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PREFACE.

ALT liguors, though of greas
“antiquity, were never known in

any confiderable degree of gerfe&ion
» but in England, and this perhaps in a
> great meafure awing to our having the
< %e& materials, and ufing them properly,
in-the preparing of our Malt and Hops,
with Coke, Culm, or Cannel coal, nei-
ther.of which are the produce of any

T other country, and if imported from
hence,. efteemed too dear for the purpofe.

A3 In
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In thefouthern parts of Europe, malt
Yiquors are very rarely attended to; and
in the northern, where much ufed, the
malt and hops are cured with ftraw,
furze, or other fuch dry vegetables as
emit a difagreeable fmoke, and when
fteeped in the mafh-tun, give the liquor
a tincture extremely difguftful to an Eng-
lith palate; and I fancy there is, befides,

" fome very eminent defe& in their mode
~of brewing, and management gfteg be~
ing brewed : for.although I am a firan-
ger to their methods, I am net (o to the
“tafte of their beer in various parts of the -
north, and frem that tafte conclude of
‘their method, and conceive them much
fach kind of brewers, as Xenophon, in
his return from Perfia with the remains
of the ten thoufand Greeks found in Ar=
menia : his account of their corn-wines
ds, * That it was in cifterns in their cel-
dars, and their manner of drinking it wag -
by fuion through reeds, perhaps only
an extra@ from the corn, fimply, with~
-out any farther manufalure; as, like
our oat-ale, to be fpeedily drank ;. or, as.
has been ufual, until of late years, in
: - Scotland,



The PREFACE. i

Scotland, to apfiwer the pyrpofe of a
few days.” ‘

Ju England, fo far.as Cazfzgr was a
judge of this matter, fomething more
mult have been done to their corn, drank
by the Britons in that eagly age;’ for he
fays, Wwe had plenty’ of vines for grapes,
but oply ufed them for oyr arpors ; ‘and
that their corn-wine was in his opinion
muych preferable to that made from the
grape, as it refpeCted the human conl}is
tution: from whence one would be gpt
to conclude, beer was then made to fome
degree of excellence. ‘Fhat it was in -
great yogue as early as the conqueft, we
are well informed, and the gengral drink
of the higher rank of the people, and
'would be fo ftill, did not certain circums+
ftances intercept that courfe, by the va-
rying our order of food, from that which
was ﬁm’plc and plain, to mixt difhes,
and bigh fauces, which require liquors
gore Jight ?d fharp to properly digeft :

e Ve

ence an affeion for thin: wings, or
Wwine and water, Claret, Old Hock, Rhe-
nifh, &c. have aflumed the place of
begr in moft genteel families ; ang in the
o M RO gEERE Ae ¥ eyder
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cyder countics, that liquor is moft e-
fteemed. '

" THa1s has induced me to confider what
kind of fine light liquor may be made
from corn of any fpecies, that may be
at once pleafant to the palate, anfwer
the purpote of nearly as good a diluter as
wine, and better adapted to an Englith
conftitution, without any dread of thé
goutor fuch like confequences, the
ufual ‘effe@ of thin wines. AndI think
this really pra&icable, from a particular
circumftance that has occurred to my
obfervation. 1 was once on an ele&ion,
at a certain borough in Wiltfhire, and,
in the courfe of "our canvafs, drank
- fometimes to the amount of two quarts
of beer in the forenoon, not only with=
out fenfible prejudice, but that it rather
mended my health, and gave me britk
{pirits. As I had not been ufed to drink-
ing, efpecially in the morning, I ad-
mired at this,. and found, on the mofk
- ftri& fcrutiny, that nothing was ufed in
this liquor but malt and hops, and that
its happy vinos flavor was merely the
refult of good ingredients; well cu‘rﬁe"d,
‘ - afine



a fine. chalk water, and not being too
much boiled : I readily concluded, that
fomething might be done to give a di<
ftinguifhed reputation :to malt liquors,
and. operate as a counterbalance to the
too free ufe of wine as a diluter;; and k
think I am enough matfter of the fubject
to make it fo. But, as it is neceflary,
that all the various kind of malt liquors
made in this kingdom, be fo delineated,
that different palates may have -their

choice; and as the London brewer
fupply at leaft one eighth of the people
with the favorite brown drink called
Porter, it feems to claim a right to the
firft fetion of this Work, - next after
confidering the ingredients, from which
that, and all other malt liquors are de-
duced, - though .on a different mode of
preparation, and then the Brown Ales .
of the north in due order: after this,
I fhall enter on the finer beers of the
Afouth and weft, and endeavour an in-
veftigation of their refpetive qualities,
aiming to fet the whole in fo clear and
intelligent a light, that if the reader
hags.the leaft idea of the common order
of ‘brewing, and proper utenfils pre-
pared
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- pared for the purpofe, he will be lefe
entirely at. his .own ele@ion, to hawe
light.or fyli,: irong or fipall, brown ox
pale. bees; or the varius mediyms,
wherewith to be merry or healthy, as
may. befd fuit his pleafure oc intereft.

<
) 1
~THE
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" INTRODUGTION.

“JHE re&itude of all kind of com-
: pofitions, effentially depends on
a thorough experimental acquaintance
with the virtues and qualities of the in-
gredients, of which fuch compofition is
to be formed. In Medicine, the Doc-
tors prefcription avails the patient little,
if he that makes up the.dofe is un-
dkilled in drug or Batany. The Cook
‘will not fucceed better in his ragouts,
82c. who labours from receipt, without
a perfet maftery in the requifite mate-
rials’: this is {fo ebvious to common fenfe, .
that a writer would be inexcufable, that
prefumed to dire& the Art of Brewing
Malt Liquors toany degree of perfeion,
without firft inftru&ing the reader, in-
‘afmuch as the refult of long pracice
can, how to make choice of proper in-
gredients. :
" The feveral kinds of Grain for Malt.
Malts are made, or, if you pleafe, ma-

nufaGured from.various kinds of - grain
: B , ~ and
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and pulfe, as wheat, white rye, barley
of various {pecies, oats, beans, -peale,
&c. and at certain times, and on parti-
cular occafions, have been ufed in part,.

or in'the whole, in the Brewery. .
Wheat has the moft {pirit and body,
and was formerly' the only. grain-éfteem-~ -
ed worth malting, and may. probably'be
{o ftill, if other reafons did not interfere
~ than 'what relate to'its qualities, as the
beft Bronfwic Mum is made fromithis

grain. . o
Oats, efpecially, thofe called the Shore .
Small, are .much -inferior :in quality to
‘wheat:and barley; but when well .cho-
- fen-and properly .malted, make:aamuch
finer beverige, for-our meals, thaneither
of the above. . a
. ‘Peafe and - Beans:are genkrally ufed as
rorre&lives, and : toigive:a{moothnefs to
diquors, as will be ‘mentioned ‘in .due.

place.. :
:Barky is the .grain moft .:;generally
andlted for the Brewery ; -and-as is fup-
spofed for this Teafon, that:comparing:its
owers and price with thofe.of 'wheat,
it beft -an{wers.a general purpofe, tho’
the Diftillers feem to be of.a different o~
. pinion. However, .as the Brewers.and
s . - gentry
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gentry-in all parts of the kingdom con-
cur.ip -Jgiving he preference to barley
malt, jtis o -th,.kin.d that ought to be
prefersed, and of ghe foil for raifing it,
that I am now o fpeak. -

Qf the proper Sails for BA\R,L'mﬂ

Barley, bging a much weaker grain
than wheat, or more defective in power
g9 force its.way through ftrong clays,
is_moft fown upon lighter ground ; or,
to provemt its catching the gincture of
she .common manure of -horferdung, is
fown on the fame ground. after a crop of
wheat, awhich has previoufly drawn off
that fatid tinCure, and prepared the .
earth kindly. to receive it; it is otherwife
foyvn on.marled lands, on fandy loams;
on dtany or.gravelly foils, mixed with a
light-black earth, on faponaceous chalks,
or on freth lands at firft breaking up;
the feed is ufually chofe frgm poor lands,
shin of body, to improve and plump
wp on richer foil ; this producesa grain
thin .of Hkin, but replete of flour, and
-~ is the kind -moft properly calculated foe
malting, and to.give fpirit and flavor to
the liquor extracted ; its appearance muft
be bright and clear, its form fhort and
coT B 2 plump,
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plump, and on feeling it be found hard
and found; in the heap well fcreened,
free from chaff and darnel, or any other
wild feeds; and after all, its real value
known by its weight, which is readily
computed by a fmall meafure of different
famples, always taking care, that fuch
famples be perfetly hard and dry.

Fa&ors in this experiment ufe a cubi-
ctal inch meafure, and thence compute
the weight of a buthel; but as every
one may not be fo provided, or under-
ftand proportional arithmetic, it is more
fimple, and anfwers much the like pur-
pofe, if different famples are to be had to
felect the moft weighty, fuppofing it to
have all other right apparent qualities,
which may be once more tried, by
breaking the grain with your teeth, and
feeing that the flour within be white and
clear of fpecks, for Corn injured by
weather, or other accidents, may look to-
lerably, and weigh well, yet very unfig
to malt for manufacturing of fine well
tafted beer; and having provided the .
brewer; the gentlemen, &c. with proper
grain, the next confideration is, that it
be well malted.

MaLT
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- MaALT from BARLEY. '
~ It is not one in ten thoufand who
brews, that can.be fuppofed to malt
their own corn, nor one in a, thoufand
that purchafe corn to malt, fo that, ge-
nerally  {peaking, their confidence muft
chiefty be placed in the fkill and integri-
ty of the maltfter, both as to weight and
quality ; as corn in the malting improves
in meafure, and ought to make a fuita-,
ble allowance; as to the quality, various
confiderations take place, what fuel it
is dried with; what the complexion of
the malt you intend to ufe, and what
kind of malt the fabricator is moft ac-
cuftomed to make, for its moft proba-
ble he will only perform in one kind to
perfection, be his fkill and integrity
what it may; and the plain way to know
_wherein his perfeGion confifts, is to tafte
the feveral beers at different places, from
his malt, I fay at different places, be-
caufe fome may unikilfully mifufe the
beft malt, and injure the credit of the
maker; but if any one fkilful brewer
makes fine beer from it, it may be con-
cluded in the maltfter’s favor, and that it
is in your power with his malt to make
) ‘ B3 fine
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fine liquor, tho’ it is -better ftill if you
find many in thé fame road. Thefe are
the plaineft rhiles that cafi' bé given un-
der thi¢'head, and if yot' grind’the maltf
yourfelf,- do not let your mill be fet too’
fine, that which cuts the grain in linlf is
fufficient, and beft that it be quite cook
Before'you ufé its and here to avoid repe-
tition; as F fhall agdin be obliged, undes
thé fevéral heads of Brewery in different
Parts of the kingdom, to define the va-
fiotrs kinds of malt in ufe, and the ef-
fecs they produce, for the prefent quie
the fubje&, and confider the next article
In due order. ‘ , |
: H O P S
- Hops féem to be the natural growth
éf this ¢ountry, as they appedr wild inl
the hedges all over the kingdom, and
when in the bud are, by the country -
peoplé, eat in the natare of afparagus ;
they "até fomewhat bitter, bat have not
af unpleafint tafte; from whence I con<
clude the foil fuited to the fubject; but
by conftantly rifing from the fame root;
and without cultivation, theit powers
neceflarily weaken, and require a fkil+
ful hand to nurfé therh into full fpirit
and vigor, . The
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The mpft noted, conptics for the culs
tivation of; this prodp@;are Keat, Surry,
aind Worcefterfhire, on the fides of
- Majdftone, Fasgham. apd, Worcefler.
‘The great: marts for. them are, Stour-
bridge Fajr in Cambyidgefhire, Wey-
hill Fair in Wiltfhize, apd: the Burrough,
of Southwask :: Thete age, no doubty
good and bad in every. county, but the,
moft efteemed are from Kagnham, the
next from Maidftone, 3pd. the laft from
- Worcefter. ‘ .
~ The cultivation of Hops is a very
g:ccario,qs wedertaking, a8 they rife and
fall often from ten guingas, or upwards, -
to two and a half the hundsed weight;
and the medium of fix pounds but a r¢a-
fonable profit. SR
. Thofe who chufe fing pale beer, mufy
wle a fine Hop in its full flavor and pera
fodtion, and o in proportion to the com-
plexion they propofe for their beer ; nog
that a fine Hop will harm brown beery
but make it better; but a brown Hop,
ill cured, will utterly fpoil pal_c - beer,
both in flavor and celour ; on the other
fids, an ordinary Hop may be ufed in
brown beer, without the {ame apparens
injury to the liquor, as the flropg firg
. B 4 tafte -
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tafte of the brown malt, will probably
overcome the mdehcacy of an ordinary
Hop. -
The Hop, after great care and ex-
pence in the cultivation, is fubject to be
deftroyed by the blight, and very much
injured by bad weather, and at laft of-

ten fpoilt in the curing; when any thing’

of this kind happens, efpecially in Wor-
cefiershire, they are fumigated with ful-
phur to recover their colour ; in this cafe
great caution is requifite in the purcha-

fer, not that fulphur will much injure
fine beer, rather- perhaps the -contrary, -
fo there be not too much of it, but the

Hop will not have the due efte& that
might otherwife be expe@ed from it.

Moft perfons who raife Hops have kilns-

‘of their own, and thofe who grow but
fmall quantities borrow the ufe from
their- neighbours, fo that any animad-
verfions on that head would be 1dle, as
the formation and ufe of them is per-

fe@ly known ; ‘but it may be remark-.

ed, that qulck curing, and -careful re-
moving, contribute to the preferving
them in their full {pirit and flavor ; be-
_ caufe it will fave the feeds that reft im-
mixt among their leaves, and* which,

A

if



[ xvii ].

i I may fo fpeak, are the foul of the
Pplant. o ,
After what has been faid, I prefume
neither the public, or private brewer,
can be at any lofs in what manner to fe=
le& the commodity he propofes to ufe.
The new Hop of like ‘quality will al-
ways be preferred to’ the old, and bear
a price accordingly ; but the old, that
is to fay, of the laft year, if in every
other refpe& fine, is not to be defpifed ;
for Whicﬁ teafon it may not be bad ad -
vice to thofe who ufe any confiderable
quantity, that when the price is very
low, to purchafe as many new Hops as
may in part furnith them for the ufe of
the fucceeding year, as it feldom hap-
pens, that the rife is not confiderable,
whether a lucky feafon prefents or not,
owing to the management of thofe who
make it their bufinefs to jobb the mar-
ket, againft whofe influence there is no
contending. - And tho’ it may be almoft
as impoffible -to dire& the purchafe of
this commodity by precept, as to make
a good Cook by a receipt; yet, if his
fenfes -are perfe@, can feel that the
hop be fomewhat moift in the hand,
fee that it be full leaved, and within

Bjs . the
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the leaves replete of feed and well
colored, and fmell that the flavor bé rich
and pleafant, he cannot bé importantly
miftaken.
' LT1QVUOR,

This is a term ufed in Brewhonfes
for fimple water; and as I would not
willingly afffont thofe wife gentlemen
by calling it out of its nanre, thereader,
1 dare fay, wnll excufe me in calling it
liguor, tho™ ‘perhaps not converted until
it gets into the Brewhoufe.

It is requifite to the’ extra.&mg of fpx-
rit from malt, that liqguor be as foft as
‘poflible ; that is to fay, to 8raw the
“more fpirit and fubftance out of malt ;
but as in all extra@s, ocur mode of rea-
foning will be the fame, and while it is
agreed, that the fofter liquor extrads
moft, it is far from being agreed, that.it
does not extra& too much, for fo it has
appeared to me in various inftances in
tea, rhubarb, &c. as well as-in-mals and
hops.

I am {peaking now of making 2 fine
eommodity, in which a due medium
ought to be preferved, and muft from
jong experience, and as it appears to me

from common fenfe too, affume fo much
of
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of -the dogmag, as to aver, ‘that if water
be bright, and with a fma]l addition of
foap, will wafh linen as well as fofter
‘water, fuch liquor is better adapted to
the making of fine beer than {ofter wa-
ter At the fame time s is cerfainly
true, that thefe places that lye on the
margin of chalk hills, ranged athwart
this ifland, have much finer heer, with
lefs cate, than any other part of the
kingdam; but this is pot the kind of
foft water in queftion, it is aot the wa-
of Thames, Severn, or Hymbher, aor of
any river in the kingdom, whefe {oft
quality refults from dist and naftinefs,
nor can-fine beer be made from them ;
the’ fomething of the kind may, when
purged so a certain degree of fharpnefs,
hmnrxcyer like what {prings in a chalk
well. |

-On.the other fide, thete ate watgrs in
warions . pagts.of the kingdom fo mine-
ral tin&ured, as not capable of Jeing a-
dapted fo.the Brawery. :

“The next .preferable - waters to the
chalk, .ace thofe which fpring from the
rosk @r grayel; cither. of shefe may
fomestimes proye too fharp, more efpe-
cially fgr“ﬁommq% :lztews, whe sb&fi

. no
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not to leave in the grains any fubftance
for the hogs; but in this cafe the reme- -
dy is very eafy and natural ; for if fuch
water be drawn into cifterns or tubs,
two or three days always makes the ne-
ceflary difference, and if well or ciftern
be lined with chalk-ftone, this fuper
tharpnefs inftantly difappears; and fo it - .
will in boiling, for then the fpirit of
the dirt evaporates, and the meer earthy
parts remain at the bottom a kind of ca-
put mortuum. : R -
It is hence plain that- river water,
however it may anfwer the purpofe of
the common brewer, is not well adapt-~
ed to that kind of brewery, calculated
to the ufe of genteel tables, nor will
ever make fuch fine beers as are manu-
fatured from the chalk {prings; but
as this argument will be better under-
ftood, in the courfe of the future fec-
tions,- and all that can be farther faid
as to the choice of water, let it in ge<
neral be as free from harfhnefs as poffi-
ble, but at the fame time perfeétly
bright, as the feparating it from dirt and
naftinefs will permit; and be aflured,
. that it is abfolutely impra&icable to
make beer ftand the glafs, that is brcw&
: ¢
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ed from a muddy ftream ; time, fermena
tation, and finings ‘may throw the foul-
. nefs in fome meafure down, and it may,
like the beft London Porter,look tolera=-
bly clear at the bottom of a well fcow-
ered pewter pot, or clean filver tankard ;
but bring this fame liquor in a glafs te
the candle, and then the deceptio wifus
becomes too apparent ; the feeming fine-
nefs is nothing more than a glare thro’ the
liquor’from the burnifh of the refpective
metals..- R

The next thing to be confidered in
due order is the form, fittingup and fur«
niture of a Bréwhoufe, that may at-once
anfwer convenience and utility.

" 9% BREWHOUSE.

The ingenious reader is here to take
notice, that in differtations of this kind, ™
it is not neceflary to give more than one
- form and difpofition, from which any
proportional, greater or lefs; may by the
common rules of arithmetic be readily
deduced ; and in the next place, to con=
fider that fituation will ever vary the
given plan; as we cannot conftru& a

‘building in what form we. like, or fpzii ,
' ' ci
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cial rules dire& 5 in fuch places, as we
have not groynd at command, and this
will: Bikewife ip fome meafure vary the
interanl difpofition in the placing of the
refpeive veffels, and fome of the cony
veniences be meceflarily wanted, and
dome not in gl plices equally requifite.
‘The beft form of 3. building for this
purpele, where gronad is at command;
is an obleng {quare, and in the propars
tion of. fxty to ninety feet, or the
breadth two thirds of the length, which
will, whether -the jpropontiens -ingreafe
or decreafe, anfwer every beneficial pure
ofs, - for the difpofition of the requifite
urniture within.  Antecedent to. the
building, it is firft neceflary to confider
from what diftange you are to btain the
water you defire for brewing, in what
‘manner it is moft conveniently, and at
- deaft-expence to be conveyed to, and in
what ‘manner to be received at the brew-
thoufe, to be ready and fine for ufe; as
‘this not at-firft regarded, may in.the fu-~
ture oceafion -much inconvenience and
expence; and -perhaps after the charge
of building make the whole ufelefs. Ja
London, or where-water is laid in to ali
parts in plenty, this is ot -a maten;l
S confi-
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~ confideration, other than having a pro-
per receiver for it to fine;; and or - the
- Iiquor called Porter, that is not efteemed
abfolutely requifite, as fuch is not in<
tended to be fine beer ; but in the coun-
try it is-quite otherwife, whether very
fine beer be intended or not. -
" The judgment to be made-of this de-
ifds on the diftance of the water, and
ow far it ‘may be afforded 1o lay pipes
Yor 'its conveyiance to the Brewhoufes
Yor as to the'raifingit:to a proper level, by
wind, fire, or horfe engine, it quite in~
fignificant, as the expence for particular
tife is ‘now ‘{o Tow - as not to menit re-
‘gard, and ‘may ferve various other pur-
Ppofes in‘the ‘houfe, Jaundry er.garden.
" The water being eorifidered, the fcite
of the Brewhoufe muft be as near-as-pof-
4ible north and fouth, -at the fouth .end
"a'dead wall, againft which en the infide
‘to ‘place one or more coppers; on the
‘outfide and above the level of the cop-
‘persis to-be conftru&ed a brick. ciftern,
well cemented and - ftuccoed or plaiftered
‘within, to receive the water from the
‘engine, -with leaden pipes through the
‘walls to the coppers, and 'with brafs
‘cocks as -of courfe ;-in this ciftern the
: water



[ xxiv }

water muft ftand fome time to fine for
ufe ; no certain time can be given, as
it muft depend on the nature of the wa-
ter, the order of the weather, and com-
mon obfervation, when proper for the
purpofe, only that it may be as fine as pof~
fible, and as little time in the ciftern as
may for that end be found neceflary.
This. ciftern, where much water is to
be ufed, may be of thirty feet by ten
in length and breadth, and the depth e-
qual to the breadth, and in that propor-
tion for larger or fmaller Brewhoufes;
from whence may be readily computed
the quantity of water required to any
apportioned building for the defign in
queftion, this being calculated to that
of ninety to fixty feet with proportional
veflels. - S
. The placing of the copper determines
all the reft, as it muft be fomething a-
bove the common level of the math, tun,
and cooler, in order to the readier con-
veyance of the liquor to the math, and
of the wort to the cooler. v
In great Brewhoufes the medium
height is twelve feet from the ground,
-and is well apportioned to the largenefs
of their veflels; and as the math-tun -
: : muft
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muft ftand above the receiver; and as®
the upper cooler muft have anéther un-
* derit, and that -above the veflels that
are prepared to receive the wort. -
- The'building, as to the length and
‘breadth, or as a proportion thereto, is-
previoufly given, but the height remains,
and muft remain indeterminate, only -
noting, ' that as the malt fhould be:
ground above the math:tunj and -above:
all, as much light and air as poffible ;-
any ingenious man conftru&ing fuch a
building, may form-a very near judgment:
what height may be proper ; the break:
‘of the fide walls up to the roofing,
whether by lattice work, or clap boards
- éaving over each other, muft be above-
the- malt mill, fromfix to twelve feet,
according to the other dimenfions of the’
building ; and as to'the apertures below,
by fingle or deuble doors on the north,
- eaft, or -weft fides, fuch fimply depend:
on what'is to pafs through tgem -moft
conveniently, and of that, the defigner:
only can ‘make .a proper judgment, be-
caufe he: can only know  what opening
~may be wanted. - - ‘
4 Th¢ Brewhoufe prepared, and all the
requifitgoingredients furnithed, our next
B : con=

K2
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qanfideratiow is to enfer inta the: praqu .
. aof brewing. the vagious, kind: of mglh
liquors in, their, utmoft purity. apd per-,
fe&ion freed from thafe bad asts, whigh,
it is oven. dangereus to expofd in. print,
leaft. it (hould infe more. then are yet
cencerned in fuch pernicious fecrets.

. The malt liquors that chiefly cireulate,
in the home markets, are, Londop Paor-,
tess,. Burton,and Yorkthire Ales, Dor-.
chefier, -Marlbrough; and Ramfbury
Beers. Thofe principally exported are,,
the faid Leondon Potter.s and Briftol Beers;;
and as_thefe are all calculated for the
tparkets, and, the’. generally afteemed,
¢annot be expected to equal the excel~
lence of fuch as are for domeftic nfey for
the fervice of: great families, where this
perfeGion fpripgs merely from fkill, asd;

- wholsfbme: wgredients, -

-The beers brewed for domegic ufe are
gs.various ia- thejr complexions and: qua~
lities, as-thofe for the markst, or as cuf~,
tom or fancy happens to ditats, . Ip.gem
neral, the northern. tafts, .is Brows, or
Brown and Ambers: mixt; the fouths

~ern, Amber, Amber and Pale mixt.
or Pale only;-and the mode of baew-
mg. cither of thefe fimple or mixt,

will
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will be noted in' due order; andi their
refpective qualities propdrly inveftigated;
and .here I fhall beg leave to make &
brief digreflion.

In. my memory, brewing for the mar=
kets, was within'a very narrow mmpafs,
but has extended, by degrees, on-its be«
ing dpparent, that at a low duty, brewi~
ers could make their bees better, and fell
i as cheap as it could be brewed in: prie
vate families, free from cafual expence,
hazard and trouble, and the revenue at
the fame time ceonfiderably benefited.
But as common brewhoufes tncréafed in
the metropelis, and were difperfing -all
over,the kingdom, the government, as
ina fit of the fpleen raifed the duty,
put a full flep to thefe growing improve+

sivents, until the difference between fuch

private families that ¢an, or that cannot
- Cenveniently brew for themfelves inkone
don, is cight fhillings in every thirty fixs .
and in the country, the fame in every
thirty two gallons of ftrong beer; and"
it is 1n a purfuit like this, or fomewhat
fimilar, tﬁat our internal trade, like the
prifoners on the iron bed of the Attic
robber, is put on the full ftretch, waft-
ing its genial {pirit, and gradually decli-
‘ \ ning
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ning into ruin. When it was more
than probable in this particular cafe,
that had common brewing been permit-
ted, by means of a fmall duty, to havé
taken its free courfe, a better fupply
would in time have refulted, and com~
mon juftice fo far have taken place, that
all would have paid alike for ftrong beer;
I would not willingly accufe men in
power for having heads finely turned for
calculation, any more than prophetxc
forefight ; but if it be true, as is but
too evident, that our internal trade in
general is on the decline, and high du-
ties on the manufa&ures, and on the
manufa&tory materials, foreign and do-
meftic, the true caufe of that decline,
the confequence is likewife very evident,
that both trade and fupply will dwindle
into nothing together, and prove to fome
purpofe the folly of high duties. I fhall
now return to my fubje&
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@W&%&w
ThePhﬂdephy G}‘Brewmg,
bR ‘A .

CBM’P FNDIUM
OF 'I“H’E

E‘N@L ts°H B‘R E W’E RJY.

mmy ‘Bh ‘lmrc, isonot ine
ofentled dxadlzlodc ‘of fpeaking
m°mds ~and teros, unintel-
¢'to nine ténths of - ebofa,
’who ‘may.defire a thorough. acquaint-
amce with the' fubje@, but merely that
fplalm&hfaahd‘ reafon of things, whence
{prings an “adeurate. vhdowr}cdge "of : the
virtues-ahd qudlities® of 'thefeveral fper
téres of)Grain, Vegetables and Seeds that
may ‘be ufed in e Brewtry, and how
the: fame may be in" various cafes: ap-
‘phied for Hcalth Pleaflire, and Profit.
“Wheat is the primedeed, for the ma-
nufu&mcs of Bread ~Beer, and- Spmtsc’l
an
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~ and the flour of infinite utility in a
number of occupations, not at prefént

to the purpofe. It has been flightly .

mentioned before, but here more ma-
turely to beé confidered, becaufe; “tho’
at prefent but little regarded in the
brewery, is yet an important article.
The chieg countries .for raifing this
grain, and that lye to the niorthward of
the great range of chalk hills, are the
counties of Huntingdon, Northampton,
and: Leicefter, moft generally clay foils,
with very few ftratas of marle; and as
the lands are neceflarily to be manured
for three fucceflive crops lar miore; -and
wheat the firfk of thefe, ‘it follows, .that
fuch mangre muft. be ufed as fuch coun-
ties can afford,” which is moft generally
horfe-dung, with .fuch other mixtures
as:may be had, none of which are pro-
iper for any grain to imbibe, that isto

!

‘be ufed for fine beer ; and fo far the dif-

 aufe isiaccourited -for; but where this

:grain is raifed on marled lands, or frefh

ground, the fenfe of its feetidity vanith-
-es, and we came to confider it in its pune
~ and natural ftate. That it has more
{pirit and body than barley, is, I prefume,
‘not queftioned, butin what proportion,

" nothing
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‘aothigg bt dxperiment (cari anneunie,
And that evincessit to-heinearly onga ke
wel with the cuftemmary -differenee \of
Price at market, ¢ho”thdt vanianee dften
depends-on dther ciseurivitances;. and:#s
oot an -éxprefsioule; hut qit: has baon
found, and the diftillersdknow iwell,that
a buthel -of méadted -whest,is requal 1¢b
one-and. 2half of barley; -and-here the
‘benefit df - ufing wheat:in preferanee:is
evident, as:it faves ane thied 140 the exr
peace of maling, -whieh.I feppofe:dsifo
far the fame :in-the brewery, .as:im the
diftillery. Thisds:an:evident advantage,
the hazard inufipg-it for: baer, 1as tasn-
tediby the m;;llum,sris a-fenfibde 1ohjece
tion ;- but asthat-is peflible, iini many
placts, to be:aveided, : I think :is nat an
abfoluteohje@ion. "Ehe next objeftion
dcan fay from experience is amiflake,
avhich is, -that it idraws roff frem ;the
amafh; thick-and mummy;and4o dtzmay,
if: good ronanagement .be-wanting ; -but
45 gight ‘buthels of wheatimalt make the
Jame gquantity of beer-as twelve of shar-
ley -malt;~and ithe. confiftence not more
elammy, the liguor-with due care inthe
mathing will run off equallyfine,: fram
the one, as from the other. The white
wheat,
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wheat, pale malted, is in -this cafe to
be much preferred, as. it will work
more free than when ‘quick dried; and
will preferve fomewhat a better color
ithan the red wheat ; but if .the land on
awhich it is raifed be not confidered, the
beer- will - not be agreeable to nice
Jates, and herein is all the hazard.

Oats are much on the other extreme,
they have neither in them the harfhnefs
-of the barley, nor mumminefs of the
wheat, the flour fweet and delicate, and
when properly felected and tenderly mial-
- ted, bid the faireft of any to act as a vi~
nous diluter, and may, well managed,
anfwer a better purpofe -for digeftion
than:light wines, and much apter for
an~Englith conftitution 5 they muft not
~ be thrown off with cold water, as is
cuftomary in oat ale, they muft be
mathed warm, and if poffible the whole
thrown off into the receiver, with. the
~ liquor only once run through them,
quickened with frefh currant juice, or
white bulaffes, boiled about fifteen mi-
nutes, and worked off like other beer,
with as little yeft as poﬁible, this will
be a real wine,

The
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The fruit Juxccs as above, may.be
prcfcrved with virgin honey, or loaf fu-
%ar, as moft convenient to feafons of

rewing, when not to be had freth;
and about a pound of either is fufficient -
to a hogthead of beer; they will aflift
as well to the flavor and finenefs, as to
the qulckmn it for ufe, and at the
fame time cl%annal]y contribute to the
corre@ing that fcorbutic drynefs, fo.
common to all malt liquors, owing to
the heated quality of the .grain in malt-
ing ;- thefe fruit juices may be fafely
thrown into the boil, and will affift all
future fermentations in the wort, and
in the tun; ‘and as to the method of u-
fing or applying hops, a neceﬁ'ary quan<
tity will be feen in the next fection. -

}rbat ma; be /Zud upan Hors dtfem# ﬁ'om othelt
’ People.

"It is not the Brevwers buﬁnefs to raife
or cure Hops, but to know when they
are good, and how" they are to be pro-
perly ufed.’

The running the liquor through part
of what is to be ufed, to prevent foxing -
may be well enough, but the bodmg
them in thc grofs feems a xmﬁake.

C EHopé



L {341 |
Hops.are allowed to have two diftiné
qualities, as almoft every thing in nature -
has, and fuch qualities diametrically op-
pofite to, and as corredtives to each o-
ther a kind of counterbalance, that nei=
ther may be too prevalent ;s and one bes
ing the foft fafitony quality we efteemy
homogenous, the other the reverfe; -
common fenfe feems to dictate an abfo- .
lute féparation ; but how this is effected-
by boiling, I muft confefs I am not chy+
mift enough to difcern. S
- The firft quality to be extracted, is
4 foft, pleafant, bitter and aromatic tafte,
the refidue of no real ufe, either as to.
health, pleafure or preferving the beer.
The extra& is to be made by-deco&ion,
in 2 machine commonly ufed for ex-
tm@s; by an egual degree of heat; and;
the fufficiency of -the .extra&, or fepa-
ration ,of qualities, to be eftimated by
a.very eafy experiment, by three trials ;
ag fuppofe it be found, that the extra@®
-in grofs may be made in fix hours, the
medium in four, and the latter; or the-
moft. proper to be ufed, in two hours,
the diftinétion will be given by the tafte ;
afid this experiment evince, what it is
- that gives beer the fine, and what the
' foetid
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feetid flavor, and then every one may
apply them as may beft fuit the purpofe.
The general rule for hopping, is as.
to the time of beer being to be: kept,,
and proportion of barley. malt to be u-
fed; that is to fay, to every quarter oj,
malt, for fo many moaths as you inten
the beer-to keep, for each month one
pound of hops.. : |
If hops be ufed by decottion, and
properly drawn, the extra&t from one
pound 1s amply equal to the like quan-
tity ufed in the grofs ; and the diéerent
manner of employing it only this, that
inftead of boiling a confiderable time in
the wort; it be only thrown in about
five minutes before the wort is run off
into the cooler, taking care that it be
of fuch a degrec of heat, as not to
check the boil ; and when hops are welk
chofen and {o wufed, neither the public
brewer, nor private family, if their
malt be perfe&, need fear having a fine
flavored beer. And the choice of malts
are to be fele®ed from the following
table, which is only intended here to
fhew, what .extracts will fine fpontane~
ous, and what muft be precipitated, or
- made fine by art, in proporticn as they
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are Jower, or higher, flower or quickes
dried, as the fame are ufually meafured
and determined by the thermometer, in
every body’s power to experiment; and:
which, atter having once tried, an at-
tentive obfervation' will fufficiently an-
fwer the fame end. This is very far
from being a needlefs: curiofity, as it is
extremely proper for every one that
brews, ‘to make-a certdin judgment
when his beers will come about, for
ufe, from a natural effe®, or by art,
And as it is agreed, that extralts from
pale malts, gradually perfeted, will in
proportion be- fooner fine than fuch as
are malted quicker, and as there are va~
rious degrees of malts from very pale or
white, to very brown or black, and as
we cannot always command our choice,
it is very neceffary at all times to know,
how fuch as can be immediately got
may anfwer what we intend. There is
no depth of philofophy, or uncommon
cunning, requifite to underftand ‘this,
but only that kind of ordinary attention,
neceflary for every one that may attempt
brewing to any degree of perfection,

The
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The TABLE.

“Malt, its degree The time Beer - Fine in the nata-
of drynefs, "~ will be in  ral way,.or by
) order, precipitation. .

‘124 Pale Yellow - 60 days §

.129 Bright dito 120 ———( Thefe fall na-

134 Amber. 4. months turally fine.
138 Light Brown ’ '

| Bnght by pre-
143 Brown - ' 4. —_— cipitation ina
: a : : - fhort -time,

A2 ——

148 Middling 16 —— ' By precipitation
‘152 High brown } } in that time.

362 Brown, with to fome tolera~
black fpecks ble colour bug

never bright.

157 Dark brown -y 18 —— 4 Thefe will fine
% " 2 Years §

Thefe are hints fufficient to guide any
one in the choice of his malts, as it
refpe&s the color of his beer, and the
time it will be fit" for ufe if judicioufly
brewed ; and the experiment is to be
made in the kiln as foon as the malt is

erfected, and ufed as foon after as pof-
fible to preferve the genial fpirit. " It
has been faid before, what quantity of
hops are requifite to each quarter of
malt, and how the fame are to be pre-
pared; but here it ‘muft be confidered,
_ “Cg St that

v
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‘that if the beer is to be fent into 2 war=
mer climate in the calk, one third more
hopping is abfolutely neceflary, or the
increafed heat will awaken the acid fpi-
rit of the malt, give it a prevalency o-
ver the corre@ive power of the hop,
and ferment it into vinegar: to avord
this fuperior expence of hopping, the
London and Briftol beers are ufually
drawn off and deadened, and then bot-
tled for exportation ; this really anfwers
the purpofe one way; but whether
counterbalanced by cgarg'c of bottling
and freight, &c. thofe who deal in this
way can beft determine. By a parity
of reafoning, beer brewed here in the
fummer require more hop, than in
{pring or autumn, and by a continued
parity, lefs in the winter than in war-
mer feafons ; but as.nothing but necefli-
ty can induce brewing .in.either hot or
cold weather, this is only hinted wherg
fuch neceflity prefents.

- The London Brewery is now arrived
to a certain pitch of excellence, -and
with' the moft ordinary malts and hops
can, and do fometimes manufalture by

much the beft beer in -the kingdom, and |

would be every where fo cfteemed, did
\ - not
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~mot-avarice too often.gain the alcendant,
and put the brewers ypon {chemes to
-fpoil their own commodity by blending
-different beers, and ufing other artifices,
‘that makes ‘them oftimes  fomethin,
more than difagreeable ; but as their b
pra&ice will neither alter the nature of
‘malt .and haps, nor demean their ikill
when they employ it juftly, this brown
beer, ufually called Porter, will ever,
when properly brewed, command a
-preference, 'and is moft in order to lead
the way to the beft inftruction in. the
- Art and Myftery of Brewing malt li-
.quors. o , :

The Method of Brewing LonpoN BrowN BEER,
’ under the Name of PorTER, :
It has been.cuftomary in the pra&tice
of brewing, to run their liquor out of
the copper into the math tun, to'await
the fteam flying off until the brewer
‘could fee his own face in it, and thén
‘pour in the malt ; "this being an uncer-
‘tain courfe, and fubjected to many in-
coniveniencies in the mafhing, a quitc
different, and much more eftimable m¢-
thod .is now purfued, by firtt judging
of the requifite "heat in the copper by
_ C4 " the
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the thérmemeter, by firft fupplying’the
" math tun with a proper quantity of
malt, and by running the liquor into the
falfe bottom, from whence it fprings
up through holes in the mafh tun, and
intermingles with the malt; it is then
raked to open and feparate the grain,
and then finithed with ocars or paddles to
perfect the feparation, and give all the
vifcous juices into the decotien, the
oars move perpendicular, as the rakes in
an horizontal line, and fo thefe two va-
rious operations act to full effet. :

- The approved cuftom ‘is to rake half’

an hour, and oar one hour, in the firft
mafh, and to allow the fame {pace of time,
viz. one hour and a half for fetling. -

After this time for fetling the grift at
~-the bottom of the tun becomes more
compad, the liquor is a longer time
running through it, confequently draws
off more from the body of the malt,
and becomes more clear and tranfparent.

The infufion having now received all
the power from the math the adapted
heat could give, it is then drawn out of
the tun, and the thermometer is fet at
. the under back cock, from whence to
form a judgment of the rettitude of
" the procefs. - The
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 The water fhould as near as pof-
fible boil for évery math, the fire then
‘damped, and the water” lowered again
‘with as much cold, as will reduce it to
the degree of heat requifite to the math.

This is the pra&nce, tho” I am ata
Tofs for the reafon why it thould be firft
\ "heated fo high, and then cooled to a
‘medium, fince, as the brewer works by
‘a thermometer, he might afcertain the
heat without this double trouble ; but
fo it is, and- I'fuppoft there may be a
reafon for it out of the road of my ap-
prchenﬁon, and my bufinefs here is only
to ftate facts. '

"~ As to the number of the mathes to
be made from the fame grift, whether
two, three, or four, isan arbitrary cir-
cumftance, not always the fame, but
‘the common brewers lengths for this
fpecies of beer are at a medium, two
‘barrels and a half to each quarter of
‘malt, each barrel 36. gallons; I am
more particular in this, as the country

‘barrel is but 32 gallons.

' It feems needlefs to mentlon - here,

‘that the extra& from the tun is paffed =

into the under back, and thence pump-
‘ed into the copper, except that in its
courfe it paﬁ'cs through a certain” quan-

C 5 : “tity
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tity of hops in nets or wicker bafkets,
to prevent the acid of the malt rifing
into a ferment out of time and foxing the
liquor. .

Worts in this courfe ar¢ moft ufually
‘boiled to a heat of 212 degrees or up~
wards, and the more abdve that tge
ftronger the liquor is; the pérfon who
would brew by fome rule, and does not
conceive the meaning of this, muft ex-
cufe me if I fay, that nothing but the
ufe of the thermometer can afcertain
the proper degree of heat, and if not
ufed, infiru@ion this way is vain, a3 all
clfe muft depend on pradtice; and as
the knowledge and ufe of the thermoe
meter is eafily obtained, and the inftru.
inent every where to be had, I will at-
tempt in fome part of this work to give
a concife and plain defcription of its ufe
and application to this fubje&, fuch asa
‘very moderate head may underftand,
and ingenious mind find various ufes for.
. As the wort iffues from the copper it
lofes more heat than at any equal fpace
of time afterwards, and as the air differs
fometimes feveral degrees in the fame
day, if the wort in the cooler was fuf-
fered to continue until the return of a .
greater heat in the air, it would expandd.

an
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and be put again in motion, and this
probably produce a certain degree of
fermentation carefully to be avoided,
and 'is what the brewers term the bac.&
being fe.
. This is a plin reafon why wort

fhould not be permitted to continue fo
~ Jong as to be fubjett to this injury, as
it may happen in little inore than twelve

ours ; hencé it is likewife plam, thdt
the worts thould ‘be {pread thin in the
cooler, fo as to be drawn off in that
fpace of time ; “in the funmmer itis fuffi-
cient if the floor of the backs bé cover=
ed; in winter smay be anowed thie depth
of two inches.:

. Worts often, by cafaal defe@s or it~
regularities in the coolérs, make a tr,
ju gment of ‘their degree of heat, or
temperature, uncertain, and in fuch cafe
difficult to determine by the thermome- -
ter ; in fuch cafe the ileat of the hand
. may be applied, and the beft guefs that
‘can from tl};ence be made ; it will ‘cool
fomcthmg as it runs into the working
tun, and that difference muit be allowed',
for; in general, what ftate the worts,
for .the cheral fpecies of malt liquors
. ought to be in, wgexé the yeaﬁ is appl;;
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-ed, may be nearly afcertained by the
fubfequent table, calculated to the heat
of the air in various habits, and when
their ftate is fo untoward for proper fer-
mentation, and can’t by any other means
be reduced in time to a proper degree of
coolnefs, the air may be admitted about
an hour before fun rife, as then in its
:cooleft fate. - "

The T ABLE.
Heatof,tl}'e Common Keeping Amber or

_ . ain, fmall,  Beers, . Ales.
e 28 7500 59 55 .

- 30 70 56 54
.~ 3571 .65 - 53 53 -
¢ 4 60 50 2
- 45 .. 55 . 8o . 5L

., 5¢-.. 50 , 5§50 50
. TRV U T
TR - T A
I muft confefs, that there feems to be
.fome miftake in this table ; but as it is
~the calculate of an ingenious man, and
perhaps falfe printed, and as an invefti-
~ gation would be too curious for the pre-
. fent defign, I muft wave my opinion

. until experiment fhall evince its re@i-
tude,
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~tude, or give me opportumty of forrnmg
.another more correét.

- To attain a certain degree of heat,
-adapted to the ftate of the air, is doubt-
‘lefs an irmportant point, and could we
-affure it, the moft tender part of the
“whole procefs would be eftablithed on
‘a ftable baﬁs, as it is ‘I can only fay,
“that even an ' attempt of this kind me-
rits efteem, and if corre&, honor ; but
-at Iaft T am apprehentive, that the chan-
_ges of air in this climate are {o fudden
and common even in the fpace of twelve
“hours, almoft every day, that was a
“:tablé’ calculated ‘on the. moft abfolute
- certainty, it WOuld in this cafe buJ: little
- gvail us. -

. Yeatt is ufed to: proBuce fermentatnon,
‘and'that- from' the firongeft beer the
“beft; and fo in proportion. The quan-

'ttty neceﬂ'afy*, may be" from'three pints

-fo a gallon of upwards, as the wort for

" different beers may require, and this
only to be judged of from its nature and
" operation, as it is not to be all applied
- at once, but the fermentation fo gradu-
- ally to be fupported, until it has pafled
through a due courfe of working, and

thcn when fallen from its prime altitude
about
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abont half why, is as the brewers term
1t, to be cleanfed; that is, drawn off
into the cafks, and there prepared for
« mew fermentation; as.the preceedi
will by that means be checked, ‘it 1s .
~ therefore neceffary on the clganfing, that
Aome mare yeaft lhould be added to the
tun before removal ; and the beers be-~
fore they be thus divided, .fhould be
‘well ﬂnmed for at leaft half an hoyr, ef-
. pecially in ftrong beers, becaufe of their
-greater temacity, than liquors of a lefs
degroe of flrength, even toan hour if
very ftrong, as it will by that means be
smore teady to ferment agaim in the
- w«catks, and one fixth part of the yeaft
referved for this fpecial purpofe. And
it is only to be obferved, that when af-
“ter long working the head finks in the
middle, is h:;xhorc fohd, and bt:w col:g:
wvary to 2 er. yeow or brown, thi
zrortwthmma properﬁateﬁotcfcan-
n
. Beem brewed for keoping, without
precipitation or fining, pals through
- the firft procefs of ferment till fo attcnu-
ate, or broken, that the liquor becomes
light, the yeaft head defcends to half
-’its greatcﬁ. height, and a vinous fmell
. enfues;
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enfues 5 it is then in a proper ftate for
cleanfing. :
- As to beers that require precipitation,

as produced from -quicker dried ‘malés
in yarious degrees, as Porter, &c. the
‘top of the yeaft when rdfeto its height,
- that part which appears foul is to be
fkimmed off, énd the remaining head
from time to time gradually beat into
the wort,” as much as poflible, to fepa-
rate the cohefing particles, and Yed
with frefh yeaft; the head is to be
dbeat in ‘every two hours for fome fmall
fpace of time, until reduced to the low-
eft itis capable; the whole of this pro-
cefs then, depends on obferving when
“the hiead ceafes to rife to its accuftomed
“height, -and then to examine from the
_ dottom, whether the lees are formed

‘into large white flakes, and readily fub=
fide, the fweet of the wort gone off, and
the drink becomie vinous, the head is to
be beat in as before, and then in a pro-

¢r ftate for cleanfing ; the fermenting
1 winter or fummer is only attended
with this difference, that in fummer two
thirds of the quantity of yeaft wild
feed it. :

Th



[481]

- The Minutie of BREWING.

This intends only the mechanic ope~
‘ration, the regular and ordinary courfe
.of the procefs, diftin¢t from a philofo-
phic enquiry into the qualities of the
.refpective materials, and effentially con-
.cerns thofe to thoroughly underftand
.who are not praiifed brewers, and is
_calculated to avoid a variety of repeti-
tions, or of faying the fame thing over
-again, when we come to diftinguifh the
.feveral methods of brewing, as to times,
feafons and malts. ‘ ' ;
= ... The firft procefs is with the water in
.the copper, which is to be thinly fpread
.over with malt duft or bran, to prevent
'in fome meafure evaporation. The de-
‘gree of heat proper for the mafh, is
* - moft corretly known by the thermo-

meter, but where that is not in ufe,.
" the heat to be acquired is nearly to a
“boil, and computed by the bubbles of
.air breaking through the cover of the
‘furface, it is then much too hot for the
firft math, and when let into the tun
“before the malt, becaufe, without the
“thermometer, you can only judge of
its proper degree of heat, in the old
- ‘ : way,
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-way, by fecing your face in the waters
‘then about feven eighths of the malt in-
-tended- for. the whole gradually (hot in,
fufficiently cool after being ground ; the
math is after .this, andias.the malt
- fhoots, to be moderately difperfed by
~oar or paddle,: for.an hour at leaft, and
~to have an equal time for fetling. Ar-
-tifts ufe the rake: firft half. an hour, :and
~the. oar an hour, and. allew the fanre
‘time for fetling, ‘as isiremarked in the
- preceeding fection ; the rake is certainly
.beft .at firft, as it readily feparates the
“grain, and-prevents a poffibility of clot- -
-ting, as the rake or oar is:employed,
and the mafh coals, ‘more liquor thould
. be gradually let in from the copper, un-
til, at the conclufion -of ftirring, a.fuffi-
.cient quannty is furm(hed for the ﬁrﬂ:
“wort.:
. When that is fupphed the copper '
«muit be replenithed for the next:mafh,
-and when the firft. wort is run clear off,
-let in fomething warmer than in the
< firft, in which cafe your judgment muft
. be:meer guefs-work without-the thet-
¢memeter," but the feel by.the hand will
.in fome: mcafnre determmc it ‘tolerably
- well,
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awrell, -after v little ‘pradtice, but for vh-
xions reaions never gncertam v

In the running off the firk mafh, o
‘bout one fourth of the hops intended
-for the whole muft be putinto a fine
'net, faftned to the math cock, or fome
other way fo placed, that the liquor
-may pals through the hops in its paflage
‘to the receiver, and carry the prime fla-
vor of them with it, This is done to
‘prevent the acids rifing in the wort to
a ferment out of time, and tainting or
foxing the drink, ‘which without this
-precaution commonly happcns, and the
fame hops are to continue for the hke
:purpofe in the fecond running.

‘When the fecond math is prowded
-from the copper, the firft wort is to be’
.pumped or laded into the copper, and
here no rule can fpecnally direct, onby
* 1n general that the time of boiling, and
quantum .of the hops'to be ufed, is to
'be proportioned to the time of keeping
- and ftrength of the wort, more malt re-
.quires more hops, and'more hops more
boil, as ‘longer keeping 'is “required.
The medium is one pound . of hops to
-onc‘bufhel of malt, I fuppofe both gead
vof tbcx: kmd, that the hop feels wellthm
. e
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~the hand, ‘with a quick ‘aromatic flavor,
and the malt fweet and floury; if fuch
drink be boiled one hour, at eight buth-
els to the hogthead, and brewed in Oc-
~ tober, the feafon kinmdly, it will very
well anfwer to a year’s keeping, and of
this proportion, higher or lower, ato~
lerable judgment may be formed. '

It is ufual among the great ‘brewers to
“blend their old and new beers together,
cither when overftocked, or when defi-
- cient of fuch-as are proper for the tap,
as fo blending bring them to a medium
between mild and ftale, it is true, that
drinks this way will never be right, tho’
perhaps not totally unwholefome, ne-
ceffity {eems to have no law, the brew.
er does not chufe to lofe his over ftale
beer, and proceeds in this manner, in
the guile of new beer intended for blen«
ding with the old, inftead of eight he
afes fourteen pound of hops, and this
quantity being prefumed a proper cor-~
retive, the new is then ftarted into the
ftale, and when blénded, is intended

for keeping, from fix to twelve'months.- - -

. The procefs of the fecond ‘wort being
the 'fame as ‘the fielt, they are both in
the ordinary courfe, after each ?her
, v rom
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from the copper,. to be run off into the
‘upper cooler back, and there laid as
thin as poflibly the extent of the back
will permit. N

The manner of their hopping may
‘be, either by a feparate decoction, or
as grofs in a bag, . when the decoction is
prepared feparate, the quantum thereby
-extracted of pure bitter may be equally -
divided into the two boilings, each’about
five minutes before the drink is run off
into the cooler. This will-be the beft
liquor, but as moft people chufe to
have as much as they can out of the
hop, and think they procure it by boil-
ing, they are fo to ufe it to what de-
gree they pleafe. L o

When the two boilings are blended
together in the wort tun, the next confi-
deration is the management of the fer--
ment or working. '
I muft here premife, that the rule
prefcribed, of only two extrads, is
~ on a fuppofition, that good {fmall beer
is to follow from the fame mafh ; and as
in that cafe, the two extra&ts will be of
greater body, than if three had been
drawn in proportion, lefs yeaft will be-
required in the fermentation nearly two

eighths
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¢ighths, {o that if eight pints is pfually-
thought requifite to:a - quarter .of malt
thrice drawn, fix will -in. this cafe” bes
fufficient, if brewed I Q&ober, or;
when the natural ftate of -the air is.ir
the like degree of warmth ; and in.the:
fummer four pints ufually fufficient, and,
the fmall beer requires only one third:
of the quantity adapted to the ftrong.. :
- One other. obfervation is extremely
requifite as to yeaft; it is to be carg-,
fully regarded from.what fountain it
proceeds, as there is a very material
difference in fuch as are from {mall
beers, and fo upwards to very ftrong, the
ftrong being much fuperior for the pur-
pofe ; therefore, when it is faid that
fuch a quantity is proper; it is intended
it thould be above the common medi-
um, and if peffible from the firongeft
beer, for. on the flrength of the yeaft -
depends the proportional quantity, as
well as upon the quality of the air, and.
feafon of the year; nor is the whole
quantity proper to be ufed at omnce, as
too violent a fermentation will break the
air bubbles that fpring in the ferment,
-and deftroy the gradnmal .aétion, which
¢an only preferve.the dye order of this

. . - _procefs,
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y intended to atteandteithe patts,
m throw off .the moft pumgent, and
caufe the heavier to fubfide. There is:
often. various: heterbgencdus: matter, by
the working' thcowa: up: to the: head of
the wort ; and if not {kimmed off, will
in the eveat fubfide, and foul the drink,
or.give it-an ili tafte. This muft:be care~
fully attended to.

When the fermentation is .determin-
ed in- the tun, the refidue of .the yeaft
- it:te be thrown in, and the wort to be.
moved with fcoops, or. fuchrlike inftrus
ments, for about. an, hour, and then
¢loanfod inte the catks, where it wilt by
this. method: obtain, another free fermen+
tation.

- The yeaft bcmg formed uf ‘the coatfer
oxls -of the. worts, therefore great cars
ftiould be taken; that.the cleanfing, be
effe@ed -when.- the head :is: falien hal€
way from its prime;height, as if - fuffer~
od to fink lower, part-of. thefe oils mix
with the beer, and give it:u-flat greafy
- . tafte, in- the- Btewers technig, ,termed
Bitten. - '

- Onthe contmry, if cleanfed too foon;
as-not having been fufficiently ferment+
.-od, precnpxmcd theitdees,: or thrownhup

their
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drele coarferootls,  dso. vinoes- quatitye
will be lefs, and the liquor heavy as-
ik b:md:&lesg ::g in the brewers
avo {aid sieh ro-be_fisfisiently opemed.
Pfh;'l‘?lwﬁf& -token- of 'fememziod i a:
clear white line compofed of flight- air-
bubbles, Mﬁgi::gvtound'thu fide of the_
cun, it-is-then (uid-ro buve takin: yeaft.
When thefe are extended over the’
furfuce, as ‘they gradually fpread, the-
wort is-faid-to-be creamed over. e
As thefe continue-to rif¢ -they form o
thin fupetficies;, - the fermentation in-
~ creafes moro on the-fides than in the
middle; by which-it is- perpetaally rew-
pelled, by the: wort- parting from the-
tan -fides o ' '

- Afeer this:the ‘head :becomes-uneven,
it has the apprarence of reck -work, and -
is only-remarked- by its height; it then
becomes -lighter, more-uniform, and of-
a:greater depth, reunder and higher in:
the middle, and having a tendency fid}-
té rife, is not-yet iz to cleanfe. =

- When: rofe to-its-utmoft height, ay:
may 'be perceived -by-its inclination to
defcénd,’ it gradually: falls inté a2 hollow :
int the:middle, it then appears -more fo~
lid, and the-colonrs changing-to & high=

: \ &



[1s:17
oc yellow-er brown): the Wort ’xs 4t
ed for. clegnfing. pﬂepdt

. Afte; t&is no farthqr fermcntanoa:
ﬂmuld be- permitted,.- for. as. has been,
g;d, th, ;hcad may in dechne mjurﬁ thc

ink.

. I have ‘been more partnculats on tlnx
hcad as upon a thorough acquaintance
with this branch of the <procefs, .mofk
effentially depends; the: ;produging of good ™
“beers, and therefore commeands a more -
cumqus and corret attention,

_ . As.to fmall beers, ifuch being hafhlf
carned ony it cannot be fuppofed that the
like ﬁgns ﬂ:ould bai regularly, attended .
to, ,bqt may be in.fqme. mea[ure deterw-
mined, by obferving, that as in the,
coldeft feafors the head will rife to fix
inches, and in what is generally the
warmeft weather to one inch, the me-
dium is three and one. half mchc:s, and
the fall being-one half, it is. then in due

order for cleanfing.

When beers are cleanfed or put up in
the cafks a fre(h fermentation enfues, in
expeation of this, the bungs are laid
gently on; and when the ferment is
concluded, - to be ftopped:loofe, but the
vent peg for.a txme lcft a little loofe,
: until
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until it is obvious ‘that no farther fer-
ment will for the prefent enfue ; if then
“the liquor ftands ftill, and was brewed
about October, nothing mor€ is expec=
ted until the approach of furhmer, when
- the vent is to be loofened again, and its
laft ferment finithed. ,

Of Ceéllars for Beer.

The beer being in the cafks, proper
-cellarage becomes a neceflary confidera-
tion; of this, fituation dictates much,
and the reft determined by art; in fome
towns, and in particular at N ottmgham,
the cellars are generally formed out of
the rock, in fome parts feveral ftories
deep, in fuch- placcs, by means of the
equality of the air, beers well brewed,
with fufficient malt and hops, will be
greferved in good order many years; .
ut as fuch convenience is rarely to be
had, the next beft are dry vaults; the
next fach as are conftructed with thick
walls on the north fide of a houfe, and
the door immediately opening from
within the houfe, as in fuch cafe, but
little difference occurs from equality,
The laft are fuch as the neceflity of
fituation prefcribes, but will not anfwer

the purpofe for keeping beers, as being’
P D " fubje&



(581

fubje& to all the 1nequahtxes of air, and
intemperatures of weather.

The ‘difference of air in the ihade, '
and in. the power of the fun, in the
hotteft days, is computed at fixteen de-
grees, and the difference between the
greateft heat-and cold in the latitude of
London, as 75 is to 25; but in the
common cqurfe of feafons as 80 to 305
and beer cellars generally in winter hot-
ter than the external air ten degrees, ‘and
in fummer colder by five; but as from
what has been previoufly remarked fi-
tuations are very dlﬁ'erent, and the tem-
Ferature of the ‘air confequently the
ame, it will’ necefTarrly follow, that
éxperience only can fix our judgments,
" as to the quality of the air, in this or
that kind of cellar, as it may happen to.
be ﬁtuate or conftru@ted ; and as cellars
are not poﬁible to be alike in all places,
the above hints are as ample diretions
as cap in fuch cafe be given, in general
fhey fhould be as free from the various
affe@tions of the weather as poffible, and
the quality of the air, as to thé extremes
and medium being adjufted by the ther-
mometer, a conclufion may be formed
to fomethmg near an exactnefs, how far

any
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any cellar ‘is :to-be depended :upon.for
-keeping beers, and to furnith them ac-
‘cordingly. ' :
"“The Care to be taken to have CAsks always fiveet.
~ What ever care may be taken that the
ingredients be good, and the procefs of
brewing condu@ed with 1kill to the
cleanfing, if the cafks. be not fweet the
‘whole guile is utterly deftroyed ; as for
this negligence, no apt remedy has been
hitherto -known, nor-is there any ne-
ceflity - there  fhould, as the having vef-
{els in good order demands a moft accu-
rate attention ; but this evil is not with~
‘out remedy, if confidered in time, be-
fore the drink is ready for cleanfing.
The' foulnefs of veflels: moft -ufually
refults from their not being fcowred in |
time, after being cleared from the drink,
as a thick clammy fubftance adheres to
their fides, fill up the uneven fpaces in
‘the ftaves, and fuch matter hardning by
the bungs being left .open, as. ufual in
‘empty catks, the power of boiling wa-
ter, or fuch like fimple menftruums,
‘will not operate to any utility. :
In the utenfils for brewing that are
‘negligently- left foul, the like difficulty
-doth but in part occur, as they are all
- D2 | fo
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fo open to be come at, as with birch
‘brooms, labor, water and wood afhes,
they may at any time be fufficiently -
fcowred ;* nor are they in the like man-
-ser {ubject to the fame ftubborn -adhe~
fions, tho’ the fediments neceflarily left,
~ -will give trouble enough, if not timely
wathed away. ‘ .

When caftks are thus fouled, but two
obvious remedies prefent, by the flack
of time, or by taking out the heads ;
lime fuffered to flack in the cafk, when
~.the only aperture is the bung, may by
its ftrong alcalious ferment and aufterity
diffolve the corroded fediment, and then
warm water and wood afhes probably
-wafth away the relicks left by the lime
flack ; after which, and when dry, if
the feetid four flavor is not thoroughly
emitted, perhaps a few brimftone
‘matches may operate to effe.

If thefe fail, and the leaft bad fcent
remains, after 24 hours being bunged
-ap, the next recourfe is to taking out
the heads, fcraping the infide as clean
as poflible, and then firing off the reft
‘with fir deal fhavings.

We fee by this what trouble and ex-
pence negligence produces, for had
, ' o _ thefe
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thefe cafks been, as foon as out of . ufe, .
well cleanfed with warm water, and
when quite cold bunged, fo as to be
kept-from air,-and dirt, all retification
had been needlefs, but permitted to be
filled in that bad ftate, in one week, not
only the drink be turned four, but at-
tended with fo rank a flavor, that even.
a new fermentation will not fufficiently
remove to make good vinegar.
Of Brewing in general —
All malt liquors are in one fenfe
brewed the fame way ; that is to fay,
the twater goes into the copper, pafies:
thence into the malt math, through that
into the receiver, then into the copper
again, thence into the cooler, thence,
into the wort tun, there fermented,,
and thence cleanfed into the caﬂc, in,
this general light the procefs is alxke,
but in the mode of condu&, in the dif-

ference and quantity of the ingredients

for the like proportion, in the color,
flavor, fermentation, aptitude for preci-
pitation, fining and quickening for ufe.
fo very different, that we are obliged.
to give the drinks of various taftes and,
quahtxes, v as, d:f’cmé’t denommat:ons,,
as is given to the variety of fOI‘Clgn

D3 wines,

i
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wines, which being extra&ted from very
different juices, merit that diftinétion ;
but the diftin&ion of beers, ales, &c..
refult not fo much from the difference:
in the firft principles, as from the me-
thods of manufacturing the fame ingre-
dients, by which they become, as it
were, in their varied ftates another kind'
of liquors, in fo much that the word’
beer 1s in a great meafure equivocal ; {o*
tht a foreigner, who having tafted but
one kind, and fays he does, or does not
like beer, in effe@ {peaks nothing de~
terminate. _ '

It is for this reafon that a book writ—
ten on the fubjeét of malt liquors, muft
neceflarily delineate the various {pecies-
of beers or ales, extracted generally from
the like ingredients, with fome trivial
exceptions, but materially altering, in
the manner fuch are manufaured ; and
as to the choice and application of them,
as it refpets precipitation, finenefs, fla-
vor, keeping, and other requifite quali-
ties, in which is confidered, the nature
of the barley, the fuel with which it is
dried into malt, the high, low, and
different mediums in the curing, the
knowledge, ufe, and application of the

hop,
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hop, and of fuch foreign mgredxents, as
~ are fometimes’ foynd ‘neceffary to bring
ljquors by art to the like apparent de<
gree of perfe&non, as the {ame naturally
arrive at, as when the ffilllful brcvvet‘Y
only employs the common 1ngred1ents 5
-~ and here it is prevmuﬂy neceﬁ'ary to
fay fomething more crltncally on hops
and yeatt.
On HOP S

I have confidered this vegetable be-
fore, as feemingly compounded of two
diftin€ qualities, the auftere, or coarfe
and ‘harth, and the aromatic, fweet and
un&uous ; but it is poﬁible, that -this
diftin&ion only refults from a different
degree of maturation, _produced By the
power of heat, from ‘the fame genial
~ principle;; and as all vegetables, and
fruits, are moft perfet and delicious in
their higheft ftate of maturation, in fuit=
able climates, and hops only partially
matured in this climate, it feéms to
follow as of neceffary confequence, that
~1f we would obtain the full flavor and

perfe@ion of this’ vegetable, it muft not
ge fo ufed, as by any means to extrac
the immature, or auﬂere, fo as to blend
it Wlth the mature or aromatic, “leaft
: D 4 the
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the harthnefs of the one," intermixing';
with the foftnefs of the other, deftroy:

the main intent of tafte and flavor in
the drink ; I muft therefore, as in a
former feGion, here again giveitas a
right method, to extra& the requifite’
quality by a feparate decoion, as from’

thence only can be judged when you are

arrived at a proper period.
Of YEAST.
It is faid by a very ingenious writer,
thoroughly converfant in the praice of
brewing, that if in the wort tun you

fuffer the head to fink too low before .
cleanfing, that the coarfe oils of the "

yeaft will intermix with, and greafe the
drink, and confequently taint it. '
. It is faid again by the.fame writer,
fpeaking of the amber beer, that the
yeaft at-a certain period is beat into the
wort, and that notwithftanding contrary
opinions, he does not apprehend any ill
confequence therefrom. '
This is the fenfe, tho’ not the ex-
~ prefs words, and then it remains only
to confider, what difference there can
poffibly be, between letting the yeaft
fall gradually, and forcing it into the
drink, as the latter feems to me to
' o more
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more. ¢ftablith an 1nterm1xture than the
former.

This I am the more particular in men-
tioning, as moft -of the drinks I am
now to fpeak of, have the yeaft beat
in, thence fuppofed made heady, and
feemingly ftronger than fuch as are
otherwife treated, brewed from the like
quantity of malt, and I fhould think,
if the firt principle be true, they will
be greafy and ill tafted. And this per-
haps is what thofe, who like to be in-
toxxcated for a little money, call foft and
{mooth.

1 fhall thereforein the firft place gwa
the manner of fo ufing the common in-
gredients, of water, malt, hops, and”
yeaft, as to make a pure and perfect
drink, at all feafons of the year, of fe-
veral degrees of ftrength, and for va-
rious times of keeping, and calculated
as well for the lower, as for the higher
order of families; that is to fay, for
fuch as brew much, and for keeping ;
as for thofe who brew only a fmall
quantity from two, three, or four
buthels to thofe who ufe as many, or
more quarters of malt.

D Mot
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Moft large and opulent families, who
ufe much malt, have their own regular
brewers; and as they generally fucceed
pretty well, may not be eafily induced
to vary in the minuteft manner from
their cuftomary method ; but it-muit be
obferved, that there is an efféntial diffe-
rence between drinks brewed tolerably
well, and fuch as are at the fame time
intended to be of the vinous kind, cal-
culated for health and pleafure, and to
bring malt drinks once more into vogue,
by exalting the tafte, flavor, and pewer .
of dilution equal to wine, witheut any
of the ordinary bad effeéts ufvally re-
fulting from malts or wines. :
- Laying afide vulgar opinion, that fo-
reign wines are ufed by the rich, rather
from vanity than tafte, it muit be ob-
ferved, that experience will always be
{uperior to cuftom. Men who live lux-
urioufly, and whofe palates rélith high
fauces, moft neceflarily, amongft other
diforders, be fubje&t to fcorbutic hu-
mors, which vinous drinks, and light
diluters, feem calculated to repel; from
whence, by a parity of reafon, it
thould feem true, that un&ious, nutri-
cious fluids, have a quite contrary eﬁ“’e&ci

. : an
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~and fuch are beers much boiled, and
aley. Our bufinefs then is to prepare
our malt drinks, ‘as nearly as poffible to
anfwer the like purpofe as foreign wines,
in which view it is, that I propofe the -
following diretions ; but as either pre~
judice, or a different turn of thinking,
may induce many to better approye thie
mode of their anceftors, I fhall, after
what I have to fay on my own theory,
diftinély ftate the methods of the moft -
noted breweries in England, as alfo pri=
yate practice. v
© The Method of Manufalturing pure Malt Wines,
I prefuppofe the copper placed at a
proper height, and a tube fo fixt, as to
convey the water from thence into the
~ falfe bottom of the math tun, and the
copper to contain a fufficient quantity of
water to fupply the math. The malt
and hops in fine condition, apd’ali the
veflels duely proportioned to the quan-~
tity cuftomarily brewed, the rule now
prefcribed is for the paler kind of malts, - -
- and for makipg two l1)1‘ogﬂiea'ds of drink
for keeping, with a referve for fine table
‘beer, which, tho’ beft brewed alone, will
by the method here propoféd anfwer
very well and ﬁvc"a‘do'ub{; brewing.
D 6 T Tk
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I likewife prefuppofe the malt ground

in an upper floor, over, and calculated”
for fhooting into the math tun.
The PROCESS.
" Into the math tun fhoot twenty buth-
els of 'malt, while freth, but cool from
~the mill for the firft extrad, if you
muft make two extra&ls, as one eonly is
beft.

The water is to be heated in thc cop-
‘per, up to 140 Or 45 dcgrecs by the
thermometer, as the malt is browner or
paler, or as the feafon of the year pre~
fents. This is intended for O&ober,
and two or three degrees difference
within the faid numbers, or under the
Toweft, not . .very material, efpecially if
the malt has been long ground, becaufe
then the extra& will be readier.

The water iffuing into the falfe bot-
tom of. the math tun, from the copper
placed a proper height, will rife through
holes in the bottom of the mafh,
'bubbles, to the furface of the malt; 1t
is then to be moved with fine iron rakes
for half an hour, and’ again, if not fuffi-.
ciently feparated, with oars or paddles
fome time more; and then to reft oné

hour and a half; or until a fine white
flake
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flake feftles at the bottom, and the ex<

. tra& comes off clear.

~ As this firft extra® is fuppofed for
one hogthead, it is neceffarily prefumed,
that the copper fhould contain one hun-
dred and fixty gallons, to allow for im-
bibing, or what the malt will retain. - =
~ 'Then let two pounds of hops be put:
into a bunting bag, net, or prepared
tube with a grate, or any vehicle that
will retain the hop, and fuffer the ex-
tra& to pafs freely through into the re-
ceiver. ~

"The reafon of this is to prévent th
acid of the extrat rifing prevalent, and
“tainting, or, as brewers term it, foxing
the drink, a taint that once dttained, is
‘hardly to be entirely remedied. ‘
" 'The math tun is then to be fupplied-
with two buthels of freth malt, and the
extra& made in the fame manner as be-
fore, except that the water let down
from the copper may be filled up to
full 145 degrees, and requires only one
hour’s raking or oaring, and the like
time for fetling. :

"~ While this fecond.extra& is fetling,
the ficft is conveyed by pump, or lading,
from the receiver into the copper; h:md

ere
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here appears the convenience of twa
coppers, as in common brewhoufes, but
as that is not in this cafe prefumed, one
may fuffice. ' ' -
" As to the time requifite for boiling,
depends upon circumftances, that onf;r’
the brewer in pradtice can truly regu-
late; extra&ts from the paler malts for
Eeeping the year round, are not necef-
rily boiled more’ than half an hour;
and it is left to confider only when the
" drink is intended to fall fine, on which
intention more or lefs boiling may be
proper, and the above time is-given as
a due medium ; but one rule never va=
ries, which is, to let down the wort in=
to the cooler as gently, and difpofe it
as thin as poffible, fo as juft to cover
the bottom, and to pafs it cool into the
tun. S
~ The quantity of hops requifite, Wil,!
- eflentially depend on their goodnefs.
The quantity of malt ufed, and the
time propofed for keeping; the time
here propofed, is the circle of the year,
the quantity of malt 22 bufhels; and as
the quantity of hops, in pratice, is fix
pounds and a half to eight buthels for a
year’s keeping, feventeen pounds four-
: “teen

>
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feen ounces may be fufficient for twen-
" ty-two buthels ; two of thefe have heen’
employed in the extraét, and to conti-
nue the third extra& for table beer, fo
that only fifteen pounds fourteen ounces
‘remain, from «which an extra& is to
be made by deco&ion, the reafon of
' _which has been previoufly noted..
- For this extra® no regular prefeript
~ c4n be given, a5 the proper height maft
cntirely depend on the tafte, and arrive
tit peefe@ion fooner, or later, as quick-
ened or retarded in the decattion ; I can
only obferve, that a medium degree of -
heat, as equally preferved as poflible, -
will - produce ' the fineft extra®, and
even gradually diflclve the coarfer oils § ~
to avoid which, ‘when . the leaft auftere.
or harth tafte rifes, you have gained as
much extraét as you ought to have, the
quantum may be'in any divifion difpofed
to the two malt.extraéts, a few minutes
before they are feverally let down into
the cooler.-back, and will anfwer a2 much
better purpofe, as to complexion, fla-
“wour, and keeping the drink, than if
boiled grofs in the wort. :
It is a known -truth, that no a&ive
{pirit can -be produced from malt, ex-
, : cept
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‘cept it be firft fermented, and the means
of fermentation is equally known to be
by yeaft, fo that only remains to be
rightly apprifed of the quantity and qua-
lity. . The curious always felet their
yeaft, when it is to be had from the beft
keeping . ftrong beers, becaufe of its
greater fpiffitude, flower in its operas
tion, more to be depended on, and pro=-
ducing a more cool and regular fermen~
tation, as that from {maller drinks, a&«
ing too fudden, puffs up the wort to a
kind of fret, or effervefcence, and for
that plain reafon, to be as much as pof=
fible avoided. - S
As to the quantity; this materially
refults from the ftate of the air when it
is to be ufed. The medium of air in
Middlefex in O&ober, is at_about 45
degrees; and the proportion of yeaft to
-one quarter of malt, in that ftate of the
air five pints, to a quarter of malt, or
fomething more, by which calculation

any other proportion is readily known.
Fermentation in its procefs has va=
rious appearances; its firft is a white
circle round the fides of the tun, next
in an even thin cruft, then in a rough
form, then more {mooth and higher 1i‘n :
: the
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the middle, and then begins to ﬁnk 3
When declined about half way down,
is what the brewers call fiz _for clear_zﬁng,
- or, as they fpeak in the country, funning
off. 'The fermentation then being: de-
termined, the drink muft be catked. -

‘As on caﬂcmg the fermentation is im-" -
peded, the following procefs enfues. I
thould have obferved before, that one
fifth part of the yeaft pre-affigned thould
be referved, and now on cleanfing thrown
into the wort, and that well ftirred for
an hour before, put into the catks, hence
a freth fermentation arifes in the caﬂca,
and when that is over, the operation is
totally finithed. .

The {pring followmg, it will proba-
bly ferment again for the laft time, fo
- that on the approach of March, the
vent peg thould be loofened, and. when
the ferment rifes, if the cafk lie on the
bulge, the bung: loofened, and fo the
head bung, if they ftand perpendicular; -
perhaps a vent peg in the center of the
bung may be fufficient.

This drink, accident omatted wxll
fall fomewhat fine at Midfummer, or
~ perhaps fooner, as incidents occur, with
out uﬁng art; but will not be fine .

: enough
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enough for bottling perhaps. until Sepe
" tember following. ’ ,

. To avoid breaking into the procefs,
the table beer, or what was intended,
for. it, was, left in the math tun, and
two bufhels of malt from, the threer
quarters referved to he thrown in, as
alfo ene pound fourteen ounces of hops,
" the main courfe of the procefs is to be
gutfucd as before for the ftrong beer,
ut from this, one hogfthead is to be
¢xtratted. There is only to be obferv-
ed in this laft extra&, that if it is in-~
tended for fummer drink, and to fall
" fipe in due time, four pounds of hops is
fufficient ; and if for more early ufe, og
what is called prefent fpending, the re=
ferved quantity is very fuflicient; and
on thefe principles, to be only boiled
half an hour, or fifteen minutes, atdif=
eretion ; in the laft cafe it will come
round, and may be drawn from the
safk, or bottled in fix weeks ; the yealt
to.be ufed in fermenting the wort, if
from ftrong beer, need be little above
- the proportion of one third the quantity
of what was applied to the preceding
extracts, but that as it is found to opes

- I have:
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I have only left to obferve on this
head, that after the hops in the net, or.
other machine, the extra@s paffed
through, and thofe left in the decoé’tlon,L :
“are done with, they may be dried again,
and burnt,. the afhes being replete of
fine falts, will be an excellent manurc,,
- for-a bed of light earth, whereon the.
moft curious fccdhng ﬂowers are to be,
raifed.

Qf Lom)ow AMBER and BurToNn ALES, as;
managed by the common Brewers. .

- Pra&ice will:always have the advan-
tage, when at the fame time theory, or.
the principles of an art, are thoroughly
underfbood, without which, the beft
practice in thefe kind of compofitions,:
are apt to. deceive, without the pradtifer
being able to account for, oc amend his
error ;. whea a miftake happeas, and:
‘therefore. a- previous theory requifite,.
this will appear miore evident, as we pro-
ceed in diftinguithing the various kinds
of malt drinks; but here the gentleman
i3 to take care to diftinguith himfelf from
the brewer, as the latter forms his mode.
of management from a.view of profit, -
does many things a private family muft
not do, to make his drink ftronger or
more
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more heady, than the quantxty of the.
ingredients, or natural quality of the '
extradts, will regularly bear ; while the’
former is only concerned, to have his
- drink as ftrong and fine, 'as the meer
common ingredients and plain manage=-
ment may effect, unlefs he brews for e~
leQion beer, or fuch like wife purpofes,
and then may ufe the brewers art in
what manner he Ppleafes, but will hardly
be induced to injure himfelf and family,
for the vanity of faying he has ftronger
drink with one, than his nelghbours
with two quarters of malt. - E
This I prefume may be a fufficient:
hint, to avoid being prejudiced to that.
part of practice, where health and plea--

fure are proftituted to licentious profit, -
and only to fele&t from praéhce, what
may conduce to the eftablithing the ar¢:

of brewing on the bafis of rectitude.

- AmMBER is the medium degree of - co-:
lor, between the high brown and clear:
pale malts, and confequently dried -to:
the like proportional height, and at that

height of drinefs will require two bar-;
rels of water to wet one quarter of malt,
Jin the ‘firft math, as near half that quan-,
tity will be retained after the cxtrag’c
. ut
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but as the grain will be nearly full,” the
fecond extra® needs little more than
“half the quantity of water, unlefs, as
in the former chapter, it is fupplied
‘with freth malt, and thenin a common
. proportion.” - ' ' ‘

The procefs is thus. gurfucd. The
water is heated for the firft mafh to an
‘ebullition, and reduced again, by cooling
#n, as the brewers term it, i. e. ufing as
much cold water,. as will bring- the
whole to an even temperature, and then
letting it dewn into the math tun, it is
then raked and oared one hour and a
half, and after the fame time fetling, is
let gradually off into the receiver, and
‘thence pumped into a fecond copper;
this is purfued in the fame order by a
fecond, third or fourth extra&, if fmall
beer is not to follow, and then ufually
‘boiled a full hour ; in this courfe the
bop, both as to quantity, quality, and
application, is quite arbitrary, or de«

endent on the time the drink is to be
cept; fome fufpend part of the quan-
‘tity in the firft water for the extra&,
‘and boil the refidue in the wort, and
fome run the extra& through part, and
then beil the remainder ; and is “f,“lall}'
- , calcu~
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calculated at one pound of hop-to one
quarter of malt for one month’s. keep-
ing, -and fo-in proportion for-any,given
time ; but in fummer requires double
the quantity, and more, the medium
is-about three pounds for two months
keeping. ,

The working is the fame as in the
preceding chapter, except that the
yeatt is - periodically beat in, as the
brewers fay, to attenuate the combined
particles, and make. the drink fall’ {pon-
taneoufly fine ; and if this be true, and
all the effed, it is very happy for thofe
who -drink it.

Befides this, to the like purpofe, af-
ter -cleanfing, and to bring it early a-
bout, the brewer ufes an artificial fer-
thentation from time to time in the cafk ;
this roufes the active {pirit, breaks -and
difperfes- the unétious .quality, and the
bafis that feeds it being fo difturbed, it
-quickly comes round.

‘The brewers that are critically tor-
re& in the management of the fermen-
tation, propofe the thermometer for
their. guide, - to ‘be truely informed at
what degree of -heat the wort ought to
be, when the yca& is apphed and as

by
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by theirdaldalate, ' the extremés are 25,
and 55, the médium 'heat of ‘theair s

ﬁ‘? degrees, "and‘this thebéft feafon ;" in
- fach cafe' the heat of the “wott thould
be'at 52 egrees by the 1ike meafure.

The rdafon of this’¢xaltnels feems to
be, that'if the wort be too cold, a lon=
ger'time is required to make‘them-fer-
ment, ‘and then with more difficulty
become fine; on the contrary, if too
hot, 'a ‘wafte of their {pirituous partsen-
fue ; and if not kept a time to remedy
the defect, may be foxed. o

As to the quantity of yeaft to be ufed,
fuppofing the'air at' the above ‘medium
of ‘46 degreés, -and no fmall beer to be
fmade, the fum will be eight pints to a
quarter of malt, at the higheft degrce
of ‘héat fix pints, and’at the loweft nine
pints; but this, as faid before, depends
on'‘the ftrength of the yeaft, and ‘to be
computed accordingly, -and always a
fourth 'or fifth -part referved for the
cafks after cleanfing. Note, the quan-
tity of yeaft required is moft to beer
long boiled.

“BuRToN ALrris the like kind of li-
quor ‘as amber, and-the procefs much
the fame, ‘but there is a mdterial: diffe-

rence
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-sence in the lengths, or quantity extrat«
.ed from the like proportion of malt, ‘as
alfo in the quantity of hop, as this is in-
tended for longer keeping ; as the length
of the amber is from 11 to 2 barrels, .

' and the Burton from one, to 1+ from a

quarter, or eight bufthels of malt. The
quantity of hop is from one pound to fe-
ven, and the medium for fix months
.keeping four pounds. N .
. This is as much as‘is neceffary to fay
on the procefs of Amber and Burton’
Ales, they are both foft heady drinks,
in no refpe& calculated for private fami-
lies, nor for drinking as diluters any
where ; but if the latter of thefe was
brewed in London, as the duty is on
the barrel, and the retale price much
higher.in proportion, the profit muft
be confiderably greater, than in brew-
ings of a more extended length, both
in refpe& of the duty, and expence of
the manufacture, which is too obvious
to need farther explanation ; and confi-
dering the high price of malt and hops,
and extravagance of the duty, I can per-
ceive but one reafon why any wholefome
diluters are brewed at all for fale; and
that is, for the great brewers to brtc;k'

_ e
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the little ones, and then take the chance -
of better times; and if the fame fcheme
rules above, I can only fay, that it is
to be lamented, not only as to this, but
various other manufaGtures.
TaBLE BEER, an entire Brewing.

It has been feen in every procefs, that
water is the firft aI‘tIClC, and fo it muft
continue, but how it is to be managed
I, and the practifed brewers,, are not fo
well agreed -about; their mode is, as -
before hinted, to firft raife an ebullition
by heat, and then, as they ternt it, coo/
it am:; that i is, to brmg it to a due tem-.
perathre, by a cértain proportion of cold
water ; my procefs is, to bring thé wa-
ter at once to the like temperature, be-
fore ebullition, or if you pleafe to fave
double trouble, and for fomc other irea-
fons. !
It is: to be notcd here, that thn a’
certain judgment is to be made of a due.
temperature, we are equally guided by
the thermometer. But the brewers hy-
pothefis is, that water in the copper is
colder at'the bottom, than at the top;
and. confequently, not of>equal; tempe-
rature in every part. This may be true,
as no doubt but the heated particles by

E an
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an increafed levity fly up ; but they fay
again, what is equally true, that as the
heated particles fly off in ebullition from
the furface, the moved water rolls down-
wards, the next heated parts replace the-
falling, and fo a kind of circulation en-
fues, and confequently is nothing hotter
at top than at battom, except juft with-
in the {phere of ebullition ; but fuppofe
it otherwife, the cooling in can be no
more prefumed to make the water of
an equal temperature, than its being
left at the fame degree of heat, without
rifing to an ebullition; for as itisin a
quiet ftate, or not much difturbed as
when boiling, and is neither let down
immediately. from the top or bottom, it
feems in the paffage through the cock to
be fo intimately mixt, or the variation .
fo trivial, as that half a degree of heat, .
the moft poflfible difference, can never
make it eflentially neceffary to purfue
the brewers double procefs; more ef- .
pecially, as experience evinces, that in .
the variety of powers, and heats, occur-
ring in the .ingredients for the extra&, .
the fum of half a degree of heat, or
more, is not to be afcertained by the .
moft practifed judgment; but it is 'a .

, ' known
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known truth, that if the water be not
too hot, or not above 145 degrees, it
being five or fix degrees lower, will an-
fwer very well to any fpecies of malt
ufually employed, nor neceds it that cu-
riofity is carried to fuch refinements, as
to make the brewing of fine drink, fo
difficult and abftrufe an art. Befides, -
if the old way of trying the heat of wa-
ter for the extra& was found as to this
particular very well, the experiment, as
has been before hinted, is very eafy, to
find fufficiently near, what the proper
heat ought to be, by the thermometer
at that medium; but as that way will
not fuit, the prefent practice of the wa-
ter rifing up to the malt, by a falfe bot-
tom, inftead of the malt being put to
the water, what I have mentioned 1is
only material, as to the experiment
what degree of heat the water ought to
have, by knowing what it is, when, ac-
cording to the old meafure, you can fee
your face in the furface, as may be done
in any veflel, merely to regulate the.
judgment by, if any doubt arifes con-
cerning the fum previoufly given. ' And
this I am the mare particular in, as I do
not find that the beft pradtifed brewers

E 2 are
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are able to determine this point to.any -
degree of certainty ; nor poflibly can,
unlefs the quality of the ingredients be
firlt well aflured. :
7be PR O CE S S.

The firft ac of this procefs having.
been thoroughly canvaffed and confide-
red, the next refpets the malt proper
for a fine vinous diluter, adapted to
health and pleafure. 2

Experience has thewn, that malt li-
quors either new, ftrong, or aley, are
not calculated for digeftion, whatever
other.purpofe they may anfwer. The
lengths -ufually run for common .{mal}:
beer, are five barrels -from one quarter-
“of malt; but as this is too much for
the prefent intention, as rather too weak, -
it is prefumed, that a length of four
barrels may be a proper medium, being:
nearly the fame, as the beft Dorchefter
fmall, and anfwers every defired purpofe, -
at a much cheaper rate,

The malt that produces the cleaneft
drink, and that fooneft fettles {ponta-
neous fine, is that which is meft gradu-
~ ally kilned, and with the fweeteft fire- .
ing, as the curing, whence any fmoak
refults, alters the tafte and very natur? :
L Lo o



-~ [85])

of ‘the drink paft remedy. ‘This is the
fineft pale from the coake kiln, and ex-
tracts with le{s violence of heat, produ-
‘ces the fame real fpirit in the ferment,
but is not fo ftrong, or grofs flavored on
the palate, as what is in proportion
higher dried.

The feafons for brewing are O&ober.
-and March ; tho’ by various accurate
obfervations it appears, that the air is fe-
.veral degrees hottéer in O&ober, than
in March, . the former fucceeding the
warmer, the latter the colder feafons;
on the other part, the warmth increa—
fes on the latter, and decreafes on the
former ; and tho’ the former is manufac-
tured at a higher degree of heat in the
-air, the latter comes on fooner. Thefe
._partlculars make the apparent difference
in fome meafure confentaneous, and ex-
.perience has §1ven to thefe feafons a ge=
neral approof.

This drink is not to be run off at
‘more than two gradual extrads, in the
_proportion- above-mentioned, of four
barrels to a quarter of malt; and as-in-
tended for fix months before tapping, or
fomething more, fo as the two brewings
come properly round in due order,. the

Ej; - mafh-
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mathing, hopping, and working, is
much the fame as in the laft chapter,
except as the acid will not be fo preva-
lent, more yeaft may be requifite to a
due fermentation, unlefs fome vinous
acids be thrown into the wort, net at
prefent-in practice.

It is a matter of difpute among the
informed in this art, whether high or
low, tender or violent mathing be beft;
but this argument, being rather between
the brewer and the gentleman, profit
‘and utility, than the. nature and reafon
of things, it may not be improper here
to confider, that body is in fome degree
to be attained, as well as fpirit, tho’
not in the fame degree for private ufe,
as for fale, and if over forced, makes
the drink heavy and flatulent. The
brewer ufually exceeds the proper me-
dium of body ; and for this {pecial cafe
of Table Beer, it would be very impro- .
per to math up to that medium, whe-
ther we confider it in the appearance of
falutary or bright; it is plain then,
what the operation of mathing ought to
be. The merely feparating the malt,
its parts, in fuch a manner, as that e-
very grain alike malted, may fuffer an

equal
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€qual extra®, for as, if not well fepa-
rated, it will clot, or fet, fo if too vio-
lently forced, it will, like all other ve-
" getables, emit a very difagreeable, and
perhaps not very wholefome, fubftance,
~that will utterly deftroy the intention of
an antifcorbutic diluter; the a&ion of
mafhing with propriety will then depend
on the eye and judgment of the agent ;
as becaufe of various incidents, not
theory, nor prattice, can abfolutely dic-
tate, and inay only, as in general, be
faid, that if moderately raking, will
not produce a due feparation, ap})arent
enough to any attentive eye ; a farther
~procefs muft neceflarily enfue, until fuch
- feparation be effeCted, which ufually
ha;}pcns, if room enough in the tun, in
half an hour or lefs, and then requires
not any farther mathing, but one hour
afterwards will not be too much for the
‘extract and fetling, in a degree. of heat
as equal as poffible; an hour may be
- fufficient, as a fecond extra@® is to be
made in the like manner. In the pro-
cefs for ftrong beer, the extra& paffed
- into the receiver through two pounds
of hops referved from the decoion; in

beer of the moderate quality here pro-
: E 4 poled,
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pofed, one pound is fufficient, as this is
not in the like ' manner apt to run roapy,
fox or taint, the fluid being lighter and
thinner, and be confidered as a general
rule, whereby propoertionally to be go-
verned, according to the greater or lefler
quantity of malt ufed, and the lengths
or quantity of drink to be extrafled,
and will hold as a maxim univerfally
true, more efpecially if the whole be of
‘only-one extraét.” - = .

There 'is fome difpute, tho” I know
.not on what good grounds, whether in
fermenting the wort, it is neceflary to
be worked in the tun at all, or only af-
ter cleanfing in the cafks ? it is certain,
that fermentation’ attenuates, - and the
purpofe of attenuation is to fepatate the
grofs parts,-and make the drink equally
4in all parts fine; the moderator in this
is the hop, as without it, no fooner the
oils of the wort are {o ettentiate,’as that
the dtid may ' predominate, ‘but’ the
wort becomes fharp and pungent, -from
the operation of - the air, as from -the
malt; therefore if the objeétion to
the working in the tun before cleanfing
be only the ‘air’s imprefs, it" feems of
little avail. * The trath is, that theifer-

‘ : mentation
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mentation is to be as gradually and
evenly. continued as- pofiible, until, by
raifing a {mall quantity. thtough the
center of the wort, from the bottom of
the tun, it appears bright, .it is then in
a ftate for cleanfing ; but as in clean-
fing-a flatulent diforder will enfue, it is
neceflary that a light fermentation be, in
“the catk, again encouraged. .

I have only one obfervation more to
make, which is, as.this Table beer that is
propofed as a fubftitute for wine ftrily
fo called, or as other ‘light diluting li-
quors of the vinous kind, the curious
herein, fhould make their wort from
one extra& only, if convenient, as it
will be fufficient to bring away the
more lively and f{pirituous power of the
malt, and the drink fooner become
fpontancoufly fine and tranfparent, the
body, with a little longer continuance
in the. mafh be fufficient, and at the
fame time to take due care, that the
wort be -fupplied only with the moft
pleafant extract of the hop, by decoc-
tion, as previoufly dire&ted. '

There will no doubt remain after
- this fome -ftrength in the mafh, and
thofe who are not curious may efteem

E g ' this
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this wafte; butI am writing for health
and pleafure, and as but few will brew
- for the propofed purpofe, but what can
cither afford wafte, or that have not
more ways than one for the difpofition
_ of the refiduum, I have only to remark,
that as four barrels of fine beer from one
quarter of malt will not, on an average,
including all expence to a private fami-
ly, coft above forty fhillings, or three
pence halfpenny the gallon, it matters
little what becomes of the wafte.

OAT ALE

This drink, I prefume, by the fim-
ple manner of obtaining it, was proba-
bly the fame as our anceftors, the Bri-
tons, prepared for their feftivals, and
of which Cefar {peaks in his Commen-
taries with much refpe&, and of the like
kind, as the Indians in fome parts of A=
merica extra& from their maiz; and as
being of a lighter quality than the pre-
ceeding, is here, in its proper ftation,
at the ele@tion of fuch as may be -
pleafed with the finer kind of malt li-
quors. :
- The oat. is certainly the weaker fpe--
cies of grain, that is ufed in thefe forts
of extralts; and the beft oat for the

* © o purpofe
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purpofe is the white fbort fmall, as being
* the plumpeft, as having the thinneft
fkin, and as yielding the moft flour.

The malt is to be prepared in the
like flack manner, asthe paleﬁ barley, and
may after grinding receive the air for
two or three days with fome benefit, as
it will. open- with' more facility to the
following extract.

One' quarter of 'malt is here propofed
to make an extrad, or length, -of two
barrels, and confequently muft be fup-
plied with one hundred gallons of wa-
ter, to allow for what the malt -may
imbibe ; the water, according to a pre-.
fcribed mode is to be cold, as intended
only to extra& the more fpirituous, and
to leave the coarfe oily quality behind ;
for which reafon it is neceffary that it be
24 hours in fteeping, '

The water is to be given in to a falfe
bottom, as in previous brewings directed,
but raked only at various periods, fo as
to preferve a dus feparation, leaving it
at leaft four hours-to fettle, as then the
extract will be as perfeGtly made as this
procefs intends.

It may be now perceived, that the
heat of the air in the proper feafon for -

this
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this drink, between March and Septem<
ber, and the natural heat of the malt,
will give a moderate warmth to the ex-
tract, fufficient to draw off the finer
oils, in fome meafure balance the fa-
line, and fit it for fermentation thhout
boﬂmg

For which purpofe, and to give the
extrad its full power, the natural heats
are to be as much as poffible preferved
by well clofing the math tun ; and this
with much the beft effe&t if the entire
extra&t be made at once, as the decoc-
tion will be more regular, the heats bet=
ter preferved, and no mawklfh gramy
tafte enfue.

When perfe&tly fettlcd, it may be
run off, either through, or without a
decoction of two pound of fuperfine
hops, becaufe there is no fear of the
wort, in this mode of operation, be-
coming roapy, tainted, or foxed, as
when the groffer parts are extracted by
fuperior- violence, or as when the na-
ture of the malts are more grofs, and
the ufe of the hop will rather be to cor-
re@ its future fermentation ; but when
the hop is in the wort, it will not fer-
ment, without the aid of, hcrhaps, '

pint
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-~ pint or more good yeaft. And-as attenu
ation will not in this cafe become much
wanted, 4 very flight ferment in the
wort tun, and ftill flighter in the cafk,
will anfwer every requifite purpofé '
. This drink will precipitate in about a

fortnight without fining, and may, ac-~
cording to the heat or coolnefs of the
feafon and temperature of the cellar, be
drawn off from the tap, or bottled at
pleafure.

- No fixt rule can be-given for this, but
-~ as it may’be as’ ‘foon ‘as thoroughly fine, -
the experiment is fo, very-eafy and natu-
ral, as' it would be an affront to com-
mon fenfe to diGate a determinate mea«
fure, when none but thofe who have
‘it can poﬁibly Judge ‘when'it is come
round.

A GENERAL ESSAY

The hghtnefs of the above fubjc&
naturally ‘leads me to confider malt li-
quors more generally, in the different
parts of England, under the manage-
ment of common brewers, or private
families.

Wiltfhire is the moft remarkable for
the ufe of the lower or flack dried malts,
and the inhabitants more generally ac-

cuftomed
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cuftomed to the brewing of bright beers,
and this again more in the difperfed
parts in the country than in the great
towns, not even Marlbrough excepted,
where indeed approved drink is brewed
for.fale, but not of fo happy a kind as
in the villages about Salifbury Plain,
where every little alehoufe can furnith a
traveller with a better beverige than
Marlbrough, or any other town I have
paffed. 'There muft be fome reafon for
this ; and as.what has been faid before
may give the hint, is by the practice
here confirmed, as the people are more
generally frefh and healthy, than in moft
other parts. :

It is faid by fome, that if the water \

be clear, ,it is not much to the purpofe
from what fprings derived ; I muft con-
fefs, there appears to me a fenfible dif-
- tinction, efpecially as it refpects chroni-
cal diforders, from which thofe who are
in the vicinage of chalk fprings of the
faponaceous kinds are moft free, and
when with fuch kind of foft waters, the
fine fort of malt and hops, and a pecu-
liar ‘management in brewing are com-
bined, the effe@ muft be excellent, and
fo it proves.

The

— A .
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The advantage of cellars, in fome other -
places, may in fome meafure feem to
balance the account, but here is not the
fame neceflity, the beverige I am fpeak-
ing of needs them not, as undefigned
. for long keeping, nor in my opinion any
long kept beers anfwer the end I have in
view, as ‘their lengths muft be fhort,
their boilings high, the body of the
malt too much forced, and too grofsly
hopped to anfwer any good purpofe, as
from hence a variety of .diforders enfue,
that I cannot with pleafure enumerate.

All thefe light: Wiltfhire Beers are
manufactured after the like mode of
management, as in.my fection of table
beers, and with the like fpecies of malt
and hops, except as to-the deco&ion of
the latter ; but to balance that, great
care is taken, not to extralt to any de-
gree of violence, nor indeed is there
any neceflity, as two pound of hops is
fufficient to a quarter of malt in the
fummer, and half that quantity in the
winter for fix weeks keeping, and fo
long as this drink is found healthy and
pleafant, the brewings come quick
round, as the cuftomers drink plenti-
fully, and find no infalutary effe¢t ; hence

: I would
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I would draw a very fair conclufion, that
admitting the premifes true, the beer
brewed from the fameingredients in the
like manner, will be equally pleafant
and healthy. L
Thefe drinks have all a little turn of
the acid,. much like the. Prunmiacs, ot
- Maravela white wines, and ap{wer in
the fame manner the purpefe of dilu-
tion, without any fudden intoxicating’
qualities, may be drank freely when the
blood is warm, and a little lowered in
quality, prove excellent table beers.
Marlbrough Beers are breaved higher,
and of a more potent quality, as being
intended for the London and foreign
markets, but are not hoiled to the fame
degree aseither London Porter, Amber,
Burton, or any of the northern drinks;
the malt is finer, .the hop more careful~
ly confidered, and to.give it an equal
power with beers of  the like value
at market, and avoid the effe@s of eva- -
poration by over boiling, bean or wheat
flour, or both, are fometimes ufed, pro-
portionate to the quantity brewed. -
This does no harm to the quality,
while it increafes the ftrength, but gives
it a particular tang on the palate that
fome people do not diflike, but this m;y
¢
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;be,owing in- part, either to beating in
the yeaft, or letting down the fediment,
either of which contribute to deftroy the
vinous product of meer malt and hop,
.and gives ita pp,rtlculanty, that is but
Aindifferently relithed by thofe unaccul-
-tomed to its flavor.

The lengths of this beer is much the
fame as of moft that are brewed for fale
in the. country, but not quite fo foft and
mummy as the Burton,

The malt for the extra& is ufually
‘the amber, or fomewhat; .paler, as either

feparate or mixt, as beft conceived by
the different brewers, tho’ all pafles
-under the like denomiration.

‘The great brewers have a-fisgular ad
vantage in making their own malt, as
they can manufa&ure it; to their liking,
-both s to, Jeifure. and color, and. therc’-

-by fbit jt td theipropofed matket! .
okt is. calcqlgacd for a, twd‘vemonth{s
‘kesping, -birt as it aaturally: piecipitates
_often lang before that time, it is for
-fome markets racked, and for fome bot-
tled much eatlier; it is.a gaocl beer,
where nofie. more curioufly brewed.is:to

hi¢-hdd, and:would the minufa&turers a-
batex femethmgyof the{r ancient cuftoms,
might
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‘might be as excellent for keeping, as
. the generality of -Wiltfhire drinks are
for prefent fpending. ,
Dorchefter Beers feem to be defigned
- on nearly a fimilar principle as the Marl-
- brough, except that either by letting
down too much of the fediment from
“the cooler back into the wort, or to
fome pratice in the working, the for-
- mer has a much more fickly flavor, fuf-
ficiently evident both in the fmell and
tafte, but is much better preferved, in
being  the fame throughout than the
Marlbrough, as that feldom furnithes
. two bottles alike in a dozen ;- what the
reafon of this difference may be, whe-
- ther in the working, cleanfing or bot-
“tling merits not much enquiry ; but it
.feems to me true; that a bad flavor in
- the ordinary courfe is much eafier pre-
ferved, than that which is good, and
- perhaps at laft, its feeding, as they term
-it, whether by fediment, by bodies éf
a more potent nature, or by fuffering it
- to be yeaft bitten, by the too great pre-
_cipitation, or beating in to the wort,
may in fome meafure contribute.
« It is faid to be brewedifrom barlies
well germinated, but not dried -to the
: : ‘deno-
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denomination of malt; and that its pe-
culiar tafte proceeds from the flacknefs
of the malt, and the quantities of falt
-and wheat flour, mixed with the wort
-‘when under fermentation, which gives
it a mantling and frothy quality.”

I am apprehenfive there muft be
fomething more than this, as I know
not any malt liquors, low boiled and
flack hopped, that when early bottled,
‘has not the like mantling and frothy
‘quality, as it is a kind of efferveflence
‘or fret, occafioned by a defect in the
~counterpoife of the malt and hop, as a
due proportion of the latter gives wing
to the imprifoned air, and corre&s the
acid, boiling high has in fome meafure
‘the like effe@; this is obvious in the
London Porter, that when well brewed,
‘and of a due age, rarely mantles in the
‘bottle, and the fame in all ftrong beers,
that are boiled and hopped high ; but
from whatever caufe it fprings, asmany
‘may be affigned, where other ingredients
are ufed, as will appear in due place, it
18 certain, that neither its fmell, tafte,
flavor, mantling, or froth, will ever re-
commend it, to a judicious palate, or

N a L te-
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.to r;}nfwer any pleafing or falutary pur-
;pofe. ,

As to tafte, all beers will be fenfibly
different, tho’ brewed in the fame man-
-ner, and from the like ingredients, be-
caufe of various incidents occurring in |
the operation; fo that the perfe&tion of
brewing, if that may be attained, is, as
in cookery, to have no one tafte predo-
minant; for however that may diftin-

~-guifh different drinks, it can only be a-
.greeable by habit. The expert in the
brewing art, like the wine coopers, have
found means to make marketable drinks
have always fométhing a like tafte, by
adding, when wanted, more of fuch .
ingredients as give it a predominance ;
fo that any one may fay, this is Dor-

 chefter, that London beer, and indeed
they are fufliciently diftinct beth in tafle
and quality ; but if cither ftand a pro~-

Per age, this diftinGion. is cured, in def-

pight of art, and at length reduced tp
that natural fimplicity, as is.common te
the Wiltfhire beers previoufly mentiop~
ed, in their prime ftate for drinking,
being fufficiently old, when keeping
beegs are immature and. difagreeable; fo

#hat however the controverfy may be

in




[ ror |
in - refpe@ to different taftes, time me--

liorates the like irgredients into one-
common mediim, and- prevalence only:

abounds, when fomething uncommon,

either by accideént, or ait, Creates a- fen-
fible diftin¢tion.
A learned writer in the Philofophic

Amalyfis, has given us-a long tract on-

tafte, its fimple and compound nature,

the different {pecies and combinatiéns, -
very ingenious, but not calculated to

our prefent purpofe.

- One other writer has delivered him--

.felf briefly, and more to the point in-

view, deducing the diftih@ions of -tafte:

in the following, manner. The acid, a-

ﬁmple tafte.—The fweer, an acid,

fmoothed with oils.—Aromatic, a {piri--
tuous acid, and volatile fulphur.—Bszzer, -

an oil impregnated, with alkaline, or

-~

acid falts, fhakled with earth; the-
auflere, an-aftringent bitter, and laﬂ:ly,.f

the naufeous and rank.
The Auftere affe@s all difaks, where-

in the hop has been too violently forced, .
and the naufeous or ranky fuch as havc~ :
been treated in the fame manner, and -

have out lived their fpirituous powers.

A medium age in fome meafure recti--

fies
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reQifies the former, and old time redu«
ces the latter to a kind of empyreuma-

tic dreg, common to ill drawn diftilled

liquors. /

I have previoufly remarked in my ob-
fervation on hops, that the acid is an
immature fpirit, and here muft re-
mark again, that the gradual diftinc-
tions abovementioned vary their taftes,
and blend into a kind of neutral, as the
genial warmth of the fun create in them
a new birth and adtivity ; hence {prings
that equal and agreeable relith, neither
acid, fweet, nor bitter, that we find in
all fruits arrived at a ftate of perfe@ion,
which in cold climates, it is difficult
to attain, and which hot climates too
highly elevate. This is obvious to the
moft ordinary apprehenfion, as it will
ever be found, that fuch fruits, as have

a harfh four at their plenitude of ripe- -
nefs, have the auftere in conclufion -

firong upon the palate ; thofe that ri--

pen on a mediam, have a pleafing un-
diftinguithed fenfation, with but a
light tin¢ture of the auftere; and fuch
as ripen high, are totally fweet.

Itis in a great meafure the fame in .

vegetables; aud flowers, as in ‘fruits,
' . but
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but with more earthy parts, therefore
more auftere; under which of thefe .
heads barley and hops may be ranked, :
“is not fo very material, as it is to evince :
the neceflity of {o ufing them, in malt- -
ing, decotting, and otherwife manufac- .
turing, as to bring the liquor they pro-
duce to an even ftate on the palate. Of
this two kinds are apparent, the Burton -
and Wiltthire beers; the former has an
even foftnefs, the latter an even fmart-
nefs ; the former brewed high, and cal-
culated to lull; the latter low, and to
awake the fenfes. The one, like the -
fabled waters of Letbe, to ‘make men
forget themfelves; the other, like the
{prings of Helicon, to give them {pirits
and memory. ‘ ‘

As to the Marlborough and Dorcbhefter, -

of which fo much has been faid before, -

I have only to obferve, that the diftinc-
tions given them by art, is, as to the
main purpofe, as with the fnuff-makers
in London, merely confidered to - pecu-
liarize a denomination ; but as to a fa- -
lutary or infalutary, are neither materi- -
ally good or bad, nor do either merit

imitation in a private family. '

NorTIiNG-
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NorTiNgHaM Beers for keeping,
are ufually brewed from amber, dried in-
'tq 132 or 138 degrees. The cuftom has
- been to clofe the extralt in the copper,
‘and in the mafh, by a. cover of wafte
malt, bran, &c. to keep in the fpirit,
as fuch brewers conceive, and a judg-
ment made of the degree of heat in the
extra@, by a previous ebullition in -the -
copper;, and a furvey of their own faces
in the math tun. The lengths are ac-
cording to the powers or violénce ufed
in mafhing, or the various extracts
made, difcharged of any fequent utili-
ty, butnot boiled fo high as the ‘Burton
Alet; nor have they the fame foft opi-
umatic quality ; but being much higher
hopped, are fuppofed to be much better
calculated for keeping ; the wort has its
proper ftate of working; the yeaft is
beat in before cleanfing, 'and the drink -
in the catk fed with bean or wheat flour,
or-with materials of later invention ; the
convenience of cellarage gives it many
“advantages, if well improved; is in ge-
neral a much cleanér liquor than Burton,
or:Deorchefter, but does not circulate in-
London or foreign markets to the amount
of either ; nor is it fo much the depen- .
: ‘ dent



[ 105 ] ,
dent bufinefs of the town, as being, 1
fuppofe, better employed:in the hoﬁerys
‘and other manufactures. :
© Bristor BeErs, I mean enly fuch
«s are calculated “for foreign marketsy.
none elfe .being uniform, or of the like
kind, and chiefly confifts in a degree of
ftrength, fimilar to good table beer, at
the lengths, when brewed diftinétly, of
about four barrels to the quarter of
~ malt; it is a brown beer, from a malt
of about 140 degrees of drinefs.. The
.manufacture is after the common mode
. of operation, except as to hopping, as
intended to come forward fooner, or la-
ter, as occurrences prefent, and as cal-
culated for the refpetive markets, prine
cxpally the Mediterranean, and Weft
India Iflands.
* There are beers brewed of a hi her
uality for the fame places, but not in
_ like proportion, as not being equally
eligible in warm climates, where a
kind of fmartnefs is more required than
ftrength. -
In this manufaGture are two plain
oints in view, profit and quick return;
to this end the expence of hop -and high
boxlmg are as much as poﬁible avoided,
' ~ and
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and drawing it off into bottles as foon
as fine, prevents the acid gaining a too
carly predominance; and on the other
fide, by a moderate hopping, the bitter
is foon meliorated, and the liquor redu-.
‘ced to an equal tafte.

In the Weft Indies, it often a&s thc
Phyfician on Englifh conftitutions ; as
that climate, and manner of living,
fubjects them to a coftive habit, which
this beer is apt to remove, and has been
the faving of many, in that dangerous
diftemper the dry gripes, by purging of
the acrid humors ; it has not quite fo

otent an effe&t, on the like habits in
the Mediterranean, but it keeps the bo-
dy open, and is found at once grateful
and homogeneous.

I am the more partmcular in this, as
London Porter has not the fame effec,
tho’ both from the fame, or like ingre-
‘dients, that is to fay, malt and hops;
but Porter malt is of another kind from
the kiln, the quality of the drink is
higher, and the fuperiority in boiling
and hopping, makes it rather incline
to a coftive ; than laxative quality, tho’
much brcwed for the fame markets.

It is plain hencg, that the Wiltfbire,

the
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‘the Briffol, and the London beérs, are
calculated to diftinét purpofes, the firft.
as a fine diluter, and to allay thirft; the
fecond to open the body; and the laft
for a keeping drink; the firft more vi-
nous, the fecond more fermentable, and
the laft more permanent and ftaple. - -
Thus we fee, in the ordinary way,
what different fpecies of liquors may
be produced from' malt and hops, by
" warious application and management;
this in part depends on that branch of
the manufaGture, termed boiling. It
has been in fome meafure treated of al-
ready, and is here propofed to be fo
much farther difcuffed, as that private
families may thoroughly underftand,
whether it be moft eligible to boil high,
low, or to any medium time required,
or not at all.
One writer has given us a tedious ver~
bofe effay to prove, that malt liquors
thould not be boiled, either malt extra&
or hop. < His affertions are, that the
boiling of wort, not only evaporates, but
deftroys the fine thin fubtle {pirits, and
as it were fixes and ftagnates the whole,
whence a grofler tafte enfues, which by
habit is efteemed; but by -the flownefs
I D2 - of
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of its oberation is longer on the flos
mach, :mits grofs fumes to the
head ; nftances the diftinction o%
tafte between boiled and unboiled wort,
with or without hops, as the former
will be found to have loft its pleafing
{weet relith, and alfo its apening au§
. penetrating virtues, by which its nature
and operation is altered, which fermen-
tation does in fome degree recover, but
cannot regain its fine foft virtues. The
‘unboiled, tho’ it drinks fmaller in the
mouth, moft naturally warms the fto-
mach, and pafles the body quicker by
" urine, which are fufficient teftimonies
of its fuperior merit.”

thing, and may or not be right, as meer
aflertion diCates. Mr. Combrune, a
ra&icer in the London brewery, feems
to be of a different opinion, and I with
that both arguments may let us into fo
juft a light, as to be the criterion of

corredt practice. . v
" The laft writer admits, it has been a
queftion, whether boiling be neceflary
to a wort ! but obferves, that hops are
of fo refinous a quality, that as the
whole of their virtues is not yiglded by
' - extrac=

This theory fecems not to prové anf
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extraltion, decactien or boiling; is ap
weedful as the plant itfelf ; and with fer-
mentatipn produive of that unifermity
of tafte in the compeund, which confti-
tutes gaod bear ; and reafons thus.
- Worts are compofed of oils, falt, water,
and fome {mall portion of earth, from
both the malt and hops. Oils are ca-
pable of receiving a degree of heat
much fuperipr to' falts; 3nd thele again
furpafs, in. this refpest, the power of
water, before a wort can be fuppofed te
have received the whole of the firft it
can admit, fuch a dégree of heat muft
arife, as will be in proportion to the
quantity of oils, the falts and the water.
When this happens, the worts may be
faid to be intimately mixt, and to have
but one tafte; the fire made fiercer
would not increafe the heat, or more
exactly blend together the conftituent
parts ; this purpofe once obtained, the.
boiling of the wort is compleated. And
farther remarks.

That the water is firft faturated, the
Galcg next, and laftly the oils, and a vio-
lent agitation enfues; but when the

harts are united, the vehemence of the
ebullition fdils; the noife ceafes, the
F 3 worts
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worts boil fmoother, the fteam, that
before clouded the copper, rifes more
upright, and when the fire drives any
part of the drink from the body of the
wort, it afcends perpendicularly ; fuch
are the figns by which we may be fatif-
fied, that the extra&®s are become near-
ly of one tafte s if at this time it is turn-
ed out of the copper, it appears pellu-
cid, and forms no confiderable fedimeng.
To this rule is annexed the following
table.

- ATaAs
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It may perhaps be obje&ted, by long
boiling of the laft. worts, the rough and
auftere part of the hops may be ex-
tra&ted, and ‘give a difagreeable tafte to
the hquor, but this enly happcn*s, ‘el-
ther ifi beers long to be kept, or in fach
as are to be brewed in very hot weather.
In the firft cafe, the roughnefs wears off
by age; and.grows into ftrength; and.
in the hft, it is a check to the prone-
nefs mufts have in fuch feafons to fer-
ments

N. B. When there are but twp Worts,
in brown ftrong, fieeping firang, kdcp-
ing palb {mall, or common fmall ‘the
boiling is to be obfesvad, as marked for
- the fecond or third worts.

Thus far I have traced the argument
-under the diGtature of two quotations
from different opinions, but muft ob-
ferve, that ene reafons on health only,
the other on pra&ice ; and it remains to
- .confider, whether fermentation alone
would anfwer the end of a double pro-
cefs, for keeping beer, as for prefent
fpending ? . whether it would fo blend
the oils, falts and water, as to brmg
them to an even tafte ? and whether, in
-,rcahty, an even tafte enfues, on this

practice
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-practice of bailing, when the hop is fo
included in the procefs. '

- What effe@ fermentation alope would
bave on the hop, I muft own myfelf a
ftranger to; but on the other fide, am
very well affured, that London beer in
the wort {o boiled has not an even tafte;
nor couldd: ever find, that even time
preduced that effec, either in porter, or
amber ; when new, they have generally
an auftere bitter, efpecially porter; and
when old, a harth unpleafant flalenefs,
It is invariably true, that all keeping
beers, muft. have the bitter afcendant,
or it could not be preferved ; and when
that bitter wears off, and the acid is on
the point of rifing predominant, then
the drink, if ever, attains an equal tafte;
fo that as to keeping beer, ?or which
only the above rules .and tables. feem
calculated, to me it appears impoffible,

~ that the falts, oils and water, fhould

be {o intimately blended by boiling, as
to produce an even tafte; but on the -
contrary, a certain time of boiling may
anfwer for prefent {pending, and then
only confidered by the proportion and
quality of both malt and hop, for which
to make rules, or affix tables, would

F 5 o bC, '
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‘be, perhaps, more curious thea pertis
nent, or to be depended upon, and fo
the table intimates, otherwife, the one
and other, would have required the like
time of boiling, and is what I prefume
the ingenious writer intended when he
formed the table. ' -

There are not in the whole fyftem of
brewery, any who underftand the art,
in all its incidents and variegations, fo
well as the London brewers, at leaft fo
far as profit extends; for I know not any
other, that can draw two barrels and -one
half of potent liquor from one quarter of
malt, without the minuteft tincture of the

grains, unlefs they ufe fomething more

than malt and hops; what they do ufe
befides, is not in one refpect very mate-
rial, as long experience evinces, that the
drink is neither intoxicating, nor un-
. wholefome, and when happily manu:
faGtured, and the hop by time duely
“meliorated, I am not acquainted with a
more agreeable beverige of the like bo-
‘dy; fo that their pra&ice would not be
amifs in private families, if fuch drink
- could be expended as quick as in pub-
lick houfes with a brifk trade, that draw
a butt a day; but here we muft ﬁ(}p.,

: or
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for as this becomes prefently flat, unlefs
~ bottled in time, or expended quick, it
may be reafonably concluded, that over
boiling has too much dxﬂipated the ge-
nial fpirit, and left only the coarfer
oils to fupport it for a-limited time,
and that determined, as none of the
fine fpirits remain, it neceffarily be-
comes irrecoverably flat and vapid; to
amend this, they blend it with new be.r,
which brings that foon' round, but is
neither in tafte, nor quality, any thing
like the beer, of the like dcnommatxon,
of one entire guile, and keeping.

" At laft to thoroughly underftand,
whether boiling high, or low, or not at
all, be beft; as much depends on the
queftion, it is requifite to enquire criti-
cally, what the power of fermentatian
1is capable of eﬁ'c&mg ; as to me it feems
obvious, that if it will anfwer the pro-
pofed end, the faving of double trouble
~and expence, which is no mean confi-
deration ; that it may well enough in
fome particular cafes, is out of doubt,
but as particular cafes are but little to
the purpofe, as to the general end, I
Bave traced out the fequent theory.

Fo The

[ 4
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ﬂe. Theory of Fermentation, as it refpects the Quefs
_ tiony whether boiling of WORTS be effentially ne-
eeffary 2. .

The fame ingenious perfon, whe has
given us the above rules and table, has’
alfo given a Treatife on fermentation,
by which he almoft proves boiling the
wort unneceflary; as the fame general
effeCts feem to be produced by the form-
tr, as by the latter. But whether the
former would have been fo produced,
without the previous operation of the
latter, remains indeterminate. As it
~ feems, that the fetmentable quality of
the wort is diffipated by boiling, and
only recovered-again artificially by yeaft,
it would prove, that an intimate com-
mixture, or blent, of all the different
parts, is not conclufively effeCted by the
operation of boiling, and confequently
that fome farther procefs is requifite,
and that is fermentation, but it is diffi~
cult at the fame time to apprehend, why
that elaftic air, or fpirituous acid that 1s
-the means of férmentation, fhould be
firft evaporated, and then again attracted
as neceflary to completion.

L) The
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" V'I‘he'ar'g'ument of the fame perfon,

~ that dried grapes will make wine wher

fermented with water, in no fenfe proves
the wifdom, or neceflity of firft evapo-
rating the juice of the grape, and then
ufing water as a fubftitute, to extrat 4
vinous fluid ; fuppofe it as well fo done;
which in fa& is but partially true, nor
do the natives of Spain ever ufe fuch 4
fubftitute, however neceflary it may ap<
{)éar, where freth fruits are not, for t
ike purpofe, to be had. o
. In the next place, it is extremely ma«
terial to confider, whether one fermen-
tation is fufficient to the end propofed ?
And whether, if the fermentable quality
is not thrown off by boiling, a regular
and proper ferment of the wort will en-
fue, .without the ufe of, or with very
little aid of yeaft, in the fame manner
as vinous fluids ufually a&t; were thefe
particulars afcertained, the doubt, whe-
_ther boiling be neceflary would be readi-
1y determined, as the fame writer who
‘dire@s boiling is pleafed to fay, that, *
¢ Fermentation is, where the com=-
munication of the externaland internalair
of a muft is open, and in a perfe& flate,
“when the power of repelling is equa;lh to
' at

B4
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that of attra&ting the air.” Quere how
this can be, when the internal air is
previoufly evaporated ?

If any dependance may be had on the
other writer pre-mentioned; he pre-
tends, that beer fimply fermented in the
tun will keep a twelvemonth; which
may perhaps be true, but not much to
the purpofe of this enquiry; but to e-
vince how little dependance is to be had
on writers, who have neither hypothe-
fis nor fa& to ground their opinions on;’
this fame orator has propofed to give us-
the procefs, but fo far from anfwering
the end in view, that not one word is’
mentioned, of either the mode, or ef-
fect of fermentation without boiling.

Here we are in the dark again, as to
pradtice; but in theory it feems ex-
tremely plain, that if a fufficient fer-
mentation may be fo attained as to dif-
pofe affimulate, and intimately blend .
the water, oils and falt, and better if
effeted fpontaneous, without the aid
of yeaft, it does not appear in what
- «confifts the utility of boiling the wort.

The procefs will then ftand thus.— -
The heated water—the math—the fer-
~mentation —the cleanfing; and if this

procefs
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procefs on experiment proves juft, much
labor and expence will be faved, efpe-
cially if all is completed at one extract;
for as to the refinous quality of the hop,
and for the folution of which boiling
feems materially intended, it may only
be managed here, as one would wifh all
yrivate %amilies to do, whether the
wort be boiled, or not ; that is, to make
the extrac from the hop feparate from
-~ the wort, except the referved part, for
the malt extra® to pafs, in order to
Pprevent roapinefs, or taint; and as this
gook is principally intended for the ufe
~ of private families, that however this
theory mayy at firft fight, be relithed by
the prejudice of cuftom, itis evident e-
nough, that an experiment cannot be
attended with any kind of hazard, for
tarly drink, if the fermentation be as
. amply perfected without, as with boil-
ing the wort, the only point in queftion,
relting folely in this, Whether it be
abfolutely neceflary to boil the hop?
but if it fhall appear, that much cleaner
drink is made by a feparate extra&, as
that may be done to what afcertained
height the agent pleafes, which per-
haps in boiling cannot be fo certainly

cffeted,
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effe@ed, nor can perceive, even for keep~
ing beer, wherein boiling is neceflaay
at lafk it remains to confider, if the paf~
fing of the extra& through the hop, as
is faid to prevent roapinefs, may not
have fo much corre@ive power over the
(pirituous acid, as to interrupt fermens
tation, and then it fhould feem that fome
yeaft muft be neceflary; but not any
thing like the proportion when all the
hop is ufed in boeiling ; but if the wholg
“of the hop extracted, intended as a fu~
ture prefervative, be pafled into the
working tun, with the malt extra&, it
is evident, that much the fame quantity
of yeaft will be neceflfary, as if the
wort was boiled, or no expe&ation of
the drink’s keeping a twelvemonth, of
perhaps more than one month; this,
however it refpects boiling, is clear ey
nough to evince the necefiity of an addi-
tional acid, to give the wort a fermenta-
ble power, unlefs it fhall appear, that
after fermentation be finithed, the ho
extra® may be properly applied, which,
as it is not cuftomary, experiment can
only determine. )
We fhall fee prefently, whether this
snay not be effected with propriety, has i
ave
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have always found, that the hop extradty
without boiliag, in a proper ?:)Jmtnm
Ras ever been a better remedy for reco-
¥ering ftale drinks, than any teftaceous
powders’ wha!foever ; that teftaceous
powders will have the fame immediate
effe@® is true, and equally true, that
fuch remedy is but partial and tranfient;
which is not: the café in the application
of the hop extra&t ; and altho’ the pros
portion cannot be afcertained but by exs
rience, as, the degiee of ftalenefs’ muft
%irff be known, yet is feems to prove
conkclufively, thdt, the like application
of the Rop extrad to drink after cleans
fitig and » finithed fermentation, may
ua’Hy preferve thie drink, “as if ‘boildd
Yn the wort, “and to a much bettér pure
pofe, as it telpeds time, labor, cxpenceL

tafte, and flavor ; for as the main pur-
poft is fo intimately to blend the acid
and alkali, o that neithet -be predomis
harit, if prefent fpending is the intent,
or time of keeping in view, you have
by this means at command, as it were
to a day, when your beer is in fine or-
der, withott any other mode of ‘pre-
crpttatxon w‘hatfoc%r, aftoAuation, Or
: . divik
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divifion of the grofs parts being previ-
oufly performed by ferment. n
- And here I fhall venture a fingular
remark, that I conceive will fufficiently
juftify this hypothefis. It is, that beer
brewed on the approach of winter, is
ufually expected to ferment again in the
{pring, having at that time, ecither ga-
thered more external air, or having
more internal acid, than aptly counter-_

oifes the hop, in which the prepared
Eop extra& being at command, this im-
proper ferment may be either timely
prevented, or, when in ferment, per-
mitted, or impeded at pleafure ; fo that
every one in this particular may ufe
their own judgment’s dictate, whether
it be beft to fuffer, ftop, or avoid any

kind of ferment at the ufual feafon. ,
I am fenfible that grofs hops, and o-
ther ingredients, are to this purpofe
fometimes applied, but on very uncer-
tain principles ; as it can never be pre-
fumed, that the hop in fuch cafe can
operate to any material effect, as there is
not any inherent power in the drink to
form any effectual folution of its refi-
‘nous juices, and only its natural attrac-
tive power in force to imbibe the fer-
. menting



[ 123] -
mienting acid, which wheat, or bean
* flour, would equally effect, but will
not in the event produce a like confe-
quence, as the hop extract, ready - pre-.
pared for an intimate affociation, or
involution; and am apprehenfive, that
the ufing of the hop extra& in the cafk
only will, when duly confidered, ap-

ar to anfwer every requifite purpofe.

: What makes this hypothefis more
meriting experiment, is the various inx
cidents that occur in the nature, quality,
and management of the refpeive ingre-
dients before they come to the brewers
hands, that cannot:be fo well remarked
and remedied in-a complex, as in g
more fimple -procefs, nor can the acci-
dental evils refulting. from the former,
be fo readily retrieved, as from the lat-
ter; nor is the latter fo liable to acci-
dent as the former; -and this naturally
Jeads us to enquire, to what diforders,
-and to what caufe, drinks are fubjet. -

‘Cafual Dj ature in BRER, the Caufe and

Caf ﬂ”"P"‘ . Remedy. ’ f

- 'We have a certain criterion, by which

twe can fo diftinguith malt liquors, as

to determine their perfe&, or imper=

fe@, ftate; from which, as it happens
to
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- vary, either By mifeondu@ or acciw
dent, is termed diftemperature. Tha
general rules are, an agrecable flavor,
cven tafte and tranfparency, and when
defed¥ive of the latter, is always failing
th the former; and if tranfparency is
brought about by time, or art, it is u<
fual te be fuccefsful in the former. ,
. It has been obferved before, that the .
pale- drinks come round of themiklves ;

thie ‘brown commanly require forcing 3

shis is fuppofed to be owing, in the firft

iftance, to the drying of the malt; and
in the next,’ to the boing of the hopy
~ freni’ whence the -coofer: oils: are wios
Rntly extcadied; and prodbee i brokwm
beers the following diforders;a Sradbarn«

xefs, thatisiwith great difficulty precipi-
tated; 4 fecond .inftance, ' is what id
called G rey besry on the furface of which

fvims an il that niuft be witenuated
before any profped of precipicition mkes
place; the third inftance, is what the
brewers calt Cloudine/s ; and this is gec

nerally deemed incurable by any of their
chemireal noftrums ; :te. which diforders

the pale drinks are not fubject, as being
- mether in the kila fo high heated in
sheir malts, nar their hop fo vielated t;;:
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the hoil 5o that thofe who qnly ufe the’

e ‘malts, and are tendér of forcing

the hop, have nothing of this kind to
uard againft, nor probably would'it be
%o with thofe who ufe the brown malt,
if they did not ufe the very worft, and
fo unfkilfully torture the hop. =~

It muft be noted, that even in the
firft inftance of ftubborn beer, it is net
capablc of being fined down, until a
kind of ferment is firft obtained, to
break the coarfe oils into the body of the
drink, by mixing a large folution of
ifinglafs with o1l of vitriol, and this
meore than once ufually repeated. '

In the cafe of Grey Beers a triple quan~
tity of the like mixture is requifite, and
at laft, perhaps, Aqua Fort:s neceflary,
to make them precipitate; the great
‘misfortune is, that the precipitition is
but partial, as fuch beers are never
-bright, ,

The Cloudy Beers feem to be above
_the reach’ ofy cooper and chymift to re--
duce at all ; and thofe who attempt it
are drove to the pitiful thifts of coloring
.them with calcined treacle, to deceive
‘the unwary drinker, -

Is it not very extraordinary, that when

. it
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it appears to the brewer himfelf, what
the true caufe of fuch difeafes are, that
- he will not avoid the error, when if,
-at fornetimes, profit may tefult, from a
bad or overtortured commodity ; yet;.
as the reverfe forms an interchange to
~ his lofs, and his reputation always in
queftion, not to fay fomething more,
one would naturally conceive, that when -
the remedy is fo much in his power, the
-avoiding improper ingredients muft ne-
ceffarily occur, as the bafis of the dif-
eafe is certainly known. At the price
malts are now at, fome excufe may be
'admltted where profit is in view; but
in private familics, perfons of fortune,
‘'who have nothing in view but an agree-
‘able drink, to brew ' coarfe ‘malts and
boil hops, as evidently produ&xve of -
the evils prementioned, is wholly inex-
cufable. - ,

. It has been often repeated, as agrced
‘by the moft adroit practicers, that pale
or amber beers never prove ﬁubbom, or
want any force or artifice, but time, to
bring them into proper order, much lefs
fuch as are grey, or what'is fomething
worfc, clouz{y

The
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Thelaft is, by univerfal opinion, tos
tally incurable, and after various reme-
dies attempted to no purpofe, the drink
is loft ; on thefe confiderations it is, that
an hypothefis may be formed, without-
the reflexion of being whimfical. "
It is faid, that the coarfe oils- which
caufe the difeafe, need a powerful atte-
nuator to reduce them to an even quali-
ty with the aflociate liquor; and that
the remedy appears not in fudden or
hafty violence, by cooperage or chymif-
try, but it does not appear that the ap-
plication of fimple menftrums, and fome
labour, may not effe&t a cure, in which
light a plain experiment may merit at-
tention. '
» The bufinefs feems to be, to reduce
the fuper-powerful heated malt and hop,
to the like degree of heat, as pale or
flack-dried malt, and unboiled hop, na-
turally arrive at; what may effe this,
mutft at the fame time attenuate and blend
particles of a feeming different quality,
this- muft be an acid in quantity and
quality fufficient to the end propofed ;-
it is faid, that aqua fortis, in any fafe
quantity, nor perhaps is of the riﬁh;
quality to effe&t it, nor any thing cf y—l
S : mical
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mical wha.t{aevcr, but it does not fol-
Jow, that however ﬁxong fuch acids may
be, that thofe of apather kind may not
have 2 proper effed.

Acids areas various in theu' opera-
txons and- cﬁ'e&s. as the modes of pro-
dution, that gives bu'th to their exif~
tence ; cream of tartar, is not the like
kind of acid, as the fpirituoys {pringi ng
from the ripe grape, tho’ deduced
the fame fountain, nor will cithcr aqua
fortis, ar qil of fulphur, operate in thick
worts like the juices of our awn fruits
duely proportioned ; and to be confider-
ed with this ingular ditin&tion, that the
former may be the caufe of much mif-
chief; the latter a falutary benefit. ‘
. This -argument cancerns only fuch as
brew from brown malts, of the forts
that are too highly heated, and that
violate the happy natural quality of the
hop, by an exceflive extra®. But ag
fuch cafes may often gccur from a cuf~
tom in brewing, an intimation of the

.remedies may not be omitted. . For the

firft clafs, called Stubborn beers 5 in this
the brewers diffolve eight pound of
-1ﬁnglafs in ftale beer, to force one butt ;
and when that will pot effect the cure,

" often
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eften repeated, fix ounces of the oil of
vitriol are added, and that failing, eight
ounces of the vitriol concrete -are mixt
and applied. , =~ 7 © O 7D
" All thefe failing, the next term i¥
Grey ; in this cafe the ‘qUantity of -ifin--
glafs is trebled, the vitriol increafed to
twelvé ounces, and a -fmall portion of
Agqua Fortis immixt ; and here art de-
termines, as to any abfolute remedy.
When beers are in fo-opake or dark’
a flate, ds to become incurable, they are
termed Cludy, that is," are fo replete
with floating unattenuated oils, as fo ob-
ftruct the power of vifion, andi4ppear’
muddy ; as this difeafe’'may not by #ny
known art be cured, the coopers trick
then is to apply” falt of fteel; and this
.giving it a flowery head, makes it pafs
common obfervation, and copperas'‘an-"
fwers fomething a like purpofe; -but’
gives an ugly yellow caft to the ‘liquor,
that is at once nauceous and unwhole-'
fome, and this heightned again, by cal-
cined’ or burnt treacle. R
" Thefe are the arts of men unftudied
in the philofophy of nature, that have
never refle@ed on the true caufe why -
beers ferment at all; it being evident, -
G  that

7
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that oily fubftanees never ferment ; and
when ‘fach are over powerful in the li-
quor, can only be attenuated by fer-
menting acids, -internal, or external.
We know that all acid fruits will fer-
ment naturally, when immixt with ge-
nial oils, fo their power be ftrong enough
in the contention to obtain viory;
when fugars are added to frefh fruits, a
_ ferment enfues, the oils of the fugars

are {uddenly diffipated, and an even vi-
.nous ‘quality is the confequence. When
fruitd are full ripe, or fufficiently matu-
rated by heat, they have an oil of their
awn'that an{wers -the {ame end ; f{o are
wines in warmer climates {fpontaneoufly
fermented'; it thould then feem juft,
that if acids of -a natural form, and in
a fufficient quantity, be employed, they
muft in courfe produce the ferment re-
quired, -without any improper or infalu-
tary hazards.

_The fourth ftage of difeafe in beérs, is
ufually termed /icg, or flat ; I am not'fen-
fible of the true caufe, an ingenious
writer fuppofes the want of external air,
and prapounds the altering the fituation
of the-cafk, by turning it ypfide down,
and by fo ‘throwing the lees into ‘the

body,
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body, to throw it into a ferment; as
this difeafz feems of the leffer kind, the
tute may with more facility be effected.
In fmall quantities common experience
informs us, that external air is the caufe
of flatnefs ; but if that be wanted it
feems cafily obtained. I-am apprehen-
five that the true caufeis, the liquor not
having been duecly ' fetmented before or
after cleanfing, or perhaps from fome
defed in the catk, or from both; but
whatever the caufe miay be, -if a freth
ferment will recover it, ‘the remedy is

vexiy' lain. _
n the preceeding ftages it has been
yﬁtefum'ed, that the difeafe, more or lefs,
as tefulted from the fuperiority of the
oils floating anattenuate in the liquor.
In this fifth ftage we come to confi+
der the 4cid as predominant, as having
by time gained the afcendant. This is -
termed falencfs, and is only to be pars
tially cured by teftaceous powders, of
fuch like alkali’s, but has fométimes an
0dd kind of remedy applied by brewers;
which is, to blend about an ¢rghth part -
with 1ew beers ; this in effe@ fhoils
both, but as it ‘conses. early round, is .
twvell enough to put off to fuch cuftos
‘ G 2 - mers
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mers as only purchafe beer by the fingle
- butt, or that have not guiles in ftore, it
flattens fuddenly in the drawing, has

always two taftes, and is very apt to pre- -

judice the bowels of thofe who drink
much. - , o

The ufual remedies are calcined ocifter
_thells, with falt of wormwood, un-
flacked lime, falt of tartar, falt of worm-
wood and ginger, and fuch like, all
which may in forne meafure anfwer ;
‘but if fuch beers be not gone too far, it
feems to me very plain, that the moft
apt'and natural remedy is, what the li-
quor craves, that is, freth hops, or their
decoion; it is impofiible to prefcribe

4

quantity, as that maft be conceived

- from what degree of ftalenefs the beer
is arrived to;-but as all thefe things
flatten the liquor, in proportion as they
abforb the acid, it is probable, that an

-intermixture of bean or wheat flour
with treacle, may recover it to brifknefs;
and as this, at laft, is only propofed for
prefent {pending, any of thefe remedies

may anfwer ; I take the hop to be much.

the beft, and have tried them all.
Beers in the fummer feafon are often
on the fret, and if then wanted, will
not
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not readily fine down with common
precipitants ; fo that fomething of the
like kind, as in ftubborn liquors, is u~
fually immixt with the ifinglafs, at-firt
gentle, as cream of tartar, about the
?uantxty of two ounces, and that failing,

our ounces of oil of vitriol are ufed in
the fucceflive finings, whlch gencrally
conquers the fret.

. Thofe who make beer for fale, and
draw out too . great lengths, by which
it necc(Tarxly fails in ftrength, attempt to
‘give it a_heated body, by ufing half an
ounce of coculus indicus, in the cufto-
mary precipitants on fining, as likewife
melaflus, ginger, grains.of paradife, and
fuch like; all which are faid to add
greatly to its firength, .

‘As’ to ‘the melaffus, either a laxgc
quantity muft be ufed to anfwer any im-
-portant: purpofe, or it will not avail;
and- if .fuch quantity be ufed, the value
feems to overbalance the intent, -which
is, to-make low beers of equal efteem
to thofe brewed to a proper body.

What grains of paradife, or calamus
aromaticus, may add to the ftrength of
beer,. I am not informed, nor do' I
conceive that to be the purpofe of its

G 3 appli-
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applieation ; the: calames or fiveet flag
is a fine bitter, with ne difagreeable
flavor, and is fomctimes ufed inftead oft
the hop; when the price of that com-
modity runshigh; itis utnally boiled in
the wort with the hop, and 1s fuppofed:
to fave about-one Pound_ in fix, and is
theught innocent .

Thefe intimations, tho’ they chiefly
concern brown beers, are of neeeffity
to be fometimes ufed in pale beers, that
are fick or ffat; and ought therefore te-
be fo well underftood, as wher abfolutely.
wanted, to be employed as beft'judgment
may dire&: '

The pale. beers, tho’ of themfelves
falling-fine; and in fuch cafe not needs--
ing the aid of art, yet as they may bex.
come by time or accident flale or-flat,
fome remredy is Hkewife requifite. Fe
has ap care,g abeve, that what ecures.
ftalenefs creates a flatnefs ; and‘as: the
latter is conftquent- of the former, if
we can give a remedy from common
practice, the end will be fully anfwered,
- firft refuming; that whatever common

malt drink is {0 prepared’ as to be ex-
tremely briflk; that the like preparation
will be the means of recovering flat

S beers,
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beers, and of this briftk kind is the
weftern wbite. ale ; and as fuch prepa-
ration is fuppofed to have nothing- in it
but what is falutary and nutricious, the
parallel feems to beft anfwer the intent.
WEsTERN 'WHITE ALE. » '
This drink is prepared frgm  pale,,
flack dried malt. of the lowelt quality,
and without the ufe of any hop,. ar o-
ther alkaline prefervative, as being for:
fpeading immediately after fermentation,,
which is brought about without' yeaft.
in: the following manner.

When the extra& is drawn off into:

the wert. tom a pafte is prepared from
wheat flour, bean flour, ar malt flour,
it matters net which, except as to body ;.
cither of thefe flours are made into a
pafke with. white of eggs, and being
theawn into the wort fets it a fexment-

ing; whence arifes a fine white froth,,

" which no foaner falls than the liquor
hecomes drinkable, tho’ not fine, neris

ufually petmitted fo to be, as it:then

turns ftale, but is for the prefent extreme.

britk and agrecable, L

" This is not cleanfed inta cafles as a-.

ther ales; nor is a wort tum, as above-

mentioned, commeonly employed.; but
G 4 as
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as great neatnefs is requifite, it is moft
ufually let ‘down from the math into
glafed jats,, cancd fteens, and worked
in,. and drawn from them for ufe.

‘As we fee by this proceﬁ what may
be effeGted, in order to produce brifknefs
in malt hquors, tho’ more of the like
preparation muft perhaps be-ufed to fer-
ment old, than new beers, yet it feems to
follow as a neceflary confequence, that’
the famne mode of operation will have
the like effe@ on the one, as on the’
other, wnhout the leaft hazard of
h"alth S '

What gives me a hlgh oplmon of thls‘
preparation, ‘is, < that all ovet Flanders,’
zn ale of the Mke. kind; in -tafte, and.
color, is drank very freely by thie ladies,
-and feems the caufe of their plump and
hiealthy appearances. Whence I con-
clude it* generally goed, and if it will.
remedy flatnefs’in old beers, merits -a
ferious attention, and the more, as the
expcnment is cheap, fafe, and readily
put in praé'tlce ‘

Fermentation is 1|’<cw1fe often pro-
cured, by an immixture-of lees of wine
with whedt flour, and is fo ufed in warm'
climates to leaven their bread, or what

' ' eur .
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our bakers call fetting fpunge. ‘That a
ﬁrong ferment may be thereby obtained
is out of doubt, but how far it would
operate in the producing brifk ation in
the beer, . is what only: experiment may
‘determine ; it will certainly have as
good an effe@ as cream of tartar, and
1s, for one reafon, much more to be de-

nded upon, as cream of tartar, tho’
déduced from the fame 1ourcc, 1s not
commonly to be had genuine, and-as be-
ing fophifticated with allum, is not
rightly calculated to the intent of reco-
vering beers upon the fret.

- It may not be amifs in this. place to
give .one ufeful hint, as all that can be
faid is not more than fufficient to fur-
nith our tables with an agreeable fubiti-
tute for wine and water, and equally
“calculated to anf{wer the end in view; it
is to give the preference to wine calks,
where_they may be obtained, for. the
following reafons.

~The cafks ufually employed are elther
'ncw, or old, that is, have had beer in
them bcforc, or when new. much labor
and time is required tp wear off the tafte
of the wood ; and if -old, -are rarely. fo
neat.as is req_uxﬁtc, and in either cafe
: G s . produce
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produce taint; or difeaft in the Hquor;
but wine catks, the white wine: efpeci-
ally, are not fubject to the like confe-
quences ; they are-hikewife well! elofed:
in. the ftaves, and retain an aeid fpirit,
that at once give life; vigor, and favor
to the drink; thofe in which fherry.
has been are the beft, But any are- bets
ter than beer cafk, and may generally
be had: cheaper. : '

Hence fprings a conception that may-
not be improperly brought to the cona~
inon account of manufaQuring fine
. beers. I prefume it to be generally: ad-

mitted, tﬁat_ the mrore vinous flavor
beers acquire, they- wilk not enly “be.
more pleafant, but alfb more falutary;
- and if they may- be fo improved, as to-
obtain this end; may become at the-
fame time agrecaBle to our palates, and:
conftitute a manufaure, that may prove:
of importance to the waalth aﬂd‘hapgi~
nefs of -the community. -

If there be any difpute i 2 nran’s
mind, whether malt: extradts, and thofe
from vinous fruits, will operate properly-
together, the fa& is too- plain from ex-
perience, to leave it a queftion; and as-
to any doubt, whether vinous fruits-of

our
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our awn growth will have: a due-effedl,
a very ealy experiment will, folve.. .

We really want a fine liquor of our.
ewn. for the ladies, at am ealy expence 3
aad I hape common prejudice will net
acquire: fuch a. piedaminance ovar gowar
®wn f¢énfd, as to pervert a well gronn=
dad hypothefis,. into whim and caneeis,

We find: our beers, in the psefent
mode. of manufaduring, eylewlatedionly
far-fuch, as ufe much exescife. or. labat 3
is athersy, they not only-create. 2 kind
of indolent, fottithnefs, a fcashatic lafli~
tude ov wearinefs in. the joints,, and. men
tilat drink mwueh, of the hewier, and
fofter kind, become gradwally pale and
fickly,, breaking out into the like Kipd,.
of- di{fonders, as thofe- who delight:in, ricia
fauces. . Co o

If it.be afked, why it happened nos
fbr to our aacefers? my anfwer is, it
did the: fame to shofe who lived equally;
Mwaﬂyy [Y; of Ml& li‘ues;: and that m
prefemvation af thoufands in. the prefens
age has; been: owing to the fuper expence
they have been, at. for wines, and being

faisfied: with- plain. feod, and flore of
vegnthblas,, fich: live itk without, dif«
s, while: mg;higbm fade gradually

away,
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away, without the leaft furmifc of what
has injured them. -

- Fellows of celleges, and fuch lxke fo-
ber people, who are fond of foporific
draughts, if their natural ftamina be
found, Hve fometimes free from external
humors longer’ than their neighbours’;
but it may be obferved, that an uncom-
mon drowfinefs enfues, that diftinguith>
es theri from men -in aGive: life, and
whio are curious in their drink ; it is the
famé in the. trading worcld, that have
‘more uncorreGed malt and hops in their
- bellies than alivity im-their limbs, or.
that do not enjoy a fréee air, and ample
relpiration ; fox-hunters, perters and
cdodlheavers, tho’' they drink much,

. phyfic:it off by fweat; and as to coun-
try labourers, as they cannot afford the
like quantities of high brewed drinks,
their natural phyfic moves hand in hand
with thet ‘work -and - plain - food  fo.as.
rarely to-be troubled: with thofe kind of

. fcorbutic -evils, which. affe&. numbers

- that can better afford to dye, with dxf—

édfes of their own-forming.

» It iy agreed- by all- who have  confi-
dered ‘the fubje&, that a fuperfluous

boxlmg of malt and hops, efpecially the
high
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hwh heated malts, produces a quantity.
of the coarfer oils, infomuch as not only .
to abforb the fpirituous, but likewife to
involve the:qualities of both in the com-:
mon deftru@ion; hence the feveral de-
grees, of the ftubborn, the grey, the:
cloudy, beers, and which of the leaft
difeafed are not to be recovered to per-
fetion, by any chymical arts or cooper-
age ; may it not then with good reafon
be concluded, that. either lefs heated
malts, :and lefs boiling of both malt and:
hop, fhould be excluded, or fome vinous
.acids in fuch courfe. immixt, as  may.
- counterbalance :the: evil,. .efpecially ,if
profit obliges the brewer to run out too
-great lengths in the extra&, and acquire
by:fuch profit all that is nauceous and
contemptible, to cheat the fwine of
their due, which Provxdence mtended for.
their regale.

It may e ob)e&ed ' that 1f vinous-
acids will -with propriety immix. with-
. the malt extra@, that fuch drink will
‘not keep:a duc time. : I fay, doétors
doubt. that, as I have known wines from
. Englith fruits only, keep full as long as
. any beer ought tg keep, and langer with

a body of malt than djone, which I .con-
: ceive
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ceive will ne? be queftioncd when duely:
confideved: '

- Whatever gentlemen’s fancies may: be
to. have long kaeping beerss,. it feems not
to be the brewers intereft whofe view is
profit.z and tiio’ k could wifh, for healrh.
fake; that gentlemen would: not: confider
leng. keeping beers as: an a& amended
with reQtitude, however it may affect
theis vanity, as the two moft inportant
feafons come fpeedily round, and:-a. judg~
ment cafily made whae the brewsrs may
wand, I fhould think, thata fuper flore
of fixx amply fufficient ; bus in: this: B
prefome not to.ditate, but merobp s ic
refpodte the point in queftion, whedsen
the- ufe: of our: owm vinous. acids, would:
not oaly fuve them libor and: hazardy
But at the fame time give healtdt to: their
cuftemers, andt be of extonfive benefie
to the trade; at all events am expepi~
ment may be made at a-very finall ex-
penee, both: witly andi without the aver
forcing the malt; though I can. tell
them, withous the fpirit: of propliecy;.
which-will have: the beft effst;,. both: for
profit and Hoalth. Andi that: this my by~
pothefis: may: be:naore thoroughiy unden
floed, beth. by the gentleman, and

: commeon
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cemman hrewer, 1. thall make foras:
obfervations, on the pature and: quati-
“tiex of eur own acid fruits, fimple or
immixt witls other bodies, as have:pne-
fented to me. in practiee,. or baver been
the._vefult: of well:grounded infarmation;
and tho' not comrot parallel, .may be;
fuflicient hints, to fixch as bave: a plea-
 forer in being informeed. . - -
Eflder bersien are: fmdby the benwers
. 'to. be. only uled as a colonag: te. the.
dnink, and:perhaps caly ufed:in homdong
and tho! F much- denbs the fadk, becaufe:
libhaug known them. bave:a veny difforent:
effieft,: yet admitting the: brawars affon-.
tion, they are no doubt: thwe:lmafh vivid.
of .any- fmits we: grow,. but am. afmid
the fine: latent quality of this: rerry has.
been mr[undu'{hwd:, by a defech of quam-.
tity; fo- that when anly a flight flavor
has: refudsed, it may: have been fuppofed
fsom fome ather caufls,. the brewess.
great fkill, o# wmt net, bus I hava:
known two buthels.of this. berry. turn
the extra@ of fix bufhels: of pale mals:
into a very goed hogfhead of firong
wine, without othep commixture. LChe
truth. is, that the quality:of this berny
ie. hld, it produces a thick heavy flaid,.
that
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that without quickning moves on very
flowly to. perfettion, and fo would the
beft fherry wines, and even run roapy,
if not broke by.thinmer bedies; after
fermentation. it .emits a . ftrong vinous
flavor, much refembling:the coarfer cla-
rets, and .of fome Spanith wines; if
quickened with. livelier:juices, the cur-
rant or fuch like, fome decoétion of the
hop may be neceflary,: toprefenvatwn
for time, but merely as it refpects the:
malt wort anfwers lufficiently alone, itis:
in body much more’ powerful in propor-
tion than the malt extrad, and requires.
a-boil to open it of hbout fifteen minutes; »
it is not the-beft fruit we grow for the:
purpofe, as will. be feen prefently; but.
if the white berry be ufed, and the
brewing moderately flavored, by a de-
coction of the elder flowers, the produ&
has more the refemblance of, Frontiniac’
than may be readily conceived,: tho’not .
quite fo juftly as the following. -

. Itis a little deviating fromthe point,.
‘to mention another kind of manufatture,:
that has nothing to do with malt, and is
neither . properly fouit, nor-but . partly-
our -own produce, and is equally ‘com-.
. mon to all nations.. This digreflion is
. made
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miade to evince, that we do not employ
~ the gifts of Providence to the ‘beft ad-
vantage, and that a wine more ‘nearly
- tefembling: Frontiniac, than from the
elder berry and malt, may with facility be
obtdined, and has fome confonance mth
the practice of brewery.

-This is 2 compofition of honey, ranﬁns
‘and-elder-flowers, boiled up with water,
and fermented in the (ame manner as
malt liquors. :

‘The chief ufe of our honey, as-to
drmk is in' what we call mead or meathy
compounded only of the manufacture of
the bee; “water and fpices ; it.is in that
ftate neither a very wholfome or palatable
liquor, -its -oils are coarfe and firong,
and.require time to.digeft into any. kind
of utility, and in its beft condition, is.
but very moderate; itis- probably not
much mended by a fermentation . with
yeaft,which only add to its coarfe quality ;
and as' the breaking of this is requifitc to
its becoming vinous, and fruits area very
apt and ‘natural remedy, capablc of im-
proving it into an agreeable wine; but as
that practice has never yet pcrhaps been.
confidered, the aid hitherto. given had
bccn by dryed grapes, which certainly.

make
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make it amuch betterliquor, than whon
brewed with water only, and the elder-
Bowens are mearly to give it an imiative
quslity. of Frontinise, which it neerlp
sefembles. |
. Its oils are coatler than from fine pade:
- malt, and participates muchwiththehigh
dryed, and with thofe of our hoiled
bops; haw  much time would wear
thefe off I am not aware, as not being
ufually confidered as a keeping liquorx
that it abeunds with acid falts is obvious
cnough; but as they sre much. over
powered in the:firlt inflance, by thofe
firong oils, it may be long before reduced:
ta an even. palatable vinows fluid, :
Honey,. as to its budy, is equal to 2
" firong malt extrady, and more nearly
mﬁ:mk;ksu ite.nataae or quality, than is;
generallyinoagined; it aromatic poweris;
faperiar c:::g to the prime decol’c{:'i:n;oﬁ
 the : but that is too high to be
geatefual to tha palate, as being: like
ather perfumes, meft agreeable ina very.
moderate flate, and therefore to bhe at:
ance agreeable: apd whaolfome, muft ewe-
its re@ification to more vivid juices, and.
thafe of our awn product will no doubt
have: the happieft efe&t, whether from
the
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the geaps, thd:cuirant, the-bdllafe. the
damfin, os the cherey. =~ .
" - Asto any rnle, inthe order and ap-
plication, it can only. be general, the:
feafons heing: here. fo varieus. and uncer~
tain ; but as the bufinefs in all ﬁlﬁh
compaunds:is, to bring the liquor to af.
exen and agreeable tafle, it will esly-
happen, that the more or lefs of the:
vivid juioes applied will bring: the wine:
feoner or later round, without any other
hazard, or inconvenience, and the fame-
whether: beiled.or not, but if afterwards:
it may not ferment naturally, it were ta:
be withed, . that fomethiing might be ufed
rathorthae yoadhta fétit:aworking xaedift
it: be found tafermaent.toe bigh, faas to
frot away its:[pirit; as may he the cafe: -
whan the vivid jwices. are: tao. predomi-.
mant, the beft: remedy is a pintz or tg a-
large:quantity, a quast of proef brandy,.
o matter whether French,  Spanifh, : or;
Bnglith, the. firft: may leaft injure the
flavor. R . o

TBRORA ing- BRITISH FRUITS, as
A_‘ pjig}?‘u 5:.%%:5‘“1“ of MaLt ’LI,Q};';RS. 7

‘Fhe tefle of the Englifi being ge-

perally more in favour of fimple than.
' ~compound
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compound qualities, in their commen-
diet, efpecially fuch as they have not been
accuftomed to,’ it may be no eafy matter
to perfuade them toa variation in the
mbode of ‘their malt drinks, -however juft
it may ‘appear- to their reafon and judg- -
mént, but when they refle& on their only

favorite compofition punch, and confider -
the foquent theory, it may happen to’
change their opinions,. and give them a-
tafte for further experiment, ‘in particu--
lar thofe who perfer their own health'
and. countries welfare, to an indolent
habit of prejudice. .- . - .

* It "is .commonly- known, .that ¢lder-!
berries work well with -malt, and:when"
rightly applied anfwer :an important end; -
honey: would: no : doubt . operate . very:
well, but its lufcious balfamic _quality,.
is perhaps too high, when ufed: with
mal¢, to be eafily forced:into: brightnefs
in -the liquor;- dried: grapes may have
fomewhat the like effe@, and both would
give the drink a vinous flavor, but the’
latter much more clean and agreeable on
the palate, and produce a much-lighter’
drink than malt alone; our other pro-
du&sdoappear in the fame'light,onr malt
alone has a ftrong body, but flatulent

effect ;
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effe®; our native jujces. a3 weak body,
with vivid falts;. therefore to give a
quick active {pirit to our drinks, thatan
incorporation would produce what may
be reafonably expgéhcd “both as to health
and. pleafure.

As to health, it is genera]ly agrccd

that malt extracts, efpecially thofe of the
groffer kind from:high mathing, are as
apt to create fcorbutic humors, ‘as rich
grofs foods ; and it is as generally agreed,
* that frefh fruits are the reverfe; it feems
then, that-an intimate and judicious in-
corporation of malt and fruit extracts,
would have a happy effect.
. Our fruits are apples, pears,-the Iargc
and fmall white plumb,thedamfin,grapes,
currants, goo{bemes and Morrelli cher-
ries.-
The apple is not generally to be re-
commended in this particular,as it makes
an excellent antilcorbutic llquor of it=
felf, is fufficiently plentiful to be ufed
alone, ‘wants not a good body, and is of
tco auftere a quality for the purpofe in
view, a particular fpcc1es, high ripe ex-
cepted.

The pear, is not abfolutely c]nglblc,
thhout the axd of more fpirited falts,

of
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or mruch time to briag it round; Gesex=
tratt glont has fornewhat the femblance
of Champaigh wire, and fparkies like it,
but has notwithitanding an auftere
yuality, ‘thrat would but ilt commix with.
the coarfe oils in the malt. ’
"There are various fruits befides thofe
pte-mentioned, thdt being too weak
and flaratent, ‘would not be of be-
nefic the’ ‘of a much higher flavor, as
Mulberties, Ratberries, Strawberiies, and
fuch like, and our vonimon hedge ber-
ries are too auftere, coftive and immature
for any ufe in fine drinks, tho’ one of
them very injodicinufly ufed by the wire
brewers, who might have difcuvered a
much more apt fluid, than could poflibly
be produced from baked ftoes. '
The large white, ufually for its feem-
ing likenefs in fhape, called the Egg-
plumb, only tipens to maturity in fine
Teafons; and if we could from it prépare
a good vinous fluid, it is riot at prefent
cultivated in fufficient plenty, tho’ e-
tiough -may be had t6 mix with other
bodies; its juices produce a wine of the
Rhenifh kind, and poffibly as good in4
Rtate of perfe@ion. but unripe réquires
thie foft oils of fugirs, to give is 'a pala-
table
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table pleafantnefs, and in a proper quan-
tity would aperatenwell'in a maitvexract,
particalarly in the diftillery, ‘producing
an cffedt not' common in Britith fpirits.

‘The fmall white or bully, isof much
the like kind as the Egg-plumb, in
tafte and flavour, but is more plenty,
ripens better, and not having a fufficient
body of .its own, i5 applied with :the
Belvidere raifin, to farnith .out the ma-
nufature of Rhenifh wine as ufually im-
ported from Hambrugh, and . might be
turped to'a likeaccounthere, in: the fame
manner, or fora curious fammer drink,
with the malt extrad, to counterbas
lanceits {prightly falts;and give it a pro~

The tarrant is of 'a nyere delicate tex«
tute, oils arc foft, its falts brilk and
- fparivwous, and its feeds or kerneis, when.
bewifed with:the fruit, have togethera
pleafing palatable relifh; it would make
of itfe}f a .very agreeable ‘wine, if the
cultivation 4nd quantity might be found-
to anfwer; but that not being prefumed,
a pretty light wine is afually prepared
from a proportion of water and refined
fugar, fo that it is not fo much fuppofed
to want-body, as fufficient quantity to.

, : anfwer
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an{wer -any -material .purpofe; and as
~ the malt.extra¢t when drawn fine, will
fuit fomething a like end as wine, or a
bevérige :fo'much refembling it, 4s to
prove an’ agreeable antifcorbutic,. and
maybe fo-applied, as to produce the re+
femblance of wine properly fo called, it
~ may prove a manufalture of great con-
fequence ‘to the nation, in which light
their utility feems to merit regard. .
-:But ' of all the -ffuits this country
produces ‘to any degtee of . perfection,
that -which claims our higheft efteem,
that beft fuits a.compofition with the
malt extract, and that moft refembles
the beft clarets in tafte and flavor, is”
the Damfin, as it may be cultivated to
a .more advantageous piurpofe than any
other, its body is: powerful, its oils:
fomewhat coarfe and rough, and obtains
its fprightlinefs from time, and a happy
fermentation. Thofe who ufe this fruit.
fimply, ferment it with fugar, but with
‘the malt extra@ will ferment alone, and -
its beft prefervative afterwards will be
a due propottion of its cwn kernels-
bruifed; and that proportion only known-
by experience;, as it depends on the
quantity ufed in the extrat, and the-
: time



[153])
time for coming round required ; it may
be fo prepared as to keep many years,
or to be drinkable'in as narrow {pace of
time as him who employs it pleafes.

The nature of this compound will
not be fubject to the like neceflity of
keeping, as wines made entirely from
the grape, as it does not imbibe the like
quantity of air, nor confequently re-
quire the fame power of fermentation;
when new wines are boiled, as fometimes
happens to be the cafe, when flack vin-
tages happen, and the fruit proves im-
mature, thefe come round earlier than
is common to ripe fruits, and are drink-
able within the year, which the latter
are not, nor generally in lefs than two
years, and it will be feen in the fequel,
what the nature of the operation in thefe
feveral cafes preceding will be to pre-
pare the refpe@ive compofitions for
coming round early, or for long keep~
ing as may beft anfwer various inten-
tions. '

I have not hitherto mentioned the
grape of our own produce, as it eitheris
prefumed to not anfwer in this climate
as ufed alone, or is generally planted for

the like purpofe, as peaches, nectarines,
‘ B &e.



[ is54 ]
&c. merely for pleafure; andas the ex-

pence of cultivation, rent of the land,
and hazard of the feafons, are the means

of their not anfwering fo well as various’

other cultures, without confidering that
the land proper for the vine, is of the
leaft value of any, nor will commonly,
‘produce any thing elfe, that may mate-

rially turn to "account, nor is it ufually

confidered. what kind of vine is proper-
for this climate,

It.is certain that our feafons are pre=
carious, not only for the wine, but for
all other kind of fruits; but be the fea-
fons ever fo precarious, it will not
eflentially hinder their being ufed in the
-malt extrac, as only a lefs quantity, or
more fermentation, will be requifite to
the perfetion of this kind of compofiti-
on; there is no doubt, that the more ma-

ture the fruit may prove, the better it .

will be, both as to management and
tafte, it will avoid viciqus, and untime-

ly ferments, and all the confequent ef-

fcéts, but this we fhall likewife confider
in the _procefs, fo as to regulate the ef-
fes of bad feafons, by a very eafy atten-
tion, and common difcretion, {o as in
fomg mcafure to ma.kc all feafons nearly

anfwc;
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dnfwer alike, whatever kind of fruits ard

ufed, and that may as effectually anfwer

the purpoft of the common brewer, as

the gentleman, or private family of a
lower degree. My view in this is at the

farhe time healthand profit,and hope it will

- have the happy effect of producing a new

manufatture that-may prove of public

utility ; and as many may cornceive new

experiments hazardous and uncertain,

they may be informed, that this is not ini

the nature of expenfive proje@s, as the

effe@ may be as'well experienced for five
thillings, as for five hundred pounds;
not that'a {inall quantity can beprefumed

to an{wer as well, as what will produce

a'body, but it will readily evince the
effeuality, and three months drinking
prove the falutary effeéts, efpecially inthe

" fpring. .

I have omitted fpeaking of the Mo
welli-cherry, as being of fomewhat the
like nature as the Damfn, but feldom
arrives' at the fame maturity, without
miore care than ufual im the planting, and
niot being-apprifed of its eventual effets,
other than that it produces a rich vinous
fluid, but refembles not in tafte or flavor
any wines that I am acquainted with,

S H2 except
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except one fpecies of the Bifcayan, fel-
dom drank in this country; if it be found
to an{wer in other refpets, it is to be
withed, that more heat of the fun might
be given in the placing it; and if that
cannot be afforded, I am apprehenfive,
that no quantity may be raifed to anfwer
any important purpofe, v

As to Guaofberries, 1 do not conceive
they have power inherent to anfwer the
end propofed. The women make with
them a pretty vinous fluid, -as with cur-
rants, and fo employed, may beft anfwer
their natural properties.

The Procefs of MALT and FruiT EXTRACTS.

The three malts in a proceeding dif-
courfe confidered, were from wheat,
barley, and oats, and the proportion of
body prefumed, as four is to fix, and of
~ fix to eight bufhels, as propofed to pro-
duce the like value of ftrength, and
therefore whatever quantity of vinous
extrat is allowed to the firft number to
make one hogthead of drink, the fame
mufit be allowed to the other number of
~ buthels of the refpetive malts, fo that
each drink may be equally ftrong and
vinous, S

The



[ 157 ] .

The oat is no doubt the mote deli-
cate grain, and will probably turn out"
the moft pleafing drink, and more eafily
come round without forcing : the belt
time for this procefs is moft probably
in O&ober; but, as fome of thefe fruits
come earlier, a proper regard muft be
had to their feafons, as it is certainly
better to have them freth and in full
perfection ; either of them may be pre-
ferved, but they will faint and be fickly,
as whether preferved in fugar or treacle,
they will be apt to ferment out of time
improper to this procefs, as an intimate
commixture is propofed in the firft in-
ftance, when both malt and fruit are in’
their full fpirit and vigour, confequently
fome of this {pecies of brewage muft be
earlier, fome later; but that which ‘is’
lateft probably turns to the beft ac-
count.

It muft be alfo confidered, that the
fummer-fruits are of a weaker body
than fuch as ripen in autumn, and, con-
fequently, in equal quantities come
more fuddenly round, fo that the cur-
rant and {uch like muft either afford a
larger quantity of juices, or be intende:d
. for earlier ufe than the damfin, that
H ;3 comes
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comes not fo foon to perfedtion ; fo that
according to the vinous quality intended
muift the proportion be, perhaps as
eight is to twelve ; for nearly fo much is
the difference between the power of the
damfin to that of the currant, as’ may
be eafily proved and diftinguithed both
as to ftrength and flavor, by a feparate
and diftin& fermentation, and the far-
ther forcing by boiling, baking, or diftil-
‘lation . thus, and in either of thefe
ways, will an experiment of the power
of the refpe@ive fruits be made, and by
that judgment firft acquired, may the
raw juices, in their prime ftate and fea-
“fon, be properly applied, and the procefs
correCtly purfued, only obferving, that,
to avoid the coarfe oils of yeaft, or the
difagreceable effluvia of the hop, as has
been previoufly hinted, the bruifed kera
nels will beft fupply the place of the
hop, and the fermentation better creat~
ed by lees of wine, if the natural courfe
fthould not produce a fufficient effer-

vefcence. ,
. There is, at the fame time, to be
confidered, the different. parts of this
ifland, as to the late or early feafon for
fruits, fo as to make the difference of a
' month;
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month, and moft of the earlier ma
continue on the tree till September, and
fometimes later.

The mode of brewing is this, the
malt is mafhed as' ufual in other opera-~
tions of the like kind, but of only one
extract if convenience permits’; the ex-
tra& to pafs through the kernels bruifed
of the ftone-fruit, or, if defigned for -
carrants, through a light decoction of
the finer hop into the receiver, and
‘thence into the copper.

One gallon of the lower fruit-juice
will be fufficient to ten gallons of the.
mmalt-extra&t, and fo on in propartion ;
but if more be ufed, there is no other
~ nicety in the matter, than ‘that more

will encreafe the ferment when catked.
- The fruit-juice and malt-extract are
to be boiled together about fifteen mi-
-nutes, little more orlefs, as the incorpo-
ration aEpears to fucceed, by the break-
ing of the head, or other apparent com-
mixture ; the wort is then transferred to
the ceoler, as in the ordinary courfe,
and thence into the calk, without any
regard to a ferment in the wort-tun.

What the incorporation wanted in
the boil, muft be perfeCtedin the cafk ;
4 and

~
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~and if a due ferment then does not
come fairly on, to be improved as pre-
mentioned, or with white of eggs, and
wheat flour immixt into a pafte; but
if the natural runs fo high, as to weaken
and carry off the fpirit of thedrink, the
ufe of brandy will be a fure and {peedy
remedy : and I think more inftructions
are not neceffary on this head, nor need
any thing elfe be faid, only in general,
that the feafons be fo confulted, as that

the malt-extra& may require more or

lefs heat from the copper as the ftate of

the air happens to be, which will be

‘better underftood as we purfue the fe-

quent fubject. .

AIR, its PROPERTIES and EFFECTS on MAL‘r
Liquors.

AR is that power, which, under the
‘denomination of the Atmofphere, in-
‘clofes and fupports the whole body of
the terreftrial globe, and all the bodies
‘therein contained, fills up every fpace,
‘and a&s in every part; its motion, as
'perceivable by the glafs, is a flu&uation
like the waving of the waters in a rivu-
- let, and replete with infinite animalcu-
. la: itisconceived by fome whoftudy fuch
{ubjedts, from its altivity, that air has a.

{pirited
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fpirited fire inherent, which gives it
ation and vigour; this they call Ether,
“which may poffibly be true; but of this
I know juft as much, as of that fpirited
power that gives motion to the animal
frame. - : : .

It is, however, probably true, and
much to the prefent purpofe, as we find
the air brightens as we afcend to any
confiderable height, it gradually fails
in its compreflive force or gravity, fo
as to permit the blood to burft from
the veins, and in the event deftroys
human exiftence; when, if it was fim-
ply the fame, as we find it in the com-
mon order of nature, it fhould feem to
operate to the fame effec every where.

As we are placed, the only alteration
feems to be at the direction of the winds,
that vary its quiefcent ftate into tumul-
~tuous motion, which, as fuch happen,
difturb the human frame, and diforders
all kind of liquids, as the fame are
parts of its own body, and as it enters
into the moft combined {olids.

Our books give the weight of water
to gold as 1000 to 19636, and of air to
the {ame as - ; in fome it is calculated
as 1 to 850, air to water. It matters

H; not
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tiot friuch to the prefent purpofe that
we be perfectly corre, as neither air
nor water are always of the fame; as
fometimes the air 1s more replete of
aqueous ‘particles, more oils, and more
falts, the Barometer gives us its ‘gravity
at different times and places, and efta~
blithes, as far as is neceflary, our know-
ledge herein. ‘ ;

We are fenfible of its elaftie power,
as not common to the other elements ;
and that it will occafionally roufe of
deprefs fermentation in liquors, as the
ftrength or weaknefs of the compofition
happens to be, and the fame in giving
fpirit or flatulence, to fuchashave paft the
ordinary courfe of ferment, as it chances
to reach the fubjec; more compound,
or more pure and unmixt: in-rain
feafons, the aqueous particles, burfting
from their confines, bring down with
them other weighty commixtures, and
leave the air more light and pure, and
the more fo, when the atmofphere is
fo difordered, as to violently difencumber
itfelf by burfts of thunder, and diffipation
of livid flames: the air in this ftate of
levity is to be duely attended to in the
care of our liquors, whether in the cop-

pers
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per, the cooler, the wort-tun, or the
cafk, and the effe®t as much as pofiible
prevented by an exclufion of the atmof=
pheral emiffions.

The judgment to be made in this cafe
may be deduced from the ordinary
courfe of our feafons, in their moft ferene
and placid ftates refpectively; and as
we find the air then operate on our li-
quors, preparing or prepared, ftrong or
weak, for keeping or prefent ufe, fo we
may conclude, on the confequence of
any occurring or uncommont®violence.

The higheft heat in fummer fuppofe
at 75 degrees, and the moft piercing
cold in the winter at 25 degrees, the
{pring at 40, the autumn at 45 degrees,
by the Thermometer; the medium of
thefe, compounded and divided by four,
will be the ordinary heat of the air;
and as fuch degree of heat may be found
to operate on fimple or compound fluids,
. will be a fteady direction how to order
them, as to heat or cold, through the
whole courfe of the year, and give us
a more ready idea how we ought to
a& in the two moft important points
boiling and fermenting.

, H 6 We
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We have feen that the air furrounds,
prefles upon, and binds all bodies, and
in that light appears the common pre-
fervative of nature, and iz vacuo, by the
air pump, we find glafs fhiver to pieces ;
and hence it being concluded, that air
is abfolutely neceflary, and can fill only
‘the vacant parts it is propofed to fubfift,
that whatever we force from thence
may be in fome meafure detrimental,
and carried too far, produce a flatulent
or vapid effect. Both boiling and fer-
menting require being well confidered,
as both create a violent emiffion of air,
internally feated, and impedes for the
times of action the entrance of the exter-
nal; and therefore fuch operation to be
no farther purfued, than either the co-
minution of parts propofed to be effec-
tually compounded, or the throwing off’
any heterogeneous parts, that weuld, if
continued, injure the compofition ; and
as in the hotteft feafons the ferment will
be neceflarily ftrongeft, fo muft the time
of boiling be proportionally abated, as
they are both intended to the fame pur-
pofe, a happy jun&ion of the homoge-
neous compound, fo mixed and blended,

- , as
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as to become one and the fame body,
without diftin&ion of tafte or flavor. -

The ftate of the air is likewife to be
confidered in the forming of the ex~ -
tralts, particularly as it refpects the na-
ture of the Malz, that has previoufly
imbibed more or lefs fire, as in f{uch
cafe more or lefs heat is required to form
the extra@® ; and the fame if malt has
lain a longer or .fthorter time in the air
‘when taken from:the kiln, as time will
be the caufe of imbibing. much air, and
a more ready extrac, and therefore
needs not the fame heated powers to
force it. .

The water from whence an extra& is
to be formed, will be of nearly the fame
degree of heat as the air in the fhade;
from thence may be readily computed
what farther heat may be neceflary.

Water is not to be confidered as an
a&tive body, but as fet in motion by the
'vivid quality of theair ; nor perhaps, as
has been hinted before, is air an altive
body, but as irritated by fome other

ower inherent, as being only a thinner
or lefs compounded fluid, and. fo both
air and water of themfelves are inert; but
as air has a fpirit inherent, if that geA
Y
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by any violenee emitted, an inertion nee
ceflarily follows. It appears from a plain
fa&t in practice, as when the internal
air boiled out from the wort, it will not
ferment, but by the application of fome
fubftitute, to attract the external air and
fet it a working.

The air in all folids and fluids is as the
opennefs or clofenefs of fuch bodies are
capable of receiving it, which experi-
ment can only prove: as to fluids it is
apparent, that thofe of a morfe oily,
gummy, or balfamic compofition, will
not admit the fame quantity of air as
thofe of a lighter body, lefs immixt with
fuch grofs parts, confequently not fo
much air in wort as in water ; and if air,
with its inherefit {pirit, be the common
nurfe of vegetable as well as animal life,
if that be fo, as feems unqueftionable,
it muft be juft reafoning, that, by boil-
ing, fermenting, or any other means, if
too much air be emitted, fo much vege-
table lite is deftroyed, fo much imper-
feGtion created, and fo much liquor
fpoilt; and it feems very idle to firft
throw off the fecds of vivid vigour, and
then attempt to recover it again by a

- pernicious {ubftitute, efpecially- as it is
agreed,
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#agreed, that no rule has yet been formed
to afcertain the requifite quantity of air,
fo as te preferve a due equilibrium, it
were furely beft, that we preferve ag
much of the fpirit of our drink as pof-
fible; and the medium appears to me
very obvious, which is to boil beers no
longer,than as the wort may beleftin fuch’
a thin and fluid ftate, as of itfelf to fer-
ment without the ufe of yeaft, as is a-
greed will happen of courfe, if too much
air be not emitted: but fhould it fo be,
as by many concurring and unforefeen
incidents, it may that, in this courfe, a
ferment fails, a vinous fluid immixt will
certainly have its due effet.
Fermentation feems to be the effe&t of
air; but as fevered from its igneous par-
ticles, and fubfifting in acid falts, or
igneous fpirit, or both, that inflame oily
fubftances, and fet them in a fret, when
fuch have abforbed more air than they
can contain, they become gradually thin-
ner; and, as the power of the air re-
fines them, the water, the acid falts, the
igneous particles, and the oils, become
a pure and tranfparent liquor.
This, if any thing we know, is the
true caule of fermentation, as appears

by
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Ay every experimental inftance, and, in
particular, from the practice of London
brewers, and the nature of yeaft, appa-
rently an open body, apt to receive the

circumambient air, which having before _

been expelled and repelied by the opera-
tion of heat, is here again recovered to
a&, perhaps with fomething more power,
than would have happened in the natu-
- ral order of the malt-extract too violent-
ly heated ; tho’ it be agrced ‘that no
power of fire can force it higher than
212 degrees on the Thermometer.
‘What is apt to the yeaft by its open
and attrative body, is natural to all vi-
~nous fluids, which contain the like quan-
tity of air as the yeaft attracts, and has
therefore the fame power of producing
a fermentation in malt-extra&, that
have emitted their {pirits in the boil, as
yeaft has, without a commixture of
thofe coarfe and ill-heated oils, that,
while the air affifts the ferment, fuch
oils contaminate the liquors in a manner
that too often proves irremediable, an ef-
fect vinous fluids cannot pofiibly pro-
ducc, and therefore, in my humble opi-

~nion, much to be preferred, where
health,




| T 1691
health, pleafure, and palatable liquors
may be affetionally courted.
FIRrE, its aftion an Malt and vinous Ex’rkAC'rs

FirE, as confidered under that general
term, is of two kinds, that which is the
fpirit of the air, and prefumed caufe of
motlon, ufually called Ather or Elemen-
tary, and the other produced by attri-
tion, termed Culinary. They may, for
ought I know to the contrary, be ef-
fentially derived from the fame fource,
and perhaps not inherent, as generally
fuppofed, in fome bodies that feem to
ptgduce them, it being a queftion, and
may perhaps. ever remain fo, whether
fire, produced by the friction of two bo-
dies, is from either or both of them, or
only from the intervening agitated air ?
And if only from the laft, then the dif-
ference is only this, that the pure =ther,
having caught an inflammable fubftance,
lofes. its diftinction as elemertary, and
becomes culinary.

What perplexes human wifdom in
this particular is, that certain bodies put
together, free from any feeming atri-
tion, yet produce heat, and fome even
flame, as oil of vitriol and ice, will

produce a ftrong heat, and fulphur, fi-
~ lings
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qings of fleel, and water, produces
flame, tho’, perhaps, the reafon in both
cafes may be juft as‘readily underftood,
ias what has been faid of air producing
fermentation ; becaufe there 1s a fecret,
in apparent attrition, in all mixt bedies,
-that produce heat, or flame.

The action of fire upon liquids, "paf-
fing through the pores of the containing
veflel, is the gradually forcing them
into ebullition, and here its power de-
termines ; by this power the internal air
is ejeGed, and forms a kind of concave
over the mouth of the veffel ; and t\o’
in a rarified ftate repels and excludes the
external air from entering fo long as
the ebullition continues ; and as that de~
clines, the body of a2 malt-extra@ clofes;
and when the excluded air is totally eva-~
porate, the extract is fo clofed, as to ad-
mit but little external air ; and thus, ha-
ving cje@ed its fpirit, becomes weaky
fick and flatulent.

To recover this, the elementary fire
is called in aid, in the manner as is pre-
-mentioned in the fubjet on air ; hence
it appears, that the aétion of fire, in its
various application, reverfes the effed,

by emitting; and by reviving a fpiri- -

tuous
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tuous power requifite to fermentation.

Fire, under whatever denomination
traced, dilates folid and rarifies fluids,
which is only a farther extent of dilata-
tion ; and as it gives mation to all kind
of bodies, fo will it.open and -expand
them ; hence it is, -that the oils in the
wort, being opened by the admiffien of
the external fire, the impiifoned parti-
cles acquire their releafe, the oils be-
come more thin and fluid, and after
fome ftruggle in the ferment, blend in
common with fuch bodies, as. were
previoufly in a ftate of more levity, and
thence remain totally indiftin&.

- There are various mixt bodies, befides
thofe pre-mentioned, that a& by attrition
unperceived, and even produce flame,
not as from themfelves, as fire inherent,
but as operating, on the elementary
fire, to the like effedt in part, as from
the motion of the ele@ric globe ; fo oil
of cloves, er fpirit of nitre, a& on fleel
filings, but producing a grofler {pirit,
than is the refult of eleétricity, fo as
even to burft into flame; can it be then
doubted, what is the true caufe of fer-
mentation in malt or mote vinous fluids,

as ferment is evident attrition but of bo~
dies
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dies not grofs enough, by aion, to
produce perceptible fire.

I am the more particular in this, as it
feemed generally queftioned, what is
the caufe of fermentation? But it ap-
- pears plain that diffonant bodies, acting

on each other by attrmon, produce heat,
and fome fire, as is common with two
fticks rubbed againft each other by the
power of the hand, and of others that
a& of themfelves, and fret the air into
fire, and before thefe acquire heat and
“commixture are perceptibly tn a ferment,
fo it may reafonably be fuppofed to hap-
pen, that the like kind of ferment in li-
quors may be produced by the diffonance
. of acid falts and oils, or other balfamics,
and thefe in the ferment agitating the
fire in the air, a general effervefcence
enfues, and burft into a kind of ebulli~
“tion, refembling that which refults from
‘boiling, by the power of culinary fire,
and therefore not to be any farther en-
couraged; than to procure an equal tafte,
and to bring the drink round clear and
tranfparent.

- In wines produced only from the
grape the culinary fire is never ufed, but

to the juices of immature fruits; nor will
thofe
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thofe which are too highly ripened fer-

ment alone, becaufe their fine falts are
maturated into a kind of un&ious {weet,’
or by the action of elementary fire on
them evaporated ; hence it feems plain,

that where ever thefe falts may be re-

tained in a due medium they will, with

the affiftance of elementary fire, only

fret the oils into a ferment.

This is not in foreign wines generally
permitted, their ftate of fermentation is
ufually moderated with quick lime,
fo that the oils are not fufficiently’
blent with the falts, but float about in
the liquor, as fometimes in our beers,
and neither are of themfelves, nor can
be made bright, but by lowering and
forcing, This fome call adulteration,
" and may in fome cafes be truely fo, but
in general are much the better for forc-
ing in the ordinary way; and mixing
the heavier with lighter wines, as by
fuch means, when well blended, they
may acquire a bright countenance, come
fooner into drinking order, have a more
pleafing flavor, and pafs better off the
ffomach than genuine wines ufually do;’
but if fmall wines are not to be had, and
thofe of a richer kind prove very ftub-

, born, "
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“Born, the a&ion of fire-is called in aid,
as powerfully inherent in oil of vittiol
or arfenic, either of which break the
un&ious connexions, and with the af-
fiftance of that fire, which gives motion
to, and is imbibed in air, a ferment
takes place, and the wine becomes
bright, and will hold fo, if prefently
bottled, otherwife it generally, in a few

~ weeks, returns to its former ftate.

The forcing, and bottling, draws into
- it a great quantity of =ther, which ex-
pands itfelf over the whole body of  the
mafh,. ats upon, breaks and diffipates
the incoherent oils, and procures an ef-
fe&ual blent.

When a light ferment is only requi-
fite, it is prefumed, that the oils and.
falts are nearly equal, and the liquor in
due time have come round without forc-
ing, but not to attain that brightnefs,
which only the fpirit of the air convey-
ed in certain mixtures can give; thefe
mixtures are white of egg and-ifinglafs,
feparate, or beat up together, with a
certain portion of the liquor. -

It feems certain, that if fire'be the
univerfal caufe of motion, as generally
admitted, and that from any of thefe

mixtures
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Hgixtures motion' enfues, then: it will.
follow, that in ftubborn cafes, where
moft motion is required, whatever im-
bibes moft elementary fire, is the likeli-
eft to fucceed in.breaking the coarfe oils,
and blending them. with the acid falts.

This argument attended. to, may be
the means. of difcovering what is the.
true remedy for cloudy beers, as well as.
for wines. over-burthened with coarfe.
oils, and intimate to.us by eafy experi~
ment, how much of this. vivid Fpirit
may be at all times requifite to:produce
brightnefs, .

That it is high in all acids is very evi-.
dent, that. it is. low, or little apparent.
in.oils or balfams, is. equally evident;
and. therefore when.cither appear-predos .
- minant, the remedies are diffolving. or
feeding, and both on the different oc-
cafions tend to the like purpofe, equal
talte and complexion. :

WATER, its NATURE: and PROPERTIES.

Air and fire, I prefume, may have
been fufficiently confidered as to the

urpofe in view, water is compounded
of both, and various other cafual mat-
ter, fo as never to be procured purse,
participating of every thiag it touches;

and
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and tho’ in its moft perfe@ ftate infinite-
ly heavier than air, yet paffes through
certain pores with more facility than air, -
which may be contained in a bladder,
but water will find its way out, and the’
fame through the pores of leather.

It is fuppofed an univeral diffolvent,
but that feems a miftake, as oils will’
diffolve refinous gums, which water can-
not effe; fo will fugars ooze through
the fame cafk that will retain water.

- The properties of water are owing to
its component parts, natural or acquir-’
ed ; its pure compofition is formed of
air and falts, what other particles ‘may
cafually adhere diftinguith its particular
ufe and application, with or without a
mineral ‘tin¢ture, for drinking alone,
for vegetable extra&, or for the laundry 5
but how it refpets the prefent purpofe
is to be fingularly confidered.

This element, however primarily -
compofed, is exhaled in vapor from
that great abyfs the ocean, and leffer
liquid ftreams, in its lighter ftate, quit- -
ting its terrene parts and weightier falts,
mingling with the zther, and forming
itfelf into clouds; as thefe exhaled va-
~pors increafe, and grow too weighty fi;)r )
the
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the air to fupport, or are precipitated by
wind and fire, the clouds burft, they
fall in thowers, and the earth is reple-
nifhed with moifture ; the parts that fall -
on the higher lands either trickle thence
down their fides, or are conveyed by la-
tent conduits into the plains or lower
grounds, fome remaining under ground
as in wells, fome burfting out in {prings,
and fome flowing in rivers or lefler
ftreams, always moving horizontal, as
one of the exprefs properties of all li-
quid bodies.

.. When waters are fo conveyed from
the hills through lalent conduits, what-
ever happens to be the nature of thofe
hills from whence they flow, fuch will
be, in fome meafure, the nature of the
water, as from chalk hills, foft and
foapy, from gravels, fharp and quick,
from fands clear and tranfparent, they
- find with difficulty their way through
clays, and when they do are muddy, but
fomewhat faponaceous, efpecially if the
clay be of the marle kind ; any of thefe
waters may be adapted to the brewery
or laundry with a little management,
and all require fome care and fettle-

ment. :
' I - As
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As to fuch as pafs through fulphurs,
fteels, alums, &c. &c. as they partici-
pate of the like qualities, are rarely ap-
plied to the brewery, and nevet to the
laundry; I have known fome mineral
waters ufed in malt extracts, but only
for particular purpofes, that have no
fhare in the prefent fubje@; what is
right for the laundry will always be
proper for the brewery, and both equally
require tranfparency, éfpecially fine
malt liquors, tho’ not {o much régarded,
in brown malt extrats. :

‘The naturalifts are very nice ifi their
diftinctions between fluids and liquids, -
and efteem water, as only a kind of
fluid, which affume the figure of the
veflels they are contained in, and al-
ways have their upper furface parallet
with the plain of the horizon ; and fuch
likewife are oilsand meércury,conféquent,
as they f{ay, of their weight and intef-
tine motion of their parts every way,
which motion appé¢ars from their dif--
folving hard bodies ; fo aqua foftis dif-
folves copper, and that what firong wa-
ters are to hard bodies, other liquids are
19 other fubftances, S

This
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This may be véry true, but as to the
motion, which feems to be the power
that caufes diffelation, is not fo proper-
ly the water, as that inherent {pirit, which
is the foul of its component parts, air:
embodied with vapor, aGtuated by a kind
of ele&tric ot ztherial fire, which indeed
feems to be the fame in every vivified
fubje@; hence we may conceive or ef-
_ timate thie value of pure water, as una
- mixt with other matter than vapor, air,
and #ther, in which perfe@ ftate it
would ba much lightet than we ever.’
find it, as the pureft .I ever met with,
will weigh fifteen ounces to the pint .
mieafure; dnd if it that ftate of levity
it may bé required, will certainly beft
anfwer.the purpofe, of either malt, or
vinous eéxtracts, as more penetrating and
diffelving than liquids, in a higher de-
gtee of gravity, confequent of more
weighty miktures, as will be the cafe in
fome feaforis of the year moré than in
othets, by arn intermixture of nitre, even
in its falling from the clouds, which
is generally underftood to be its pureft
ftate.

) Tle
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The THERMOMETER ; its Ufe and Application, in
: the BREWERY.

1In the courfe of this work, the ther-
mometer has been often mentioned as a
proper inftrument to afcertain liquid
heats, and as this work is chiefly in-
tended for private families, many of
whom may neither underftand, nor be
aware of its utility, it appeared to me
extremely neceffary to delineate its na-
. ture and properties.

That the thermometer is conﬁdered
as an inftrument of confequence in na-
tural knowledge may be in fome meafure
conceived, from the pains that has been
taken by the beft mathematical heads to
bring it to perfection, as by it, and no
other certain means, we come to be in-
formed of the true ftate of the air, in
the courfe of its feveral gradations of
heat and cold; and thence enabled to
judge, how to ufe or apply fuch or fuch
~ mmatter, fimple or immixt, as may moft

- certainly anfwer our purpofe in view,
and that makes it as neceffary in various
other cafes, as in this the fubje® in
qucﬂ:non

The difcovery of this inftrument has
been afcribed to many, and it is moft

probable
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probable in this, as in many other cafes,
that none are the full difcoverers, but
that time and application have gradually .
produccd it, into that ftate of perfec-
tion, in which it now appears.

It is faid to have made its firft appear-
ance here rearly in the fixteenth century;
but not being, as now hermetically
fcaled, or ftopped with the like metal,

. ds that of which the tube is compofed,
the inclofed liquid was influenced by
the preflure of the air, and effet of the
heat or cold ; but this defe& being foon
"difcovered, that remedy was applied,
and the inftrument came into credit ; but
at the fame time the gradations being
only calculated, to this'or that particular
climate, the next employment of the
beft heads, was to make it.of general
utility, by the means of fome ftandard
fluid, capable of aé’tmg in the llke manner
univerfally.

The great ‘Sir Ifaac Newt_on eﬁee-med
this as a matter meriting his warmeft
attchtlon, -as did Halley -and others;
their aim was in the firft place, to procure
a proper lxqmd, in the next, to fix two -
invariable points to reckon from, whence
to eﬂ:abhih a proper dmﬁon Mercury,

I3 ) ~ after
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after various experiments, was found té
be a proper fluid, and the freezing point,
or 32 degrees, as the moft proper to
meafure from ; both of which are ftill
continued as the beft ftandard of judg-
ment.

The mercury has its refidence in a
globular receiver, at the foot of a glafs
cylinder carefully graduated, fo as when
affected by the air, or plunged into any
liquid, or other body capable of receiv-
“ing it, the true meafure of heat is there-
by known ; as the freezing point is fet-
led at 32 degrees, fo is the -higheft of
heat in the air in this climate for any
continuance found to be at fixty degrees;
and whatever appears to be above or
below thefe feveral degrees of cold and
. heat, are efteemed as appreaching te
extremes.

In refpe& to ufe of this mﬁrument
in the brewery, or other mixt bodies,
ebullition or boiling is found to be the
higheft extreme of heat that may be
acquired, and is 212 degrees on the fame
fcale.

In the forming of extrats from malt,
hops and water, the heat of the ref-
pective bodies are diftin@ly confidered,

as
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as-well as when united; the water is
ufually, before the application of fire,
fuppofed to be of the fame heat as the
air in the fhade, and that heat after-
wards increafed in the copper, ta fuch
a height, as fuited ta the heat of the
malt, that {o the extra& may with more
facility be completed ; but as the heats
of the malts are various, according to
the mode of drying, fo the heat to be
apportioned can only be known by this
inftrument, or to what degree the water
ought to be heated. In the beft feafon
for brewing the air is at 40 degrees, if
mdlt is heated to the fame degree; and
it is requifite, that the whole heat of the
cztraé’c fhould be 135, then will re-
main g5 degrees for the heat of the wa-
ter; to afcertam this, the inftrument js
firt tried in the thade for the heat of
the air, next in the body of the maltin -
heap, and laftly, plunged inta the heat-
ed water, and the feveral degrees therc-
from obtained added together ta com-
plete the experiment.

The firft thing is then to know, What
heat you would have in the whole, or
in the feparate parts; and this accord-
ing to what kind of drink you would,

I4 and
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‘and for what time of keeping, whether
you would have the malt forced, or only
a clean extra@ ; all which eflentially de-
pend on the well calculating the requi-
fite degree of heat. B

The thermometer recommended as
the beft, is faid to be formed on the
projection of Farenheit; but as this has
‘been long conceived, I may fuppofe the
like fathion is every where attended to,
and no great difficulty in providing the
right at any inftrument-makers in Lon-
don, '

A’ certain writer reccommends the fame
fort as improved by Mr. Bird ;¢ his rea-
fons are; ¢ that it is fecarcely-poffible
any glafs cylinder, fo very fmall, fhould
be perfectly regular, the quickfilver
- during the expanfion, paffing through
fome part of the tube wider than others,
the degrees will be fhorter in the one -
cafe, and longer in the other; if the -
divifions therefore are made equal be-
"tween “the boiling and the freezing
points, a . thermometer, confilting af
‘fuch a tube, cannot be true; to retify
“this, Mr. Bird put into the tube an inch
of mercury, and meafuring with his
compafles.the exact length of this- bod)fr.'

o
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of quickfilver in one place, he removes
it from one end to the other carefully,
obferving in the feveral places, how
much it increafes or diminifhes in length,
and thereby afcertain where, and how
much, the degrees are to be varied ; and
by this contrivance his thermometers are
perfe&ly accurate.” And I think Mr.
Bird has done very well, and ‘fet good
example to the trade; and the only
ueftion is on this head, whether it is
impofiible to blow thefe tubes true, or
as nearly true as any art can re&ify them
to; but this is left to other kind of ar-
tifts to determine; as they may fome
way be had true, their utility appears
obvious in the brewery, and may at the
fame time anfwer various ufeful pur-
pofes, they not only merit the attention
of every gentleman, but likewife of
every brewer, who may have pleafure in
the excellence .of his liquors, and may
‘be the means in due time of forming
malt liquors into a ftaple commodity.
" I do not think it a matter of mere
curiofity, to be informed by the ther-

mometer of the ftrength of the wort, -

if it was only confidered as a general
proof of the condition of the malt and
Is ~ hops
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hops employed; from whence, by va«
rious experiments, to form a true judg-
ment of what kind of ingredients are
beft or turn to moft account, as none
will prefume, that beer fhall be of the
fame ftrength from the like quantity of
malt and hops of cvery kind of growth,
and drying, tho’ extracted, and worked
by the fame rule, as they will certainly
prove eﬁ'entnally different.

The rule is faid to be, that worts are
hotter than water in the like Pcatc, as in
ebullition, which is a fixt pomt, and
what difference there is between them,
is the value of the firength of the
wort.

If then I have my choice of four dif-
ferent kind of malts and hops, formed
into worts in exaé&ly the fame manner,
whatever each of thefe exceed 2]2 de=
grees, the heat of boiling water fuf-
ficiently proves the different value of the
refpedtive ingredients . tho’ it may be
objected, that fome malts require a
higher dcgree of heat to the extra&t;
but even this feems to be in doubt, as,
before the ufe of the thermometer, all
kinds of malts were extratted by the
fame degree of heat; and however the

brewers
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brewers may have varied this mode, to
force the mafh for profit, it concerns
not the gentleman to a& otherwile than
before.

The experiment may be made by very
fmall quantities, without the hazard of
much expence; and if the power of the
wart be only the point in vigw, the beft
judgment imaginable may, by this expe+
riment, be made of the goodnefs of both
malt and hop.

As to any doubt, whether the thermo-
meter may be ufed in boiling liquor, that
is to fay, whether the tube will ftand,
that heat without flying in the violence
of ebullition, it matters not much; for
if it can be proved by the fame infiru- .
ment, that water boils at 212 degrees,
the like proof may be made at what fum
wort boils, the mode of proof being the
fame in bath cafes, or neither any proof .
at all. '

But fappofe a certain fpace of time be
given, below the boiling point, both as
to the water, and as to the wort; that
i3 to fay, if ebullition firft took place as
a fixed point, the fire then damped, and
3 few minutes fpace allowed to experi-
ment_the quantity of degrees on the

16 thermo-
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thermometer, in the water, and in the
wort, if then the {pace of time after e-
bullition was given equal to both, would
not the proof be the fame, as if given at
‘the boiling point ?

1 know not how far this may feem a
curious enquiry, or merely fo, but furely
fomething may be deduced eflentially
contributing to the more thorough un-
derftanding of this art; and I fhould

- think one farther experiment extremely
neeeflary ; as thus;

If a fingle extrac be made from four
bufhels of malt, for table beer, and the
like from eight buthels to the hogfhead,
for ftrong beer, the extract made in the
‘like fpace of time, from the fame malts
-and like heat of water, and mafhed in
the fame manner, and thefe feverally
‘experimented as above, at a heat the
thermometer would bear; this. would
give us an ample idea in what manner
for the future to prove the ftrength of
‘différent worts, and at the fame time the
‘value’ of the malt, when purpofely va-
ried, as likewife the ftrength of the hop,
produced in a certain quantity from the -
. ‘hke mode of extra®, by decottion from
two and from four pound of hops, }_iln
: : the



18]
the different malt extracts, and added to
the worts in_the boil, after proving the
{trength of each refpetive wort; whence
_will be known what addition fuch, and
in proportion any quantity of the like
. malt extra®, will give to the firength of
the wort. , . - .
Again, by the like. mode of manage-
ment, the ftrength of the hop may be
- feparately found, the given heat. being
determined from decoctions. of the like
‘value, extracted in. the fame fpace of
time from the like given quantity ; fo
if one pound.only of different famples
be proved the fame way, the goodnefs
‘of the refpe@ive famples muft be ne-.
ceffarily known ; but as to flavor, that
can only be known by the palate, and
thence a judgment made how to fuit dif-
ferent beers, and when to give sthe pre-
ference to the balfamic, and when to the
coarfer extracts, and the application be
accordingly fuited. . .
" Iam the more fond of this theory, as
I could never yet difcover any certain
‘method to judge of the value of malt or,
hop, though various rules have been given
for that purpofe; no doubt experience
amay do much, but certain rules, readily
' - applicd,
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applied, gives that knowledge to the un=
pradiced, which experience cannot withe
out them obtain; the ufe of our fenfes,
as to feeing, feeling, {melling, in the
firft inftance, are not fure guides tp 3n
eventual proof, the grtifice of fophifti-
cation, or giving a falfe fimilitude to all
kind of drugs and vegetables, is now but
too well underftoed, not to deceiye the
moft practiced, in which lighs it feems
evident, that the laft proof is heft made
firft, as that gives to the mofl pragticed
double experience.

It has beea mentioned before, that
experiments of this kind may as well be .
~tried by a fmall as a large quantity of
different liquids; to which it may be
objeéted, that as to point of time, large
and finall quantities will not getain shie
fame degree of heat, which in general is
very true; but if an experiment kettle
be fet in the fame manner as the braws
ing copper, it will, on the fire being
damped, retain, for a certain fpace of
time, as much heat as a large copper;
and as only- five minutes may be necef=
fary, there cannot be any material esfor.

Maxins
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© Maxius deduced from Fheory and Pra&ice,
"~ MaLTs are to be feleGed, not fo
much from their beauty and appearance,
as from their foundnefs and quality, and
as adapted ta the purpofe for which they
may be intended, the diftin& color of
the liquor, and the time for coming
zound. : : ' :

Well malted corn will always be hard,
found, freth and fweet, t6 have neither
tafte nor fmell of fire, earth or water;
the flavor grateful to every mnofe, and
the tafte pleafant to every palate.

Plumpnefs of grain is riot always the
beft fign of its virtue, as fometimes moi-
fture js the fole caufe; but if with fuch
plumpnpefs it is hard and firm through-
- out, and bright and clear within, 1t will
yield the more powerful extra®. Spa-
nith grain is harder and thinner than the
Englith, but yields a much finer fiour,
anf more in proportion ; it is raifed in
a drier foil, and” has a thinner fkin, fo
will weigh more bufhel for buthel; and
this affiduoufly to be attended to in the
“choice of our grain for malting, if curi-
ous in the effe@, or in eftimating the

rofit. ,
I:D ' . The
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The bop muft ever be fuited to the
kind of malt we propofe to ufe, and the
purpofe we purfue in ufing it, whether
‘it refpe@s fancy, health or profit, as
tafte, general or particular, is not fo
‘much governed by intrinfic virtue as by
habit, the being accuftomed to, or that
kind of flavor. In Germany, where
fine oils feldom arrive, the goodnefs is
eftimated by what we call the badnefs
of the commodity; and in Greenland,
train oil is in higher efteem than fack;
it is fomewhat the fame with our malt
liquors in different parts of England ;
and our brown beer brewed in I.ondon,
unlefs in a ftate of perfection very rare
to be met with, but ill relithed by thofe
in different parts of the kingdom, who
are either ufed to coarfer, fofter, or more
delicate extrals ; and as it is to the hop
that we chiefly owe our notion of tafte,
the fpecies is to be carefully adapted to
that kind of tafte, to which thofe for
whom the liquor is prepared have been
moft accuftomed, otherwife, however
fine, will be but ill relithed.
. This, however odd it may feem, is
univerfally true; and though it be well
known that we have much finer bitters

than
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than hop, yet to thofe habited to fome
one fpecies of that vegetable, the other
bitters would be for the prefent, until
ufe had wedded them to a new relith,
very difagreeable. We fee it here figni-
ficantly in the tafte of thofe who are fond
of mild London porter, the bitter of
which, to any other tafte, is really nau-
feous. .
In the ufe of. water in the brewery,
another confideration takes place, as it
matters little to thofe who brew for pro--
fit, what kind of water they ufe, fo it
be foft. Water in general has no tafte, .
‘norwill, Iske artificial compoynds, change
its fafte, by a various ftimulus of feod on
‘the palate; fo that only two confidera-
tions take place in refpet to that ele-
ment, that which will beft contribute,
by its fimplicity and tranfparency, to
make the fineft, and that which by its
foftnefs will draw moft ftrength from .
the malt, and make the coarfer liquor; ..
it follows, that the rule in fuch cafe muft
be to adapt the water to the intent, or
“be fatisfied with fuch kind ot drink as
“this or that kind of water, with fuitable
. malt and hops, will produce, it being
‘equally vain to attempt the makingﬁ‘df
ne
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fine beer with muddy water, high dried
malt, and bad or over-boiled hops, as
to make a heavy beer, with tranfparent
water, pale malt, and prime decoltion
of the rich hop. :

In the making of all malt extrats,
no doubt the degree of heat is primarily
to be confidered ; but let this be ever {o
well known, the application muft be
fingularly regarded, fo as to be experi-
mentally informed, how much extra&
.may be made from any given quantity
of malt, without prejudice to the drink.

In refpe& of profit, this not fo much
-regards the ‘brewer, as how much may
‘be forced from the grain, goeod, bad, ar
indifferent : if then the gentleman puc-
fues the brewer’s plan, his knowledge
of acquifition may be foon obtained:
but if his view be a fine drink, his en-
quiry muft tend only to know how much
of what is {weet, pleafant and wholefome,
-ma: he drawn from any given quantity
of malt of the kiad he is accuftomed to
ufe. ‘ :

The way to be well informed, is by
‘making three diftin&t extra&s from the
fame quantity of malt, purfuing the like
farther procefs with all, and cleanging

them
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them into feparate catks, and then, how-
ever one part may be ftronger than the
other, his palate will foon inform him
of the diftin&ign, and what would have
been the effe@, if one or both of the
fucceflive extraéts had been thrown to-
ﬁcther, and the fame in three diftin&

rewings, from the like malt in quan-
tity and quality, of one, two, or three
extra&s; but this demands more time
and expence. .

An experiment of fomething of the
like kind refpects the hop: the bufinefs
of profit is to get all out, of health to
get all out that is good, and to be tho-
toughly informed how to feparate the
good from the evil qualities, is by threé
gradual deco&tions, in equal fpaces of
time, and thefe feveral extralts, after
experimenting the diftinQion, gradually
commixed, fraom whence a judgment
very readily made, of the effe&, each
feparate or together, would have on the
tafte and even quality of malt liquor;
and at laft it may be a very fober que-
ftion, whether at any time hop ought
to be put in the boil ? as it is certainly
ane caufe, why much yeaft is requifite in
the future fermentation ; and this is the

more
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mor¢ to be regarded, as in the firft place,
the hop cannot be requifite in the boil ;
and in the laft place, fome of its fineft
qualities muft then evaporate, and the
coarfe oils remaining as well contribute
to cloud the beer, as to impede future
ferment. -

I take it for granted, that acids will
thin the worts : it proves {o in the event,
when the ftrongeft chymicals are ufed
for that very purpofe to be had ; and why -
not in the firft.inftance, as it is certainly
~ better to prevent a difeafe than provide
 aremedy? This I confefs is mere theory,
and I wifh it may appear on- the other
fide, that the whole procefs now in vogue
is not big with abfurdity. We know
that acids only in this cafe procure a
ferment ; it is admitted by the ufe of
yeaft an acid of the worft kind, and af-
terwards of oil of vitriol, and"even aqua
fortis, are often found neceflary ; yet will
the brewers apply, in the very firft in-
- ftance, a fubjeét of a quite different qua- |
lity, and the worft .part of that fubje&:

- as thus, they will boil the hop in the
wort, to increafe the quantum of coarfe
- oils, to feparate or break them, they
- will ufe yeaft; and after all, when the

' ' ’ beer

-
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beer turns cloudy, they wonder how it
happened. . :
The comminution of parts wanted in
the boil, and in the future ferment, is
of the oils and falts produced from the
malt extra& : to effe@ this, they evapo= -
rate what fhould procure that comminu-
tion, and add more coarfe oils by the hop.
Can there be any doubt, that if an
‘extra&t from the hop, or, if they pleafe,
- even the grofs hop, was put into the cafk,
after cleanfing off, the liquor would not
preferve it as long and as well as if tor-
tured in the boil ? Experience has evin-
ced much’ better, with this fingular ad-
yantage, that ‘it would prevent a future
untimely ferment in the cafk. _‘
By this mode of management, it will
likewife be ‘more certainly known what
hop was neceflary, as after the laft fer~
ment in the cafk, it would plainly ap-
peaf, by the courfe of the different fer-
ments, what.of the hop quality was mare
particularly requifite to correct any fuper-
abundant acid: in the wort, if fuch,-on
the depreflion of any violent ferment,
remained. *
That iz the event the acids would be-
come prevalent, without the aid of the
S * hop;
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hop, or fome like fubftitute, I havé no
doubt, and in fuch cafe ftalenefs enfues,
but cloudy beér never.

Stiibborn béer's dré évidently the effe
of fuperabunddtt oils, and fuch earthy

ualities, as viclent extralts force from
the mifh, dnd froim the Hop torturéd it
the boil, increifed and eftabliffied by
evaporation of thof¢ finé fluids, which
{hould preferve natural mediocrity.

This is proved mdre ways thatt one,
by the fuperflucds oils fleating in the
body of the drink, as with a proper glafs
we fee animadlcula floiting i the air,
and by the éftablifhed pradtice of manus
factiring fine becrs, where o fuch oild
are apparent, confequert of the malt be<
ing mort flack dried, thé wort léfs boiled,
and the hop lefs tortured.
~ Brown mialts dnd Brown Hops there-
fore réquiré fore care in évery part of
the procels; that is to fay, thould’ be
lefs forced in the firft inftancé tharf’pale
bright goods ; as alfo les boiled, as ths
oils are thicker and coarfer, and fhould
be as little as pofiible feveréd by évapo-
- ration from the acid falts; but pra@icée
is the very revérle, upon 4 préfutivption
that much boiling prodices a happy

: commixture,
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commixture, and fo with moderate boile
ing, without the hop, would probably
happen ; but if the wort, before boiling,
be overburthened with coarfe oils, as
feems to be the cife, the dddition of
what is drawn from the hop can never
be prefumed to leflen the evil : nor does
it appear, how, far boiling contributes to
thin the eils, other than as fuppofed to
open the bodies, and free the inherent
vivid fpirit; which taking wing, the
wort gradually forms itfelf into a clofer
confiftenice ;. and as the. boil continues,
becomes a kind of falve, and I believe a
very good ohe for many purpofes; and
although boiling is not carried to that
excefs, we may rea(onably deduce an
effe@ not very agreeable, though moved
through ' but part of its progrefs, as we
fee it turns to an impure liquid often in«
curable by haman art.
The fum of all our theory, and of all
our praiice, - cénters in this, that what-
- ever grdin wé ufe for the brewety, thould
be from {webt land, found and healthy,:
the malt made from it dried flow and
flatk, the extracs made from it not too
mueh forced, the boil moderate, .the
fermentation brifk but equal, if pofiible
~ without



[ 200 ]

without yeaft; and when the ferment
ceafes, then to apply the extract of the -
hop, unlefs it happens, as may be the
cafe in 'fome feafons, when the air is
over-heated, that the ferment proves
too violent, for the moderating of {uch
ferment, apply the hop.

If beer be fermented in the wort tun,
it is neither neceflary nor proper to fer-

" ment again in the catk. Itis urged in
_practice, that the wort in cafking will
be flat, and therefore needs a frefh fer-
ment : it may be fo; but as it is like-
wife the practice to fill butts of beer with
the flat liquor, from time to time thrown

- into the tap-tub, and that beer never
failing to come round again in a very
moderate {pace of time, fo as to-be in
common draught, it muft feem ftrange,-
if. freth brewed beer would-not take the
fame courfe much earlier, the ceafing of
the ferment being only a temporary allay
of the fpirituous parts, which muft cer-
tainly revive again, and often with too
much vigor and agitation, and -then the
fine hop extract is a fure remedy.

It is the fame when beer is to be bot-
tled : itis by all prudent managers then
S purpofely
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purpofely left open to become flat, ‘but
‘revives again fufficiently in the bottle.
- The truth is, that flat beer, whofe
fpirit is not evaporated by time through
the pores of the. cafk, is in a mere ftate
of quiefcence, until roufed again by the
action and re-ation of the internal and
external air, clofed up together with the
drink in caik or bottle, and in time re«
fumes a brifknefs but little below fer-
mentation. Such as are in-hafte to bring
this about apply loaf-fugar, which cer-
tainly effe@s it. Patience will have the
like effe@; but here it muft be obferv-
ed, that high boiled beers imbibe lefs
air, and - are always longer in coming
round, and the fpirit at laft extends it-

{elf no farther than to produce a thin
- cream, or fmile on the furface, the only
happy quality I know in high boiled
eers. - | -

- The compofition of water, falts and
oils, in the ordinary courfe of manage=
ment, affume their different periods :
if an alkalous quality proves predomi~
nant, in proportion to its ftrength, the
time of keeping may be aearly adjufted.
If the falts and oils are fo duly balanced,

as to.produce an equal tafte, the drink
will
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will come round in about fix weeks;
and if the acids prevail in about a fort-
night, if no freth ferment enfues in the
catk.

Thefe maxims are to be underftood of
the temperate feafons, as no regular
judgment can be made of their courfe,
when the heat of the air is above fixty,
or below thirty-two degrees, on the
fcale of the thermometer.
~ If worts are neither boiled nor fer-"
mented, they will generally remain in
a quiefcent ftate, they will a& on the
body only like honey and water mingled
cold, and have no effe® on the brain;
but if a {pontancous ferment enfues,
they will then acquire. firength, and
operate in the fame manner, as if the
~ whole procefs had been purfued, but

not quite fo heady and intoxicating as if
fermented with yeaft, and ftill lefs, as
when yeaft is beat into the wort.

-Acids-are the moft light fluid body,
" 4nd moft apt to receive the external air,

by attraction or fimilarity, than alkalis,
and therefore beft adapted to procure
fermentation, which the quiefcent ftate
of un&ious bitters utterly refift, Yeaft
is an open {pungy body, that attratts,

‘ fimilarifes,
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fimilarifes, and retains the external air;

but being mixed with coarfe oils, is,

without great care in management, apt
to contaminate the drink.

Vinos acids will, when well adapted,
produce the like effe& as yeaft, as to the
ferment, but will rather improve the
relith than contaminate the liquor: oils

. they have immixed, but they are too
highly maturated to produce any bad
“effe@; they are rather {fweetly balfamic,
than entertaining any naufenus quality.
When beers take an untimely ferment
in the catk, it is either owing to the
feafon, the bad ftate of the cafk or cel-
larage, to the internal air that wants
vent, or that the external air enters in
too large a quantity, and fometimes of
all together. ‘The remedy is freth hop,
or the balfamic decottion. Beers in
that ftate will not force the freth hop
as in boiling, nor will it operate fo
quick on the untimely ferment as the
balfamic decoction.

- All ferments after cleanfing ought to
be prevented, as it works-off the finer
fpirit of the drink. This is commonly
apparent in cyders preft from immature
fruits, and if not timely prevented, turns

K2 them
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them into vinegar : fo it will happenin
beers, though not .fo fuddenly. The
remedy for cyders is brandy ; the fame
will do for beers; but if not well con+
fidered, produces a flatnefs. o

- If beer be cleanfed into wine cafks;
as generally beft, the bitter thould be.
fomething the predominant quality,
though intended to come round early,
becaufe of the acid in fuch catk con-
tained. S
. The beauty of cellarage confifts in an
equal degree of heat and perpetual dry- -
nefs, both as it refpects the prefervatian
of the cafk, and timely mellowing of the
beer, it being obferved, that vaults coal
in fummer are warm in winter: high
heats fet beer on the fret, and fharp
cold coagulates the oils, and.makes the
drinks appear foul, as:the heat opens
the body of the oils, and fets the falts
afloat ; hence it thould feem, that con-
ftantly preferving a due mediocrity of
the heat of the air in all feafons, mufk
be the trueft means of having well
brewed .beers always in. perfe@ion,
which is no mean advantage in great
families, though it fignifies little to
thofe who brew only fram feafon ta
. - feafon,
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feafon, or to the common brewers, who
regulate their flore by the cuftom they
have forced, or that would occafionally
force the drinks to come round, much
earlier than at firft intended, by giving
free ‘entrance to the external air, and
other practices. In great familics, they
have ufually good vaults, the effect of
nature or of art; but middling families
are moft commonly defeftive in this
particular, and yet can’afford to keep a
ftock of beer.

Vaults are not good under ftreets or
open yards, as in one cafe the paffage
of carriages thakes the earth and difturbs
the beer; and in the other, wet oozes
through the crown of the arches, and
damps the cellars. -

- In the common cellarage under the
houfe, the beers are often difturbed by
the electrical fires in ftormy weather,
and other fhakings; which is not the
cafe in well conftru€ed vaults in the
like fituation. An abfolute remedy for
this is not practicable. Cold may be
in part kept out by horfe-dung clofing
up the apertures; and I conceive the
fame will guard againft heated air; fo
may it in fome meafure be equalifed by
T K 3 avene-
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a ventilator, into what ftate we pleafe of
coolnefs, and at the fame time the vi-
ccious air extracted fo in winter by the
ufe of ftoves brought to a fimilar me-
dium; but good vaults much the beft .
effe@ of art, and, in the ordinary courfe:
of time, much the cheapeft.

In cellars raifed and thatched after
the manner of our ice-houfes, and the
foundation laid fix feet below the {ur-
face, and in a dry foil, may probably
make the beft cellars in the country at
- lefs expence than arched vaults, as nei-
ther heat or cold have any effe¢t on the
internal parts of fuch ftructures, as
thatch, well laid on, has always been
found the moft of any thing impene-
trable to air. .

When beer is come round fine, the
time of tapping it fhould not be omit-
ted, becaufe if it takes a fret, it will
rarely recover its natural finenefs again.

Fine beers that come round early,
need not curious cellarage ; it is fuffi-
cient they are kept dry, and out of the
- weather : but in curious vaults, they
will be longer coming round, and keep
better, after being tapped in a long

draught.
A%
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.All beers are in a better condition to
bottle after being flat in the draught,
than when firft tapped.

Low fermented fine beérs in the bot-
tle require being kept cool ; high fer-
mented brown beers- moderatcly warm ;
the one has internal air enough in the
body to roufe the {pirit; the other may
want fome aid from the external air.

In whatever cellars beers are, they
thould, if poffible, be fo placed, as not
to need a removal, as that will throw
the lees into the liquor, give it a bad
tafte, and make precipitation abfolutely
neceflary ; and in pale beers flatnefs ge-
narally enfues.

As the oils, in the extra&s from pale °
malts, . feldom .overbalance the falts,
there is not generally any need of* pre-
cipitation ; but if, by the extract being
too violently heated, or by the hop be-
ing boiled 1n the grofs,, the oils fhould
prevail, and not be fufficiently attenu-
ated in the confequent ferment, in fuch
cafe, ifinglafs diffolved in ftale beer,
or the fame diffolved in the liquor from
the cafk, beat up with white of eggs,
and ftrained through a fine fieve, will
be the beft method of fining down.—

K 4 The
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The white of twelve eggs to one gd}on
of diffolved ifinglafs.

Beers brewed from brown malts will
always need precipitation or time; the
latter hazards fomething worfe than
foulnefs, and the former very precari-
ous, efpecially if the color be very high,
the hop high in quantity, grofs in kind,
and much boiled ; in fuch cafe no fin-
ings at prefent known, will at all times
fo attenuate, as to produce tranfparency ;
- therefore is the color of the malt, the
kind and quantity of the hop, and the
time of boiling, to be carefully attended
to, if a bright beer be propofed.

Oils do not only float on the furface,*
* but are difpofed through the whole body
of the liquor, when opake or cloudy,
and are only to be recovered by acid
. fruits, external air, and loaf-fugar

All ferment produces attenuation,
but attenuation may be carried fo far, as
to make beer worfe than cloudy.

Beers turning to a harth fournefs, are"
not to be recovered by teftaceous pow-
ders, falt of wormwood, ‘or lime, nor’
will they make good vinegar, without
gfﬁing through a freth fermentation.

here is no remedy fo good as the hopéj

an
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and that only partial ; but if, upen an
equal tafte being produced, it be im-
mediately bottled off, it may prove to-
lerable, and that is the moft that can be-
expected : and as in this cafe a flatnefs:
mutft neceffarily enfue, it muft be quick-
ened by time, loaf-fugar or raifins, in:
proportion as expected to come round. -
Molaffus gives at once both ftrength
and flavor to beer, and is no otherwife:
obnoxious, than that the law forbids
common brewers its ufe, in favor of the
malt-duty ; but when it is ufed, as it
may, to recover four beer, the penal

laws feem not to affect it.
The berries of Coculus Indicus will
- bring low beers, produced from long
extracts, to a degree of ftrength that
- common drinkers are very fond of ; but
if they are not pernicious, they are much
queftioned, and no wife man will ufe
them for his own family. Such, or any
other ingredients, than malt, hops, fruit
acids, or dried grapes, are an improper
mixture ; and when the malt and hops
are really fine, and not too forced in the
extra& or boil, fine beer will always be
produced by them alone. x
K g - When
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When oils meet with the grift negk-
gently emitted from the mafh-tun, they
unite and entangle the falts, in the com-
- mon order of device, paft feparation ;

the -liquor then is in much the fame
ftate as water-gruel will be, ‘when the
oat-meal is injudicioudly attempted to -
mingle in hot water ; it runs into clots,
that are not cafily fevered again. If the
grifts {o emitted be harfh and coarfe,
they will form themfelves into leffer bo-
dies, and float -about the whole fub-
ftance of the liquor; but if of a finer
grift, they will gatheér into larger con-
fiftencies, and in time precipitate with
their own weight. Air will effentially
contribute to this, as it will gradually
concrete thefe floating particles, and
affift their defcent; but it is poflible,
that before this happens, the ftrength:_
of the drink may be exhaufted. How
tar {oap-lees may contribute to diflipate
this cloud, or in what quantity they may
be fafely applied, experiment can only:
‘determine. I am fully perfuaded, that
- no ferment will a& to any purpofe, that
will not totally deftroy the liquor, by
emitting both body and fpirit. Pre~
vention is in every man’s power in the

firlt
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firlt inftance, by avoiding a too powers
ful mafhing, by letting the mafh reft a
due time, and by letting down the ex-
tra&t through more than one ftrainer, fo
that the liquor may fun off pure and
tranf{parent. v

It is a known truth, that unious
bodies will not, by any power, {0 mix
with acids, as to produce ene uniform
tafte, until fo thinned by fermenting in_
other liquids, and the acids fo formed
by the fame means, as to meetin one
common quality. This gives us a rea-
fon for the neceffity of fermentation, in
order to the procuring an even tafte to
thefe kind of compounds.

Grains of Paradife will give a particu-
lar flavor to beer; but it rarely hap-
pens, that any flavor, fo obtained, will
pleafe, but where habit has given it a
relifh. -

. Fermented liquors, in a lively condi-
tion, are never at reft; the great ferment
fets all the parts in motion, and the
lefler agitation continues it ; and if that
feems inclined to fail, it muft be revived
by ast, or the drink becomes flat or four.’

To know the art of managing béers’
after caiking, is at leaft as requifite, as

K6 -7 skill
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fkill in the previous procefs : the want
of underftanding this, is the true caufe-
why they feldom come round happily,
or are preferved throughout in equal
tafté’and. flavor, though- ever fo well’
manufacured : for which reafon -thefe
- aphorifms have been formed, thatevery
gentleman who efteems malt liquors,
may be himfelf a good brewer.
# SUMMARY of the Principal Matter contained in
the preceding Seftions. o
Mr. Combrune has very well obferv--
ed, that if a proper liquid was ufed in:
the fteeping of barley for malt, aslime--
water, or fuch like, it might contribute-
to the purity -and perfetion of malt
' liquors: from whence may- be con-
cluded, that fine acids are more wanted
than oils to the attainment of fuch per~
fe&ion. - Coe
There may, however, be bad acids,
as well as bad oils, fuch as will not,"at
leaft in the ordinary courfe of manage-
ment, aflimilate with the finer, and are.
what have a bad effe® on the palate;
but if fach could by any means be
thrown off in the barley fteep, the lefs
difficulty there would be in the manage-
ment of the future procefs.

1

The
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The throwing off the groffer parts of
fugar by the power of lime, feems not’
to be a parallel, as that gentleman is
pleafed to think, as in one cafe it ope~
rates on a folid, and on the other,as'a
fluid body; but it is a good hint, as it
re{pects- precipitation in fluids, and in
that light has been mentioned before,
particularly in refpeét to foreign wines.

The Spaniards ufe it as a precipitant,
as well as to ftop violent fermentation,
efpecially in their dry mountains, which
are ufually brought down to the mari-
time coafts in fkins, and much difturb-
ed in the journey. -

A diftin&ion muft here be made, that
at firft fight may feern inapparent : it is,-
that lime fo ufed in the wines abroad,
and here as-a precipitant to fugar, is
not made from chalk, but from ftone
of quite another nature: our fugar-
bakers ufe that made from the blue
Maidftone ftone, and has double the
power of chalk, both as to heat and
ftrength of cement. In Spain, 1t is ca-
fual from what ftone, but never from
chalk ; and the Italians chiefly make
their lime from marble: nor, in my
opinion, will' chalk-lime ever act pro--

e =erly
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perly in any of the cafes pre-mentioned,
as being replete with grofs oils, and
therefore extremely inapt; for although
chalk, in its natural ftate, is very well
confidered in water for brewing, it is
not to be confidered in the fame light
for precipitation, after being fired into
- lime, nor for the extracting or deftroy-
- ing of bad qualities in the barley fteep-
ing; and is merely mentioned here, to
prevent an indiftin&ion in the ufe of the
word Lime. .

The philofophy of brewing is no way
fo well underftood, as by pracically
confidering the feveral ingredients, di-
ftinct and united, as bodies of a different
nature or quality in their feparate ftate;
by being judicioufly embodied, become
neutrals, as is intended in all kind of
well confidered compofition. '

Malt liquors may be formed from
‘the grain, and water, which is a mere
menitruum only, and the grain fo ex-
tra&ed will probably remain in a qui-
efcent ftate fome time, flat, fweet, and
mawkifh, but will not be in any fenfe
the liquor in view, or calculated for the
cafk or the cellar, indifpofed to plea-
fure at home, and inutile ‘as to emiffion
' abroad;

A
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abroad ; therefore are its oils broke and
thinned by fermentation, its fpirit a-
wakened and fet afloat, and its acids
correted by the hop; fo that when
brought to one bedy in tafte and qua-
lity, it lofes all its diftin& powers, and
is then that liquor we call Beer, re-
duced by art to the like quality, as if
the mere effe® of a fimple extra®t, as
wine from the grape.

When this is net effe€ed, the art.
and myftery of brewing is not well un-
derftood : this however muft relate to
the future, as well as the prefent; and
to make a good judgment of time, ex-
tremely material, as the corrective qua-
Jity of the hop muft be fuperior for the
~ prefent, if intended for time, other-
wife it is merely ale, and may be form-
ed with little corrective; but to judge
well of the application of correétives,
fo as to come round into an equal tafte
in the time propofed, is, as to this
branch of management, a material con-
fideration ; but even this muft be at-
tended with a thorough knowledge of
the qualities of the refpe@tive ingredi-
ents, {0 as not any extracts or decoc=

tions be made but of the better quali-.
. ties,™ -
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tles, otherwife, though the liquor be:
preferved the appointed time, the tafte
and flavor may be utterly ruined, aswill
always happen in violent extra&s, efpe-.
cially from high dried malts, and over--
heated hops: the correives to thefe,:
if any can be, are the acid juices of vi-
nos fruits, the grape or currant; fuch,
in 2 frefh ferment, will in fome meafure:
remedy a bad tafte, but it is beft never:
acquired. -
Forward beers, inclinable to acidity,
will, when bottled, coatinue in much.
the fame ftate as in the catk, without
any affiftance; and the fame of back-
ward beer bottled too early ; the bottles
give the one no other alteration, than as
the air acts upon them in the time of
bottling, and fhould be clofed prefently ;
the other, if left open a time, may ac-.
quire fome acidity, to give them a for-
wardnefs, but not to any material pur-
pofe : fo that the firft confideration is
the beft to make a near guefs of the pro-
er time for bottling ; but as this may

£e readily conceived by pegging, the
only difficulty then is, fo to calculate:
time, as that they may not come round.
too foon,.or too late for convenience,

- : as.
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as it anfwers no proper end to have it
before, or after it be wanted. '

It is undoubtedly true, that both in
. boiling and future fermentation, the
finer {pirits evaporate, and fuppofed that
amends may be made by attenuation of
the grofler parts, a kind of fubftitution
that is very hazardous and uncertain,
efpecially as to tafte and flavor, it may
even improve in ftrength, and I am ap-
prehenfive, has fome refpect to health,
as the lighter fluids are the moft falutary.

- It is univerfally admitted, that there
are both grofs and pernicious qualities
refident in both malt and hops, and how
far fuch are capable of being attenuated,
is not all the queftion, as how far they-
may. become falutary when fo attenu-
ated, fuppofing that may be fully ef-
feted. Nature operates more gradu-~
ally, and to much better purpofe, than
culinary fire ;- the falts and oils of vege-
tables are thinned, purified and refined,
in a very different manner by the fun-
beams, than human art has any ac-
quaintance with; -and where nature
operates highly, as in hot coungries,
we find common metallics maturated -
into gold, and every where fruits and-

S vegetables-
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vegetables exalted in tafte and flavor; in
proportion as favored with the fun’s
propitious power : therefore, to firft
throw off the fine qualities of the vege-
tables we ufe in brewing,. and attempt,
by a violent attenuation of the refidue,
feems as inconfiftent with our natural
tkill and powers, as to turn alchymifts,
and tranfmute bafe metals into gold.
If this were not evident in the brew-
ery, as well as to common fenfe, it
~would be fufficiently apparent in the
diftillery, where the grain is forced to a
higher degree than in, the brewery.
Here is the higheft experiment made,
whether coarfe oils can by violence be
tortured into any degree of purity; and
though they attempt to keep as much of
the fine fpirit in as poffible, they pro-
duce nothing at laft but a feetid extra&.
Some have attempted to rectify with
chymical acids, and fome. have been
wife enough to ufe vinos fluids to atte-
nuate the grofs oils : had the latter taken
place to a proper degree, the {pirit
would have nearly refembled that ex-
tracted . from fermented - wines; . nor
thould I think them. wrong, if in fuch
cafe they worked by compreflion, as
. pre-
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preferving the fine {pirit from flying off,
is of much more confequence than ad-
miffion of the external air, and the oils
fooner maturated into fome degree of
finenefs, though not of the kind which
are gradually formed in the common
order of nature. Hence 2 flow proce~
dure feems requifite ; but how that may
operate to prefent adVantage, 1s not fo
readily deterrined.

It is generally agreed, that the beft
‘fpn‘}ts are drawn from the fmalleft wines,
and gives us a fenfible diftin¢tion be=
tween the French and Spam{h brandies ;
the latter.draw more from the like quan=
tity, but at the fame time proportionally
lefs in value. I have drawn a very fine
fpirit from our own fruits, that I think
at leaft equal to the beft French in tafte
and flavor ; but how far plantations for
.the like purpofe would anfwer here in
refpe@ to profit, is only at prefent to be
guefled : thefe are, however, hints fuf-
ficient both to the brewer and diftiller,
fo to improve their refpective products,
as to firike out fome new mode of ma-
nufacturing malt, fo as to furnifh out a
faple commodity more univerfally fale~
able; and this to be'the more reafon-
ably
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ably confidered, as that neither hot nor
cold climes can produce the like, and-
confequently the higher probability of
fuccefs : but what may not concern
profit, may be eflential to health; and
what may not be the bufinefs of the
brewer, may be the happinefs of a pri-
vate family.

- In this light it is, that I beg leave to
recommend it to ferious refle¢tion, whe~
ther, as it is agreed that coarfe oils are
extraed both from malt and hop, that
it would not be nearer the maturation of
nature, and to bring fuch to fome de-
gree of purity, rather by a gradual heat
permanently even, than by fudden vio-
Ience ?

I am fenfible it requires both time
and attention ; but to. imagine, that
even the groffeft oils would not exalt by
a moderate continued heat, rather feems
the effe@ of impatience than judgment.-
I am likewife fenfible, that fome learned -
chymifts fuppofe the requifite lieat to be
between 94 and 212 degrees, on the
thermometer, gradually increafed ; that
this mode will exalt the oils, I am in no
doubt, but what is the event? Why
truly, that the finer parts take wing as

o faft
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faft as they become fine, and the groffer
cither not properly exalted, or vanithed.
The manner of making vinegar inti-
mates fomething to the prefent purpofe,
Fermentation is in this cafe carried to an
extreme, ' and the oils not previoufly ex-
alted, precipitate: hence the acid qua-
lite prefides, and oanly fo much of the
finer parts remain as contribute to the
body or ftrength of the liquor, whence
it avoids freezing when oleaginos bo~
dies are congealed. Vinegar then is
only fermentatjon carried too high for
drinkable liquors, and evinces, that
fuch liquors fhould not be too highly"
fermented, Acid fruits and fugars, not
fo highly fermented, operate to the like
effe®, and produce the fineft vinegars.
Nature has previoufly attenuated the grofs
ecils, fo that they either become wine
or vinegar, as.the oils are more or lefs:
attenuated by art: hence we deduce
the medium in view, both in refpe& to
body, tafte and flavor, which are all in
fome meafure deftroyed, and in fome
meafure- preferved in vinegar. From:
thefe various modifications, we fee de-
duced the purpofe of the feveral extrats
made from malt; that fuperabundant
oils
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oils produce cloudy beers; a regular and
flow commixture of oils and falts, a pro-
per liquor, pure and tranfparent for the
table; and-from a forced fermentation,
vinegar.

All diftillations emit the lighter, and
retain the heavier parts of the malt, and
confequently confifts more of the acid
falts, than of the oils or earthy parts :
hence it may be readily conceived, that
the fpirit is more in the falts than in the
oils; but this is fo.light and volatile a
fpirit, as not, without being entangled
with the oils, to be retained in beers ;
but fuch oils thould not be fo predomi-
nant, as to impede the operation of the
fpirit, which gives it a vivid counte~
nance, nor fo grofs, as to deftroy the
tafte and flavor.

The fame caufe that affe@s the tafte
and flavor of beer, will operate, in fome
meafure, on diftilled and high fermented
extradts, on the brandies and vinegars ;
and all tortured melt and hops will pro-
duce that effe®, whether from the kiln,
the extra@, or the boil, or from all to-
gether. Hence neither good brandies or
fine vinegar, any more than pure beer,
is to be expelted from contaminated

' ) fluids ;
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fluids; fothat however the oils, happily
exalted, may be extremely requifite in
either cafe, yet the forcing out of fuch
as are too immature to blend i the li-
quor, will ever be fatal.

~ 1 am apprehenfive, from thefe, and
various preceding remarks, that could
an extract be made from fine malt, by .
an equal degree of heat, like that of the

"Mary Bath, :and regulated by experiment

and tafle, to a fixed fhare of time, asin
fuch cafe ncither the fpirit would eva-
porate, nor feetid - oils extraCted, that
beers might be produced of quite an-
other nature: than any at prefent in ufe,

~more vinos, pleafant, and falutary.

It is very .true, that-in the prefent
made . of .ymapagement,’ the boiking of
malt liquors contributes to their pre-
fervation, and. fo.it does to their bad
qualities ; but if the fame may be done
in refpe&t to the former, and the latter
be avaided, it muft cectainly be better ;
and ‘'why.the: boft part of the hop may
not have the defired effe®, as the bad
part of the malt, feems not a very diffi-
cult point to be refolved.

Worts fo extra@ed, would neceflarily
pafs through a natural ferment, andft}me

alts
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falts and fine oils more readily mix, and
an equal tafte be produced by a very
calm and moderate effervefcence, there
not being any neceflity to draw the ex-
ternal air in aid, when the internal has
never been evaporated ; and it only then
remains to avoid all hazard of cloudinefs;
that the extra@ be perfeétly fettled, be-.
fore ftrained off into the wort-tun. - -
 “This would at the fame time fave half -
the expence now laid out in the brew-
houfe, half the labor, and much of the
hazard occurring by the prefent mode
of procefs: beers would then be almoft
as eafily made as wines, and perhaps
nearly as good too, at leaft by the aid of
fome hints pre-mentioned, be entirely
freed from that fcorbutic quality they
now fo eminently pofiefs, and be in fome
meafure, as wines are, rather a remedy
than a difeafe. But as that which ap-
pears fometimes cvident to reafon and
common fenfe, may not be found true -
in experiment, it may not be amifs here
to give fome inftances of thelike way of
thinking reduced - to pradtice, as isthe
cafe in fome families, though not ex-
actly after the mode above prefcribgd,
: ut
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but feem founded on the like fentiments
of not torturing either malt or hops in
the boil.

. The mode of procefs with fome, is

to heat the water up to within twelve
degrees of ebullition, and in- that ftate
run it gradually off to the malt, until a
fufficient fupply be given for the quan-
tity intended, mathed as the liquor
comes down, and ftands for fettling two
hours: the hop is then put into the
receiver, and the extra& let down upon
it; and after two hours infufion, it is
returned to the copper, and heated up
to the like degree as before; thence is
let down into the back ¢o cool, then
cleanféd into, and fermented in the cafk.
* This 1s, as to the main purpofe, what

" may be defired, but is not the thing
propofed, as the procefs feems. in many
refpeits precarious, as the firft heat may
fet the malt, and the uncertain ftate of
that heat not accounted for; as it is the
opinion of the fkilful in this art, that
by too ftrong heats, more oils are thrown
into the mafh than can be converted into
{pirits, and fermentation by that means
clogged and impeded : if this be true in
the dittillery,. it is iqually:. the fame tlimn
c
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the brewery, and correfponds with what
has been previoufly hinted : however, as .
the liquor produced in the {aid mode of
procefs has generally proved vety good,
the fetting of the finer parts of the malt
has not perhaps occurred to obfervation,
as not very apparent where the malt has
been coarfe ground, as it is the flower
oply that fets with too bold a heat.
This praltice, or fomething like it,
is not uncommon in many parts of Eng-
land ; that is, neither to boil the water
nor the wort, nor to ferment in the tun,
butin the cafk only : but the fame per~
fons have not generally the patience to
let the drink take its natural courfe into
ferment, without the. applicition of
eaft, or fuch like improper powers ;
. fo that their drinks may be lleﬂ'ably-
good, but far from being perfect; 1t
being an eftablithed truth, that if ex-
tracts are not overpowered with oils,
there can be no necefhity for an artificial
ferment, nor will ever be overpowered
with oils, unlefs violently forced in the
extract, — o
. Tea is a more delicate vegetable than
any of which we treat, yet if it be forced
#n the extra®, becomes extremely nau-.
- . feous,
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{feous. ‘The Chinefe, for the masket,
force it in the fame manner as owr braw-
ers: do malt and hops, and fof-the like.
reafon, which is  profit; but people of .
fortune and nice palate underfland it
better, both as it refpe@ts health and |
pleafure, as making but one fimple ex-
tra&: for this purpofe it is beft apened
by the higheft degree of heat water is
capable of receiving; it éanrot fet, as
heing all leaf, and no flour; what re-"
mains after the firlt extsat is beft liked.
by habit, as feeming ftronger; but thefe
are fuch as capmot, or will pot afford to
have a more dclicate tafte, and give
themfclves - very listle concern ahout
cisher the faletary or infalutary effects..

Rbubarb is one other inftance of the,
regard we ought to have in all kind of,
extraéts, and has fome fimilarity with.
the . {ubjet in queftion,: efpeatally that
branch of it, the hop. The firft extract
made by decottion fram rhubarb, in its
prime ftate, is mild, balfamic and plea-
fant ; the next rough and harth; the tafte
inconceivably corroding and ‘natfeous;
when' togethér immixed, feem merely
calculdted -to ftop fluxes, and that not
without fome danger of a worfe gvene ¢

B L. 2. ‘the
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the two former extracs immixed, act as

a kind of alterative, that neither bind .

nor parge; and the firft extra& alone
operates as a pleafing, modeft opener.

- It is in fome meafure the fame in the
management of malt and hop extradts;
the qualities of thefe are not in any part
fo high as in rhubarb, nor fo low as in
tea; but we always find high beiled
beers from forced extra&s of malt and
hop, at any drinkable time, binding,
and ales of lefler extra&ts opening.

There are many other inftances to be
given, why the immature qualities of
vegetable products fhould never be forced
into, or commixed with the more ma-
ture and fpirited ; but thefe, as above,
being the moft obvious and common,
are, I hope, fufficient to fatisfy any ra-
tional mind, what ought moft to merit
efteem, and be the objeg of practice.
EXTRACTS formed from native and exotic Ingres

' dients, feparate and immixed.

. Extracs for the compounding of li-
quors in various countries, refembling
beers, has been the cuftom of ages, and
are introduced into this country at a very
high price, with the duties annexed,

_ when
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when as good, or better, may be made
at half value. -

Malt liquors manufa&ured in Eng- :
Jland, with all their faults and defeds,.
are vaftly fuperior to any thing which
the northern countries can produce,. and
the fouthern aim at nothmg of the kind;
but as wines come cheap where duties
are low, our beers muft do fomethmg
more than excel, muft be vinos and
pleafant, as well as fine, ftrong, and
powerful, or we muft never prefume to
_eftablifh a manufacture for export of any
confequence ; and as this may not {pee-
-dily be effeted, wherever an import ap-
. pears, that we can imitate or excel, rea-
fon and intereft make. it reqmﬁte that
‘we fhould attempt it; and the firft I
.would wifh my countrymen to imitate
and improve upon, is the Brun{ywic Mum,
for which reafon I have here-under given
_the original receipt, with fuch’ hmts for
improvement, as may probably tend to
.the common benefit. ‘

BRUNSWIC MUM.

The original receipt is not here given
in the order as. prefcribed in the record
of the town-houfe of Brunfwic, as that
is very defective of inftruction, in refpect

L 3 W
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‘to the process ; but (hall faithfully tranf-
mit the ingredients in the proportion di-
refted. Sixty-three gallons of water is
to be boiled, until one third be confumed.
This qudntity, fo boiled, is to be let
down; as'{ fuppofe, upon feven buthels of
. 'wheat-malt, one bufhel of oat-meal,
and the fame of ground beans ; and then,

1 fuppofe, for it does not appear, the extract

15 10 be drawn off, or let down into the re~

ceiver ; wor does it appear, whether it is to

go inte the copper again and be boiled, nor
bow, previcus thereto, the mafb is to be ma-
naged, or how prevented from running

roapy, as the confiffenceis very thick : it 15
‘only faid, that when it is tunned, the

hogthead muft not be filled, and, a5 iz

Jeems, s onky worked in the cafle 5 and whe-
‘ther fo [pontaneous, or by avt, is inapparent ;
-but affoonas it begins to work, put into
it three pounds of the inner rind of fir,
‘one pound of the tops of fir and beach,
‘three hindfuls of Carduus Benedittus,
a handful or two of the flowers of rofa-

folis; add burnet, betony, wmarjoram,
ayens, penay-royal, and wild thyme, of
each a handful and a half; of elder flow=-
‘ers two handfuls, or mare ; feeds of car-
‘damum bruifed, thirty ounces; bar-
) berries
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bersies bruifed, one ounce. Let the vef-
fel work over as little as pofiible ; and
awher fnifbed, fill itup., Laftly, ten new
laid eggs, unbroken; ftop it up clofe,
and drink it at two years end.

It is farther faid, that our Englith
brewers, inftead of the inner rind of fir,
ufe cardamum, ginger and faffafras; and
-alto -add elecampane, madder and red
faunders. - . _

Mum, on being imported, pays one
pound five thillings the barrel, which I
fuppofe may be the fame meafure as is
above called a hogthead, as it is impof-
fible to extra& what we call a hogfhead -
from forty-two gallons of water remain-
ing aftet evaporation in the boil, or
even ‘what we call a barrel of thirty-fix
gallons, as the malt propofed will ab-
forb at leaft one third of the forty-two
gallons unevaporated ; and then, until
better informed in the meafure, we can
only a&t prefumptively, and fo make a
hogthead of mum with fo much water
as will -amply anfwer the purpofe: nar
can the extra® be made from wheat-
malt, unlefs unground, at 212 degrees
the boiling point: nor is it eafily con-
ceived, how water fo fiatted in the boil
: ' L 4 can
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can produce a liquor of any kind of efti=
mation or {pirit, to keep two years. .
The myftery of the ten unbroken
eggs muft remain a myftery, for any
thing I can conjure about it: but as I
have not.any apprehenfion of their ufe.
whole, I have fome of their being bro-
ker, as they would then foon rot and
fpoil the liquor : - but perhaps, in the
mode given, they may, in a gradual de-
cay, feed and refineit. . - :
If any one fhall be curious enough te
.attempt the. making of this liquor, as it
is faid fome here do, perhaps it may
turn out better, if the {pirit of the water
is not. deftroyed in the boil ; and I am
afraid, that if the wheat-malt be un-
ground, yet that the boiling water will
fet the oat-meal and bean-flour in the
math, whence I prefume that may not
be involved until. the. mafh. be cool, or
that they be feparately mathed cool, and
then immixed with the wheat extraét.
But this is all conjecture, and there I
muft leave it. -
‘MELASSUS BEERS. -
Thefe are varioufly manufactured in
different countries, according to the in-
gredients to be mixed in fuch countries
: v produced.



[-233°]
produced. In England we only ufe me-
~Jaffus as malt, and add no.other ingre-
dient but hop, and that in a fmall quan-
tity, as it is rather confidered as a kind
of vinos ale than beer for keeping, it
‘being more wholefome than nfually malt
liquors are, and makes a pleafant fum-
mer drink.
The proportion is twelye pound of
"melaflus to the barrel of water: the
mixture is made with the water very
little warmed, then boiled half an hour,
to which add the extrac from one pound
- of hop, and let it be fermented 1n the
cafk : this will be fit to bottle in about
fix week, or may then be drank from
the cafk; if it is not' then fine, it may
be thrown down with a {mall quantity
of ifinglafs, but this feldom neceflary,
and only occafioned by the hop, and
~may probably anfwer better, if t e ca-
.Jamus aromaticus be ufed inftead of the
-hop.
fn Newfoundland the mode of procefs
“is much the fame, but inftead of hop-
{pruce, the tops of pine branches, or the
‘buds, are cu{’comarnly applied: many’
_there, for certain reafons, do ‘not take
L s fo
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fo much trouble with it, but it anfwers
accordingly. . - \

In Penfylvania their mode of procefs
is; to five pounds of melaffus put half a
pint of yeaft, and a fpoonful of pow-.
dered raw ‘ginger : put thefe into a vef-
fel, and pour on them two gallons of
‘boiling water, and bar them well up, as
‘we do, in a mafh, till a fermentation
~enfues : to thefe add thirteen gallons of
water lukewarm, let the liquor ferment
‘twelve hours, or until the ferment ceafes;
then bottle it off, with a raifin or two in .
each bottle, taking care at the fame time
nct-to clofe the bottles too foon: it -
‘would do full as well, or perhaps better
in the catk, if a quantity fufficient, and
is fo done with the better fort of people.

In Carolina, the pine tops from’ the
turpentine tree are boiled until the rinds
are Joofe; they are then ftripped off,
they ftrain- the liquor, proportioned to
fuch a quantity of water and melaftus as
intendeg for the brewing, and are ufed
merely as an hop extra&, but are an
“higher bitter :" this compofition is boiled
about half an hour, and then fet to cool ;
when lowéred to a proper degree of heat,
they flice into it a certain quantity of the

fweet
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fweet or Spanith patata, which fets it
a working : when the ferment is over,
it ftands fome time to cool and fettle,
and then is cleanfed into the cafk, as in
the brewery here. o :

- When fpruce can be obtained, the
pine tops are rarely ufed, as being rather
a difagreeable bitter, and not efteemed
fo wholefome as the-fpruce, which is
fcarce in a flat country, as.it grows
chiefly amongft the rocks.

The people of Carolina are now upon

a new plan of brewery, by attempting
to malt their rice; in which, if it does
not anfwer to their with in brewing, .
may fucceed in diftillery, as the beft
fpecies of arrac being drawn from that
grain, that of a lower quality is fromn
the cocoa-tree, the wine of which is
ufually called toddy, extracted from it
by tap in the like manner, as dnother
vinos fluid is from our birch-tree. It is
moft probable they will not fucceed in
the rice brewery, becaufe of the heat of
the air in that climate apt alone to fox
-malt . liquors, and give them a kind of
empyreuma; but if it anfwersin the di-
tillery, it will be an effential benefit to.
the colony, and therefore with them to

. L6 fet
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fet out wifely, as, according to the old
adage, not to fpoil a fheep for a half-
pennyworth of tar; for if the extracted
{pirit will not.anfwer their end without
a too-violent extracion, their labor will
be in'vain, as the making a bad com-
modity is worfe than making - none.
Credit depends on the firft attempt ; and
if that fails, it will be difficult after-
* wards ta bring it in fathion. .

Thefe are the general foreign brew-
eries, or attempts at brewing, as of fome
diftant refemblance to malt liquors, or as
propofed to anfwer the like purpofe;; after
having gone through fome remarks on-
the different feafons in this climate for
brewing, from whence may be deduced
fome conjetures, whether .it may be
worth-our while to attempt at excellence
in thefe kind of foreign manufalures,
as not having the materials: at- home,
and tranfmitted hither {fo burthened with
high duties. The melaflus, no doubt,
would contribute much ; but, as is ob~
ferved before, that may not. be ufed in
trade, and neither fpruce nor fir of an
avail without it; as, fuppofe either ho-
ney or fugar were to be ufed as fubfti-

: - tutes,
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tutes, I apprehend they would not in all
refpects anfwer the purpofe; or if they
did, no fooner was fuch a manufa&ure
-to take place, butga high duty would be
palmed upon it, even if requifite to our
health, as fomething of a more vinos
nature is really wanted to counterba--
lance the grofs products from beers, "as
now brewed for the ufe of . thofe,
‘who cannot in any fenfe drink wine,
and from whence more infalutary con-
fequences enfue, than even the beft phy-
ficians generally conceive. I have there-
fore, in the courfe of this work, as far
‘as modefty would permit, attempted to
ftrike’out a new mode of brewery ; and
that it may have fomething more of
{pirit and vigor to convince, I fhall con-
fider the ftate and nature of the feafons,
according to the brewers own notion of
the effet they refpeively have on the
prefent manner of brewing with the
cuftomary ingredients, and what effe&
muft be necef%'arily produced, by giving
a ‘more vinos palate. to their liquors,
without offending the legiflature.
.The brewers fay, that. the two beft
feafons for brewing are March and Oc-
: tober,
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tober, or nearly about thofe times, or
as the uncertain temperature of the air
this climate happens to prefent. Their
" reafon is, that in a cplder feafon a pro-
-per fermentation may not be obtained,
and in a warmer it operates too violent.

There is no doubt, that in the colder
feafons the oils ftagnate or thicken as the
degree of cold may be ; and that in the
warmer, both oils and falts are more
thin and fpirited; and was this all the
impediments to brewing, the remedy
would be very obvious, and they might,
as they generally do in London, brew
at all feafons, but not equally well in
the fame mode ; for if the oils are e-
qually forced in winter, the extracts
equally violent, it muft be proportion-
ally difficult to produce a proper fer-
.ment; becaufe the falts being then en-
tangled in the condenfed oils, no vivid
operation can enfue, but by another
kind of violence of heat, to break fuch
-condenfation, and give the lighter fpi-
rits means to act: hence fprings an evi-

dent confequénce, an addition of heat, -

and of yeaft: but if in the extra® was
fewer oils, and more acid fpirit, ‘it
: ‘ would

i
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would not be equally requifite either
for more heat or yeaft.

It is true, feafons may be fo cold,
that even acids. may be bound up; but
as that rarely happens in this climate,
it is little to the purpofe of this argu-
ment ; and therefore, if lefs violence
‘was ufed in the extra@, or that fupplied
with a fufficient quantity of vinos acids,
the drink would be equally powerful,
if not more fo; the fermentation would
-go on, -as in more propitious feafons,
-and the pernicious quahty of the yeaft
-avoided.

That yeaft is pernicious, themfclvcs
allow; they admit its confiftence to be
of the grofler oils; they have too many
‘of them before in the extra&, or they
‘would never have foul beers; and that
even the lees of wine would do as well,
".cannot be denied;  and thcn, if the
extra& can be prcvented running roapy,
or condenfing in the receiver, the fea-
-fon feems to be no kind of impediment.
" When it is confidered again, that
high boiled beers cannot be fubjeét to
any abfolute neceflity of being worked

in the wort-tun, but may have all re-

- quifite fermentation in the catk, where
they
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‘they may be kept much warmer; this
fo much counterbalances the feverity of °
the feafon, as to bring the operation
nearer to what is ufually done when
the temper of the air is ore favorable.
If then we turn ourfelves to the other
extreme, and fuppofe we are brewing
at Midfummer, it has been obferved be-
fore, that grofs oils foul the beer, and
that there is an over quantity of fuch in
~ the ordinary courfe of procefs, isallow-
ed: it feems then happy, that a violent
fermentation enfues ; but if it be other-
wife, how happens it, that yeaft is ufed
at all to give power to fuch fermenta-
tion? for if, by the heat of the feafon,
the oils are fo thinned, as to unimpri-
fon the acid falt, why will not fermen-
tation enfue without the aid of yeaft?
Thefe awakened {pirits on the wing will
-neceflarily a with vigor, and meeting
but with a flight refiftance, aptly pro-
.duce a ferment, intimately tending to
comminution ; and if the oils and falts
by this means amicably immix, the
main purpofe of the procefs is anfwered;

it only remains then, that the drink be
cleanfed into the cafks properly, receive
what external air may be requifite, and
' not



[ 241 ]

not fuddenly chilled by too cool a ﬁtu-
ation in the cellar.

It may hence feem ftrange, that yeaft
may be thought neceflary in either of -
the pre-mentioned feafons, as attended
with a variety of bad effeéts, and not
one known good property without it :
what the artifts call yeaff bitters, and
what every body calls headinefs, is,
without this fubje&, or fimilar fubfti-
tute, ‘totally unknown. There is much
- talk of cocculus indicus, ‘grains of pa-
radife, daucus, calamus aromaticus, and
melaffus, to -poifon the beer; yet moft
of thefe do lefs harm than yeaft to make
the drink heady, and fome of ‘them a

real benefit.

The reafons of ufing yeaft in general,
I take to be, cuftom and impatience,
and that it may in fome meafure con-
tribute to rectify an error {pringing from
a view of profit, by which, like what is
faid of the conjurers in ancient times,
that raifed fpirits they could not always
allay : but if it be true, as themfelves
.admit, that the oils are generally too
powerful for the acid -falts, why may
not a proper addition be adminiftred in
txme, rather than be drove to the un-

haPPy
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happy alternative of either an excefs of
yeaft, or aqua-fortis, and at Paft perhaps
totally lofe their beer, as that which
may be eafily correted in the firft in-
ftance, while all the fluid is in. a kind
of ferment, than when cooled into a
ftubborn opake body; or rather, why
do not practiced brewers act fo in the
{)rocefs, as not to need any of thefe re-
liefs ; but where profit governs, or
feems to govern, men feldom reafon
corre&tly, I wifh I could fay honettly,
as the injuring the health of our la-
bouring people is a kind of high treafom
againft the community; but as men
fometimes, in what are efteemed higher
profeffions, fet the example, uncon-
victed of evil, proceed without any re-
gard to confequences; fuch are fafe
enough, whofe ignorance or avarice
ditate each meotive of a&ion, and are
in fome refpeCts inore excufable’ than
fuch private perfons, as that merely
through cuftom, commit a gradual fui-
cide on themfelves, and ruin the health
.of their families, which mudt be the
cafe with thofe, that will not take the
pains to confider the .evil efeGts of a
notorious {corbutic fluid.

Spring



[ 243 ]

.~ Spring drinks are generally required
to be more than ordinary wholefome,
the humors are then all afloat, and our-
_paffions at war with our minds; it is
-then that vinos fluids a& to moft effed,
.as antifcorbutics, and all nature in a
ferment : malt fluids then affume a {pon-
-taneous effervefcence, and genial heat
and moifture contend which fhall have
the beft thare in a happy production.

It is in this feafon that brewers may
venture much farther than in the four
-preceding months, in the making of
ftrong extracts, becaufe of the vivid
fpirit of the falts, and readier commix-
-ture with the oils, opened and thinned
by the emotion of the natural heat of
‘the air, then more than at any other
feafon peculiarly agitated ; but it does
not follow, that oils, even then, thould .
-be fo forced from the malt and hop, as
to impede that natural fermentation in
diquors, which this feafon in fo particu-
lar 2. manner encourages.

That Spring is a very good feafon for
brewing, is out of the queftion, though
not perhaps {o good as’ Autumn; but
this depends on weather, and what may
be proper at one time in March, may at

another
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another be beft in April, or even in
-May, as that month is fometimes very
“cold ; but as that is uncertain, and the
-general probability againft it, the rule
~is beft in March; but if neceflity en-"
gages us to defer it longer, a threwd
guefs may be made, what the tempera-
ture of the fucceeding months will be :
“if February be unufually warm and tem-
perate, it commonly prognofticates 2
"wet, cold, latter {pring and fummer.

The general reafon for brewing in
March is, as the weather is not ufually.
{o cold as to impede, nor fo hot as to
over-forward fermentation, and that the
drinks may pafs on cool through the
fummer, in which lights the feafon is
fingularly eligible ; but as fermentation
has been evidently fhewn to depend on
the acid falts having full play, and as
thefe may be always obtained, either
from the air or acid fruits, the relief is
very eafy and natural, and the fuper-
abundant oils fo feparated or commixed,
as not to obftru& a-due and proper com-
minution of parts, to fuch a degree at
leaft, as that in the fequent feafon the

acids may not rife too predominant.
The
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The - general opinion feems to be,
that March is the beft month for brew-
ing pale untortured malts, as fuppofing
the atmofphere then more replete with
foft and kindly fluids than in October :
that it is more replete with vapor, I
have no doubt, but much queftion their
fuperior foft and kindly nature, becaufe
of the frigid particles then ufually re-
maining in the air, and even in fome
feafons to the conclufion of -May; but
that the fucceeding {ummer may give
fuch drinks a more meliorating quality,
has fome appearance of reafon.

. If any thing be wanted in pale malts,
it is an additional heat to open and mel-
low them ; but as that is artificially ob-
tained in the extrad, if then any harfh-

"nefs remains in the liquor, the fummer
air may in fome meafure affift to foften
it ; but this feems to me a refource of
no very important ufe, if of any confe-
quence at all. \
~ Itiscertain, that the {pring is ufually
feleGed for the brewing of pale malts,
but fuch only more particularly as are
intended for a fummer beveridge, or
that are to come round early, Pale
malts certainly make the beft fummer

" drinks,
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dtinks, and if not too highly forced, or -
contaminated with fediment, have 2
more vines quality, and are lefs fcor-
butic than thofe extra&ted from a higher
dried commodity, and in fuch cafe are
never known to eome foul or cloudy.

AuTuMN commands a certain ad-
vantage in the brewery, that no other:
feafon can equal; that is to fay, foft
water, fine air, and a eoeling fequence.
Odlober is, in the order of nature, warm-
er than March; and if the latter fum-
mer proves fine, the moft equal feafon
of the year. :

"As in this month our latter fruits -
ripen to perfetion, if any vinos fluids:
are requifite, they are then to be had
freth and fragrant ; but pale malts are
only to be ufed with them in mixed
drinks, though always of ufe to correét-
the coarfe oils extrated from brown:
malts, or to procure a fpontaneous fer--
mentation. IS :

Brown malt extralts have the benefit
of the enfuing feafon to gradually me-
liorate through a declining temperature
for near three months, and to be in a-
kind of inert ftate for near thiee months '
more, when a ferment may again take-

place,
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place, and carry them happily over the
fummer; and then, if not too high
brewed, ‘may be in a proper condmon
for fining and tapping.

Beers not coming round in this time,
are cither overburthened with malt and -
hops, or with coarfe oils, or with alto-
gether, and no true guefs to be made
when they will be in order; the liquor,
well confidered in the brewing for com-
ing round about this time, makes it
well fuit the courfe of the enfuing win-
ter, when it is rather drank as a kind of
cordial than as a grateful beverige ; and
though the malts brewed from, and the
hops ufed, be of the coarfer kind, in
this feafon, eithes the grape or morelli
cherry will give it a vinos flaver, dif-
Eerfc all unctious feetidity, and that

eady quality which erdinary ingredi-
ents are apt to.form ia the drink; and
as-the generality of the people are more
under fhelter in the winter than in o=’
oner feafons, more affeGted by the
clofenefs of the air, and more fubject
to {corbutic habits than in {ummer, it
would be very happy, if they could fo
contrive the management of their bc;rs
or
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for winter ufe, as to make them at
~once grateful and falutary. -

The experiment often made upon
that coarfe acid melaﬁ'us, and the re-
fultmg effe®, may evince how much
happier the confequence would be in
thc ufe of acid fruits, that are generally
plenty at this time of the year; but we
fee not our error, becaufe grofs oils will
not exprefsly poifon. Perhaps thefe
hints, fo often repeated, may put it
into the head of fome fenfible brewer,
to proceed upon a new plan, and by
that means at once to recommend him-
felf to the Public, and to Fortune. Au-
tamn the beft feafon, the experiment
very cheap, as none need break in upon
their fubftance, to experience the effets
of mixing acid juices with our malt ex-
trafts, and of fermenting without yeatt,
‘the two moft important points hitherto
confidered in the perfe&mg a falutary
beverige. -

INDE X,
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A

AIR in this climate not tobe depended on, P. 45
Its different degrees of temperature, 58. Beft
judgment made by thermometer, — :
Anmber beer, the procefs, : —_— 7
Air, its degree of heat in fermenting,
Air, its properties and effe¢ts on malt liquors, 160

Amber beer, its lengths in extralls, 8o
Auftere, what, . 101
Acid fruits, their ufe in fermentation, 130

Atrition, the caufe of fermentation, ——— 171
Abfurdities in the prefent mode of brewing, 196

: B :
Barley, the moft general grain ufed in malt, x
‘The moft proper foil for it, ===  —— xi
The proof of its goodnefs, ——— — xii
Beans generally ufed as correQives, — — x
Brewhoufe, how formed and adapted,  xxi to xxv
Beers of various kinds in different counties, xxvi

‘The duties on them,  —— xxvil
Brewing, the philofophy of it, — 29 .
Brewing, the minutiz of it, 48

Brewing, the fame in form, but different in the
' condu&, —_— 6x
Beer, the manner of hopping it, —— 35
Its management for exportation, =— — 38
Blending, a bad praltice, = ———= == 39

Backs fet, what, R —_— 43
When in a proper ftate for cleanfing, 46, 47
' M Blend-
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- Blending, the procefs, R — p§E
Bitten, 2 technic term, what, 54
Beer, -an equivocal term for very diftiné liquors, 62

Tts fcorbutic quality, — - 67
Burton ale, lengths of extracts, —_— 8o
Beer., fmall, idem, . —— —_— 84
Briftol beers, — —_— 10§

Boiling of warts difcuffed, —— — 107
Directions, tabular, - ITL
Beers coming round may be neatly adjufted, 201

Brunfwic mum, 229
Beers, melaflus, e 232
Compofitign, on what it effentidlly depends,  ix
Cream’d over, meaning of the tefm, 55
Cleanfing, idem, 55
Cellars for beer, 57

The beft manner of conftruion, —_— ibid.
Cafks, the care to have themexadt, — 59
Demands a moft accurate attention, ~—— ibid.

Cooling in, what, .
Caufé of diftempeted beers, D 126
Cloudy beers, what, e deare 129
Calamus aromaticus, how ufed, o 134
Cocculus indicus, — 133
‘Currants, ‘native, their mature and ufe, 15K
Cherry morelli, its "quality, —e 15§

: . D

Dunging bad for grain that is o be malted, 39
Decoction the beft mannér of ufing the hop, 52
Drink, by what means fouled in the ferment, 54
Dorchefter beers, v 98
Its frothy. qualities, . - g9
Diftemperatures in beers, the caufe agd remedy, 123
Diftillery, how improved, =~ —— =~ — 15!

Damfins,




Y N D P R a5
Damfins, their nature and ufe, === p. 152
. Dutyon Brunfwic mum, == —= 3231

i E
 Effay, general, on malt liquors, == 93.
Elder berries, their ufe in brewing, and in wines, .

143

The flowers, | 144

_The effe@, as ufed with honey and raifins, 145

- Extraéts from honey, ibid.

Extra&s from tea, . TS, 226
From rhubarb, 22

From various native and exotic ingredients, 22
Spruce, pine buds, melaflus, &c..  —— 232

F

FaQors, how they meafure grain, — Xil
Fruitsy vinos, thetr ufe in the brewery, —— 33
Fermentatien; artificial, how produced, =~ 45
Foxing, how timely prevented, e 50
Fermentation, the firft tokensof it. 'The 2d, 3d,

and 4th conclufive, —_— e 55
Foul cafks, the confequence and remedy, 59,60
Fermeatation, degree of heat propss, ——— 79

The theary of fermentation, —ererz 1 16
Kreuwits, acidss their e in forments, ~mee 130
Fret in beers, how allayed, B 133 .

Fermentation withgyt yeafta =rvem o= 135
Qwe other pracefs, —_— w130
Flowers of elder, their ufe, — 144, 145
Fruits that may be of ufe inmalt extracls, 149 to 156
Fermontation, the apparept caufe, ~ —— . 148
Fire, its ag&tion on malt and vinos extralts, 169
Ferments, untimely, the caufe and remedy, 203

Ma G Grainy,
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G
Gram, the feveral kinds for malt, —— p.ix, x -
A general eflay, 93
Grey beer, the caufe, 124

Grains of paradife, how ufed, 133
'Grapes, their nature and utility confidered, 153

H

Hops, their nature and qualities, and how to be
fele&ted, . Xiv to xviii
Horfe—dung bad manure for malt, 30
Hops, the boiling them an error, 33
Their diftin&t qualities, and the mode of ex-
" tradtion, — 34
The rule for hopping beer, —u  —— 35°
Hand, a judgment of heat by it very uncertain, 49
‘Hop, how to be judged by the hand, — 49
Its qualities confidered, —_ 63
How- to be ufed after brewmg, 75
Hypothefis -refpecting - diftempered bcers, 127

:Honey, its various ufes, — = 145
I

Introducion, treats of the feveral matters requifite

to the work, ix

" Ingredients adaptcd their natures and qualities,

x, &c.

Ingredients, vinos, their ufe, &c. e 66

Application, — ——— 218
K

Kind of native fruits that may be beneficial in
malt extradls, — 149 to 155
Knowledge of fine beers, how to be acquired, 194

L Liquor,
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L
Liquor, the brewers term for water, p. Xviiii
Liquors, malt, how circulated, —_— Xxvi

Length of porter extralts, —_— —  4I
Of amber and Burton ales, 8o
Lime, its ufe in ferment and precipitation, 213
Difference between chalk and ftone lime,  ibid.

M

Malts, the feveral kinds of grain made from, ix
Its qualitiés, and how to be fele®ted, —  xiii
Malt liquors, how they circulate in tiade, xxvi,

. xxvii
The duties on them the ruin of trade, —  viii
Marle, good land for barley, —_— 30
Malt, its various degrees of drynefs, —— 27
Mathing, the method in London, = —— 40
A relative queftion in pratice, —_— 41

Minutiz of brewing, 48
Malt wines, how prepared, —_— 67
Marlborough beers, 96
Morelli cherry, —_— 155

. Maxims deduced from theory and praltice, 191
Mead, or meath, how prepared, —_—
Mum, Brunfwic, 229

N

Net, its ufe in extraéts, —_— e 50
Negligence, its confequence and cure in refpet to

foul veflels, - : © 60, 61
Nottingham beers, — — 104

M3 O Oats,
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. O
Oats; maké the fineft malt, et p- ¥
The beft vinos diluters, — — 30
Opened not fufficiently, what, —————— 55
at ale, e go
[3 . P .o s

Peas, ufed in beer as correflives, ewem—— X
Philofophy of brewing,  ——— 29 to 33
Porter the beft beer, unblepded, 39
‘The method of brewing it, — ibid,
Pale beers, when flat, how revived, —— 13§
Procefs of malt and fruit extralts, =——— 156

Qualities of foils, : xi
Of malt, - - xiii
Of hops, == — XAV $0 XViiT
Of yeaft, , 45
Of beers, e s 67
Of honey, - 145
Of vinos fruits, — ——— JGEtO 15§
Of air, — ——— 160
Of fire, ‘ 16g
Of water, — — 175
Of lime, 213
© Of tea, — — 226
Of rhubarb, : 227
R

Roapy beers, how produced, = 123
Remeties for diftempeted beers,  ww=——= 125
Rhubarb, its qualities, o 227
Reeeipt-for Brunfwic mumw, ———ne 230

- 8 Soils
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S
Soils proper for barley, ~ ——  —— p.xi
Situation for cellars, 58
Sweet, the care requifite to have catks always fo

59
Seafons, the beft for brcwin‘g; — 85
8mall beer, its lengths, ———— — = 84
Sediment, hew ufed in Dorechefter beers,, 98
Sick beers, the remedy,  =——  ——— 13I
Stale beers, the sem —_— 132
Stubbom beers,howeccaﬁomd, 198
Sum of the primeipal matter contained in the '
ing feQions, - ~—r . 2%

T

Table of mats, beers, -and precipitation, 37
. Thermometer, the beft judgment to be made by i,

58
Table-beer of the third extra®, ——— 74
T able-beer, an intire brewmg, — 81
A fubflitute for wine, ~ ——m — 89

‘Tafte, why different in beer$, *° " ——_ 700
- Brewed from fimilar ingredientsy,  ~———  1bid,
DiftinQions of tafle, - 101
T afte, equal, whence it fprmgs, 102
Table of-direGtions for boiling, — IIx
The theory -of fermentation, — 116
“Theory refpeding -Britith fruits, as applicable to

malt extraéls, 147
Thermometer, its ufe and application, — 180
Tea, its qualities, 226

. v '

Veflels, the foulrnefs of them, whence refultmg, 59
Vinos fluids, antlfcorbutlc,

The effe&t of ufing them in the diftillery, 218
Vinegar,
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Vinegar, how produced, — e p. 221
The fineft, what made from, — = ibid, .

w
Wheat, the beft grain for malt, x
Water, the feveral kinds,  —— xviii to xxi
Worts, their heats in boiling, . - 42
The manner of f{preading in the cooler, 43
Their proper ftate when yeafted, =~ —— 44
The fame for cleanfing, — 46
Wines, antif{corbutic, - 66
Water, its proper heat, —_— — 83
Wiltthire beers, their good qualities, — 95
The mode of brewing, - =w——— = = ibid,
Refemble white wines, — g6

White ale, the mode of brewing it, == 13§
Wine cafks, why beft for beer, =~ ——— 137
‘White plums, their ufe and application, 150, 15X
Water, its nature and properties, =~ —— 17§
‘Worts, how to prove their fttength, — - 186

. . Y .
Yeaft, the beft kind, its nature and ufe in artificial
fermentation, " 48
How to be feleCted, 53
.Confequence of fubfiding in ferment, —— 54
Yeaft, bitten, what, =~ —— —  ihid.,

'Yeaft, to have taken, what, ~——— — 5§
" The confequence of mifufe, == — 65
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