrees with drink -

therefore we fhould be careful how

- vre alter it, by the admiffion ef that

from abroad, efpecially at improper
feafohs. Feor this purpofe it 18 we
direct the double door,. that there may
be no current er paflage for the com-—

- whon_atr immediately into' the cellar..

: When'the peribn goes in at the firt:
- deor," hd is. to thut that upon him-.

felf, before he-opens the wther; and:

-thits the cellar 18 defended.. ‘Some.
. have been fo cautious, as to havé three:
- doors 5 but two are fully ffficiert.

e aid

CHAP.
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CHAP LL
 Of Cafks and Bungs.

HE cellar being prepared, the
next care muft be of the vef-
fels: and concerning thefe we have

treated in general already ; that they
thould be of heart of oak, paint-

DS

~ ed on the outfide (for that keeps their

pores thut, and preferves them and
the drink) and as fmoeth as poffible

. within; that there may be no lodge-

ment for foulnefs in any crevices. . -
The bungs fhould be of wood;

_ for cork and clay. are both hurtful.

.. The beft wood is poplar, becaufe it

~is very cleanly, void of tafte or fcent’;
‘and has fo much foftnefs, as to yield

“a little upon preffure. They thould

be made on purpofe for the veflel to.

_ ‘which they are ufed ; and turned by

a good turner, to a perfc& {hape and
fmoothnefs. The beft length is three
mchcs and a half; and they fhould

L6 go

ra
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go about an inch, or fomewhat more,
into the c3tk. . The turner is to
pierce them firait’ through the cen-
ter, length-wife, iwith a {fmall hole >
and he muft turn a peg to fie thls
hole.

Thus is the bung complealed
‘and, by means-of the vent-hole; and
"its peg, there may at any time be-a

little: air given, without opeming
“the bung-hole: therefore, the bung
- fhould be driven in very faft, witlsa
-hammer, -after- the working ; andit
fhould have a piece of clean car-
tridge ge-paper firft wrapped round - tt,
~ that it may fit in the clofer. - = «*
When a new .catk is ufed,
- thould be feafoned twice with ﬁnall-
beer, as has beenr befere dird&ed,
before the fine ﬂ‘rong'drink«‘ is put
inte it3 and, in other eafes, ‘it muft
always ‘be prepared - by a -theroagh
cleaning, fcalding with- hot-mxcl:.
d fwcctenmg in the a:t b

e "ft‘tr?

CHAP.
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CHAP. LIL
’ Of Botthng. -

HIS article we have alfo- had
" occafion to name {lightly be-
- fore, {peaking of the oat ale; but
- although what has been faid of that
-particular, be applicable alfo to
-others, there are fome general rules
- to be obferved befide. In the firft
~place, the bottles muft be perfectly
elean, and thoroughly drained. They
~thould ftand in the racks draining
- two days; and it fhould be irr'a place
: where there is_a good, free air; be-
-‘caufe they will therebe fwcetencd as
wcH as drained. -

- The corks muﬁ be carcquy mck-
cd, and none but the very even and
- foft kind, which they call the velvet-
- corks, muft be ufed. There is no-
~ thing more difagreeable than a cork’s
- breaking in a bottle; which is the
common cafe, where mdxﬁ'crcnt ones

s are

s
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.are ufed ;: and-the difference in priee
is trifling, in comparifon. of the fa-
tisfation in ufing them. The ver
keeping of the beer alfo depends, in
.a great meafure, upon due care in
this article, for a coarfe cork does
not ftop like a _foft and fine one;
and, when. they are very full ‘of
holes, air gets through. We expe&t
the corks to ftop clofe; and we mauft
chufe the fineft for that purpofe.
The evening before the beer is to be
~ bottled, .boil a quantity of water,
-enough to fill a wafh-tub, or fome

fuch veflel; pour it into the tub, .

and, when it has ftood ten minutes,
cput in the corks, lay a board and a. .
-weight over them, to keep them
~down; and thus let them be till
morning, then fpread them to dxy,
before they are ufed. This foaking
. will make them a little pliable, and
. they will go in eafier, and fit better
to the bottles.

. Three perfons thould be cmpleyed
. botthng of beer; one ta draw it
: from.



~of BREWING. Z3r1

-from the cafk ; another to cork the
bottles; and a third to take them
from the corker, and fet them up.
The cellar fhould be fhut up the
whole time ; and the work done by
- eandle-light. The bufinefs is to get
it quietly into the bottles; and any
change in the air will bring en a
new fermentation. 'Tis therefore’
- the cellar is to be kept fhut up : and
as motion will take the fame effe&,
- in bringing ep a working in the li-
. -quor,, all poﬁible care is to be taken
to prevent it. ‘'The quicker and the
quicter this bufinefs is performed,
- the - better -it fucceeds; -and three
pair of hands affifting in both thefe
- purpofes, . the beer may thus be
drawn feadily, by a perfon who
does nothing elfe; the bettles may
--be given, evenly and ftoeothly, from
- ‘him to the corker. The corks being
- well chofen, and prepared by this
foaking, will go in eafily and freely ;
and, if the quantity be large, fo-
- that they muft be carried to fome
diftance,,

Fa
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diftance, ' a fourth perfon may be
employed, to hand- them to their
place. - Thus they need be fcarce-a
minute in any one perfon’s hand to
_heat ; nor be thook in moving, when
there are perfons enough to receive
them. Some prefer laying the bot-
tles on one fide; and others tuen
them bottom upwards: but what
we want, is to have the drink clear;
. and, if there be any little fettlement;
it is beft at the bottom. Therefore
the bottles thould always ﬁand up-

nght. *

C H A P LI,
- Of Remedm Jor. Faults in .Malf-

nguor.r. :
\HE common brewers ufe ma-

ny mgredzcnts, befide thofe

we have named, in making of their
beers: and when they grow foul,
or become ftale, or otherways faulty,
they have a long lift of remedies. to
recover
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retover them. - Thofe who will fol-
low the directions here given, will
_ need no other expedients than malt;
hops, and water, to make the moft
excellent of malt-drinks; nor will
they be apt to fail or become faulty :
however, though we utterly difcom-
mend the ufe of jalap, ginger; treas
cle, and the like, in brewing ;. yet,
as by fome accident or over-fighs
the beft brewer may fometimes have
his beer turn bad, we fhall not omit
the methods of prevention, when
the danger is forefeen; or the res
medies that may be innocently and
fafely ufed, when it has happened.

As it is better to prevent the mif-
chief than to fuffer it, and then try
an uncertain remedy, we fhall firft
give- the way of preparing what is
called the féeding-pafte: this is 2
eovmpofition, the ingredients of whtich
‘are all innocent, and all tend to
the fame purpofe; therefore: it_is
A  We
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. We know; the brewers mean by
food, fomething that is to remgin ag
the bottom of the cafk, and. wpon
which the drink lies and: mellows;
Often the.fineft part of its natugal
fediment anfwers this purpofe ; . but
when that is deficient, or mere is
required than will naturally refult
from- its effect, the feeding-pafte. is
very proper. It is thus made. - : .
. Diflolve two ounces of the finef
ifinglafs in as muych good firong-
beer as will thoroughly melt it ; themx
add to this a pound and half of goed
lomp-fugar. Let them Rand till the
fugar al_ﬁ) is melted. -Powder very
fine three pounds of clean foft chalk,
and one pound of white eyfter-fheilsy
fuch as are {0ld at the druggifts s add
to this, of the floyr of malt, fifted
fine, one pound and a quarter, asd
pewder of hops two oupees: griad
thefe well together; then put in the
fyrup of ifinglafs, and beat up the
whole, in a marble mortar, to-a good
patte ; fpread this upon a piece of

: paper,
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paper; on the back of a large fieve,
and lay it in the air to dry. When
it is hard and dry, put it up for ufe.
Two pounds of this is the proper
quantity to be put into a hogthead of
drink ; and it muft be ufed in a like
proportion for any lefler or greater
quantity. If any f{mall over-fight
has happened in the brewing ;s or if
the feafon of the year has been un-
favourable, or-there be any other
caufe to fear the drink may grow
four, or come to other harm; this,
being put in at the faftening down
the bung, will prevent the mifchief.
The beer will be fine, clear, foft
and well-tafted ; and will keep with-
out danger.
. If from any omiffion of this af-
fiftance, when it was neceffary, or
from any other caufe, 2 cafk of beer
grows uncxpeedly foul and thick,
and taftes, as it always will in that
¢afe, dead and muddy; -the proper
temedy is by a fyrup of the hop,
made with ifinglafs. The way to
: prepare

%)
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Krcparc ‘it is this: and for”
ogfhead, the following qu:mtlty
Rub to pieces 2 pound of fine, frefh
hops ; put them into a ftone jar, and
pour upon them as much boiling
water as will cover them, without
prefling them down : ftop up the jar,
and fet it in a large pan of boilin,
water : pour away this as often as 1 %
cools, and put frefh boiling water in
its place : in this manner keep the
hops ftewing, in the clofe jar, twelve
hours: then let them ftand twelve
hours longer in the cold. After this
ftrain the liquor, without pfe{ﬁng
the hops : diffolve in this two ounces
and a half of beaten ifinglafs ; and
then, to every pint of the quuor,,
gzt a pound and half of lump-fugar;
il this once up, to melt the fug ar,
and ftrain it through a flannel
When this is ready, clean and fwcc-,
ten a freth catk. Burn'two or three
brimftone-matches in it; then put
* in this fyrup :" draw off the beer, Out
of the hogthead it was in,. carefuﬂy
inta
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into this; and leave all the feftle-
ment behind.  Bung it up, but leave
the vent hole open a little, for three
or four days; then ftop it up entire-
ly, and let it ftand three weeks; af-

ter which it will be perfectly fine. -

* One farther accident there is at-
tending beer, which it is eafy to
prevent, but very difficult to cure;
and which is fo general, that it re~
quires great care to obyiate : this is,
the getting that ill tafte and quality
-which the brewers call the Fox.
This is a roapynefs of the beer, with
anill tafte, and difagrecable fmell.
It will never be found in beers brew-

_ed with the care we have. directed:
for cleanlinefs has been one of the
great points recommended here ; and
the want of that is ufually the caufe

" of this mifchief. Some of the wort
of a_former brewing, is too often

left in the crevices of the veflels ;
which no fcalding will then get out,

They muft be cleaned at firft, or it

can :never be well done atall., A

very
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- very {mall quantity. of this-foulnefs
‘will do the mifChief; for.it inevita-
bly grows fowr in -the -cracks;- and,
when the new wort comes into thofe
veflels, this brings ona falfe fermen-
tation, which prevents and interrupts
the due operation of the other; and
‘the beer, in the end, gets an- 111 tafte
and fmell from this matter and. igs
foulnefs, from the want of a -due
fermentation. Perfe& cleanlinefs will
always prevent this ; but the remedy
is difficult : - thefollowing is the only
‘one I have found fucceed. -

‘Grate half a pound of fea-bxfcuxt
fine, mix with ita quarter of a pound
of very white woed - athes,” and a

‘pound of flaked-lime ; mix this with
a little of the beer, and put it to
‘the reft: then let it ftand a fort-
night. This quantity is fufficient
for a hogthead; and I have feen it
often fucceed.

After this time of ﬁandmg, if
‘upon a little of the beer being drawn
-out, the tafte is ftill pereeived, make

a
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a new mixture of the fame ingredi-
~ents, with the addition of a fmall
quantity of the feed of hop, and it
{carce ever fiils.

For this purpofe, fome of the feed
of hops that falls out in the drying,
mutft be carefully faved in time : then
burn fome clean wood purpofely to
" very white athes, and mix three
ounces of thefe with nine ounces of
lime, that has lain in the air till-
quite reduced to powder. Bruife an
ounce and half of the hop feed in a
marble mortar ; and mix with thefe :
then add the fame quantity of bif- .
‘cuit, and ufe this as the former. Let
it ftand a2 month, and it W111 proba~
bly be quite cured..

F I N1 S

.
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