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PREFACE.

——

T HE intention of this work is to present, to
that part of the public to whom it is addressed,
the HisTory and DESCRIPTION of Wines,
foreign and domestic, malt liquors, cider,
perry, vinegar, spirits, liqueurs, cordials, and
compounds, with the present improved mode
of manufacturing them, both on a large and
limited scale; a numerous and valuable Col- .
lection of Receipts, never before published,
which have been used for many years by
persons in very extensive business; and a
copious selection from those of established
credit, carefully revised, and adapted to the
present improved state of science. It is hoped
that such a publication will prove highly
advantageous to the manufacturers of, and
dealers in, the various articles treated on;
so much information having never before been
brought together in so condensed a form,
comprehending instructions to meet almost
every possible occurrence. .

In the F1RsT PART will be found a H istory

of Wine, from the earliest period; the causes
a
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of so great a diversity in its quality, arising
from climate, cultivation, and the various
methods of conducting the fermentative pro-
cess; the treatment necessary for its preserva-
tion and improvement in this country, as well
as the general management thereof ; as also
of wines made from fruits of British growth,
as imitations or substitutes for the more
expensive ones of foreign production; and
the various processes for manufacturing them
on scientific principles, at considerable length.

The SECOND PART contains a treatise
on brewing, comprehending porter, and a
varlety of ales, (commonly known or distin-
guished by the names of London, Burton,
Welsh, &c.) with a description of the various
quahtles of malt and hops, and substltutes for
them.

In the THIRD PART is shewn the princi-
ples of jfermentation, and the distillation of
.spiriis of every denomination, viz. alcokol,
brandy, rum, geneva, whisky, and spirits
produced from a variety of substances pos-
sessing the flavour of the essential oil con-
tained in them: a pumerous collection of
forms for the composition of "cordials and
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compounds of every description ; an important
feature in which is, the great facility of pre-
paring them to any extent that can be
required, so contrived that they may be .
.increased or diminished, with x;ery little cal-
culation ; a set of receipts for those most in -
.use, on the small scale of one quart, which
-can be mixed ready for use, in merely the
.time required to put the articles together ;
and, for the purpose of further convenience,
forms are given for the preparation of a
variety of essences, to be kept always ready,
.for increasing, at pleasure, the flavour of the
various compounds, as well as for making
-them direct, and for any other use to which
.they may be applicable. The foregoing, as
relates to compounds, is peculiar to the pre-
. sent work, nothing of the kind having hitherto
.appeared in print, and will be found of the
greatest importance to the compounder, whe-
_ther rectifier or retail dealer: the rectifier will
.find the use of ‘esseutial oils, when procured
genuine, facilitate the progress of his business
.very 'considerably,, saving time and labour to
.an extent that but few are aware of, and thus
.enable him to compete successfully with his
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‘rivals in trade ; fo the retail dealer, the ad-
vantage will be in proportion to the extent of
“his business; and every one will ﬁnd a great
‘advantage in using them.

The FourTH PART relates to the ma-
‘nufacture of cider, perry, mead, and vine-
gar; for which purpose general directions
and receipts will be found, sufficient to enable
any one possessing the materials to manufac-
ture those articles.

The F1FTH PART, on cellaring, contains
very comprehensive directions for the ma-
nagement of wines under every circumstance
requiring attention; the treatment of porters
ales, and beer, as relates to fining, preserv-
ing, and correcting when necessary, also as
to reducing, flavouring, colouring, fining,
and the general management of spirits; toge-
ther with a number of forms for the prepara-
tion of various articles of general utility.

In the SIXTH PART is a description of
the various kydrometers and saccharometers,
and the manner of using them. The Aydro-
meter being an instrument of the most essen-
tial service to all dealers in spirits; in fact,
it is an indispensable requisite, as no business
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to any extent can be properly conducted
without it : in cases likely to lead to litigation,
none should be depended on except the hydro-
meter sanctioned by Act of Parliament, made
by Mr. R. B. Bate, Poultry, London. The
saccharometer is an instrument indispensable
to the economic brewer, distiller, and vinegar
manufacturer, enabling him to manage his
worts with the greatest accuracy, and thus
be. more certain of producing an uniform
strength ; taking care that the fermentative
process is gone through in a proper manner,
as that is an essential requisite in the produc-
tion of good beer and vinegar, and also to the
quantity of spirit a certain portion of material
is capable of producing.

. The SEVENTH PART contains very copl-
ous extracts from, and abstracts of, a great
number of Acts of Parliament relating to the
excise laws, excise and other licences, affect-
ing all dealers in wines, spirits, malt liquors,
&c.; also abstracts of the laws particularly
applicable to snnkeepers and publicans, as to
their liabilities to their guésts, which are often
found of considerable importance to them.

The EicHTH PART contains numerous
ad
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tables, of the highest importance to every one
using measures for liquids of every descrip-
tion, as the mew tmperml measure becomes,
on the first of January, 1826, the only legal
measure, heavy penalties attaching to the use
of any other after that day; these tables en-
able every one to ascertain, in a moment, the
proportion that any number of gallons of the
old measure bears to the new measure, and
the comparative value of each. There are
also other tables, for ascertaining the quantity
of liquid in casks of various dimensions, by
the dipping rule. ‘

Having described the contents of the volume,
it ‘only remains to observe, that no means of
information have been neglected,—no pains
or expense spared, to procure from authen-
tic sources,—from persons of long experience,
and by ‘numerous expenments, under the
superintendence of scientific men, every
thing connected with the various subjects
treated on, that can contribute to the tnferests
of the patrons of the work, who have so nu-
merously supported it, or to the advantage of
the pubhc in general '
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LICENSED VICTUALLER'S GUIDE.

PART I.

E——]

OF WINES.

- The early History of Wine.
T is impossible to fix the era when mankind first
discovered fermented liquors.—Some historians have
ascribed the discovery to Noah, others to Saturn,
others to Bacchus, &c.*: in short, almost every
country in which the vine is indigenous has boasted
of some individual or native deity, to whom the
honour has been attributed ; and if we reflect upon

* Among a number of fictions, the following is at least amusing :
The Persian emperor who founded Persepolis, being extremely
foad of grapes, put some into jars to preserve them; tasting them
while fermenting; he found them so bad, that ke put them baek,
and marked poison on the jar. His favourite mistress, from some
cause weary of life, drank the liquor, which (the fermentation
being at an end,) was so pleasant as to reconcile her to life, instead
of poisoning her. The emperor found out what had taken place,
and the discovery of producing wine from the juice of the gnpo
was the resalt,

B
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the simplicity of the processes essentially necesgary
to be had recourse to in making wine, it will appear
exceedingly probable that the discovery was not
made by one person or country exclusively, but by
different individuals and nations, &t very different
periods.

Different kinds of wine were. known at a very
early period; and.as civilization and luxury ad-
vanced, the number ‘was greatly extended. Hence
the cultivation of the vine became an object of
importance, and many new varieties were produced,
which, favoured by soil and situation, rendered
particular places more famous than others. Thus
the .ancient Romans . not only possessed a great
variety of native wines, but, in the days of their
greatest splendour, those also of distant and more
favoured chmes, as the Vinum Chium, Lesbium,
Leucadium, Rhodium, &c: &e.

Little is known respecting the modes of manufae-
_ turing some of the most -celebrated of -the ancient
wines. The general processes, however, did not
pethaps differ much from those at present in use.
The fruit was collected, bruised by the feet, and .
subjected to pressure, as now practised.

- Both Greeks and Romans. appear to have fre-
quently concentrated their wines, either by sporta-
neous evaporation, or by boiling. For this purpose,
* the wine was sometimes introduced into bladders
or large jars, and exposed in the chimney to the
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heat of fire, or in the upper parts of the house to
the heat of the sun. Sometimes the fruit was con-
verted into raisins by drying, and the wine prepared
from such fruit was denominated passum. At other
times the must was reduced by boiling to one half.
This formed the winum defructum: occasionally
even to one third, when it was termed saps. By one,
or perhaps more of these methods, the ‘wines were

reduced to the state of syrup, or in some instances

even to dryness, and were capable of being preserved
for a very long time. Thus Aristotle states, that
the Arcadian wines required to be diluted with water
before they were drank, as indeed was the case with
most of the ancient wines; and Phny speaks of
wines as thick - as honey, which it was necessary.
to dissolve in warm water, and filter through.lmen,
before they were used.

Pliny mentions Staphylas as the first who mixed
wine with water; but Athenzus gives the credit
of it to Am‘phytryon, king of Athens. On this
occasion a fable was invented, that Bacchrus, having
been struck by a thunderbolt, and being all inflamed,
was presently cast into the nymphs’ bath to be
extinguished. ’

* These remarks, however, are applied by the above
authors chiefly to very old wines. Thus the wine
compared by Pliny to honey had: ‘been made two
hundred years before; indeed, wines of a hundred
years old, and upwards, seem not to have been
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umeonaion among the lmmouod&eus‘d atichent
Rome . 0w, PRIV RN
* Seven years wag the shortest: penod ‘idearding
to ‘Aristotle and Galen, for keeping a wine b&oré
it was fit for drinking. o
- 8ir Edward Barry, in his Observanoas, Hmtorlcal
Critical, and Medical, on the Wines of the'Anéients,
suggests that our best modern wines, especially
those of a delicate texture and flavour, may be'niore
effectually preserved in earthen -vessels of a larget
siza than our bottles, well glazed externally -ard in-
ternally ; -that dry sand is: preferable for covering
the hottles in. the binns to saw dust; and that a
small anti-cellar, built before all large-cellars, wonld
be a. considerable defence and improvement. - '
"The ancients were fond of giving their winesan
artificial flavour, and for this purpose they intro-
duced pitch, turpentine, and different herbs inte the
. muyst;—a practice still followed by the modem
Greeks.
. Such are the pnnclpa.l faets known respecmg the
celebrated ancient wines, which, as Chaptal’ justly
remarks, appear in general to have. rather desetved
the name of extracts or syrups, than wines. - Thdy
must have been sweet and little fermented, and ebn-
sequently have contained a very small proportion of
alcohol. 1Indeed, it is difficult to suppose how.they
could contain any spirit whatever, or peasess ir éon-

_sequence any mtoxu:atmg propemu
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1:7bhe Woewe xetnarks, however, can be only appli-
cable to these wines whiclr the refinements of luxuty
oz capsice had rendened valuable, from:their uncom-
JROR, DegyiTreRce, G- the dnﬂcultywmbwinehrﬂ:ey
were procured.

«« Wineikept.in.a cook vault; and well secured’ from
thﬁ exjerngl-air, will' preserve its texture entire in
gl the canstitueat -parts,: aud. sufficieritly strong for
m,.ym 8s appears not only from old' wines,
but othey foreign fermented liquors, ‘particularly
those.of Chipa, . prepared from a decoction of rice,
-which, being well closed down in.the vessel, and bu-
xied deep under ground, will continue for a.long
sezies of .years, rich, generous, and good; as the. his-
tories of that country universally agree in assuring
us. Lo : -

It is certain that the ancients were well acquainted

with the fermentative process, and ordinarily took
advantage of it in the formation of their wines;
-hence it is extremely probable that the wines used
in.the primitive states of society, and, perhaps, at all
imps used by the common people, consisted simply
«of . the ‘fermented juice of the grape, and therefore
diffared in no respects whatever from the wines in
mm use at the present time.

Gmeral Principles of Wine Making.

We shall consider this interesting subject under
two principal points of view: first, the-manufacture
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of wine from grapes, and, second, from other fruits.
First, the manufacturing of wine from grapes is
liable to be influenced by a great variety of cireum.
stances, such as climate, soil, aspect, season, &c.; of
some of the most 1mportant of which we shall take a
cursory view.

The vine is a native of the middle regions of the
temperate zone, that is to say, between the latitudes
of twenty-five and fifty degrees; and here only does
it flourish and mature its fruit in absolute perfection.
Indeed, a belt, comprised between the latitudes of
forty and fifty degrees, may be said to include
all the most celebrated vineyards of the northerm
hemisphere ; those, namely, of Spain, Portugal,
France, Italy, Austria, Styria, Carinthia, Hungary,
Transylvama, and part of Greece.

The vine grows beyond the latitude of ﬁfty de-
gress, but its juices are austere, and without the
requisite degree of ‘saccharine matter to form good
wine. The fine aromatic odour and flavour of its
fruit, also, are not developed much beyond this lati-
tude. In the southern hemisphere, which is colder
than the northern, the vine flourishes somewhat
nearer the equator.

The vine grows in every soll, but that which is
light and gravelly is best adapted for its cultivation.
It flourishes extremely well, also, in volcanic coun-
tries. 'Thus, some of the best wines in Ttaly are
made in the neighbourhood of Vesuvius. The
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famous Tokay wine is also made in & voleanic dis-
trict, as are several of the best French wines; many
parts of the south of France bearing evident marks
of extinct volcanoes. ‘The vine also flourishes well
in primitive countries, and especially among the
débris of granite rocks; thus the celebrated Her-
mitage wine is made from a soil of this description.

The same elimate, soil, and mode of culture,
however, often produce wines of very different
qualities. Position and aspect -alone, all other cir-
cumstances being the same, make a prodigious
difference. The same vineyard, for example, ac-
cording as its different parts have a northern or
southern aspect, will produce wines-of opposite cha-
racters ; as will also the same hill, at its top, middle;
and bottom. The aspect most favourable for a4
vineyard is upon a rising ground or hill, facing the
south-east, and the situation should not be too ¢on-
fined. If the soil be not favourable for the vine, no
art can make it so. Manure of different sorts will,
indeed, render the fruit more abundant, but the-
wine will suffer in quality. The best manure is
stated to be the dung of pigeons.or poultry. Burnt

~ sea~wrack, also, is a favourite manure with some.

Fat and putrid manures are absolutely to be re-
jected, as they destroy the wine altogether, by viti.
ating its flavour. '

The qualities of wines are very much affected by

- the seasons. In cloudy and wet seasons the wine is
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alwaya inferior. * Rain i is most- tQ be dreaded at the
season of the -vintage. Modérate rajng,, just, after
the season, ‘of bloom, are of. grest advantage, snd
cause-the fruit to swell very rapidly. - Rough inds
are very prejudicial -to vineyards: mists:are still
more so; especially during the seasen of blooin, gs
they are apt to destroy the flower, and’ oonsequentl);
the fruit: the reason of this is; perbapq, 1op Vgry
evident, but it seems to depend, in part, upon ghe
rapid evaporation’ of the mmstuxe qut by t,b@ fqgs,
when the sun breaks through them, and :the ; great;
~and -sudden change of temperature. whick-takes
place in consequence. Too great a degree of heat is
injurious to the vine;. the perfection of: theiy fryit
depends upon a due equilibrium between the quan-.
tity of water affording aliment to the plant, and the
degree of heat necessary 10 elaboraoe this water into
its juices.
~Towards the northern limits of the vine oountry,
the -plants are always supported on poles; and in
oold and wet seasons they sometimes strip off -the
leaves, or twist the stalks of the clusters, in order to
suppress vegetation and facilitate the, ripening of the
grapes: but in warmer- climates, on the contrary;
the earth requires to be shielded from the heat, atd
here the- vine is generally left to-spread over thé
ground, and thus by its foliage to protect the soil,
as well as its fruit, from the direct rays of the sun. -
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sy 38 Dby b ”fﬂ’é ang‘} cetns eyevls
mﬁ i of i utmost nﬁportance, it the manufictiire

Uvmes, ‘{i5 attend to the precisé moment when th
h!pé ‘bilvé! arvived at’ their fall matunty 3 and
then, aid ot beforé, oujht th vintage in gérieral 0
cbmmence This may be 'known by the foI]owmg
sﬁghs g
U1 e p gveen end of the cluster becomes brown
g, 'The tluster becomes pendent.
g Tﬁe ‘beed * loses its hardness, and the =Yun
Blicdmes thin and transparent. ' v
4" The cluster and seeds are easily detachéd.
¢! &, *T'he juice is sweet, blahd, thick, and c'lammy
n6:’ Thie kernels of the seeds are free f‘rom glu-
titibu matter. SRR
+>1tse fall of the leaves denotes rather the approach
of wintter than the maturity of the fruit, especmlly in’
the more northern climates ; this, therefore, is a fal-
llﬁdhs #igtt : ‘neverthéless, when the frost has T)een
sévbre as to destroy the leaves, it will seldom be
propei' t6-délay the vintage much longer, as the fruit’
cath hatdly’ be expected after this to becomi¢ ripé’;'
atil by délay, it may stand a chance of being spoxled
ﬁﬂ“‘y ‘b L S
-h@n: thel contrary; 1n the manufacture of particular

‘wities;' the ‘grapes are permitted to remain till they

withier,'0r ‘thidy are gathered and dried in the'sun.’

Thus' the celébrated Tokay wine is made of dried’

fruit ; as are, also, many of the luscious wines of
> X7
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Italy. Some of the French wines, likewise, are
made with fruit that has been suffered to ripen and
wither upon the vines.

It is desirable, in general, that the weather should
be settled, and the soil and fruit dry, during the
vintage. It is therefore recommended to abstain
. from gathering till the sun has dispersed the dew.
As a general rule, this is proper; but in Cham-
pagne they commence gathering the fruit before the
sun has risen, and cease their labours about nine
oclock, unless there be a fog, when they continue
to gather all day; by.this means they improve the
whiteness and briskness of their wine, which are the
qualities that chiefly render them celebrated :-—they
also increase their quantity. Thus it is found in
Champagne, that they gain a tun in every twenty-
four where they collect the fruit moist with dew,
and a great deal more if there happens to be a fog.
When the fruit is ripe, a proper number of .expe-
rienced hands should be procured, so as to be able,
in a single day, to fill the fermenting tub or vat, in
order to insure an uniform degree of fermentation.
Women are commonly employed for the purpose,
but the presence of an intelligent male overseer is
absolutely necessary. In some parts.of France the
fruit is separated with scissors; in others, with the
nail ; and in Champagne they use a knife.. The
scissors are undoubtedly preferable, as they do not
shake the stock. The ripe fruit-only should be
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collected, if the object be to make good wine; and
what is unripe or decayed, should be carefully re-
jected ; indeed, they have always two or three sepas
rate vintages in those countries where they are careful
of the quality of their wines; and the wine made first
is always considered the best. In those parts, on the
contrary, where the wine is' chiefly ‘distilled, as in -
Languedoc and Provence, they usually collect all
the fruit, indiscriminately, at one time.' In some
districts, where the finest wines are made, as in
Bourdeaux, &c. the fruit is carefully picked, and
only the prime of the clusters taken. On the con-
trary, they carefully avoid having the fruit too ripe
in Champagne, and other districts, where sparkling
wines are chiefly manufactured, and prefer-the pre-
sence of a certain proportion of unripe fruit. "It
need scarcely be remarkqd, that the greatest care
‘should be taken to prevent the fruxt being brmaed
or otherwise damaged.

The next important step is the management of
the fruit after it has been collected. In different
‘countries, different preliminary steps are pursued
before the fruit is submitted to pressure. Thus
in Spain, especially in' the neighbourhood of St.
Lucar, they leave the fruit exposed for two days to
the rays of the sun. - In Lorraine, part of Italy, in
Calabria, and the island of - Cypraus, as before ob-
served, they dry the fruit conipletely ; and this is
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ﬂle -chse. in the. mnnfactune of vall- fthm ridh owhite
wmes. . S B LA N I HENCYLE B

- A question that has been much. ag'mlteds ,, lﬂie-
sher it be advantageous to strip the:guapds fiom the
stalkd, and remowe the latteryor suffer them to remain?
Both' these, methods hawe their advoeates ;- but
Cheapted remarks, . very propexsly, that neither ought
to be followed - exelusively. It .is téue,.the.same
célebrated ‘chemist observes, that- the stems. havea
rengh and auntere taste ;> but this appesrs.to-be of
advantage to some Wines, -espeeially thosd minde, i
the more northern districts, where the slight-astrin,
genoy imparted by the stems, corrects their insipitlity;
ahd.appears to’ kmve. thé property of - waking fhetm
keep better; perhaps by rendering the fermentation.
mare complete.; In the neighbourbeed of « Bour-
desux, indeed, they remgve the stalks {rom the yed:
grapes, in the mamufacturing of their beat winess
but they modify that part of the process;.in}same
‘degree, according to-the ripeness-of the fruit - when
‘the fruit is unripe, or has been injured by the frost,
they remove nearly'the whole of the stalks; but if
the fruit be’ over-ripe, they leave a very lazgeipiro-
portion of them. A certain portion, however, is
_ always permitted to remain, with the view of- faci-
litating the fermentative process, and rendering- it
more perfect. From the white ‘jgrapes, the stalks
arenever rcmoved. In short, in the colder distriets,
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Whire dhe wikesiireiof an iferior quality, or where
. 'the object is to render the wines as strong as-pbs-
ble,.with the view of distifing then, the -stemé, in
gineval] doiimot require 1o be removed ;  but m
warmen coimtries; where the ‘finersflavoured 'snd
ticher wines are mantsfactured, ‘evety.thing:liable to
affeot these desirable qualities :is’ to be carefully .re-
moved; ‘andithe stems amony: the rest: . Fhe stens
sre/separatéd in: various ways: semetimes-byuag
tating the.grapes in the i vessels in. which. they:are
depdsited, - with three-pronged forks, sometimes by
-ebtirse: sieves, made of oziers, ‘&e.. n e

" Phe mnext importand step is bruumg' the. fraity
th is-generally performed by treading them with
the feet in perforated tubs, or baskets, placed dver
thie- viet or tub destiied to receive the must. . This
thode of :braising grapes; though perhaps as ancient
as-wine-meliing itself, is very imperfeet, as a:gneat
deal-of! the- fruit remains wnbroken. . In'VEndnndy
we: ihonld adopt the use of machinery,. . ..

ot L. QfFermentatwn . -

- The juice, or musé, as it is termed, is. no:mnﬂ
in. the ve¢ than it- usually begine to ferment. . Fhe,
vineus fermentation is influenced by several ‘circusan..
stances, such as. temperature, - presence. of the-@ir;
the :velume .of the must, &c. A tempesature.of.
about - fifty-five degrees is required to.enable it ta
commence ; it ‘is, however, much influenced by the
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bulk or quantity of the must. It is a well-esta-
blished fact, that the greater the quantity, the more
violent is the fermentation.

An experienced manufacturer of wine, therefore,
‘will take care to proportion the quantity of must to the
qualities of his fruit, or rather, perhaps to those of
the wine which it is his object to procure: the
sweeter and- more luscious the must, the greater the
quantity, in general, which it will be proper to sub-
mit to the fermentative process in one mass.

Other important circumstances which influence
the fermentative process are, the quantities and due
relative proportions to one another of the necessary
principles. The saccharine and fermentative prin-
ciples, tartar and water, are the principles essential
to the production of wine. The sweetest grapes
do not always make the best wine, nor actually con-
tain the greatest quantity of sugar, at least of real
sugar, such as is proper for the formation of aleohol.
Pure saccharine matter, however, will not ferment
alone, but requires a certain proportion of other
principles to put it in motion. When the must
‘contains too large a proportion of water, the fer-
mentative process is feeble, and the wine is conse-.
quently bad. The ancients obviated this, as before
mentioned, by boiling ' the must ;—a practice still
sometimes followed in the northern districts, especi-
ally in wet seasons. The same object is gained by
drying the fruit; and sometimes by the introducs-
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tion of lime into the vat. The juice of the grape
always contains a certain proportion of tartar. This
quantity is _greater, in general, as the quantity of
sugar is less. If the juice contains too large a pro-
‘portion of sugar in relation to the tartar, it is cus-
tomary to add a portion ef the latter principle, On
the contrary, if the saccharine principle be deficient
and the tartar in excess, sugar is tobe added.

The fermentative process is accompanied by the
production of heat, by the disengagement of ¢arbo-
nic acid gas, and the formation of alcohol.

Another important circumstance, however, which
Atakes place during this process, is the colouring of
the must. The juice of the black grape, as well as
of the white, is nearly colourless; and if the fermen-
tation be not permitted to take place in contact with
the husks or marc, a colourless wine is obtained in
all cases. . The colour of red wine is derived from
the marc, by permitting the wine to ferment in con-~
tact with it ; - the colouring principle of the mare or
of husks being soluble in alcobol. Hence, when
alcohol begins to be- developed by the fermen.
tative process, it acts upon the colouring principle
and dissolves it, and the must beeomes coloured.
The following are the principal facts connected with
this part of the subjeet. -The winé is-more- coloured;
the longer the fermentative process is eontinued;;-and,
Tice versa, the wine is more coloured, in propor-
tion as the fruit is more ripe and less watery. Wine
obtained by ‘pressure is more ‘coloured than other
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wisie; utid lastly, wines; mdnufactused-in’the -sosithyy
are in -geneval deeper ' coloured: lhmxthose-pmduu‘dl
in more northern distriets.. . .. w0 260
' Geat attention and practical kmlpdgel arEve..
quired in managing the fermentdtion propesly,-ason
this maportant process depend’ entirely - the' fusure.
-quedities of the wines.. The same fruit-in different:
seadohs, and from various causes, requies todemdw
ndged differently ; and - almost every :kind of\wine:
requires a different, and/in some casesian.dpposita;)
mode of treatment. - Thus the fine bouguet of Bun:
gundy is completely dissipated by a too violent:me!
‘lasting fermentation ; while, on the contraty, the
fermentation of the strong wines of Lamguedooy:
celebrated chiefly for the quantity of alcohol ‘whieki .
they ocontain, ought to be long and complete: - s
Champagne they collect the fruit, destined to- fofm
their white wines, while moist with dew or mist: on
the contrary, in the manufacture of, their yed wines;, .
they prefer fruit as dry as possible. In the former.
caie the fermentative process is so languid, as oftent
to require a gentle heat ; in the latter, so-violent as:
t0.require to be moderated. Weak wines ought in-.
genenal to be fermented in casks—strong wines in the :
vat. - No general rules, however, can be given .thati
will apply in all instances; but.the processesimist
be waried according to circumstances, and the judgy -
ment of the manufacturer. * The fermentative; prom
oess, for obvious reasons, is mostidifficult, to mienage
in the northern districts, where the fruit is more im-
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peitfect. - {T'aehoourege: the: progess, they sometimes
iftrodueer a bittle: warm .must .te .the bottom of -the
cask or vat by means of a long' funmel,” They also
agitate it frequently, and,:to preserve a due degree of
temperature, cover the vat with blankets, orheat the
room artificially. A most material point in the

‘manufacture of wines is to know the precise moment

when the fermentative process has been carried far
enough, and the means necessary to prevent its get-
ting farther than this point. ‘The following rules
are the results of careful expenments and observa-
tion :— . -

.+ 1, The wire ought to ferment so much the less
time as it contains less saccharine matter. Thus
the light wines of Burgundy require to ferment in
the vat no longer than from six to twelve hours.

R. The must ought to ferment a less time in the
vat when it is intended to retain the carbonic acid
gas, and make sparkling wines. ' In’ this case, the
must is seldom left longer in the vat than twenty-

four ours, before it is putinto easks ; and frequently

" it is intrpduced into the casks as soon as it is sepa-

v

rated from the fruit; by these means, the fermenta-
tion is checked, and the carbonic acid gas prevented
from escaping.

8. The fermentation ought to be of shorter dura.
tion, in proportion as it is the object to obtain wines
more free from colour. This should be,: therefore,
particularly attended to in the manufacture of those
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wines where the absence of colour is an eseential
requisite.

4. The fermentative process is more active im
warm weather, and when the mass is larger, them
under the opposite arcumstances, and therefore is.
sompleted. "

5. When the object is to preserve to the wine the
original perfumed flavour of the grape, the fermen-
tation requires to be checked -sooner than under
ordinary circumstances.

- 6. On the contrary, the fermentation requmas
to be continued longer, in proportion as the must
is more thick, and the saccharine matter more
abundant. .

7. It will also require to be longer, when the
object is to manufacture wines for distillation.

8. It will be longer in cold weather, and especially
if the fruit has been gathered on a very cold day.

9. Lastly, it will be longer in proportion as it is
the object to make a deeper coloured wine.

These principles, steadily kept in view, will
perhaps be sufficient, with a little practice, to enable
-any person of ordinary knowledge and powers of
observation to decide upon the important pomta in
question.

Qf preparing the Casks, -and putting in the Wine.
Great care is requisite in the preparation of the
easks for receiving the wine, When they are new,
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they will spoil its flavour, if not prevented. For
-this purpose, boiling water, holding salt in solution,
is introduced into them, which is frequently agitated,
and permitted toremain in thema long time. After
this, they are to be washed out with a portion of
boiling must, in a state of fermentation; or, some-
times, with a little wine, &c. If the casks are old,
but sweet, the top is merely taken out and the tartar
removed ; theyare then washed well with warm water.
If the casks have acquired a bad odour, it is better -
not to use them ; for though it may be possible to
cover, in some degree, their bad odours, yet they are
very likely to re-appear and spoil the wine.

The vessels being ready, the wine is introduced
into them; for which purpose it is drawn off from
the vat by a cock placed a few inches above the
bottom, into an open vessel, from whence it is con-
veyed to the casks. “That portlon of the wine
resung immediately over the must, is termed sur-
mont, in Burgundy. This is carefully defecated, as
it constitutes the most delicate and palest of the
wine. The liquor is drawn off till the head comes
in contact with the marc. The head is then care-
fully removed, and the marc is submitted to frequent
pressure. The wine thus farther obtained is usually
mixed with the rest. That produced by the first
pressure is strongest; that obtained by the last is
. usually more harsh and coloured. Sometimes, how-
ever, when it is the object to make vinegar, the
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marc ia pressed but opce; a4 ather; tilmes, they keap

the wine obtaiged by the diffarent. pressurss in sepd

rate casks. In Champagme,they usnally mix.toges

;ther the wines obtained by the different. pressiwes,
though they are known. by: different newes...: The
wines obtained- without .any - pressuve,, or 3 mery
slight one, they call vins gwrisy -those: obtained by
the first and seecond pressure, .ail. da perdrfx ;-thoae
.by the third, vin de taille; which are- mosh onhmed,
though suﬂic:ently agreeable. - . ..

" . The marc is employed in. various -ways indhel
-different districts. Some .submit it (o disiillstiows:
others, especially in the vicinity of Moptpelier, pre-
pare verdigris from it others, vinegar. In:some
districts they feed cattle with it.; in othets thay-
-burn 1tfor the sake ofthepot-ash 1tyie]da, ke .

. s
Qf the Management o ihe Wine i in the Catkf,\ "
The wine receives its last degree of elaberationdn

_ the casks; this consists in.a sort: of - fermentative
process, to which the name of insensible . fermienita.
tion has been applied. Almost immediately after
the wine is introduced-into the casks, a s¢cum. begiis:
to be formed upen its top, and escapes by the bung.
-hole, which at first requires to be covered shghtly
only with a leaf or tile."

In propornon as the fermentat.xon subs:des, the
mass of wine diminishes in bulk; and . they watch-

-this cautiously, in order to supply its place from
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tinve! (o Gine with: ubw winey §6- ds to keepthemk' ‘
abways fulbys. thig iphoeesb is dénominated, in French,
owifier; which tmay be tendeved filing up. ' In some
‘districts:they fillup’every day during the first
mbnth, -every other: day' during the second, and
every eight days nfterwaids, till the time of racking:
Thisdis themethod they adopt with the wines of Her-
mitage: - In Champagne ‘thiey-permit ‘the vife gris
;torferment. in - casks for ten -or twelve:days; and-
when the ¢bullition has eeased, they close the:bung=
bale,: leaving, ‘however, & small spigot hole by its
gide, which'is permitted to remain opén for éight or
ten: days longer ; after which they close this with a
plug, in duch a manner as to be able to open it at plea~
sune, -When the bungs are introduced; they fill up
everymighth day by the spiget, for twenty-five days.
After this, every fifteenth day, famogpe or two
moriths—and, ﬁnally, every two months during the
whale time the wine remains-in the cellar, ,
..«When the season has been wet and unfavourable,
and:the wines.want body, or when-it has been dry
and;-hat; atid they are too rich, twenty-five days
afites they.have been made, they roll the casks five’
or:3ix tiles, it ‘order to mix the groumds, and re-
excite ‘the ' fermentative process; and thls they
repeat every eighth day, for a month. - _
.-The fermentation of the Champagne wines, which
ade-designed to be brisk and sparkling, is very long
afid'tedious. It is generally understood that they
2
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will be sparkling, provided they are bottled any
time between the vintage and the following May ;
and that the nearer the vintage, the brisker they will
be. It is, however, generally taken for granted,
that they will be sufficiently sparkling, if bottled
about the middle of March. Wines begin to sparkle
in about six weeks after they have been bottled ;
those, however, produced on mountains, become
sparkling sooner than others. Wine bottled in June
and July will be very little sparkling, and quite
still, if bottled so late as October or November.

In Burgundy, after the fermentation has relaxed
in the cask, they put in a bung, pierced with a smail
hole, in which they introduce a plug that can be
easily removed at pleasure, in order to suffer the gas
that may be extricated to escape. In the district of
Bourdeaux, they begin to fill up eight or ten'days
after the wine has been introduced into the cask. A
month after this, they introduce the bung and fill up
every eight days. At first they bung the casks
loosely, and then fasten them down by degrees,
without running any risk. The white wines are
racked and sulphured in December, and these
require much more care than the red wines, from
their containing more sediment, and their being
,more liable to become ropy. The red wines are not
"racked till towards February or March; and as these
are much mere apt to become sour than the white
wines, they require to be kept in' cooler cellars
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during the summer. There are some who, after
the second racking, turn the cask so as to place the
bung on one side; and thus the casks being her-
metically sealed, from there being no loss, there is
no need of filling up. They then rack off annually,
at any time of the year they find it convenient.

Methods.nearly similar are adopted in other wine
countries ; hence it will be needless to repeat them.
We shall, however, give a short account of the me-
thods followed in the manufacture of Port, Madeira,
and Sherry, the most popular wines of this country:

In Oporto, the complete fermentation of the
must takes place in the vat. The wine is then in-
troduced into large tuns, capable of holding twenty-
five pipes each; and at this state the brandy is
added, according to the Judgment of the manu-
facturer.

In Madeira, the second or insensible fermentation
is carried on in casks, and' the wine is racked from
them at the end of three or four months, at which
tim¢ a porﬁon of the brandy is added. The re:
mainder is- reserved to be mnedattheumeof
exportation.

In the manufacture of Sherry, the grapes are first
slightly dried, and sprinkled with quick-lime. They
are then wetted with brandy on being introduced
into the press, and a portion of brandy is added to
the must before the fermentation commences. The
subsequent processes consist in repeated rackings, at

1
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to render this operation more effectual ; and thepg

altagetber, constitute the process termed clgmifi-
m . N ) e L e
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' Diffevent Périods,.:as before ‘mentioned, ~ 2w
chosen in different districts for-rackimg wines.. . Thue
the wines of Hermitage are racked in March and
ber, those of Champagne about the middle of
i-the middie of Fébruary, and thie latter énd
of March. /If possible, a serene and settled state of
thé¢' atihosphere; and a dry and cold day; should be
clivbeni for the purpime, ds thie wine is always turbid
 Bintip close weather, anddunngthepteuleneed‘
séirterly winds. -
¥ ¥ Tetkinig wints, it is m genersl desivable to ex-
pose them as little as possible to the atmospheric air:
I some districts a syphon is employed for this ISur-
poe. Dr. Maecafloch recommends that the wine
dould be transferred . from one cask to another by
meens of a leather hose, and thlsmethodue up-
Mbwl!yprefu-able

i - OF Clarifying. . o

L. Por dd!ymg ‘Wines, a great vanety of snbstanoeo
qtb*ahp!oyed Tsinglass, and albumen, either froni
éggsor’blbbd are the most common ; but gum, starch,
rice, milk, the shavings of beech.wood gypsum,
sind, &c. are used in different wine countries. An
ounceof isinglass, or about eighteen or twenty whites
éfeggu, are sufficient for one hundred gallons of
wine: :

Two vety important clrcumstanees in the prac-
tice of wine-making require yet to be mentioned ;

c
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these dre tlie madieation of winés, and the muang of
mm&cmwuhwhﬁeymwu' -
' EETS IR 15 T o
fMedacatwn |

The medication of wines consists .iny aftermg: the
colour, the flavour, or the strength of ary given
wine, or in so ihixing two or more together as to
produce a compound differing from, or supeiore,
either. It is difficult to give any general rules.for
this purpose, and the proper management of-the
processes depends chiefly upon the expenuwemd
tasted‘dwmker

. Of Frettmg-m
Itgenemﬂyhappem that when two wines are
mixed, the fermentative process is partially renewed,
or the mixture is technically said to fref, whenee
the practice has derived the name of fretting-in. -
Mixed wines appear to unite into one durable
and hoinogeneous liquor, only in consequence: of
this fernientation. It is therefore desirable, if* ;pos-
sible, to mix wines only at those periods, when they
both shew a tendency to_ freiting, which, according
to Chaptal, in the wine countries, appesrs-to be at
three principal. seasons of the year, viz. when.the
vines begin to shoot, when they ‘are in flower; and
when the fruit begins to acquire colour. The wines
bemg then ptoportioned aceording to the fancy or ex-
perience of themaker, a strong fermentation isexoited,

D
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whighie still further assistediby agitation. - hewine
thus becomes homogeneous, and shews no more.ten-
- dency to further change than if it bad been. produced
by one operation ; and the repetition of the processes
of ﬁmng and racking renders it perfect.

, In wine countries, particular wines, distinguished
mher by their strength; harshiiess, colour, or-flavour,
are often manufactured for mixing with others,
and are applied according to circumstances. - For
making such wines, different fruit and peeuliar ma-
magement are often resorted to. The ususl.faults
of wines requiring correction, are, sweeiness, drgmess
(bordering on acidily), and excess or defect of drisk-
ness. Connected also with this part of the subject
ave the means of imparting to-wine, colour, flavour,
and girengih, and other remarkable -ptoperties.
Swectness: arises from the presence -of too much
saccharine matter, and may be generally remedied
by prolonging the fermentation. On the contrary,
when the fermentstion has been carried so far as to
decompose the whale of the sugar, the wine is said
to be:dny ; .and if the original quantity of sugar bas
been rather defective, it will liave a strong tendency
to become sour., The remedy in this ease is, to add
sugar; or sometimes brandy. The modes of. ensur-

ing a due degree of briskness in those Wines intended

torpossess this -quality, have been already pointed
.ﬁtt ' . C ‘

. Many” of the -processes followed in imparting

4
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in a very slight degree, it may be palliated con-
siderably by boiling: It is obvious, however, that
the acid can only be. got rid of by neutralizing or
destroying it. For this purpose, the alkalies and
alkatine. earths have been employed, but they im.
part a disagreeable flavour to the wine. Of theae
snl:tanoes lime is the safést and best. :

OfRopmeu

Ropiness is ‘another disease to which wines are
liable. This occurs more particularly in those
which contain a great deal of extractive matter. It
may be much relieved, and sometimes cured, by
expasing the bottles to the sun and air ; by agitatmg
and subsequently uncorking them; by adding =«
small quantity of vegetable acid ; and by fining.

Of Mustiness,

The last disease we shall notice is, perhaps, the
most formidable of any, namely, a mustiness, or
rather il flavour, communicated by the cask or
cork. This appears’ to be, in general, absolutely
incurable, though it may be sometimes diminishiéd
by agitating the wine in contact with the air, or'by
the introduction of common air, or carbonic acid, by
pumping.—Such is a summary account of witie-
making from grapes, as practised in the countties
where that delicious fruit comes to perfectlbn, and
move especially in France.
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Qf the Maufucturing of Wines from other Fruits
" or artificial Wines.

Ln the&bove gketch we have endeavoured to pre-
sent our readers with a general view of the prin-
ciples of wine-making, at the same time that we
described the practice. These principles are equally
applicable to the manufacture of wine from all sorts
of fruit. -

The juice of the grape consists of a large proper--
tign of water, holding in solution certain proportions
of saccharine matter, of the sweet or jfermenting
principle, which appears to be a modification of the
saccharine principle, of various acids, especially the
“tartaric and malic, and of various ill.defined ea-
tractive matiers. 'These principles, left to them-
selves for a short time in a medium temperature,
soon begin to re-act upon each other, and some of
them at length undergo remarkable changes. This
process is termed f2rmentation, and constitutes the.
grand principle of wine-making. When this process
has-hegun to subside, it will be found that the greater
partion of the saccharine prineiple has disappeared,
and that its place is supplied by a corresponding
portion of ardent spirit, or alcohol. This is the
most striking feature of the change that has taken
place, but all the other principles of the juice or
must appear to have undergone, likewise, some
change, either in quality or quantity. In short, the

-
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Bmeet and serude’ juiod of, abq,:gmnepieafqmombe
-aonvertetl dnto wine. . e eskbd ey 1o1sT 10
. - T Abie ptate'the mm mndneeﬂqin&qﬂ:
.mhemat;mdewfm ‘thangyie; and ds Ypatamed
-hyaimpdifipatinn of thefermentative firoress, frbiich
l;qg ‘heen oelied she insemsible fermienatichn. ;Ehisiis
#Bhosk important sted inshé process of wisiewnahipg:
A% ly different-modes of- Mnanagement,in: shiinstege,
Nmost.the whiole of ithat infisie vaviety whioheeshits
>atpoRg iwines is produced.... Tlevs, slsojit-isy thabmdl
Koreigu sihstances, tesigned! 1o~ impert, flavouifb.
Ao -wines; abe:in genpral introduced with-the gnediéft
propeicty. . Whei. thi dnssnaible farman/ahiod deks
the processes -of raeking, sdphuting,: oldnifon:
£iom &ec'; -and thus.the.wine is renfered eapalile of
being preserved at-any point or state we choose.

Let us now apply these principles to the manu«
facture of wines from other fruits. '

We start upon the grounds that artificial wines
are intended to be imitations of wines prepared from
grapes. In the first place, thercfore, we have to
prepare a juice, or must similar to the juice, or must
of the grape in its general composition. .Now, no
fruit whatever yields a juice precisely similar to that
of the grape. In our northern climate, more espe-
cially, the saccharine principle, which is the funda.
mental principle in wine-making, exists in very
minute proportion in most fruits. It must be,

L 4
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othetefure; 'sapplied attifically: « Phe- tattirio aidd,
or rather tartar, which appears tb Be afiolliéf essen-
Al privaiple i 'whienniking, islikewise wihting in -
emsbtsof b fresite. ' Fhiis’ therefors imst! be" sepe
plidd. .»On the” contrary, other prificiples] and” prdr-
dtieuldily. the saadie ndid, appear to'exist i ‘too large
@ proporticy In most-of ‘our firuits; witich, ik : thelr
aptraliBtate; - are “thus better ‘adapted for radkirig
widers vhdn winins. T'o' get 1itl of :the’ malic i,
ifmdeth prevent its detériorating effucts, as well s the
deterioratifig- effects of' - other foreign principles; s
siffbonlt,; b, * peshaps, -itnpossible ; - and- this “will,
ahoubstiess; always render urtificial wires in' gevers
iféridpto thoke of the gripe, though versy fieaf -ap-
Progons maay be inade byjuﬁ!sious menagemént;’ {
Y0 Hhsrpracticdl mode of ‘obviating these difficulties
is, teoditute the: julica of the fruit to such a:degvee,
that® given quantivy; when dilyted; shall contairf no
more of the malic-aeid, for example, than a'given
cqmimtity of : thei juice of the grape; and, as before
obsdrved; t0:supply, drtifeially; the'two grand princ.
oiples; Sugar andtartar, which are wanting. T
seiaving  thys iprepared - ma artifidial must, 44
nearly fesembling, in its’ composition, - tht of ‘the
gedpe hspossible, the dpplication of the otfier prin
eiples willrbe obwibus; as we have nothing to'do but
t6'mamiagé] in ‘genetal; dll the sabsequent -processes
Previsely ai-if we'weré opérating upon the mrist 6f
thd giape:. - We shall' now, therefore, descend fronr:
ch
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generslxto partionlars, and after having made a faw
resnarks upan .our native fruits, endeavour to pping
opt the. modes in which the more uoportant fowgn
wines may be best imitated by them.
chy or caprice has led to the formation of wing

.fwmanmﬁnm.' variety of substances, and almost
every good bousewife boasts of some favourite re-
oeipt for making wines, from what nature newer in-
tended for.the purpose: suck compounds hardly
deserve the name of wine; we shall therefore prin-
cipally confine our attention to fruits; the follawing
are the domestic .fruits most usually employed for
the purpaee.

~ Gooseberry, and three varieties of currant.

. Strawberry, raspberry, blackberry, mulberry

Slee, damson, elderberry.

Quince, cherry.

. British grapes.

" To them may be added the foreign frmts
Raisins.
Orange, lemon.

The gooseberry and, currant are, of all others,the
fruits most oommonly employed for the fabrication
of artificial wines; and perhaps, upon the whole,
they are best adapted for the purpose. When used
in their green.state, both gooseberry and currant
may be made to form light brisk wines, falhng little
short: of Champagne. Ripe gooseberries are ca-
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publeof making sweet or dry wines; but.these are
commonly ill-flavoured, particularly if the husk has
not been' carefully excluded. Ripe currants, if pros
perly managed, make much better wines than goose.
berries. These fruits are much improved, according
to Dr.' Macculloch, by boiling previous to fermenta-
den. This, he states, is particularly the case with
the black currant, which, when thus managed, -is
capable of making a wine closely resembling some of
the best of the sweet Cape wines.

"..The strawberry. and raspberry are oapable of
making both dry and sweet wines, of agreeable
quality. As commonly managed, however, their
peculiar flavour is dissipated in the processs: hente,
as Dr. Macculloch ‘observes, little is ggined by. their
use to compensate for their comparatively -high
price. .A simple infusion of these fruits, in' any
flavouriess currant wine, during the period of in-
sensible fermeritation, will, with greater cheapness
and certainty, ensure thé production of their peculiar
flavour. The blackbetry arid mulberry are capable
of making coloured wines, if managed with that
view : they are deficient, however, in the astringent
principle ; nevertheless, they may be occasionally.
qmployed with advantage, when a particular object
is to be gained.

The sloe and damson are so assocjated in qualities,
that nearly the same results are obtained from both.
Their juice is acid and -astringent ; and hence they
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axs gualifisd: onlyfarmkingdmmnﬁﬂndnn
admixture of cuyrants or .dderhenries, with aldeaion;
drmsgps, wiges. not much. ynjike the infégrionkinde;
of, Boxt. avp often-prodweed.. - . i [z divon
+Lhe glderberry is capable of making an exotilont |
rod;wine. Its chesppess also. recommends. it. i Ks::
dogt, e, indebd, possess any- swdemd&vm
byg:,it. possessgs no bad one, which :is.ia negsitid !
pqmtyoﬁenofgmtmparmoemmm
npkmg o oo
+The qumee,fm usanalogytotheapplaand;.
pear, "is better qualified .for meking a opaqesmf
cider than wine. - . ol
The cherry produces a wmeof no- mrypeenlim
chazagter. .- If used, cave should be taken not: ti: -
bruise teo many of the stemes, otherwise a dissgnee--
ablg bitter. taste will be imparted to,the wine. - -+ .. «
forapen‘of British growth ave eapable of making:':
exnellent sparkling and other wines, by the addition: ;
of sugar; - Dr. Maeculloch informs-us,: that hie:hes.:.
succeeded in .making wines from immature prapes.-
and sugar, so closely resembling Champagme, Grayi,
Rbenish, and Moselle, that the best: judges ¢ouldd. -
not distinguish them from foreign wines.. -Thel.
grapes may be used in any state, however immatimrey. :
when even but half grown, andperfeotly hnd, mhqw
aucoeedcompheely )
The cottagers in Sussex, nynlhllmllodt, ]
are in the habit of making wine,. almost annually,’:
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fooi sthdiprodaiserof Cvines: teabried ‘o’ thell Woll GF
theipobleudes; -Muivy 1thdividunls; 1%&33‘%
palrtsolofivhil iseitlicrn' eotiities,  ahdk evén hee iy
north as Derbyshire, practise the shmite/ with suécebs
B the experiment: is: well kdowii 1 to! hitve “Been
mide .for: mamy years on :dsnge scalé, and “witl"
completdi resalts, at Pain's. Hill, by the Honi Charles”
Hemilpon, finza isituation; with' respect”to ¥billadd'
exposureyof whicli paraliel itistances iire'to- el fouE 1
throughout the country, and produced from land s
ndovalad whatever for the érdinary purpesés’ of
agricudtare: -That' our -ahcestors reade ‘Wike« from
the produce of their vineyards, there can bé 16'*
dosbt; and: Pr. M. -justly ' réuirke, that ‘we-edn’
still make by far better winefrom -our grapes; ‘évés >
as-produded at. present, tha: from® aiy other: fiile! *
whatever. - These, thevefors,: .are cogent reasone:fo! -
thewulltivation of: the vine, especially: as (the-pumb
gentlethim obiserdes,y we mright, with cdre; insusvandr :
domdstiéate t0.our: elimate, many of the tichesyand’ -
mevq delicate varicties, of southern latitudes. .- <~
Redsics are - extetsively used in this country fdr >
malting dowsestic- wines, and also for the imitation '
of foieign. wines, although not a native fruit; tharew ;
forerthey:deserve: to. be  mentioned here. - :
propeuly: managed;- theymupabledmdma “
pure and flavourless vinous fuid, well adepted far ve-
ceiving: any flavour which may be required, and thus
of .imitating many wines of foreign growth. -The -
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ovange and lemon ave: likewise used for wakimg
domestic. wines. Upon the whole, however, they:
are not very well adapted for the purpose, as they
contin too much acid, and too little of the ex-
tractive, and of the sweet or fermentative principle.
From what has been said of the manufacture of
wine from grapes, our readers will observe, that
different methods are pursued, according to the
kind of wine which it is intended to make. Now,
these remarks are equally applicable to artificial
wines, in the manufacture of which it is absolutely
necessary that the maker should determine before-
hand upon the kind of wine which it is his object to
produce, and to modify his processes accordingly.
‘We may, with Dr. Macculloch, consider wines as of
four general descriptions :—sweet wines ; sparkling,
or effervescing wines ; dry and light wines, analagous
to Hack, Graye, and Rhenish, in which the saccharine
principle is entirely decomposed during fermenta-
tion ;_and, lsstly, dry and strong wines, as Madeira
and Sherry.: o
. Those of the first and most simple class are the
sweet wines, or those.in which the fermentstive
process has been incomplete. It is to this elass that
by far the greater number of our artificial wines
bear the greatest resemblance ;—a resemblance, says
Dr. M. so° general as to shew, that few makers of
this article possesa sufficient ‘knowledge of the art to
enable themselves to steer clear of what may be
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figmly. .called the, radical . defect, of domestic wines..
Sweet wines may.be made from almost . any.xipe

fruits : these. .mest geperally employed,  howeves, -
are tha. gooseberry and cwrrant.  We,shall suppase

that we wish: to make the quantity of ten gallons of -
sweet wine from one or other of these fruits. - For

this, purpose,. the following ave the proportions apd.
other .circumstagees to be. sttended .to. . Forty,
pounids of fruit are to be introduced into a clean

and sufficiently egpacious tub, in which. it is to be.
briiged.in successive portions, by a pressure sufficient

to cxush' the berrigs without breaking the seeds ; ox,

if.gopseberries be employed, without materially. com-

prassing the skins. Four gallons.of water are.thep

to-be poured into the vessel, and the cantents are to

be carefully stirred, and squeeged in the hapd, until

the whole of the juice and pulp are -separated from

the solid matters. The materials. are thep to be

pwmmtedtpnemamatmtforapetmd of from six

to twenty-four hours, when they are to be strained

through a cparse bag by as much force as cap be

canyenjeptly applied to them. One gallon of fresh

water may afterwards be pa.ssed through the marc,

for- the .purpose of Temaving any soluble matter

which may have remained confined. From th;rty

ta forty pounds of sugar, according to the strength

and swegtness of .the wige, and gbout six ounces 9f
cream of tartar, or, what is better, erude tartar, gre

now to-be dissolved in the _juice thus progured;, qnd

the total.bulk of tbe fluid made up with water, 0
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Hewarount of ten galldns. dnda halfi: WMhediginr
thos: obtaingd - is the-avtificial mwad;: whichiis equb
valond to: the- juice-of the:grege. . It-As-nosw Iterbe
introdiced intos tub:of sullficient capacity o which is
te-he “well “covered, dand. pliced fin:.a.tempesaimee |
viiryibg froin fifty-five to sixty degrees:: - Hend-ifidd
te rbmain two or threé days, more or less; dcdonding
to the symptams-of fermentation whiek it rilay shewy
anil:-frots this tub it is to be-drawn off into the eadlo
where the: fermentative -prosess .is intended:fo Je
brought to the point Hesirkd.. As:thei: fermentntive
process-proceeds, the birlk: of the fiquor-diminidlis ;
andl its.place must -be supplied, from ‘titneto-fimmj -
by<the! supenfluous -portion of must- madeforithe
purpose; $0 as to keep the liquer xear -the:humgd
hola.~. 'When the fermentation has subsided = dith)
thebung ‘may be driven -in, taking care, however}
to leave a:small-hole open by its side, which-mely dve
atdppéd-with a peg, dnd apened: ocdasionally to-glve -
vent to any air that may be ‘genernted, : When:
the wilie- has arrived at the desired point of ssidetic
neps, -&c. it must be racked and: elarified: in:-thiey
maznner already described ; and these processes must:
le: repeated, and the casks sulphured, if -necesmryyi
ine rderito prevent the fermentative progess -fibiin
proceeding further.. In - general, howeviel:-one;
ragiiing; in. the followitig December: or: dJanbari]s
will be sufficient, after which it may be kep: inithd:
chak fox-any jength of time, orit may bebottled Wit
out the usual precautions. A fine, serene, aud cold-

-
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tugpthodll beéichosdmforahies eperitiom: . Somb
Spon 2t ifrmbtati vis process wilki siep: befbre she
.sdnethuourrived at shedesired ;point; in whithnehse
it tisy bo cunsmemly-easby: reeteited: by remidg the
seripevgtuve, nand shakingthe -casl; or, if theee
fail; by Having recburse to the means formerly. de-
pevibed for -that: purpose.. By attending:.to these
genelal direstions, sweet wines may be made from
olber feliity, ¢are being taken to ineresse or diminish
thle oqubntity.:of - sugar; according to the. mtural
swoetiwess of the fruit employed.

:» Fhsesecord . general description of wines conrpre-
hma&ﬂ]elw ot sparkiing wines; which may be,
at'the sanie.thme, either smezt or comparatively dry.
Owr readers will recollect the methods adopted in
Chumpagne, and other countries where they manu-

facture sparkiing wines from the grape, and which -

are described in the former part of this article.
Now, these principles are to be held in view in the
manufacture of artificial wines intended to possess
similar properties. The fruits most generally em-
ployed for forming wines of this description, are the
immature gooseberry and currant; sometimes, also,
immature grapes, and even vine-leaves, are made use
of for a similar purpose; but grapes are doubtless
preferable, when they can be procured. Wines of
this description are more difficult to be made than
the last ; at least they require much more care. If
gooseberries are employed, they must be gathered

N
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whep they have.nearly attained their fall' growth;
but \befove they have shewn the least. tendemey:do
yipen. The variety of gooseberry is perhaps: indif-
$event, but.it will be advisable to avoid the use: of
thoee which in their ripe state bave the highest
-flavaur. Dr. Macculloch recommends the greep
Rath as among the best. 'Those which are unsound,
as well as the remains of the blossom, and footstalk,
should be carefully removed. Forty pounds of this
fruit, thirty pounds of white sugar, and about six
ounces of tartar, are sufficient for making ten gallons
of wine. All the pneliminaryprooeuesueto be
conducted precisely in the same manner as those
shove mentioned for making sweet wines. The
muat, however, ought to remain in the fermenting.
b for.about twenty-four hours, or two days only,
when it is go be transferred to the cask, and the
procesees of filling up, &c. managed as before, ex-
«<ept that the wooden peg, or spile, must be perma-
nently tightened, as soon as the danger of bursting
the cask bas subsided. The wine thus made may
comuonly remsin during the winter in a cool cellar,
as it is no longer necessary to excite the fermenting
Pproeess : to ensure its fineness, however, it is a good
practice to draw it, towards the end of December,
into a fresh cask, so as to separate the lees; and if
at this time it should prove too sweet, instéad of
- decanting, it will be better to stir up the lees:00 4¢
3o renew the fermenting process, taking care also to
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ingreasn the temperatuve:at. the same -thme. - At
whatever - time the wine has been deeanted, it is to
bedined with isinglass, in the usual manner. Some-
times it will be necessary to decant it:a second, and
ewon_a thind time, into a fresh -cask. All these
operasions should take plece, as formerly mentioned,
in dry, cool weather; and the wine must, at-any
rale, be finally bottled in March. If inmature cnr«
rants' be employed, which -are, perhaps, upon the
whole, preferable to gooseberries, the same propor.
tion of fruit, sugar, and tartar, and the same modes
of management, may be had recourse to ; care being
taken to separate carefully the stalks of the currants,
If grapes be used for the purpose, they may safely
be taken of different degrees of ripeness, nor is i
necessary to attend to the selection of any particular .
variety. The same proportions of fruit and sugar
will be proper, as when gooseberries and curraats sre
employed, but the tartar must be omitted. The
busks, also, may be permitted to ferment with the
liguor.in the vat. The subsequent management is
to be precisely the same as that described above.
An excellent wine of the present description may be
made from the leaves and tendrils of the vine. About
forty . pounds of these, and twenty-five or thirty
pounds of sugar, will be sufficient for ten gallons of
wine. To prepare it, seven or eight gallons of
beiling water are to be poured upon the leaves, in &
tuby-and permitted to remajn for twenty-four hours.



& HIBFPORY OF WINE'

The Liquor being poured 'off, the: leaves ma e
strangly pressed; and subsequently washed with-ufi-
otlrer gallon of water. The sigar end the rémaitider
* of the water aré then to be -added, und the' fermési-
tative, and all the subsequent proeessés, condueted
precisely the same as before. <« The present- elass: of
wines, if-the prooess has been sucdessfiel {wiivh ‘is
not .always the case,) is: brisk, and ‘precisely simadar
in their qualities (flavour excepted,) to the wines of
Champagne, with the strength-of the best Bicity. -’

. The third variety of wines is that of which Hock,
Grave, and Rhenish may be taken'.as exsmnples.
In these, the saccharine. principle is entirely bver-
come by a complete fermentation, while their futuve
change is prevented by a careful ‘application ofthe
processes laid down for. the preservation of *wine' of
this class. Makers of domestic wines have tavely,
says Dr. Macculloch, sueceeded iin imitating - these
wines. The reasons obviously are, ‘the great'd¥s-
proportion of the sugar to the subsequent fermehta-
tion in the first instatice ; and that want ofthedfter.
management, the neglect of which -soon’ cotisigns
these wines to the vinegar cask, if chance should,
even at.first, have produced success. In ‘maRitig
these wines, the relative proportion of - fruait' arid
sugar in common use must be materially * aitered,
and the fermentative process be condicted :in'‘a
very careful manner. The subsequent protbbsbs,
also, of racking, sulphuring, and fining, mustbe
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practised with grest amiduity, in onder fo..preserie
thesa; wises|.aftey .we.-have - sueceeded in ‘making
. thpme. Dr. Maeculloch: states, - from hismxp-ieue,
thatthese' wings may be suncessfully. imitated;i and
thatthey. constitute some of thve very.bestiiof. those
which!can be,made from-domestie fruit.’ | The:prot
portion of firuit (genenally of immature-finit) todhe
sigar in the manafacturing of sweet wines, mistbe
the greatest. .-'Tlie bung must remain open, bud the
fluid-within must not be allowed to escape, while,
ift the fermentation proceeds languidly, it nrast’ be
aqealesated. by heat and. agitation. . If, when it iy
finished, the wine. continuesi %00 ‘sweet;: it-may kb
bunged:down till the Spring, withomt :racking:cr
finirg, when the fermentation must again be yenewad:
LThe renewal of the fermentation may alsabe effested
by adding some.fresh juice of. the. sane fruit.. ;A1
whatever.time, and,under whatever of these pro.
oenses it hag ‘become dry, it is to be carefully finad
and. racked into a sulphured cask, and bogtled, o.&cr
hemg omoce more earefully fined. . . .
o T he- fourth andlmdmofmeseommd
thesaiwhich. aze'both dry in their quality, and steong
inifheir mature; such are, Madeira, Sherry, doc:;
ithe theary'pf these, from what has been..said, will
e oaficently apparent. With due attemtion.te
1the fexmentative process, such wines may be: miade
of>thevequisite degree of .strength, without brandy.
By saeans.of, this, however, if manageil e formerly
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divested, thesoperator has it always in his power o
produce wines of any required ‘degres of strength::
Weneed not here repeat the methods of impasting
different flavours.to demestio wines, or of: corveeting
their faults, since they differ in no-respect from thsse
recommended to be adopted in the manufacture-of
wines from grapes;:to which therefore we refes. :

The. following. General Remarks upon the Fabri-
cation of Domestic Wines, will not,. pcrhmc,
prove uninferesting to our Readers.

The great radical defect in the mmufactucmf
domestic ‘wines, is using too small a propartion. of
fruit compared with the sugar employed. Itis this
circumstance chiefly which renders the'fermentative
pracess incomplete, and thus imparts that sweet and
mawkish taste to our domestic wines, which rendews
them intolerable to many people, and even to ali; per-
haps, without the addition of brandy. The proportions
of fruit and sugar given above, may be consideted
as mean standards, which may be varied either way,
according to circumstances and the natuve of the
wine. intended to be produced. A very superior.
class of fruit wines may be manufactured, by using
the juices. of our different fruits, either alone or
very slightly diluted with. water. We mentiened
that some fruits, and especially the black currant,
were much improved by bailing. For this purpose,
it willbe sufficient that the fruit he simply rought
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to thehoiling:point before using it, the water-in the
vessel. being s0 managed -as to avoid any risk in
burping. . :The black currant thus treated, and‘sub-
sequently managed on the priseiples' we have endea-
voured toilay down, is capable of making a winevery
nearly resembling some of tha best'sweet Cape wines.
The: fermentative- proceds being rendered tardy
and incomplete, by the improper adjustment of the
sugar to’ the fruit, is frequently endeavoured to be
excited by yeast : nothing can be more injudicious.
than this. Yeast invariably spoils wines, by im-
perting to them a flavour: that nothing will ever
overcome. The only ferment to be employed in
mne-makmg. is that furnished by nature; and when
this is defective, as is sometimes the case in our
domestic fruits, the ferment of the ‘grape must be
supplied artificially. This may be done by intro-
ducing a certain proportion of crude tartar, the
dose of which may vary from one to six per cenf.
without materially affeeting the wine, as a great
proportion of  what escapes decomposition will be
subsequently  deposited. Al fruits, except the
grape, will require more or less of tartar. .
-The last circumstance we shall notice, is the intro- -
duction' of brandy, or other spirit, into domestic
wines. As. commonly manufactured, they often
require, as. we have just stated, this addition to
sender them tolerable. We truét, however, that
from the attention that has been lately peid t6 the
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subject of artificial wines, the modes of mamafinos
turing them will be better understood, and thax this
will no loager be the case. Fine wines are inws-
riably spailed by the addition of ardent spirit, which
seems to have the effect of slowly decomposing them,
and thus of destroying that delicate, livaly, amd
brisk flavour, 8o eminently possessed by all natural
wines Hence it is seldom or never used in wine
countries ; or rather it is confined to the menufac-
ture of those wines destined for this country, wheve
only this barbarous practice is tolerated. We again
repeat, that if the fruit and sugar be duly adjusted
to one another, and the fermentative process be
properly managed, an infinitely better wine will be
produced without the use of brandy, than can ever
be produced with it. A

An Abstract of the Theory of manyfucturing Wine.
" To-bring into a smaller space the theory of ma~
nufscturing wine, we will here give an abstract, or
recapitulation, of the principles on which it- is:
founded, pointing out the successive changes, and.
various products, arising from the different- mades
of treating the articles suhjected to the fermentative
" Chemists give the name of wine in general to all
liquors that have become spirituous by fermentation.
Thus cider, beer, mead, and other similar liquors,
are wines. The principles and theory-of the. férs

R

-
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mostution which produces-thiese iiqum afe éssmb
, tiﬂylhb“el“ W T e
-cAdk thtssernatritive, wegetdble, und‘ amm&l métters:
_ whishy qamigin 1supras ready formed, ate:susepptble
ofishd spirsmpus fermentstion. - Thuy wine may be!
misde of; all the/jeices.of ‘plants; the sapiof trees,: the-
infugitms Jandidecoctions; of - farimicesus. Vegetables;’
themilhiof feugivorous amimals ;- and, lastly) it may
be>dderof-dl vipe suceatent friits; but all shesw
sulssthmcas e net " equally: proper ‘to be ohahged
intirpego6dl arid generous wine: - .-
. vshe plodustion of. aléshol 18 the reshhnf"the

spifitisouerdermentation;. that wine may be consi-
derded a8 vessentially the best whieh votitains ‘most.
alaphok. . Bust of all salwtandes- susceptitle of the
spirituous fermentation, none is-capable of beag-
converted into so good wine, as the juice of the
griipes’ of Prance, or of other countsies that ‘are
negalyiin the.came latitnde, or in- the 'sdme tempe-
rafipe,:. . The grapes of hotter countries, :and: e¢ven’
thosg; of ,the southern pravinces of Frande; rdo,
indeed,.fugnish wines that have .2 more agroeable,
that.is, maxe of 8 saccharine taste ; but these wines,
though. .they are suffiviently streng,are not s0. spi-
rituous as those of the provinces near the middle of
France - at least, from these latter wines the best
vinegar and brandy are made.

The juice of .the grape, when newly expressed,
angd before it has.begun to ferment, is called must ;

D
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and, in commen language, swest-wine, It is turhid,

has an agreeable and very saccharine taste, , It .is.

very laxative ; and, when druok too fredy, or.by
persons disposed to diarrheess, it is apt ta occasion
these disorders, Its consistence is somewhat less
fluid than that of water, and it becomes. almost.of.a.
pitchy. thickness when dried.

‘When the must is pressed frem the grapes, and
put into a proper vessel and place, with a tempera-
ture between fifty-five and sixty degrees, very een-
sible effects are produced in it, according to the.
quantity, the natuee of the liquor, and the expasure
of the place. It then swells, and is so rarified, that
it frequently ovenflows the vessel contaiming it, if
this be nearly full An intestine motion is excited
among its parts, accompanied with a small hissing
noise and evident ebullition, The bubbles rise. to
the surface, and at the same time is disengaged a
quantity of carbonic acid, of such purity, and sa
subtle and dangerous, that it is capable of killing,
msmnﬂy,mgn and animals exposed to it in a place
where the air is not renewed. The skins, stones,

and other grosser matters of the grapes, are buoyed

up by the particles.of disengaged air that adhere.to
their surface, are variously agitated, and are raised
in_form of a scum, or saft and spongy crust, that
covers the whole liquar. During the fermentation,
this crust is' frequently raised and broken hy.the
aix disengaged from the liquor, which. forces its way

e
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through it; afterwards the crust suhmdes, and

becomes entire, as before.

These effects continue while the fermentation is
brisk, and at last gradually cease; then the crust,
being no longer supported, falls in pieces to the
bottom of the liquor. ~ At this time, if -we would
have a strong and generous -wine, all sensible fer«
mentation must be stopped. This is done.by
putting - ¢he wine into close vessels, and casrying
these into a cellar or other cool place.

After this first operation, an interval. of repose
takes place, as is indicated by the cessation of the
sensible effeets of the spirituous fermentation ; and
thus enables us to preserve a liquor no less agree.
‘able in its taste, than useful for .its reviving and
nutritive qualities, when drunk moderately.

If we examine the wine produced by this first
fermentstion, we shall find that it differs entirely,
and essentially, from the juice of grapes before fer-
mentation. Its sweet and saccharine taate is-changed
intd one that is very different, though still:agreeable,
and-somewhat spirituous and piquant. ' It has not
the laxative quality of must, but affects the:head,
and oceasions, as is well known, drunkenness.
Leatly, if it ‘be distilled, it yields, instead of the
insipid water obtained from must. by distillation
with the heat of boiling water, a velatile, spirituous,
and inflammable: liquor, called spirit of wime, or
aledhol. This. spirit:is, consequently; a mew being,
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which, by mreans of the insensible fermentation, has
-acquired more alcohol,-and has disengaged: itself of
the greater part of its tartar, ought to be much
better and more agreeable; -amd, for this reasen,
chiefly, old wine is universally. preferred to new
“wine.
‘But iusensible fermentation can-only ripen-and
. ~snediorate “the wine, if the senmible fermemtatitn
vhave regularly proceeded, and been stopped itydiie
‘time. 'We know, certainly, thatif a sufficient time
has not been allowed: for-the first period of the fer-
“mentation, - the ‘ unfermented matter that remains,
-being -in- too.large a quantity,-will then:ferment in
sthe’ bottles, ‘or .clpse vessels, in whith ‘the wine °is
-put;and will ooeasion effects'so much; more sensible,
.28 ‘the -first “ fermentation i shall . have been soomer
~mterrupted ; ‘hence, these-wincs 'are always tutbid,
+emit babbles, and ‘sontetmmes break ¢he béttles, from
-the large quantity of -air disengaged dariag the-fér-
-mentation. ‘We havean instance of these effegts-in
“the wine of Chanrpagne, and: in ‘others &f the-stme
-kind. ‘The-sensible fermentation of tirese wines- is
‘imterrupted, or, rather, suppressed, that' ﬂmey‘my
~have this sparkling quality.
It is-well known that these wines make ﬁre ‘cotks
fty ut of the bottles;: that they spatkle- amd‘freth
‘when they are poured into glasses ; -and, lastly,-that
they have a taste muth:more  hvely and: meore
piquant thdn wiges that do not -sparkle; ' bat:this
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-sparkling «pislity, and sl the- effects. depending on
*itiisve only; causéd. by a comsiderpble quantity of
"earbonie acid gas, which is diserigaged during the
confinéd ferindntation that the wine has undergohe
in close vestels. 'Thisait not having dn opportunity
of escaping, and of being dissipated as fast as it is
‘disengaged, and being interposed betwixt all- the
-part of. the wine, cotbines, i some ‘méasare, with
_thew, and -adheres in the same manner 4s it does to
_beftam, miperal ‘watérs, in which it produces nearly
-the same effects. When this air-is entirely dised-
gaged from these wines, they no longer sparkle,
thiey-lose their piquancy of tdste, bedome mild, and
-even almost mpid.

-Buch are the qudlities’ that ’wmetdluues in time,
“when its ‘first fermentation Has mot’ contihued sufhi-
tiently-lokg. 'Thése qualities hre giveh péhrposely
«theertatirkinds of wine, to indulge taste or caprice;
'but such ‘wines ate suppbsed to be unfit for daily
e, - :

‘Wineés Tor'daily dse ‘ought to-have undergone so
*complétely the sensible “fermentation, that the suc-
vededing ferthentation shall be-insensible, or 4t “ledst
exceedingly little perceived. Wine, in ‘which the .
first-fermentation has been too far advanced, is hable
tt9. werse incornveriencés -than that in -which the
\dtwst fermentation has been too: quickly suppressed;
~for- every fermlentable Jiquor is, from its natitre, in
& continual intestine motion, more or less strong
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according o circumstances, fram. the. first, instimt of
the spirituous fermentation, . till it is completaly
purified : hence, fram the time of the completion of
-the spirituous fermentation, or even before, the wige
begins to undergo the acid or acetous fermentation.
This acid fermentation is very slow and insensible,
when the wine is included in very close. vesgels, aud
- ina cool place; but it gradually advances, so.thatin
a certain time the wine, instead of being improved,
becomes at last sour. - T'his evil cannot be rexpadied,
-because the fermentatlon may. advance, but cannot
-be reverted.

‘Wine merchants, t.herefore, when their wines. be-
come sour, can only congeal or absorb this acidity
by certain substances, as by alkalis and: absorbent
earths. But these substances give to wine a dark
greenish colour, and a-taste which, though not acid,
is somewhat disagreeable. : Besides, calcareous earths
accelerate considerably .the total destruction and
putrefaction of the wine. Oxides of lead, having
the property of forming, with the acid of vinegar, a
-salt of an agreeable saccharine taste, which does not
alter the eolour of the wine, and which.besides has
the advantage of stopping fermentation and putre-
-faction, might be very well employed to remedy
-the acidity of wine, if lead and all-its preparations
.were not pernicious to health, as they occasion' most
terrible cholics, and -even death, when taken inter-
-nally. :
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The only substances that cannot absorb or destroy,
but cover a:d render supportable, the sharpness of
wine,: without any inconvenience, are sugar, honey,
and other saccharine alimentary matters ; but they
can succeed only when the wine is very little acid,
and when an exceeding small quantity only of these
substances is sufficient to produce the desired effect;
otherwise the wine would have a sweetish, tart, and
not agreeable taste. From what is here said con-
cerning the ascescency of wine, we may conclude,
that when this accident happeus, it cannot by any
good method be remedied, and that nothing remains
but to sell it to vmega.r makers.

The following is Mr. Brande’s valuable table of
the quant.lty of spirit in different kinds of wine :—

Pmpomol of Splvlt Proportion of Spim
y«mt.b:m per ecent. by measuse.

1. Lisa ...... 2647 | 5. Cyragt Wine. . 20.55
Ditto . . ... . 2435 6. Sherry. .. ..., 1981

Average . . 25.41 Ditto . ..... 1983

2. Raisin wine . . . 26.40 Ditto ...... 1878
Ditto ...... 2577 Ditto . ..... 1825
Ditto . .. .., 2320 Average . . 19.17

Average . . 33.12 | 7, Teneriffe . ... 19.78
$. Marsala ..... 263 8. Colares .. ... 19.78
Ditto .. .... 255 | 9. LachrymaChristi 19,70

' Average . . 259 | 10. Constantia,
~ 4. Madeira. . ... 2443 |  white...... 1075
Ditto ...... 23.98 | 11 Ditto,red. ... 1893
Ditto (Sircial) . 21.40 | 12. Lisbon. ... .. 18.94
Ditto . ..., .  19.34 | 13. Malaga, (um) 18.94
Average . ., 2227 | 14, Bucellas. ... . 18.49

D&
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‘per cont, by measure.
2280
‘isd0°

v

. 24, Roussillon . . . .

HisTORY'

st
'15) Red M4deira . .
"Dt L.
Avernge . .
16. Cape Muschat . .
17. Cape Madeira.
R 2177 S
D0 v e e e
' Avernge . .-
*18. Grapewine , . .
19. Calcavella. . , .
Ditto ... ...
‘Average . .
.80, Vidémia . . . «.
21. AlbaFlora. ...
28. Malaga .. ...
28. White Hermitage

8085
18.25
23.94
20.50

‘18:¥1
08¢

19.20
18.10
18.65

17.26
17.26
17.43
19.00
17.26
18.13
-1711
1632
14.08
12.91
15.10

DO . .4 ..
‘Average . .
85 'Claret ... ...
- Ditte o« v .o
‘Ditto <o % o 0 o
Ditto . o v v
Average . .

26. Maimsey Ma-

- detra .. i ee e
9% Lunel “o'ceru v ot
‘e8. Bheraaz ... ... ..
29, Syracuse. <. ...
80.-Sauterne . .-, o
%1. Burgundy . ...

© Ditto e o s

© Ditto « 0 .00

16.40
15.52
15.52
15.28
'14.22
16.80
15.22
14.53

18.11.

3088 -

OF WINE.

YPropeftion of Bptrit
per ceat. by measure.
Burgundy. . ;. ‘1195
‘Averdge . ! 14.57
82, Hoek .. . 4087
Ditte ...... 1340
Ditto, (old in -
cask). ..... 888
Average. . '12.08
'38. Niee . . . .. . . ‘1468
‘84. Rarsec. .. ... 1386
35 Tent....... 13.80
80. Champagne (still) 13.80
Ditto, (spark- o
ng) . ...,
Ditto, (red) . . .
Ditto, (ditto) . .
Average . .
87. Red Hermitage
88, Vinde Grave . .
Ditto . .....,
Avérige . .
39. Fronfignac . ..
40. Cote Rotie. . . .
4I. Gooseberry wine
42.'OQrange wine,-—
average ‘of six
" simples made’
by "a London
manufacturer .
43. Tokay .. ....
44. Elderwine . . .
45, Cider, highest
“average .. .. 9.87

133

12.50
‘1296
11.30
1261
1232
13,94
12.80
‘1357
12.79
13,32
1 L84'

11.26
9.88
9.87
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Vin Y e cqPRgportioh of Bpirlt 1. .. . ., .. Reypottlomof Spisit

Votueose .1RES Gegt. DY measure. ' ... 1R5 gent. by measure.
; «.Cider, lowest , . .-49, Browq Stout .., G6.80

' avetdge . .. . stm' 50, -Lbndon Poner,

WG Petfy; hveragedf - (dveinge) ... 430

{1, 5+ fourdamples,.. ; T:26'|" 61,:Ditto,imyl heer, , .
47, Mead .., o 4, T82.{;: ¢, (dit}Q) .00 v, 128
.48, Ale, (Burton) , . 8.88 |.52, Brandy. . .., . 53.39

_Ditts, (Edis- " 53. Ruin....... 83.08
U bargh) L. L, GO/ <64, G0 ... (. 5160
Diito, (ﬂofcl.’tcs- e :fﬁ),scotcll:.Wth ) ) 3‘082 ‘

ter). .. o+ ..., 5,56 |, 56i.Erish dittp.y , . . .53.90
Average .. , 6.87 |,

Qf the Vametm qf Wine.

W ines are dlmngulﬂnd~rw:th regaxd o hhetl-
dour -into-white wine, téd winepclaret -wine, pale
wiie, rove or-black Wine. A, with régard to théiy
eountry, or thé -soil whieh -protuces them, into
Frenth ines, Spanish Wines, Rhenith wines, Hune
gesiarwines, Greek winds, Caftary wines, &c. ~ And
more partiowlarly, into Port’ wine, Madéifa wirle,
Burgundy Wine, Champagne wine,- Faleriian Wiie,
Tokidy wine, Schiras or Sheraaz wine, &c.

‘Wines, again, are distinguished, with regard: to
thieir quality, into sweet ¥4hes, Tough or dry ‘wines,
sud-rieh or'lusclous Wineb, vins deligheur ; of which
last ‘some 4dre exdewdingly sweet, others sweet aiid
paignant ; ‘and all chleﬂy used'by \ny of & dram
after meals, &e.

Sueh are French, Frontigmas, Medeira, the
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Gweary, Hungary, Tokay, the Itakian Montefibanatie,
the Persian Stchiras, the Malifisey wines of Candiay
Chio, Lesbos, Tenedos, aud other islands of thi
Archipelago, which anciently belonged to the Gredis;
but now to the Turks:. These are somsetimes. called:
Greek wines, and sometimes Turkey wines. 3
The chief wines drank in Eurape, are as follow:
~vFirst, The Madeira island, and Palma, ore of theg
Canaries, afford two kinds ; the first called: Madeikh
acc; . the latter, which is the richest'and: best ofi-the
two, Canary or Palm sec. The name sec (cora
ruptly. written sack,) signifies dry ; those winesbeing
made from helf dried grapes. There is' another
kind of .sec wine, prepared about Xeres, in’ ‘Spaim,
and hence . called, according to our -orthography,
- Sherris or Sherry.—Seocond, -The wines of Candin
apd Greece are of common use in Italy. Malmsey
wes formerly the produce of thase parts only, but is
new brought chiefly: from Spain : it is & sweet. winey
of a golden or brownish yellow; and to this is aps
plied an Italian proverb, signifying, < Manna othe
mouth, and baleam to the brain.” Almost ell the
wines used in the Vemetian territories. come. from
Greece and the Morea~—~Thindly, Italy producestie
vino Grecco, which is a gold-coloured unctuous. win,
of a pungent sweetness, the growth of Mount Vess:
vius, but much sophisticated by the Neapolitens.
In the peighbourhood of Mount Vesuvius, is made
the Mangiaguerra wine, and a thick, -blackish one,
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called Wervacia s and bt .the foot of the;hilki the. deli-
cions-vino-vergine. The kingdom of Naplesaffords
the Gampania or Pausilippo, Muscatel, Salernitan,
and other excellent wines, and also the Chiarells,
“mnich drank at Rome.- ‘Butthe principatis thered,
fat, sweet, -and grateful poignant- one, called La:
chryma Christi.—Fourth, The Ecclesiastical State
prioduces the bright, pleasant 4lbano, and.the sweet
Mouigfusconie, : a yellowish, not very strong wise,
resembling good: Florenee, &c.—Fifth, In Tuscany
are the exeellent white and red Florence, the celé.
larated hot, strang, red wine,de Monts Pulciano, &o.
Sixth, In Lombardy, the Modeness and Meuntservt
aretolerable 5 between Nizza and Savoma is pres
duread an incomparable Muscadine.~Seventh, Pieds
mont and part of Savoy have excellent ight winesw=
Eighth, The Bicilian, Sardinien, and Gorsican-winds
ass.composed of fermentedor half-fermentod: whtsy;
nyixed with inspissated must, and variously mand-
factared, or 'of an infusion of dry grapes in weil
must, (of these wines there are & few in Gerniany,)
as ‘the Alicant, which is a thick, strong, very
sweet, and almost nauseous ‘wine, Sherry, Spasishi’
Malmsey, &c.—Tenth, In Portugal, there is plenty
of'red Port, which is much drank in England.
The best wino tinfo, a blackish-red wine, used by
the coopers for eolouring other wines, is'said to be’
the produce of Portugal. 'This kingdom also deals
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" Jargely.in. Madeita.-«Rleventh, Ir Frenoe thore -1
'a great variety of wines; of whichithe strong, swast,
full-bodied, spirituous ones, are called vine de tigueur-.
Langaedoc dnd Provence afford’ the sweetest wirles:;
and the same provinees, ‘with Champagne and Ban-
-gundy, the strougest. The wiries of thé northérn
‘parts, ‘as Picardy amd Botrdeaux, dre the "worsty
und these sbeut the middle of the ‘kingdom, s
Paris and Orlenns, of a middling kivd.© The wost
valebrated of the French wiwes, ate, Chapspagwna,
Burgundy, vin de Beaune, or partridgeeye, From
Hignac, Hermitage, &c.—~Twelfth, In Swiczerland,
the best wines are, the Newfhatel, Valteline, Lacdte,

. and Keiff: the Vaitchme straw wine, so called from
the grapes being laid upon straw before they are
premed; is particnhrly celebrated.—Thirteenth, Tire
dry gtape wines of the Upper Huungary, ‘are in
gemeral excellent, sad much sperior to-those of the
Lower.—Fourteenith, Améng the German winos
those of Tyrol ure very delicate, butdo tiet kéep.—=
Biftwenth, Of Austrianwines; those of Kioster Neve-
bergh, and ‘Brosenberg, are desmed “the Best : -and
there are 'also. good wines in “othér -parts -of the
Imperial -domains. — Sixteenth, In the Puatinate;
the best ‘wine is that of Worml, éspeoially thre sort
aalioll Woman's Milk:=<Seventeenth, ‘Amohg the
mibre esteemed Germian ‘wines may be reckéred “ulso
Rhenivh, Magne, Moselle, Neckar, and -Elvuss: a
obtetkin writer calls the Rhenish, ‘made at Hook-
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it (Hbdt), tkie pdnce of e vwmes of Crow-
mmy ! AR

o A L

D O edlouring Wing.

< Tive method “of -vonvirting white wities-into rad,
86 tmich practised by the modern wine-cospers, is
Ahis Pt Pour <ounces -of - teensole “rags - into an
~earthen websel;'sad pour upon them a pintof boilitiy
‘water; .coversthie' veusel -elose, snd- deve it-to <vel ;
stram vff:the Hiquor, ‘which will be’ of & fite deep
-ved, “inelining to puyple. * ‘A small preportion. of
this colouts’a large quantity of wine. : Fhis tinettire
uiight-be either made in' brandy, or mixed with:it;
'or else'made mto a syrup, with-sagar, for keeping.
A common way with the wine-coopers is; to- mfitse
the rags, cold, in wine for a.night or two, and then
wring them out with their hands; but the incon-
veniency of this method is, that it tves: the wine a
disagreeable taste, or what is commonly called the
tasté of the rag; whence the ‘wines thus coloured
usaally pass among judges for pressed wines, which
‘htive ll this 'taste from the canvas rags in which the
Teds hre pressed.

"The way of éxtracting this tincture, as here
Birected, is' riot attended with this incorivenience ;
but it loads the wine with water: and if made into
a syrup, or mixed with brandy, it would load the
wine with' things not wanted, since the colour alone
is required. Hence the colouring of wines has
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always its inconveniences. In those countries which
do not afford the tinging grape, which affords a
blood-red juice, wherewith the wines of France are
often stained, in defect of this, the juice of elder-
berries is used, and sometimes logwood is used at

The colour afforded by the method here proposed,
gives wines the tinge of the Bourdeaux red, not the -
Port, whence the foreign coopers are often distressed
for want of a proper colouring for red wines in bad
'years. ‘This might perhaps be supplied by an ex-
tract made by boiling stick-lach in water. The
skins of tinged grapes might also be used, and the
matter of the turnsole procured in.a solid form, not
imbibed in rags.

¢ BRITISH WINES AND IMITATIONS.

_% Wine from immature Gooseberries.

. % The fruit must be selected before it has shewn
the least tendency to ripen, but about the time when
it bas nearly attained its full growth. The parts-
cular variety of gooseberry is perhaps indifferent,
but it will be advisable to avoid the use of those
which, in their ripe state, have the highest flavour.
Tha green Bath is perhaps among the best. The
smallest should be separated by a sieve properly
adapted. to this . purpose, and any unsound .or
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apised.. fruit. zejected, ; while..the, semams, of . the
blossgm, and the fruit-stalk. should be .removed hy
friction or-othex means.,
. ¥ Forty pounds of such fruit are then to be in-
&rosluced into a tub, carefully cleaned, (the quanti-
- ties, in all the receipts, are computed for a cask of
ten galloys,) and of the capacity of fifteen or twenty
-gallons, in which. it is to be bruised in successive
Rortiqns, by & pressure sufficient to burst the berries,
-without hreaking the seeds or materially compressing
the skins. Four gallons of water are then to be
- poured into the vessel, and the contents are to be
carefully stirred, and squeezed in the hand until
-the whole of the juice and pulp are separated
from the solid matters. The materials are then
to remain at rest from six to twenty-four hours,
when they are to be strained ' through a coarse bag,
by as much force as can conveniently be applied to
them. One gallon of fresh water may afterwards
be passed through the marc, for the purpose of
removing any soluble matter which may have re-
~miained behind. Thirty pounds of white sugar ave
now to be dissolved in the juice thus procured, and
the total bulk made up mth water to the amount of
~ten gallons and a half. :
¢ The liquor thus-obtained is the artificial mast,
which is equivalent to the juice of the grapé. Itis
now to be introduced into a tub of sufficient cape~
" ¢city, over which a blanket or similar substance,
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«overed' by aboand, is to be thrown ; the vessel being
"plaved in-a tempétature varying from fifty-ive to
sixty degrees of Fahranheit's theérmometer. Here
-it- smay rémain for twentyifour houfs or two days,
-mevording to-the: gymptomns of fermientation which it
‘miy- shew, and from this tubitis to be dtawn imto
whie eask in which it is to:fevtment: When inthe
‘ask, it'must'be:filled nearly to the bung-hele, -tiat
sthasetim which atites may be thrown out.  As the
Rerientasion procdeds, and the budk of thse liquor in
‘the-eask diminishes, the superfluous:portiots of nnibt,
“which-was tsade for ‘the' express pipole, inast te
lpourdd dn, s0 ¢ to “keep the liquer ‘still nedrthe
ibtmgdesle: When the ‘fermentatidn becbmés. a
dittie more Jangaid, 4s may'be-known by ‘e dismin-
oy of the bissing noise, the bung-is to be'driven o,
~and shele bored by its side, Mmto ‘which-a' weeden
peapistto be fitted. “After a fow days, this peg-isfo
vbelevstired, that if: eny meterial-qisntity of air-dds
thewns getieratdd, it may hnave veat. ‘Flie same teial
“sust be trude aftér suoétesive intervals; -and when
-ghere ‘uppéats ro longer nny danger of exemsive
lewpanzion, the spile may be pertmariently tiglhnered.
- %“Phe wine thus made ‘must remuin lover ~die
winter in a cool cellar, as it is no lomger ‘nidcessmdy
‘toprovoke’ the fermenting proeess. - If the opepator
#is'not -melimed to bestow ‘any further labour .or ex-
-petne’ on-it, it 18ay be exainined some’ clear and-culd
-gay, towards the und iof :Pebruary or begmming of
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“March, when, if fine; a8'it will sometimes be, it may
be boktled without further precautions.

. % Toinsure its fineness, however, it is-a better
.practice to decant it, towards the end-of December,
into a fresh emk, ‘80 as to clear it from its first lees.

‘At this time also the operator will be able to deter-
mine whether it is not too sweet for his'views. In
this case, instead of decanting it, he will stir up the
lees 50 'as to renew the fermenting process; taking
‘vare, aiso, - to increase ‘the ‘temperature at the same
titse. ‘1At whatever.time the wine his been dedarnted,
qt is to be fined, in the usual way, with ‘dinpism.
»Bometimes itis found expedienit -to decant it ave-
rcond time iwto e frosh cask, and ‘dgain to repedt tie
.operation of .fiming. All these removals should be
‘mate m cleary dry, and, if possible; cold wéather. In
remy-emse,: it mawt be bottled ‘during the ‘mori#y of
March.
- '“'The wine thus produced ‘will genierally bebiisk,
temd-sbmilar in its gualities (favour excepred) to tHe
‘wines of Champagne, with the strength of the best
:gillary.
<5 Enattention, or - circumstances wh:ch eaimiot
-always. be ‘controlled, will sometimes eause it to be
i}, ««at bthers, to be dry. :
¢:¥n the former case, it may be r&lnmﬁfacﬂ!ed
- the following season, by adding. to'it that proportion
vof ‘juice from fresh frait, which the operator's judg-
‘ment may dictate, and renewing the ferméntation
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and subsequent treatment, as before. In thé latter
case, as its briskness can never be restored, it must -
be treated ds a dry wine, by decanting into a sul-
~ phured cask, when it must be fined and bottled in
the usual manner. Such dry wines are oecasionally
disagreeable to the taste in the first or second year, :
but are much improved by keeping.

“ Variations of the Process described above.

¢ The husk of the gooseberry, or the whole of
the marc, as well as the juice, may be fermented
together in the vat along with the sugar, in the
first state of the process. The fermentation will thus
bemorenpid andthewinepmvestrongermdleas

‘sweet, but it will acquire mare flavour.
¢ Cream of tartar, or, which is preferable, cmde
" tartar, may be added to the muit, in the proportion
of &ix ounces.

“If nlswuhedtohaveaverysweet, as well as
brisk wine, the quantity of sugar may be increased
to forty pounds.

«If the wine is intended to be less sweet and
less strong than in the first case, the sugar must be
reduced to twenty-five pounds. Thus made, it -
will rarely fail to be brisk, but will at the same
time be less -durable. Wines of this kind -will
resemble the inferipr‘ classes of Champagne, and
must commonly be- consumed within the. twelve-
wanth,
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« The proportion of fruit adopted in this receipt
is that in common use; but to ensure briskness
without excessive sweetness, or the chance of being
obliged to renew the fermentation, it is recom-
mended to increase the proportion of fruit to fifty
pounds, when the sugar is thirty. If, during the
fermentation of wine thus formed, there should
appear any danger of the sweetness disappearing
altogether, it may be decanted, and the fermenta-

tion then checked by fining. Thus 1t will speedily
be fit for use.

« Wine from immature Currants.

« The same proportions and precautions apply
so precisely to this wine, that it is unnecessary to
repeat them. [ may only remark, that greater care
must be taken in separating the stalks, but that,
with this exception, the marc of the currants is
more manageable. The produce is also less con-
taminated with.a bad flavour; and this fruit is
therefore, perhaps, still better calculated for brisk
wines. than the gooseberry.

. % It must be understood, that in no case is the
.solid matter to be introduced into the cask ; and if
.the head which: is formed in the fermenting-vat
‘should acquire a sour or musty smell, it is to be
carefully separated. It is also to be remembered,
that in those cases, where the solid matter is not to
‘be fermented with the fluid, the juice, or must, may
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he introduced at once into the cask, wnthout pre-
viously remaining in:the vat.

 Wine from immature Grapes. . ,
< As no bad flavour is communicated by the:
husk, or even by the stem of the grape, this fruit
may be uged in any state of immaturity in which it
-is most conveniently obtained. Grapes of different
degrees of maturation may even be mixed together;
Bor is it requisite to attend to the selection. of any
particular variety.
¢ It is but rarely, indeed, that we are allowed'
any choice in this matter. Fruit fit for this pur-
pose may be obtained, where the vine is largely
cultivated, from the thigning, as usually practised on
the branches in this country where the vines are
under cover. In case that fruit raised out of doors
is to be used, it will be preferable to wait till the
grapes shew g téndency to ripen, er till the advance
of the cold season shews that no further ¢ can
beexpected. - *
¢ The proportions and the treatment are pre-
cigely similar to those laid down for the gooseberry ;
I may only add, that the -husks may always be fen
mented in the vat with the fluid ; and, with the ex-
cepsion.of .the seeds, no haxm can arise from bruising
the solid matters, since the skins give out no bad
properties ; and since the stems, during the pewiod
of immaturity, have not acquired any offensive
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astyingency, while they add; at the same time, to the
quaatity of the vegetahle extract.

¢ The reader must have long since perceived,.
that yeast was not used. The fermentation will,.
therefore, sametimes not keep pace with his wishes ;
sametimes it. will appear as if it would not. occur at
all. Impatience.on this subject must be suppressed;
it.will not, finglly, be less effectyal because it has,
been more tedious ; and an attention te the tempera.,
ture will commonly be sufficient. both to excite and
continue it. Any languor during its progress will
be diminished by agitating the cask, or by. omitting
to zeplenish the vessel to the bung, so that the scum,
or head may be compelled to remgin in the liquor. .

« Wine from the Leaves of the Vine.

“The leaves may be tsken at any period fresa
vines, that have been cultivated for this purpose, and
from which fruit is expected.

¢ In other cases, they may be .obtsined from the
slnnme;' pruning. The tendrils are equally useful.
The claret vine may be cultivated for this purposs,
in which case the wine will have a red coloyr.  'The
. leayes are best when young ; at furthest, they showuld
not have attained their full growth, and must-be
plucked-with theiy stems, In the nejghbourhood of
London they require. to be carefully washed, to
remove, the taste of the soot, which so often. adberes
to them. ' '
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- ¢« Ferty or fifty pounds of ‘such leaves beihg-ins
trodueed- into a tub of-saffieitwt -ospaciey;: severror’
eight gallous of boiling water are then to-be peured'
over them, in which they are to infuse for twénty-
four hours. The liquor being poured -off, the
leaves must be pressed in a press of: considérable
power; and, being subsequeuntly washed with am
additional gallon of water, they are to be again
submitted to the aection of the préss. The sagary
varying, as in the former recsipts; from ' twentyrte
thirty pounds, is then te ‘be added -to-the mixed
liquors; and the quantity being made up to tek
gallons and a half, the process recommended in the
case of gooseberries is then to be followed. Al
though the water is here directed to be boiling hos,
it must be remembered that it is immediately cooled
down to that temperature which is most efficacious
in extracting the several -soluble mgnefhemsof the
fruit. .

“ The processes described abeve are-. anlmlﬂed
for brisk' wines, although, from mismanagement;
they may sometimes fail of producing these. :

“ If the opetator desires to have sweet wines
from them, be is to proceed in a different manner.

¢ In such cases, the largest propertion of sugdr
must be used; and, as soon as the first fermenta-
tion has subsided, the wine i to be racked intoa
sulphured cask, and fined. If it should, after-
wards, shew a tendency to renew its fermentatien, it
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must be Tacked and fined agein; or evem a third
tisee:- - These wines, when ecompleted, may remsin in
the oaek for an indefihite lemgth of time.

« If dry wines are desired, the preceedings must
be varied is the followiag maaner.

. % The proportion of the fruit to the sugar must
be the greatest which has been named. )

“The bung must remain open, but the fluid
within must not be allowed to escape; while, if the
formentation proceeds languidly, it must be aceele-
mted by beat and agitation. If, when it is finished,
the wine comtinues too sweet, it may be bunged
down- fill the Spring, without racking or fining,
when the fermentation must again be renewed.
‘The renewal of the fermentation may glse be
effected by adding some fresh . juice of the same -
Sruit.

“ At whatever time, and under whichever of these
precesses, it has become dry, it is to be carefully
fined and racked into a sulphured qask, and-bottled,
ull-' being once more carefully ﬁned

o« W'uvfmm mature Gooseberries, or Owrrant.r
“ These wines may be made either sweet or dry.
The rules, immediately preceding, which relate to
the management of the fermentation, reqmre equally
10 be attanded. to in this case.
“If sweet wine is intended, the quanuty of fruit
.should. net exceed forty pounds; -if dry wine is

E
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desired, it may. extend to sixsy. .. The propontionef
sugar will be thirty pounds, as before. If s.angeh
stronger, of either q\ldlﬂy, is denred,‘a‘mn extend
Wﬁ)ny‘pound& ) R I
1 % The.same preeannoas aereqwredlm the shlec-
tionuand care of: the: fmu, and the mmgmmf
thg. huska. R TR B
o e
X Wine from mturc Grqpeo.- R
«Tt is so seldom that a sufficient quantityofthese
can be procured, that it is almost superfluous to
. mention this variety. But ‘the reader already
knows that the grapes ripened in- this cothtry
roake very  indifferent wine, as,:.indeed, .happens
‘evetrin mare faveured elimates, where the grapes of
gatdens are noted for .producing bad - wine.: 1 1f
~wine is to be made from-ripe grapes; no water ia'to
be-used; but, as the juice of the-frait is;in general,
defleient in: sugar, it is necessary that & quantity of
sugar, varying from-one to two pounds,for iessh
‘galion of must, should be added toat} and-thisin
proportion to the greater or less sweetness of: the
fruit. The addition of tartar ualno usafulmdns
«chee,. ER SRTT
wi “?The remamder of the mnagemem is 'ag Hefore.
y11% Phe-wines from elderberries, or othel frustsiare
made in the same manner, and with’ sithilar ‘propor-
ots. ey R T TEEPRPT PO S T
" *CA'superior clase ol«faﬂt wines-is! midddbythe

~
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futeeiasoull sthese -fruits, without any ‘wate:‘ bemg
added.t] . vod oo v
i T fakfiie fis to be tade from boiled” fnnts, (& cdse
chiefly applicable- to the black currant,) it- will be
sufRcighit 1that  the fruft $s siinply brought to the
“ biliwg poly béfore: ueing’ ity the watdr in - the
vessel being so managed, as to avoid any risk’ of
burning.”———Dr. Maccullock’s excellent Practical

Rules for managmg W‘nea made ﬁom Fruits qf '
‘British/ Growsh. - -+ .

DEETIIITE FEL TP
M u g wm RM” WM i : -
- it thirty:gallons of soft water into a vessel, at
byt one third bigger than - sufficient to contain that
iqaagtity ;.. and add- to it ene- hundred - weight of
Malaga raisins, grossly picked from their stalks. Mix
‘the whole well tagether, and coverit, partly, with a
.lmes cloth. When: it has.stood a little while in a
warm 'place, it will begin to ferment, and must be
‘well stirred about twice in twenty-four hours, for
-twelve or fourteen'days. When the sweetness is
ziearly gene.off, and the fermentation much abated,
-whieh will be perceived by the subsiding #nd rest of
the raisins, strain off the fluid, pressing it, first by
the- land, amd, afterwards, by a press, out of the
yaising;~ Let this liquor be put into a sourid’ wine
. vonk;.well. dred and warmed, adding eight pounds
of Lisbon sugar, and a little yeast, and reserving
part.of. the liquary to be added, from time to time,
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as the dedline of fermentation will give' rdomi- Bn
this state, the liquor must: remain for-a menth; ith
the bung-hole open ; and, baving filléd the vessel
with the reserved liquor, let it be closely stopped,
and kept for a yeat, or longer, and then 'bottled off.
At the end of a year and a half, it may be deéitk,
but. will improve for four or five years, - ~ -
- .Some:saving may be made in-the expensé, by
diminishing the quantity of raisins, and increasing
that of sugar, in the proportion of four pounds of
raisins to one of sugar; or, by diminishing the pro-
portion of both raisins and sugar, and adding clean
malt spirits when the bung of the cask is closed up.
Any .other large raisins may be used, as well as the
Malaga ;, but the thinner the skins, and the sweeter
the pulp, the stronger will be the wine. .«

. If this wine be pexfectly fermented, and kept a
lppg timg, so that po sweetness remain, it will re-
semble Madeira.

) Frontzgnac )

. An artificial Fronfignac may be. made of this
¥ine, in_which the proportion of sugar, or of. yoslt
spirits, to the raisins, is large, and. the whole body
wealger, the muscadel flavour being, communi¢ated
by an infusion of the flowers of meadow sweet. In
the making of this artificial Frontignac,.the ferment
should be stopped by closing the cask, .and adding
the _spirit, while a considerable dggree of gweetness
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xémaine; -and the wige may be drank - met'uhds
hmllmhttle while in the.bottles. . . ¢ -
. Cypm .

' Cyprus wine may be imitnted by the same means;
using three or four pounds more of sugar than the
quantity above prescribed, and stopping the ferment

sation while a-considerable degwee of. sweetness
'xmains.
: Mowuam. coee

Amﬁcml Mountain may be made by preservmg
a small- degree of sweetness, giving the nut-lké '
flavour, and keeping the best kind of the above wine
to a due age. The flavour may be obtained by the
infusion of the Florentine orris root, powdered, with
a very small proportion of orange and lemon peel ;
and the wine may be rendered more dry and sweet,
by continuing the fermentation for .a greater or less
time, and adding a corresponding proportion of
clean malt spirits, when the fermentation is stopped
sooner. The adding of some of the stony seeds of the
raisins, well bruised, will give the nut-like flavour;
and the putting in a part of the stalks will add a
sbarpness, found generally in this kind of wine.

: Canary, or SacL
»The racy taste of Canary, cammonly called Sack,
may be counterfeited by the addition of a proper
quantity of the juice of white’currant berries to the
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wine, .matle with a large preportion of: isugirasthe
randing,. atid . lefty very swestjin: the fernitvthiion.
But # is-suid, that & spirit, distilled from thedesves
of clhwy;-end clean malv spirts, put itosthp wibe;mild
give it .a very strong réseisblazice-of -Saekli> Kois
saidy: also,. that the: juice: of - the beswble ! bgryies
added to.the mixture of the wine, before.the fermens
tation, will .give both' the colour and flavour of
Claret ; but, in this ease, the quantity of raisins
should be copsiderably diminished, and, that, of gngar
increased, a9 the fermaentation must. be continged
till. thcsweatmessbe wholly destroyed.. ., . . z0h

Imitation Port Wine. Wo.1." "tb #9

Take twenty-four gallons of cider, six ga]]ons of
the juice of elderberries, four ga]lons of Port wine,
oug gallon and a half of brandy, ane pound pf }o&-

wead, two ounces of isinglass, dissolved in a gallﬂg
of gbe plder mix all together; bung it down close;
in two months it w111 be fit to bottle, but shou}d
kgpt in_the bottles six or e:ght mox;ths. . To, gu}e 3
a rough ﬂavour, add six ounces of alum e et
r - I'mitation Port m’w‘ N 2.~ J.Iu'b{).s
" Good cider, - forty-ﬁvé gallons ;" hﬁﬁd}*;“‘ﬂ
gallons; good Port wine, eight gallons;’ ripe él(fé‘s‘;
. two gallons: stew them in two gallons'of ‘Wit
press off the liquor, and add 'to the rest: if the
colour i hot strong enough, add add" tnetie” 6f Tred
sanders; or cudbems, ' v vl gonoba
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arlnndeyuddysthisowiag ey bebottletsaddite
enchuhoktles A tedsspaonfil.of the poyder.of catechny
wewang-ilts wel s Litowill .yery. soon.iproduce a- fug
émsted: spptarange; the hottles heing.,packedi:.dn
theli sides; as usual;; soak the enda of the corks inig
stvong decdetion of - Brazil-wopd, with 2 litthe alom,
which,) hlnbg withi the-aruet, rnges;an appiearahed of
%euuo I B S e .t
zigessn o WPM-PO"‘ AT IR IR )
J!ambmy.s;x gallons of cider, eleven gallonstf
Hdét-Wine, five gallons of brandy, eleven gallons of
damson wine; mix all together ;" allow it to-stand &
few days to settle, it is then.fit for use. '

Yool 0 Sherry. No. 1. T

. “Thke ;ﬁirty—two pounds of loaf sugar, ten pounds
éf#ug"dr' ¢andy, sixteen gallons of ‘water ; boil ther
{oi a'gtiarter of an hour, then'add six gallofis of palt
afE wort,’ prepared as for English Madeira, and orlé
pin& of ‘yeast ; set it to ferment, taking off the yeatt
857t ‘rises ; on the third  day; add ten pounds'ef
raisins, stonéd, and, in another two or three days,
add one gallon, ef brandy: byng it .down for four
gonths, then draw it off into another cask, and add
oue gallon more brandy : in three months it wﬂl be

fit 1o pqtt.le

m(~ w1 Sherry..

L+ Dwke, the cuttings of the vine, when they are
undergoing their second pruning; put them into
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.tub, whinh -must previously have aleock-hele made
in the bottom. Boil -as much water as will cover
them, which must be put on them in.a boiling state:
Cover the tub over, and let it stand twenty-four
hours ; then diaw the extract from rthe. tub by the
eock. Put it into the copper, and, when it boils;
put it a second time ofi the cuttings, and let it stand
till it is cold; and, to every gallon. of the liqnid,
put three pounds of goed loaf sugar. Put it.into 3
cask, and; when the fermentation bag .subsided,
(which, pechaps, may continue near thre¢ mgoths,)
add to every eighteen gallons of wine made, 3 gallon

" of spirits of wine; and, abput the month of Sep-
tember, it will be in a fit state to drink.

This wine will be found te equal the best Sherry,
if it is suffered to remain two years, and the direc-
tions carefully attended to. Care must be takeny
during the fermentation, the first month, to leave
the bung-hole of the cask slightly covered, and, at
the end of that time, to stop it down close.

‘ : Sherry. No. 8.

Take of the brown cluster grape, two bushels;
press them once only, and then add nine gallons of
soft water, and fifty-six pounds of raw sugar, and of
bitter almonds, well bruised, one pound. Put them
into the cask, and let it stand, with the bung-hole

- uncovered, till-the fermentation, at least the violent
fermentation, has subsided ; then stop the bung-hole
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vloke, dnd; 4t the thd; put into & bag, half a poumd
of mustdfd-seed, whick must be suspended, from the
Bitnz; abotlt the middle of the cask; and, at the
e’ 'timie, &dd’ two quarts of “French ‘brandy :
'iif sho'uﬁi’ stand tWelve mont’hs before it'is tapped

(517 Y O IR
S IR ﬂudma. No. L. .
-DPake four bushels of pale malt, ground, forty-
four gallond of water neatly boiling ; stir in the malt,
and 'dllow it o stand three hours; strain off twenty-
four gi¥tons,' theh 4dd fourteén pounds of raw sugar;
when-it is dissolved, add one quart of ‘good yeast ;
stir'all well together, and allow it to remain in the
tub twenty-four hours, as the yeast rises keep scum-
ming it off, then put it into a cask, and when the fer-
mentation is nearly finished add two gallons and a
half of raisin wine, two gallons of brandy, and two
gallons of Port wine; bung it down for six or ning
months. A second infusion of the malt will make

good table beer.
’ Madeira. No. 2.

Take twelve gallons of water, to which add forty-
two pounds of good raw sugar; boil it half an hour,
taking care that it is well scummed. When quite
cold, put to it four gallons of good ale wort out of the
tun; then put it into the cask, with twelve pounds
of raisins, one quart of brandy, and- one ounce of
pickid sitglass. When it has done working, stop

ES
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¢ cloel| aitd Rt standone yéat beforé it Botti'it.
'!‘héwthﬁielw make it i ;.5 WJ: { notr i)

e ¢ oonit 9. 1 1al ‘ﬂnlf‘n
e e L ’Mad‘”'“‘ No,ac R TR I l"”
» -Hake’beventy pounds of. good. Malagw odisis!;

put them into a.4ub, and add fourteen: gulloms »of
spring ‘waser, - Liet. them vemain for- abow: three
weeles ; then put: them imo & press;: and wdd to' e
liquor- four gallons of fine ale wort. - Put! it-inten
eask;; let the bung remain out: for -abotiw dweek: ;
then stop -1t closey and it- w:il be: ﬁcwiap\in
elghtmonths; wo b
Champ.ag'ne No.1.

Take ten pounds of raw sugat, twelve pounds of
Joaf sugar, nine gallons. of water, three quarters of
an ounce of concrete acid of lemons or crystallised acid
of tartar, dissolve by a gentle boil ; before it beeomags
00ld, add: yeast one pint; when the fermentdtion.is
nearly over, add one gallon of perry, and two quarts
of brandy ; bung it up for three months, then draw
out about a quart and dissolve one ounce of isinglass
in it, pour it into the cask, mixing it well ; in a fort-
night it will be fine, bottle it, takmg eare” tocoik nt
well.

To -make pink Ohampagne, add an dnnce of
powdered cochineal when first bunged up.

Champagne No. 2. .
Press the claret grape of ‘this country in a4press,
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the iron. part.ofiit,,ap it Hill give: & Fsry upplEAwEL
flavour. Put the juice into a cask together with

the pulp, and expére it to the rays of the sun twenty-
fone bourg 5. alfferi whichi put them imto the préss a -
pecomditime.: .. Stralin: the ' juice well, and. put.it intp
g stounwell-seasoned cask, and stop it clasefor farty-
" wight hoarso - then-give it vent:mesr the bungshale,
aod.let it; rémain. with the vent-peg ous for Aix:days
afksrawhighy to every gighteen-galions put onk gallon
©f (yhite: French brandy.: Stop-it up clese again,
and in four months it will be fit to bottlei; .. - «.:.. ,
The corks of the bottles should be wired.

- Gonseberry Wine. No L

o Take ten gallons of ripe berries, bruised, thirty

gallons of water ; soak them twenty-four hours, strain
ard press; to each gallon of the: liquor add three
pounds of raw sugar, ferment one month with the
bumg - loose,’ then ‘drive it nght in six monﬂls it
m}l be fit to bottle.

. Gooseberry W‘ ine. No. 2

Take bruised berries eighty pounds, ‘ten gallons
of water, soak for twenty-four hours, and strain; to
each gallon add four pounds of -loaf sugar ; ferment
as usual, and a fipe sparkling wine will be the result.

Gogseberry Wine. No. 8.
-Take ten gallons of -the juice of gooseberries not
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- 100. ¥ipey twithty- gallens: of - Mater, afinety. poushwds of
good Taw: suger ; when the, fermentation. is mesely
over, add on¢ gallen of clean male spirit or brandy ;
if carefully feﬁmnned. thc p'udm:t wilk: beasra'y
oupenor'wme ;

NPT T P ',»',. .

Gooaebeny Wine! No. 4. . "

Take a bushel of white goosebemes, when they
are about two-thirds ripe, and, put them into a tub
with nine gallons of water; let them stand twenty-
four hours, put them into a press, and " w thp iiquor,
add forty pounds of good lump sugar; ‘put it into
a cask, bung it up, and let it stand twelve months,

then bottle it, and be careful to wire the corks.

Goaseberry Wine. No. 5.

To every three pounds of gooseberries, put a pint
of spring water, the gooseberries havimg been previ-
ously bruised ; stir- them ‘well;.and: let. them stand
twenty-four hours, and: to every three -pounds of
gooseberries and pint of water add d:pound of huwp
sugar, stir it till the sugar is dissolved, and let-it
remam twenty-four liours more, then take..off the
‘scum, put the liquor into a cask, and let it werk: two
or three days, then bung it up close, and let it
remain - four months before you: bettle its and be
careful not to tap the cask too low dovm

~ Gooseberry Wine. No. 6:
To twelve gallons of soft water put eight gellons -
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mﬂnhq gooseherrias, et tivenn che el britsed cund

/ ltesp thenw: fiow: fortytedght: howrs, shew press hbem,
ehdradd: to' the:juisefarty-eight poumds- of good yaw

/mmgar;Pputiit info theicask, and let it work for«thiee
days; then add to it half a gallon of brandy, and one
pint of fine mustard seed ; bung up close, and let it '
stand for six months

1ofiT et . . : s . HE AT I

W0V Bed Curraint Wine G ¢ U 00

Take sevepty pounds of red currants, bruxceci and
pressed good mmst sugar forty-five pounds, water
spﬁiclent to ﬁll up a ﬁfteen-gallon cask ferment ;
‘this produces’ a very pIeasant red wine, rather tart,
~ but keeps well.

e lezte C’urmnt Wme, No. 1.

- "Toeach gallon of the juice of white' cuuants, add
thrae pounds and a half of good moist sugar, stir
ithem well together fo dissolve the sugar, allow it-to
stand in the tub twelve hours, then putit into the
cask, adding twelve ounces of crude tartar, powdered;
to each twenty’ gallons, mixing itwell ; allow it to
ferment for three months, carefully filling up, and
covering the bung-hole with a tile; then bung down
close, leaving the spile peg a little slack, to be exa~
mined occasionally to prevent  the cask bursfing foir
six months, it may then be drawn off into bottles,
carefully avoiding to draw offthe bottom ; if partieu- -
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Mmatigntiod is paid to: n;mnut belmfﬂxmeml
barpmd.qedg e el e L NETIIRENTE 3 00

B 1} O (1))'1

thte Currant Wine No 2

To every gallon of juice, add two gallons pf' wa{gr,
and to every gallon when mixed, three pounds of the
best lump sugar, let the sugar be dissolved, then
put it into the cask, and leave the bung-hole open,
so as to admit a little of the air; and when it has
been working about fourteen days, put into nt., ina
bag suspended from the bung, about half way in ‘the
cask, one pint of mustard seed, previously steeped in
a quart of brandy, and in twelve months it may
be tapped.

These wines are too generally tapped in three or
four months after they are made; but, if it is con-
venient to let them remain a season before they are
used, they will be little inferior to Lisbon wine.

White Currant Wine. No. 3.

To ten gallons of water, put the same quantity of
white currants ; let them remain in steep for forty-
eight hours, then press them, and add fifty pounds
of good lump sugar, put it into the cask, and when
it has worked fourteen days, add two ounces of bitter
almonds well bruised, and one gallon of brandy; let
it stand for six months, and you may then tap it.

Mized Currant Wine.
Take of the juice of red and white currants and
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Watepraquild jpantsq tereach gallon:gdd feur pounds
of raw sugar, when the sugar is dissolved-pubditqmso
the cask, treat it in the.same way as the white cur-
rant, fqrmentmg rather longer 3 it makes a beautlful
coloure& wine. -

Biack Currant W'ne No.1.

Take black currants twenty pounds brandy three A
pmts, water_ twelve gallons, ferment for ten days,
then bottle and cork well. A pleasant, vinous, cool-
mg hguor 1s produced of a purple colour

..,z 1

" 'Black Currant Wine. - No. 2. i

To geven gallons of the juice of the currant,. ut
the same quaantity of water, and add to it ﬁfty-slx
Pounda of good raw sugar, put itinto a cask, keep-
ing back a little of the wine to fill up the cask with
as it works over. When the fermentation has
subsided, put #o’it one gallon of brandy, then bung
it down close, and let it remain for twelve months

A Black Currant Wine. No, 8.

:].‘akegne bushel of black currants, and a peck of
gtmwh,emes, to which add ten gallons of water; let
t,hpm zemain twemy-four hours in steep, press, off the
fruit,and, add to the liguor twenty-elght pounds, of -
raw sugar; when the sugar is dissolved, put it into a
cask, add four ounces of bruised Jamaica ginger,.
and in a fortnight, put imto it thre¢ quarts of
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bmndy, bung it down ught, and let it remain’

for six months. - v
P

} . Miaed Fruit Wine. No, 1. N
- Take of white currants three sieves, red gotse-

berries two sieves, these should yield forty pints of
juice; to each galldn, add two gallons of water,.and
10 each gallon of the liquor, add three pounds and a
half of raw sugar ; ferment dlree months, and bottle.
. . .
a Mized Fruit, Wine. No. 2 o

" Take equal parts of white, red, and black cur--
rants, black-heart cherries, and raspberries; to each
four pounds of the bruised fruit, add one galion.of
water ; steep for three days, press, and to each gallon
of liquor add good moist sugar three pounds; fer-
ment, and when nearly finished, add to each nine
gallons two pints of brandy ; if it does not fine soon
enough, dissolve an ounce of isinglass in a quart of
water to each twenty gallons.

: Mized Fruss Wine.. No. 8.

-Toten gallons of white and red currants, add nine
gollons of water, let them steep for twenty-foulr
hours, then add twenty-eight pounds of raw sigar,
and fourteen pounds of good honey, and ‘about two
pounds of sliced beet-root. -Let it work as‘usunl
and then add one galion of brandy: let it sthﬂd"
twelve months before you bottleit. + * -
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Cherry W‘mc No Lo

Take thirty pounds of cherries, twenty pounds of
moist sugar, water sufficient to fill & seven-gallon
cask ; ferment slowly for four months, with the bung
hole slightly closed ; bung down close for six months
longer, it will then be very ﬁne

Cherry Wine. No. 2.

Take slxty pounds of black cherries picked from
the stalks, bruise them well with the hands, half a
bushel of red currants, and one gallon of strawber-
ries well bruised, fifty pounds of raw sugar, as
much water as will make up eighteen gallons, stir
all well together, ferment with the bung out one
month, then close the cask, and allow it to remain
three months longer, then rack off the wine, and
when fined, bottle for use.’

Elder Wine. No. 1.

 Take eight gallons of the juice of elderberries,
twelve gallons of ' water, sixty pounds of brows
sugar, boil them together half an hour, put it inte
a cask, and when at a proper heat, add half a pint
of yeait ; when the ferinentation is- nearly finished,
add half a gallon of brandy; bungitupfor three
months: When mulled with spxees, itis a very
agreea.ble cordial.
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R 2] TN ARV R PRE (7075 ,:;mzhun
-Elder Wine. No. 2. -nnrteed }
Gather the fruit when fu}l Zpes put it into a
copper;, when picked, and hoil till the ber{xes bqgm
o sk fhen e it of o e copper s
through a sieve ; to every gallon of juice, ppt  three
gallons of water; and to each gallona ,wheq m}x” dy
add three pounds and a half of raw sugar,, lr“t
the juice into the copper again, ¢ and let it; boil for
an hour, sklmmmg it well, then dra}v it off in 08
tub, and when it is abont Iukewarm, spread om
yeast upon a toast, and putitinto the tub to lthe
wine. Let it ferment in the tub two mghts. the‘n
draw it off into a cask, and add to each eighteen
gallons, one ounce of cloves, two ounces of ginger,
and two ounces of allspice powdered. Put the bpung
in slightly, till it has done hissing;. then smp, at
dose,andmthteemonthsxthllbeﬁttptap

s

Elder Wme. No. 3

Take hnlf a hundred welght of Malaga ,;a;slm,
to. which add sixteen gallons of water; 'steepitan
ays, then press off the liquor and.put it dntaa
copper, with four gallons of elder juice, aud,fome
teen pounds-of .raw sugar; let it boil well for.-half
an hour; then pour it upon faur ounces of ginger,
two ounces of cloves, and four. aunces of allspice,
all powdered ; add toast and yeast,.as:before; . Afier
twa days, draw it off into a cask ; . when it haq dese
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working, bung it down. It will be fit to tap by
Christmas. s ey
FUN R Bl Wing, Noid, Y
Gipale four gallods ‘of e]der juice, ‘to which add
eight gal]onsof soft water, and thirty-six potinds
of good ‘raw stigar; put them into a copper; ‘anil
b’(’):I half"an hour, keeping it well skimmed; thén
draw it'off hot into a tub, in which is four ounces
of! powdered gmger “and four ounces of powdered
a]fsplcg, arid work it withi toast and yeast twenty-
foiur hours’; then draw it off into a cask, to which
4da ‘#ix “gallons of good cider, and m four days
afuer, bung it down close.

SV g Eldﬁ WW NO- 5-,

= To every gallon of berries put‘a gallon of water,
#nd let them atand twenty-four hours, stiming.it
often ; then put it into a copper and boil it well far
half an hour; then draw it off and strain it through
a sieve; then put the juice into the copper a second
tittie} dndl to-esch- gallon of liquor add three peunds
408 & Half: of moist sugar; let it boil well together
for hulf: an hodt ;! in - the. last five .minutes. sdd
brofbed gingér 'and pimento, of each four ounces. %
brebyiebr gallons ; then take it out, and when cool,
-pavinaltoasy eovered with good: yeast ; let 7t work
“wveli> Whenit: has done fermentimg, put it intoa
@iy swopivelose; et it stand three or four mombe,
“tHeR bokcle it'off. . Phis:-wine will be excellens, poc.
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sessing all that rich and full flavousrisa much: aﬁral
by good judges of this wine. RN R

Parsmp Wme

Is made by cutting the root into thin slices,
boiling them in water, pressing out the liquor and
fermenting it. This wine, when made . -strong, is af
an excellent quality and flavour. .

Orange Wine. No. 1.

Take thirty pounds of good raw sugar, ten gallons
of water, boil for half an hour; elarify with the
whites of six eggs; pour the boiling liquor upon
the peels of one hundred oranges ; add the strained
. juice of these oranges, and half a pint of yeast; let
it ferment three or four days, then stram into a
barrel, bung it up loosely ; in a month; add four
pints of brandy; and in three months it will be fit
to drink.

Orange Wine. No. 2.

Take half a chest of Seville oranges, squeeze the
juice from them, and dissolve in it forty-six pounds
of good lump sugar; then take half the quantity of
the peel, put it into another tub, and pour upon it
ten gallons of boiling water; let it stand 4l it-is
cold, then squeeze the peel a3 dry as you e¢an, and
put the-liquor, sugar, and junice uto acask. When-
the fermentation has subsided, add to.it twoqnarts
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of good Fronch-beandy ; let. it-stand - six mtbs,'
and then bottle it.

t

Orange Wine. No. 3.

Toevery gallon of water put two pounds of good
raw sugar and one pound of Malaga raisins; let
them ' be put intoa tub to steep for fourtéen days ;
threr pross the fruit, and ‘to every gallon of liquor,
add the juice and peel of a Seville orange; put it
into a cask, and let it remain for six months.

e Quingce Wine.

. Takequmes, when they are fully ripe, andmpe
off the fur very clean:- then take.out the oores.
Bruise the fruit as you do apples for cider, and
press out the juice; to every gallon of which add
two gallons of ‘water, and to. eavh gallon of liquor,
twa-ppunds-and; a half of leaf sugar, stirring well
together till the sugar is dissolved ; afterwards, paut
it into-a cask, and when the fermentation .is ever
.bung it.up well. Let it stand six months before
you bottle .it; This wine .will improve by bmng
kept two or tlme years. :

Blackberry Wine.

Take the berries -when they are ripe, and to

. avery.gallon of berries add ome gallon of water;
Bruise the bavries well, and steep them twenty-four
bowrs; stminoff the liquor,.and te every gallon add
thvee. pounds and a half of saw sugar, and the juice
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st vind-ef twentyfour lemons to-eightieni:gslists
of -the wime. - Put it.into: e cask, avd the/nexbday
bumg it dewn close. In two.months it willbefilli®

"botile. i TR N B e L

Plum Wim ot anomd

Take green-gages, or Orleans plums, dnd- put
them into a tub, mid add ds rmch Boiling water as
‘will cover them; cover thé tub- over, -and Idt it
stand three days; draw the liquor from thé bodtom
‘of the tub, and to every gallon put three pouttdsof
lanip ‘sugar. © When the sugar is dissofved, put’it
into a’ cask, and bung it downin a week;- a‘d&i{i’g"a
gﬁon of brandy to étghteen gallons of'wile SRR

s oaas 1t

. Aprwot W.' A TN

- Take sixteen pounds of apricots,.when festly
ripe, wipe them clean, and cut them in pieces’; add.
two gdllonts’of water, and boil til} ‘the water' il
strongly- imbibed the flavotir-of ‘the fruit;- then
strain the liquor through a hair sieve, and to every
quart add half a pound of lump sugar ; boil it again,
carefully taking off the scum; then pourit'imté an
earthen vessel, and the next day bottle it - ' biw
«. . . - Ginger. W‘ne ‘No.1. .., ' » :‘,' ),:
*. Take twelve ounces of* good gingen, beuisedyten
gallons of ‘ water, bail' for balf.an hour;: thenidd
twenty.eight pounds of. sugar {loaf sugary ¥itiib
wished to be pale) bail till it is .diesolwed:; put.dnge




helienskrfouirgeen lemons, sbiosd, and pouron. the

Iwjuer 3 whién! ool enough;, add yenst, and ferment,

Allidg up the' eask, that the - yeast may work .outs

when the fermentation abates, add three pints of

brandy: bung it up Jor thrée months, and then

ko}tlg,ig. . . ,

a1y o Gmgzr W'me No. 2.

1, Lp ﬁﬁ:een gallons of water, put fifty-six pounds

of . @90d, raw sngar ;. boilit well for half an hour,

taking-off the scum .as it rises. Bruise ope pound

- gfythe best Jamaica ginger; pare and cut three

slogem lemons; and when the syrup has boiled suf- -
ﬁcxently,.pgur it upon the lemons and ginger, and

let them remain in it till the syrup is about luke-:
warm ; then squeeze them out, and put into the

sub 8 little yeast, . Let it work three. days; then -
Pt it into.a cask, with a little isinglass, and let it -

stand. three months ; it will then be fit for use. '
« «But the ginger and lemons into the cask.

1 e

PR Gmger Wme. No. 8.

s Take ﬁfty-,snx'pounds of Malaga raisins, to which
add twenty gallons. of soft water; let them steep
for fourteen days: then press them off, and put the
liquor into a cask; to which add one' pound of -
ginger well braised, with the peel and juice of
eighteeh lemons, and one gallon of clarified syrup;
det:it Yemain. for four months, and it will be.found
2nbe & very fine wine, -
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ARV O [

T 0, ever_y ga]];;n of raspbemeg put
wa.ter, and let them steep for forty-elght 3
press th the frult, and to  every g-a.llon of mee put }'%e
pounds of good raw sugar; putit into a ca,sk ‘a}gi
add to every eighteen gallons of wine one gallon of
brandy It will be ready to.tap in three months.

SRR Rdspberr Y Wine. N‘o v ol
Y~ &
. If clder 1s "used mstead of water, and trea

aﬁgogdmg to the precedmg recelpt, it wxll ptoau e
most delicious and rlch wme 3 of kept twe ve mont
before it is bottled, it may be introduced as forelgn
wine, as the flavour of the raspberry will in a great

, Measure be gone, and a more, grateful one substi-

’t;umd 4w e 1;‘ »
460 . e T = D
. . Strawberry Wme l\o 'l ot oz

", Toone bushel, of pine stravbewign, whw
:dd ten gallons of water, and .twenty-eight_
Ofgood raw sugar. When the. sugar is dies
Pt Wt a.cask, with the rind apd, jpicg

lpmqus; . allow. it to ferment fourteen days,, ggd!h
~gdg one gallon of brapdy., Ithllbe fit Q. tapdp

, .I.bree months. , C s PR mf.
" S Strawberry W’ne No. g s b
€ LI . zw[’m

. To ont bushe] of, strawbemes, when Preaseds 2dd
six gallons of Herefordshire, cider,. and. t,hgm
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paatity of waten, to which add twesty pounds of
Jemons, and a quarter of a pound of well-bruised
_ginger ; allow ‘it to ferment fourteen days. Then
agdd two-quarts of bramdy ; b\mgltdowndoce,ad
det it remain dll bright.

Raisin Wine.
Take one bundred weight of Malaga or Lexis
smiins; sixtoen galloes of water; soak for fourtesn
days ; peess out the liquor; put it in a cask, with
the bung losse till it has done hissing ; then add
ﬁmrpim:ofbnndy,andbungitupclose.

" 'Z*u\mympsumnprodueetmgdlm
s juice, by grinding them n an apple mill, o
‘oraising them in a large mortar; put the whole, so
geound or bruised, into a hair bag, and press the
Equor cut; add to it two pounds and a half of loaf
sugar, for every gallon of juice. Let it stand in a
tub twelve hours, that the sugar may dissglve,
cbeerving to stir it often; put half a pint of brandy,
. and ome quart of pleasant cider, to every gallon of
Kquor. Then put the whole into a clean cask, that
will bold about fifteen gallons; add pure ymter, or
more tursip juice, esough to fill the.cask, and let it
stand, closely stopped, till the expiration of eight or
ten months, when it will be fit to bottle.
» .
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» Thejuice and rinds of ten jemons;uhdonb aurice
« 4§ casdsy would grebtly improveits.qualisylr .bae
Lo 5ot ad:mm
Lemon Wine. No.'l.
Pare four dozen' of lemons ; put the peels mto
sénev gallonof brandy, sad let thém:.stend Sogrteen
*idapsiy mike the juice of the Jemons into-a,syrap,
silwfith e pounds of lump sugar. Whien the. peels
- Have! infused \a’ snfficiet ime;.- boil:ten, gallona: of
datey with' forty pounds of .good durep shgdryhalf
staphbur - putiivinto & sub, add; whencold, add ¢he
+ bitanily;péel; and syrup, and put it into thawk ;
mwp 1t ‘close, and let it stand six months. ,..; -1y

T Y PP I

-i-w.n-, B Lemon W'M -No. 2‘ LUV

4

#i 1Mo fifyeen gallons of- water, ads) thirty pewnds of
3t good heney, and fiftsen ponnds of  Malagh caisins ;
¥l isteep them for fousteen. .days; then pressaffsthe
yrhiquerj-wad:add ¢ it the juice.aud riad of:derty
b demons; snd: two- quarts of brandy.. PM M. it a
2 dawkl, aidletuaandnlhtnﬁn NT il
obe g ey A el
sy i ‘M"Ibﬁ’y Wt,ne, ¢ g
2700 dake mulbemes, when. they ane mipe, amd to
woleveryigidlon of fruit . put a gallom.of spring moater,
- imaddet them steep twenty.foar hourss sliewprees
=i e well,: and. to every: gallon of theidiqueny put
three pounds of lump sugar. When it is:dissolved,
put it into a cask, and do not bung it down till it

-




KISPORY OF ‘WINE. -99

e done:fermenting: - Thes bung. it dowm rlose,
and, when fine, bottle,it, and let it remain. twelve
months before used

o . Birch Wine. , - -, .
" Tbe season for proonnng the’ liquorfmm the
.“birch trees, is at the beginning.of Marth, while the
di »ap i§ rising; and before the leaves appear. ' The
10 method of procuring’the juice is by boring hales in
"itherbiody of - the tree, and putting in faucets, which
«'atd icommonly made of the branches of elder, the
‘pith being taken out. You may, without hurting
the tree, if large, tap it in several places, five or.six
at a time, and by that means save, from a few trees,
several gallons eévery day. If you have not enough
1 #r-ome. day, the battle, in which. it drops, mnst be
-gorked close: however, make use.of it as soon as
~‘you can. Take the sap, and boil it as long as the
“J:wéumy rises, bkimming it all the time, and to every
» «gallon of liquor put four pounds of good sugar, and
the peel of a lemon; boil it, afterwards, half an
hour, skimming it very well ; pour it into- a clean
mb, and, when it is almost cold, set it to ferment,
: with yeast upon a toast : let it stand ﬁveornxdays,
- mirsing &t often. Take a cask, and sulphur it, then
- g the wine ; lay the bung on light, till it has done
"} fermewting, then stop it.close : keep it tbree ‘months;

‘l'hon bottle ltoﬂ' '
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st b Grape Wine, No. L. ' To inpves
“take ripe geapes, of thei sweet water kindl"my
Pounds ¥ put the into o press, and weveiyganm
of the éxpressed Juice add two galloris 'of “witer; GndF
six pounds of East-India sugar: Letthé'sagar'be
well dissolved in a tub, and 2 al]ow it to stand twenty-
four hours, exposed to the air; then draw it offinto
a , cask, Ieavmg the bung out. When the ferlneaia-
non has subsided, rack it off int6 another éadk;”
_ tmg what 'sefliment may remain m the cask’ into‘
filtering bag, and, when it has run through, put 3’
itito the wine, with one gallon of Fréench bmﬂy"
stir it well, then stop the bung close, and 't six'
months after it will be found to be a very fine wine.

Grape Wine. No. 2.

" Take two bushels and a half of ripe grapes; put-
them into a tub; add eight gallons of soft water ;
let them stand for three days, then press them; add °
the expressed juice to the water, with twenty pounds
of strong raw sugar; then draw it off into a cask.
Let it ferment for about ten days, then add two
gallons of French brandy, and half a pound of
mustard seed. Bung it down close for six or elght )
months, it will then be in a fit state to tap

-Da’nm Wi“e. .
"To every eight pounds of damsons add one gallon
of boiling water ; allow it to stand three days;
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strain off the liqueds and .to évexy gallon add three
povnds.afl saw sugar; put it into a cask, and fer-
wetits with the bung Jogse, two. months; t,hen dnve

it,n closeyand allow it tg, sm)d. four mont‘hs longer,} /
aul,,wben,ﬁne, wtdeuOﬂ. : o Ozl v

. Cowsl'p MM ozt o

S P NN - o fe

(l'.‘s,ke, twelv¢, )tpds of raw sngar, six gallons of
wmm,,xhe w}n;es of four eggs; boil and skuq txll
the liqugr.is clear ; pour it hot upon three pounds
of ¢pwslips, and the yellow- rind of six lemons add
sopx;.yeast ; the third day atraln the lxquor,, and

ERN4 -'u) i
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< ‘ Coilud
Thcmlyﬂutory qurewing L Ly
Tnn art of brewing, or of prepariig a vidous fers
mented liquor froin fafinaceous' seeds, is-of very'
high antiquity. The ancient Egyptians, from {1
sojl and climate of their country not being favour-
able to the culture of the vine, were induced to seék
# substitute in barley, from which, in all probability,
by the process of malting, they knew how td
procure a fermented liquor. All the ancient ‘malt
liquors, however, seem to have been made eum::g
of barley, or some other farinaceous grain,
therefore were not, generally, calculated for long
keepmg ; as this quality depends considerably,
though not entirely, on the bitter extract of -
or other vegetables, with which the fiquor is wihgled!
Modern malt liquor is essentially composed of Waté,
of the soluble parts of malt and hops, and of yeust-
Besides the various qualities of malt liquors; '8

similar kind, there are certiin leading’ féAtuiés By
which they are distmguxshed, and ¢hissed “Utidér
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different mames, and to -produce which different
‘modes of management must be pursued. The prin-
cipal distinctions are, into beer, properly so called ;
ale; table, or small beer; and porter, which is
commonly termed beér fii- Lundon. Beer is a
strong, fine,and thin liquor; the greater part of the
mucilage having been ‘separated by boiling the wort
longer than for ale, and:cagnying, the fermentation
farther, so &s to convert the saccharine matter into -
alcohol. Ade"is-of* & myre - sirupy» eonsistence, and
swgptgr taste; wogre of . the mucilage being retaxn:g

ity apd the fermentation not having been earn
”; fa;,a.mto decompose all the sugar. Small beer,
as;jts pame ingplies, is a weaker liquor; and js que
gither \hy adding a large portion of. waber to dxe
‘malt, or hy. mashing, with a fresh quannty of water,
what, is left after: the beer.or ale wort is drawn °K:;
Rprter waa probebly made, originally, from v
bighdried malt; but, it is said, that its pecuf‘m
flavour cannot be imparted by malt and hops alone
2’«'""'1 v ', Of'Wlltef RN 5
) ghmess is considered as & perfection in water
li;at which weighs least, being generally the pnrest.
In. b;;emng, the difference of watér, whether J‘m;‘x;
spring,- 1xiyer, or pond is of little mport&nce, Bro-
#ided it be-equally soft and pure. The’ c}nef art
gansiats, jn; the due regulation of heat ; “and ‘as soft
-gm;sgrefonnd in most plaoes, and become more
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al&e\ﬂlen peated to degree n to
extegétd Fromh malf, ﬁt?s’?ev’ﬂ‘ént, t ap "””’fﬂ
!)éeroraléiﬁa' bef)rewé(’i' with ¢ ua]”"i “’”ﬁi’
hlm e hérg ftami l;ops" ’b‘éf)r{)cm 1102 bns

'x ot et ~a F 0 o Bonisth
BT TN % 3% qvmm!gr e swt brs oratats
A it . o 't 2ok
Jn (1 sl Toob

Btev’vm X b{y 'bemg made' to sProu{ ¥ ge Tming e'hjth
degrees of beoTJt nearfy equal'w 'whw;ﬁ( m?%
should” l)e 1mpressed wlt'h m y sqo) B i

[FR PR O ;) T190T!

d; and dned with & heat sp,xpepor ‘to (g
21D
}eﬁetauon, and canable of cinechng it., \ :';[*hé, om f
ut into a clstem that h,olds ﬁve,'texf, twenty, or
'[ L4 18‘,
m/ore )quar;tets, and co\rered ‘with’ watér, a ve,
inches, to allow for its ‘swelling 3 i 1t sbould relim{;'f"‘3
the ?nstem two or three Jays, more or Iess, if pro.
porhon to the heat of the air, and’ tbe state of the
barley, that which has been washed by rains’ re;
qmres less time than the dryer grain, that was saved
well, and grew on dry ground. To judge when t.he
corn is fully saturated, some persons drop an iron
-rod perpendicularly into the cistern; if the grain
readily gives way, it is then considered time to draw
off the water. Others take some of the corns, end-
ways, between their fingers, and gently crush them;
if they are in all parts mellow, and the husks open,
or start a little from the body of the corn, they con-.
clude it has soaked long enough. The nicety of this
is a material point, for if it is infused too much it
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apeaty gt o} bae
mﬁio’ J:’ (e,lé;v]eetgeu )and nt :)f ef;:, ”t, a{tllL(i
ﬁ)‘*. e Jr;or ale,,made from ity to become Jead
sour y}' a sho;t time. The water. bemg well
dramed off, the' grain should be taken eut of thé
cistern and laid in a heap, whent twofeetmhelght.
'F)hgforn sbou,ld not be suffered to acqqu'e 2 glpat
e‘e of heat m ‘this heap, as to carry pn germiy
ation foc ’fgst, for: this would cause tﬁq malt 9
be ; e ‘bitter and 1}1 tasted. Before the acyospare lfs
];g [ to'fengthen, the barley must be d.lsperse(f
i)eq‘s,"ﬂn the ﬂoor of . the malt—house, ‘and ' be
t‘a;'n_ed every four, six, .or eight hours, the outwat(l
partlr mward ‘and the . bottom upwards ; a]wd]
l( mg a c],ean floor, that the corn which hes ant
may not be cfldied "As soon asit begms to come,
or,shlre, it shquld be turned every three, four, or
ﬁve hours, acoprdmg to the temperature of the plr
(PI w}uch thls _management ought to be govgmed‘} :
a8 at comes or works inore, the heaps must be sp '
wxder an& th‘inner, in order that it may cool,

it may he, and be worked upon the floor, two ,or'
' tiu'ee feet thick, ten or more feet broad, and fourt‘een
o | more feet n length, to chip or spire; and 'wber

3o O

it 1s. come enough it is to be turned twelve or s;xteen
times in, twenty-four ‘hours, if the season is wa
When it is fixed, and the roots begin to dle, it must’
be thickened agpin, and ofien carefully turned nd
wor‘(ed that the growth of the root may. not revive. .
The. ﬂoor should be kept clear, and the malt turried

r5

rlL
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ofven, ittt may:neither moald nor acrospiive, e
thizt the biade may not grow out et the oppositeamd
of the root ; for, ifiit daeb, the elranéthbb cheziult
will bedestroyed. - o o o sw v osrlT

+ e W of sgreat wmequenee, mrmnlmgpfnmdh,
thae the griinibe dried'dby a very dew andgradua}
heats-for this purpose-it-should be thrbwii: #tota
large huap, biid there suffered to grow domsibly tir}
i tHis ‘setive: condition, it is' spriéadi on theokilal
where'it'is exposed to a' heat greater thamiisinebes:
sity for vegetation, by which s further growthiii
stopped. - Fhe time’ uswally’ allowed “for dryig-d
Eéin of mal;-is from eight to. twelveihours i Wien
thaitolotir of the barley has wot been greatlychnoged

© by'the Keit, itis called pale malti; in'propostionts
" the-dégree:of heat it has been exposed 3o;the'detpes

will be the: éolour, each shade being' distingishvd
by'«: differenit: name, as'brown malt; amberubhlt,
&c>*"Malt, when 'sufficiently dried, must be takietn

~ fronythe Kiln and spresd m an ‘airy place; tilliitie.
" thioroughly ¢ool 3 and: then put into a-hesp. . Wivel

haltis suffered to grow too muchy, oruatil thespirs
Itdi:shot through the'skin of -the: barleyy thoaglesdl
that ik left: be malt; it is net fit:to brdw difedes o
Jong ‘keeping. Some- maltsters sprinkde’ watdr [in
malt newly removed from the kiln; to-makeituppean
th'have been made a long:time,: or, :as ey say0Ota.
plinnp it'y this‘is a déeeit which: eantiot be toomusin

,as,by this prdabe ﬂ!epmlmemm

AR { X791

~
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M"Mn The btnin&by‘ bhngzmmﬂ, He0y
Ipies 1 @peatort - valumey cand: .200m gUHHI mmldm
hmm&isithm&ymdy,hﬁmq s 001 908 Yy

There are several contrivances :made ube.of (for
shenptposs: of: deyingtheymals ongrmas the ipn-
plote.fuaing, aad: the tile frarhe;- which.sre.boih full
sforittle, holesii the. brass-wired - and' - ifop-wired
fm%dim the »haincloth... The 'II'QP@W* 'ﬂ,,'l%i
fadnies dvexe clhiefly invented for drying brownimalg,
A ﬂ!ﬂﬁmil*dﬂfwflﬁlﬁ these,. Whm‘m‘lgbbﬁhﬂ‘r
will; seozch ,4bgcom ., short.- time. " Thel wire
framy-racbeten,. yet they are.apt: toy scoreh the
nutivgrd papt.of. the. com; - which. .cannot he got-offf
#o.g001 as: the bais-doth admits ofi -The Jastshred
wnps are. mpeh used fox-drying, pele andi amben
maks, batause the.mejt; cam be maregradually-dried
but the hair-cloth is considered the bestof-bll. 1 . - )

Maltiis! dried with several sorts of fuel,—as coke,
culm, Welch coal, straw, wood, fern, &c. Coke js
donsidered -the bést, if properly made, because it
does ‘hot send forth smoke to injure the flavour of
the malt. Some persons put a peck or more of
peas with every five quarters of barley to be made
to malt, which greatly mellows the drink ; beans
will do so likewise, but they will not come so soon,
nor mix so conveniently with the malt, as peas.

Oate, malted in the same manner as barley, will
make a weak, soft, mellow, and pleasant drink ; but
wheat, 8o treated, will produce a strong, heady,
wourishing, and fine liquor.



10 kuaw.good, from had maltoaxamine MiGlodng
3 raundibedy, breaka.softs de, full of; foun) incl
. well, and has a thin skin ; chew some of ibpiabdkaf
yqv,ﬁqd.ii..w,m- 29 mpllaw,.. i je-goaski: rkfi Wbe
bard and steely, and raipinsemething ofoshevitusd
Pﬁ b&rky,,itﬂhan ot heen mightly made, avddwilk
weigh heavier .than: that Mlhunbem)m
malted. '
Palml!dt\ .

. 1. d.e.lom andslackesy dried ofwy;rmwhn
prodaice e graster length of! wort ' than' the Hidwil
high-Aried malt; - for whinks rehson it iy sold ot oW}
three,and four-shiltingd porquartér miosay K18 F
ol othesh, the most nutritions;’ béin' tHe 'hokt
simpla, and neatest to its origingl barleyicsr {1
will, retpin an -alkﬂihe:cimlr'bam’q{&i!f HER

onger-than the brewn'sort. . - .uniwod.
ao Faoqe e o3
v Amber-colwred Malt 11 917

! dned in a,dqgrpe b@twqen,pﬂe M brewal;-
and, jg. much in uge, though but seldam used alose

et szl euds Yd
Brown Malt O O R 10

Is, thq hlgbest dried,; and .will mxndmmfsu
mw«‘h Wort, being drawn from it as;pale and dmbés
"malt UL RN TR R ST O (TY 1

Accoxx};ng to M. Combmne& #atament, ahe
hundred and twepty degreesis-the. lowdstuhdsadfer
drying, pale malt, and.one .bundred .and- Aty the
highest for brown malt; and he assumes it as a
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poaclplt othiats theshead of the’ extiactlff 'IRrhor
shbaid il Propuition wﬁm i w the'malk
Wadbdsiedi o v vy Lt U E e A buss (dhw
odWhdn tHeegceman sk His gaiige on' e Aok,
beusliowsitelnin: thie sborey But at tmics;’he ‘gh o
Hiwhbaisterby wouohy floot; wnd’ Kili -+ ad whrd HE
M“M‘Q@mﬁx@ ms"chﬂfgt. 1 eod l!‘ MO

Jwslem
Of Grinding.

iktHadeosasary tioxnmnls to, begroundy fmodedel 1o
fosilitate the.aetion.of the water on thegrainywiish
atherzoee, would; be obatrtwetbd by the' cutivard -shiul
B erycomashould: be. cuty but not redutetioto Aot
o dnealy; fon.iin thie-state. the- grist. woutdhiet be
pasily peostrshlas 1is is therefare snfliciert thavbyery.
£ bﬁﬂm\dmam-omm pagts. anvev&*y
brewing, the intention of grindimg is abie: saet; sk
the transparency of the liquor does not depend on
the cut of the ‘corn, as is supposed by some persons.
Je+bag Beth vesbrmhented to brufse the mali be-
woaks bwesiveti: dylinders; instead of grinding i¢: 3
by this means, some of the fine mealy parts are’
saved, which would otherwise be lost in air, it must
e Versitleansiderable; and perhaps not éqnal fo-the
dikadvimtagy of: the water not coming in imediite
cont,act with the flour of the grdin; so “that, upon -
sbe wholeyithe- differeiee’ between broising and
gindidg:the grairl can be of no great consequente.

e 'l?he'oo-mmem pists of- malt, lke. those of- all

[HEEANE
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vegetable sweets, are so inclined to fermentation,
that when once put in motion' it is difficult to re-
tard their progress, retain their preservativequalities,
and prevent their becoming acl. Among thermawy:
means put in practice to check ‘the forwardndse-of -
malt, none promised so muach success as blending
with the extracts the juices of such vegetables-adof
themselves are not easily brought to fermentations:
Hops were selected for this purpose, and expeyienve
has confirmed their wholesomeness and efficasy] ..

cabaat
. Hops C i
Are an aromatic, gratefil bitter, endued with an:
austere and astringent quality, and guarded by =
strong resinous oil. The aromatic parts ave vohatile,
and disengage themselves from- the plant with.a
small heat. To preserve them in the’processes of
.brewing, the hops should be put into the copper as
soon as possible, and be thoroughly wetted with the
~ first extract, while the heat of the wort is at the
Jeast, and the fire under the copper has little or no
effect thereon; by this means, that flavour is re-
tained which would otherwise be dissipated.

After hops are bagged, the sooner.and tighter
they are pressed the better they will keep. If in
brewing, part of a bag or pocket be left unused, let
the upper part of the bag be covered close over the
remainder, and a heavy weight put upon it, to.ex-
elude the air. ' ,

T}
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N4 10 TR AP
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Thoﬁmt step in the procesa of brcwmg i8 maahg
ng;:‘which -is .performed in a:large circular woaoden
vessel, 'balled -a tun, shallow in preportion to.its
extent, and. furnished with. a false bettom, . a fem
inches-abiove:the - raal one, pietced with pmall hojes,
and mmde sither moveahble or fixed., There are two
side opepings in the interval between the. real and
false bottom, to-which pipes are.fixed; one for the
" purpose of conveying water into the tun, and the
other for drawing the liquor out of it. The malt
isito be atrewed evenly over the false hottom of the
g dud then, by means.of the side-pipe, & praper
quiantity of: bot water is introduced from.the uppes
copper. .The water rises up through the malt, or, . -
itis'called, the grist; and whea the whole quiantity
is:; intnodaced: from the upper copper, the mashing:
begini, /the iobject of which .is to. effect- a: perfiect
mixtase.of the malt with-the water, so that.the sglne
hle parts may be extracted by it; for this purpose,
the grist.is .incorporated with the water, by mesis
of .iron rakes; .and. then. the mass is beaten and agp»
tated by long, flat, wooden poles, resembling; onrs,
whidk arc-eithér - worked by hand or .mechinery.
Whén,the:mashing is completed, the tun ia covered,
to:prevent.the escape of heat, and the whole is sufs
fered to Temain at rest for some time,.in order that
she insoluble parts may separate from the liquor.
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The tie it i allowsd 16 remain il Js yarousy
acoordmg to the nature ,of' the hqnor to l’)e Swek »
and ‘is called the’ standmg of the. ma.s'h (’lqlleu 2 le
hofe {8 then opehed, and the clear wort "ailbwed ta
run ‘off, slwly'at first, but more rapldly as’i‘i‘: b)éi 4
comes fine, into the lower or boiling eoppelf W eintiel]
The chief thing to beattended t@ -ip, mashing, is
the tempemture of the mash, whu:h dePends on
hést of Wafer, and on the state of the mait,”

.y r{ 1 )(
water ‘was lfet' in upon the grist bailing” ho
et'a.rch which it 'contains would be dlssolved
converted into a gelatinous substance, in wh}d‘l all
thé other parts of ‘the'malt, and most of the vé"dtér,{
wouid be entangled beyond the possibility of rgco- !
very ' The most eligible temperature for mashing

to be from one hundred and elgnty-ﬁ "
degrees to one hundred and ninety’ degrees p
Fahrenhext, for the first mashing, the heat of
water mrust be somewhat below t.hls t»empera ure,”

und, Tower in proportion to the dark colour pf \E M
malt made ‘use of; for pale malt, the water. may

one hundred and eighty degrées but for bmwn",’lfma
onght. not to be moare than ane hundred and’ sevgm%.g
degrees " The wort of the first maahmg is by muc
the richest in saccharine matter ; but ‘to exhaust "
malt, a second and a third mashing ‘is requm;d ,
which the water may be safely raised to onel‘lundxfed“
and ninety degrees or upwards, Tln‘propom r‘x/gf'
wort, to ‘be obtained from each bushel of malt depends

Jl;
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enn;el l\e proposed strength of the liquor.- Itl
Py v(,i tllaﬁ twenty-ﬁve or thxrty gallons of tab‘é-
bégf': ,’“’ be 1 taken‘fmm each bushel of malt. ~ Fpr
J:]n(’f Wter of the supenor kmds, only tbe pl'q,)--'é
d‘{,‘,’? of tbe fiest mashmg, oF six or elght gallons per
ei are to be taken

PIYEE

o i Omel'ng and Hq)pmg

10 'r e g

nly one kind of liquor is made, the produoc
J'ilee mpshmgs are to be niixed together ; but

“” thY le and table-beer are required, the wort of,
first and .second mashing is appropriated to the

[T P

e, and tbe gemamder is set aside for the beer. ~ Al

l.u'

d'}s wort destined for the same liquor, after it lms'l

run ffmh the tun, is transferred to the large lower,
' per, , and mixed with a certain proportion of hops.
e better the wort, the more hops are required.
In private families, a pound of hops is generally
used to every bushel of malt; but in public brew-
eries, a much smaller proportion is deemed sufficient.
When both' ale and table-beer are brewed from the
same malt, the usual practice is to put the whole
quantity of hops in the ale-wort, which having been
boiled some time, are to be transferred to the beer.

wort, to be again bailed with it. ‘
To preserve porter for twelve months, when fer-
merited at forty degrees, twelve pounds of hops are
considered sufficient for the produce of one quarter
of malt; but if heated to sixty degrees, rather more
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dmn "double the quéntity6f hops Wil Beweqmn
o preserve the beer thie sdme Tength-of - ‘time, LFGm
small-beer, to be fermented at forty-degreds, “thoesq
pounds to the quarter will be ' sufficient; bk s
sixty degrees, it will require six ‘poiinds oftkiew!
hops, or six and three-quarters pounds of-old:topwjs
which are such as have been kept one yédr; ~ byl
have, in consequence, lost sbme of their good<quisas:
lities ; but this difference is not wortlry of ndtleep
when only small quantities are used. - " wls w
‘When the hops are mixed with ‘the wort'ih rtha
copper, the liquor is to be made to boil; and th® ek
practice is to keep it boiling as fast as pdssible, tilk
upon taking a little of the liquor out, it-is fougd ts:
be full of small flakes, like thoseof curdled:sompl
The boiling coppet, in -common brewéries, is ¥
covered ; but in those on a very large scale, it'is
fitted with a steam-tight cover, from the centre of
which passes a pipe, that terminates by severdt
branches in the upper mashing or copper:: “Fhel
steam, ‘therefore, produced by the boiling, instead
of being wasted, is let into the cold water, and thus
raisés it very nearly to the temperature requined fan -
riiashing, besides impregnating it very sensibly with
tbe essential oil of hops, in which the flavour reiides,
e e bl
OfCoohng ' S voD M
When the liquor is boiled, it .is duchargedrin\tori
sumber of coolers, or shallow tubs, i which.i¢
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remmns-until it -hecomes .suﬂiaently cool tq be sub-
mitted to. fermentation.... It ia necessary that the
peociss of. oaaling should, be. carried on as expedi-
tiously as. presible,. pastieularly in hot weather, and
far thiy reason. the .coolers in the great brewhouses
ave. wpny. shallow. _Liquor made from pale malt,”
and. which.is intepded for immediate drinking, | nmd
0e4;,be cooled : lower than seventy-five or eighty
degfm:aofcotme this kind of beer may be brewed
in almost the hottest weather; but beer brewed
foom browa malt, and intended to be kept, must, be
opaled tonearly sixty . degrees-before it is put into a
stiite of: fermentation, Hence, spring and autumn
have ;been ;deemed the mast favourable seasons for
‘the mapufacture of the best malt liquors. In.the
‘samer, worts must be got as cool as the weather
‘wilkadmit of ; and it bemg found that about three
@'clock in the morniug is the coolest period of, the
twenty-four bhours, this is the time that they should
berget te work, - :
Bt © Qf Fermentation. .
Deer "receives its strengthr and spirit from the pm.
‘cedsiof . fermentation, during which a quantity of
fixed aif:7:given-out of the fluid; the wort loses its
“vistidityawd ‘sweet taste, its specific gravity is-dimi
nished, and an inebriating quality is given ‘to the
Jiquor. When the wort is at'a proper temperature,
‘thetyedst¥s dddéd to it, in the gyle tun, or.square;
adfin’a short-time . the fermentatiom begina at the

~
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wdps, of, the, tuny. 40d gradually. advanees; o the
widdle, till the whalesusfpcs.is,coyersd wih, a:white
sy formed of, small. hubhles, which(insrearel i,
9. gs the fermantation. advanpes,.formyipg. shesd,
qof yeast. . Some-of; the . hubbless on. praching; she;
syrface, hurst, and. the film. of .yasshmhich sptsted;
them sinks, but i again borna.up, hy, the ascending,
bubbles.  These films form, at firsy, & yelows andy,
93, the, process. adyances, & dirty,. hpayn,uggven,
ofiveriggto the yeast, giving, it she appenranss af,
roeks,. . En this state the fermeniation 35,8t its grigis,
to,gink, (which it dpes first.in,the middle of the: 4y,
the fermentation is ta be chacked, by, cleansinga that.,
iy, dividing it into gmall. casks,.and. aHawing| ApT,
further yeast which it may produce to flow of pa,
fast as it is formed, taking care to keep. the,.casks,
filled-up. with fresh- liquor, till this discharge frasem,
when the bung-hole.is o be closed, and. the, liqngry, -
after having stood a snffigient. time to, fing,. will hafiey
- foruse. In London, fram thelarge capitalzequirng,
in the hrewing trade, the brewers find it, nerqss3%.49
make, a quick return, and therefore se9q ghe begr;
cout in the rough, as they term it, that is, befgyeif,
has stood 2 sufficient time to. fine;. jn this capeva

proper quantity of fining is sent with it, which i,
cqmposed of isinglass dissolyed .in, very,sapr hesre,
brewed on purpose, without hops, fram. & fousihi.
mash, ‘The innkeeper puts the, finings. intg; ther-
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@bk O WIREH" rififes’ With “the ‘Fébuld ﬂoatihﬁ In" thé
Bl Hohhe W Kand of et work, which; gradaalty
HAIHE 50 the Bottom; ‘earribs all the impuritiés Witk
b Efeat iHtinses the vidlenice of férinentatiot, and
7 i8'ti geat; thie “prockss' advanced 5o rapidl a8’
0 eiitler it diffiialt’to check 1t atthe propér stape;
WK ¢ bt effected; the soetic fermentation Wit
a.’ﬁh:eﬁ&é’ﬂeforé it has precipitated the mucllage,
JF) i 48 ‘Bréwer's “language, purged itsdlf, ‘and
&heeyfaﬁwpamme mixture of acid; froti the’
exidssive’ ferméntition's*and of bitter, from' ihe
&by o ntudilage. ' Tn the ‘other extremé, Whery
the'Héat f ot sufficient for the fermentation, & dé.
ebfiitposttion of the wort takes place, and pro‘!uces in'
ultpalatible liquior, containing a combination of sweet’
ditd Bietér: o 'strong pale’ ales; it is the object of
thé2Brewer' to give them' the "greatest bossrbie

stidpth; 'tdgeﬂwr with a very clear and finelight' -

ook, withdut containing much of vegetable flavour.’

ﬂ“‘BPom{ alés and porter, a fulness of palate, deep
oY)’ g‘lﬂﬁﬁbus taste, and vegetable flavout, ‘a:‘e"

p%dﬁt”eff by rétaiming part of the farinaceous wiatter:
datihd OF expelﬁng the whole of 1 it, as in the ﬁmnet'
uﬁﬂm&” s 2
. $Vfin thé heat of the atmosphere is more ﬂmn'
.ﬁ:ylaagfmes the cool of -the night must be choser !
pﬁl tHe*wort to work: In lower egrees of the”
db&pb&e‘the woit Trust be set at a greater Heat'
tHeH thit' of thie #ir ;' for, as the tendency to fermen-

\



—-————

"iis BREWIVG.

tanon increases with' the Heat of the wihthaFlsipis
necessary to correct it by piftting the’Rejor! to*wairk
_colder in hot weather, than in cold. T the i H4oat
tlnrty degrees of Fahrenheit, small beet shéuldbe set
,to work at about seventy degreesy beetiiitetidéil*for
leepmg, at fifty-six degrées ; and arnbéy, or glutiftus
ales, at fifty-four degrees. When the air is' A8y,
all these kinds may be set to work at fifty degrees.
Ju the process of fermentation, the temperature of
the wort is often increased as much ‘as’tén grees;

“and it may in general be considered,’ it vhesrort
. mll be ten degrees higher at' the’ heighit 68“tHe fer
' mentatnon than it was when first put to° w"ﬁlkddip-

posmg the heat of the air oontinues the smhb:’ o

B B ERLNTRS 2

vt Y qf;ﬂmt Lo RIS )

The yeast produced froth stvond‘ beer i4'thé"Hest

o effict a temperate and regular fehhenmiﬂﬂ {Uthat

from weak small beer should ndt 'bé used ‘whittiXhe

; mher can be procured’; ‘it being’ apt to #ridlently

Ior a short time, and then cease. “The glattity

) af the yeast has some effect on the: Begled @ fer.

mentatlon, greater quanti’ty will-‘inere¥é]the

- rapxdxty of the process, in the same ifiantie¥Vtls a

greater degree of heat would, and vicé vév$ar Hilbhoe,
a greater pro.pomon of yeast is required: i™VWinter
_ than in summer. Small beer intendéd forRitne

. diate use, when the température is a8 ldw-as'forty

degrees, will require about éight pints df ‘yesst'télone
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=quarich; of plt 4. 8k ixty, degrees, six pints; at
,[mx,dm, ﬁxe ,plmts i and at eighty degreea,
seony;for, B‘Pt‘ .
12 odABk, Kinds of 1 beer, mtended for keepmg, will
1oTeRsre, oply, sik pints p; fprgr degrees, fivé pints at
uMXU/fo0r pints at seventy, and three pints at eighty
r'u'_m';f:;".v ree .
zoomgoh ¢4 ot L ..
Y0 gy gy QfCohmnng
; orhbie ﬁololp‘ uu,d flayour of porter and brown beer
«1mj¢m¢aﬂy;derkved from high-dried malts, which
ﬂerg,swl‘Chedand ipartially charred on-the kiln ; But
4,3,h1s .prosess being found to cause a great waste of
- -the fepmentable matter, whlch might otherwise be
extracted from them, has given place to the ‘mare
economical plan of -colouring beer, obtained from
smle malt, : The cheapest method of effecting this
snipurpese is, by the addition of burnt sugar, which
.1 €i¥gs it the desired flavour as well as colour. ’
i+ ,[The;mode of preparing the sugar for colouring is
711 fpllowst-—One hundred weight of coarse brown
2feUgAE. Js. put .into 8 east-iron boiler, of a hemi-
od ppng:;cal figure, with one gallon of water. This is
s woiled, and kept constantly stirred, 6l it tarns
,mck, gnd is of the consistence of treacle; the smoke’
.oriising; from it is now set on fire, and this comimuni-
taies tp the \vhole, which is suffered to burn about
,,.‘p‘g ,or. twelve minutes, and then extmgulshed by
. ,pat;q:g.on the cover of the boiler. While it is hot,



120 . BREWING.

it is- diluted " with water, to. bring it inte a lpeid
state ; three parts of the sugar will make two pasts
of this colour. When used, it is put into the gyple
tun, in the proportion of two or three peunds to'a
"barrel ; but this depends upen the colowr of the
skt from which the liquor is brewed, and the colowur
which the beer is intended to have.

To avoid the prejudice which the public hawe °
generally entertained against the introduction of sy
" 'myatters into the beer, excepting malt and hops,
some porter brewers have of late used a portion: of
théir richest wort, instead of sugar, for making the
‘eolouring. - This is concentrated by boiling it in an
iron pan, andis burnt in the same manuer as the sugen,
over which it has some slight advantage, as the
burning the. farinaceous matter contsined in the west
gives it an agreeable bitter. M. de Roche toek owt
& patent in 1809, for using the husks of the malt for
ooloarmg, by burning them to a coffee-colour, sad
wmixing them with the malt, at the rate oftlm'ty-me
pounds to a quarter of malt ; or the water may be
-soloured before brewing, by infusing these roasted
skins in it.
- If wort is suffered to remain in the under back
too long, a premature fermentation will take place,
_-ealled by the brewers, foxiness; and the beer pro-
‘duced from such wort, will be nauseous and uhp‘-
Iatable. :

The grist of malt is said bybrewen tohenet

-«
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~Svken;: indkead of -separating for extrattion, it yuns
A clods; imeveases-in: heat; and coagulates. - This
~acgident is-owing to the over-quantity of -heat in the
m@:«lm the extraction. .
= Bhe-air included.in the . grist, 'which is a prmapnl
-q@#nt -\ reselving -the malt, being thereby expelled,
the mass remains inert, and-its. parts-adhering too
-glgeely - together, - are -with difficulty separated.
-‘thaugh-an- immedigte application of: more water to
SBegmk is the osly remedy, yet, as the cohesion'is
:apeedy- and- strong, it seldom takes effect. New
~amalts, which. have not lost the heat reeeived from
\thekxln,,,ate most apt-to lead the brewer into this

_%md,geggrally in the first part of the prooess.

j O,f the S c;-ns uhzch gencrally dzrcpt the processes. m
' Brewing. '

L. thn a whxte four settles either in the under
Mk ox.copper; back,. which is sometimes the case of
gfirst.extmact, it is 8 sure sign such an extract has
ot begn made, suﬁiclendy bot, or, in technical terms,
that. the, hquor has been taken too slack. .
2. The first extract should always ‘have some
frath, or head, in the undcr back. - -
... 3. The head, or froth, in the under back a,ppear-
mg red, blue, purple, or ﬂery, shews the hquors to
ave been taken too hot. -
'4..When the grist feels shppery, it genera.lly is s
sign that the liquors bave been taken too lngh
el

e
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5. Beer ought always to work kind out of the
cask when cleansed, but the froth in summer will be
somewhat mare open than in winter.

6. When the head of yeast in the gyle tun begins
10 sink, it is & sign that the vinous fermentation is
ended.

Utensils used in a Brewhouse.

1. The liquor back is a cistern in which the cold
water (or, as it is called, the liquor) is reserved for
use.

2. The copper, used for heating the hquor

8. The copper back.

4. Themash tun, in which the operation of mash-
ing is performed.

5. The under back, into which the wort is drawn
off after mashing.

6. The jack back, which receives the wort after it
has been boiled with the hops, and has, in some
brewhouses, a cast-iron foor, pierced with small
holes, to admit the wort but retain the hops.

V. The coolers are shallow vessels, in which the
wort is soon cooled, by presenting a large surface to
the air.

8. The gyle tuns, or squares, in which the liquor
is first put to ferment.

9. Working tuns, in which the liquor is cleansed

10. Store wats are immense tuns used in large
breweries, far keeping beer till wanted for sale.

11. Casks, large and small. ‘
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Of Porter.

The distinguishing characters of this liquor, are
its deep brown colour, and an agreeable flavour,
which it is difficult to describe, our language having
so few words expressive of different- tastes. The
origin of the name is thus related, by the ingenious
author of the Picture of London : ¢ Before the year
1730, the malt liquors in general use in London,
were ale, beer, and twopenny ; and it was customary
for the drinkers of malt liquor to call for a pint or
tankard of half and half, . e. half of ale, and half of

®beer; or half of beer, and half of twopenny. In
course of time it also became the practice to call for
a pint or tankard of tkree threads, meaning, a third
of ale, beer, and twopenny ; and thus the publican
had the trouble to go to three casks, and turn three
cocks, for a pint of liqguor. Toavoid this inconve-
nience and waste, a brewer of the name of Harwood
conceived the idea of making a liquor, which should
partake of the same united flavours—of ale, beer,
and -twopenny; he did so, and succeeded, calling
it intire or entire butt, meaning that it was drawn
entirely from one cask or butt ; and asit was a very
hearty and nourishing liquor, it was very suitable
for porters, and other working people; hence it
obtained the name of porter.” The house of Har-
wood is still a respectable brewery ; but an immense
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trade has, since the period above mentioned, arisen,
and is divided among several brewers.

At first, the essential difference in the method' of
brewing porter and other kinds of beer, was, that
it was brewed from brown malt, and this gave to it
both the colour and flavour required.  Of late years,
it has been brewed from mixtures of pale and brown
malt, and the colour of the present liquor is much
less than was formerly deemed requisite; but find-
ing that pale malt yields a much greater portion of
saccharine matter than brown, the greatest number
of the London brewers have given up the brown
mialt altogether, using pale and amber malt, which®
1s' intermediate between the two; from these they
procure a liquor of proper strength, and they give
it-both colour and flavour by the addition of colour-
ing matter made from burnt sugar, or by burning
the sugar of concentrated wort. All the London
porter is professed to be one entire butt, as inde¢d
it was at first, but the system is now altered ; and
it is very generally compounded of two kinds, or
-rather the same liquor in. two different stages, the
due admixture of which is palatable, though neither
is good alone. One is mild, and the other stale
-porter, the former is that which has a slightly bitter
flavour, from having been lately brewed ; the latter
has been kept longer. This mixture the publican
adapts to the palates of his several customers, and
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.effects the mixture very readily, by means of a ma-
chine containing small pumps worked by handles.
JIn these are four pumps, but only three spouts,
because two of the pumps throw out at the same
:spouit; one of these two pumps draws the mild, and
the other the stale porter, from the casks down in.
the cellar; and the publican, by dexterously chang-
ing his hold to the handle of tl:e next pump, works
-either pump, and draws both kinds of beer at the
same spout. An indifferent observer supposes,
.that since it all comes from one spout, it is entire butt
‘beer, as the publican professes over his door, and
which vulgar prejudice has decided to be the only
"good porter, though the difference is not easily
distinguished. '

" To'review the several processes of the brewing of
porter, it should be observed, that it is required, in
the mashing, to extract from the malt all the saccha-
rum it contains; but the heat at which this must be

"done is also favourable for extracting a great pro-
portion of the mucilage and glutinous parts of the
inalt, which must afterwards, in some degree, be
separated from the wort, and the portion which is
Jéft will determine the flavour and colour of the .
beer. - If the heat of the mashing liquor is too low,
it will extract so much of these matters, that all the
subsequent processes can never separate them suffi-
ciently to make the liquor fine; and, at the same
‘gime, it will-not extract much saccharum. = But, by
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increasing the heat, the mucilage becomes, in a mea-
sure, coagulated in the tun, and is not extracted in
so great a degree, whilst the saccharum is taken up
by the wort in full proportion. On the other hand,
an excessive heat carries this too far, for it makes a
, complete paste of the malt, by melting”the gluten;
and the whole resembles a hasty pudding. This
-disaster, which the -brewer calls setting the goods,
spoils the whole process, as a great proportion of the
water becomes combined with the malt, in the state
of paste, and will not run off; whilst that propor-
tion which does remain unmixed, and can be drained
out, has extracted little or nothing, either of
saccharum or gluten, from the malt.  This state of
things takes place, in a greater or less degree,
whenever the extracting heat is taken too high; the
other extreme we have spoken of. Between these
the brewer endeavours to keep ; and by his success
in this simple point, the quality and strength of his
Jbeer will be influenced most materially, No precise
rules.can be given for the actual heats, as they
depend upon the nature of the malt, the heat used in
drying it (the brown requiring less heat than pale) ;
the quality of the water has also its share, and the
quantity of malt mashed at once, (because a great
mash-tunloses less of its heat during the mashing
than a smaller one;) also the temperature of the
atmosphere,
Haying heen thus necessitated to extract move of
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the solid matters from the malt than he wishes to
retain, the brewer, in the succeeding processes,
turns his attention to the most effective means of
expelling the superabundant mucilage, and, without
losing the sugar, to leave a fine transparent and
palatable liquor.

By the process of boiling, the grossest part of the
mucilage extracted by the wort is coagulated, and
in a manner precipitated into distinct fecula, leaving
the liquor, which was before thick and muddy, com-
paratively clear, between the flakes, which are so
large as to be individually visible. The boiling,
also, extracts the bitter of the hops, which is neces-
sary to make the beer keep, till it becomes fine and -
fit for the table; it also concentrates the wort, by '
evaporating a part of the water used in the mashing;
on spreading the wort thin in the coolers, the fecula
then subsides, and is left behind. .

The fermentation does not expel any of the ex-
tract matter, but the chief object of it is, to convert
the saccharum into alcohol or spirit; and at the same
time it disposes the grosser parts to a more favour-
able state for the separation which takes place in
the second fermentation in the rounds; and by the
great quantity of yeast which is thrown off, the beer
becomes finer, at the same time that the production
of spirit continues, and it loses its sweet taste.
When this fermentation subsxdes, the beer is stored,
and remains quiet, the longer time the better, to
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become clear and transparent ; but this is, provided
the quantity of hops it had is sufficient to prevent
its becoming sour, because the extract of the hop is
inimical to fermentation, and prevents that process
gomg on in the store vat, which, if it did, would
produce vinegar. What is rea.lly intended in the
store vat is, to deposit those finer particles of super-
abundant matter which have escaped the other pro-
cesses ; and the beer improves in its strength.

To brew three Barrels of Porger.

Take one quarter.of high-dried malt, with one ar
two pecks of patent malt ; mash in the same manner
as directed for beer. Add the following ingredients:
eight pounds of good hops, one pound of liquorice
root, two pounds of Spanish juice, half a pound of
ground ginger, one pound of salt, eight ounces of
hartshorn shavings, and four ounces of porter
extract.

Separate the hops, and run the wort on them H
when placed in the copper, and in a state of ebpl-
lition, infuse the whole of the other ingredients.
Let it boil about one hour, or till you.discover the
surface of. the liquor to become flaky, and the wort
broken ; then take it from the copper and strain it
into the coolers. Now proceed in the usual way till
it be fit to rack, which will be in about a fortnight ;
glraw it off into another vat, in which let it remain
three hours to settle, and in the mean.time wash the
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cask. quite clean ;. draw from..the vat . the, contents,
and return them to the cask, leaving the sediment
that has lodged during the three hours. If the
colour be not full enough, add, when racking, some
brandy colouring, which soon gives to it that
pleasing appearanee peculiar to- good porter. Do
not :fill the cask quite full; bung it clese the. fol-
lowing day, but'leave the peg-hole open for a few:
days, or a week, according to the state of the atmo-
sphere; peg it when you think it is fine; and.if it
appears to be fast approaching to cléarriess, and has
stood long enough for the attainment of maturity,
tap it, and draw it quickly; for porter, in cask,
always -requires a quick draught, and when 1t gets
flat bottle it off as soon as possible. -

- It will improve greatly by standmg a few months
m the bottle.
o London Porter.

For five barrels.—Eight bushels of malt ; mash at’
. twice, with a sufficient quantity of water; add in-
the boiling from eight to twelve pounds of hops, six
pounds of treacle, moist sugar sixteen pounds (ore’
half of ‘which-is usually made into essentia bina,
and the other into colour), half an ounce-of capsicum,
~ two ounces of Spanish liquorice, one ounce of
linseed, a quarter of an ounce each of cinnamon and
heading ; cool, and add yeast one or two gallons ;
when it has got a good head, cleanse it with gmger, ‘
three ounces, and coeculus. indicus one ounce; then

eb
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 barrel and finish the working; fine withi isinglass or
bartshorn shavings.

Brown Stout

- Is brewed in the same mamnmer as porter, using
a larger proportion of the ingvedients to give it
strength ; consequently, more time is required to
bring it to perfection. Good brown stout should
stand in the cellar nine months or more, before it is
tapped. _

Brown stout should always be preferred for

bottling.
To brew one Hogshead of London Ale.

Take six bushels of good brown malt, and five
pounds of good hops. Add to the wort, when
boiling, the following ingredients: three pounds of
honey, three pounds of molasses, two ounces of
ground ginger, four ounces of hartshorn shavings,
" and half an ounce of common salt.

Let the above articles be well boiled in the liquor,
and go through the same process as other ales.
Rack it when convenient, and let it stand three or
four months : this is a very delicious rieh ale when
it has attained perfection.

Burton Ale.

For onehogshead of Burton use five bushels of the
best brown malt, and four pounds and a half of hops ;
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infuse into the liquor, when boiling, the under-
mentioned articles, namely, six pounds of molasses,
two ounces of bruised ginger, four ounces of harts-
horn shavings, two ounces of salt, and two ounces of
coriander seed.

Rack the contents in the space of ten days after
fermentation has ceased, then add three pounds of
oat, barley, or wheat mesl, and let it remain undis-
turbed about three months, then it will be fit for
ase. :

Sirong Ale.

Twelve bushels of malt to the hogshead for beer,
(or fourteen if you wish it of a very good body),
eight for ale; for either pour the whole quantity of
water, hot but not boilng, on at once, gnd let it
infuse three hours, close covered ; mash it in the
first half hour, and let it stand the remainder of the
time; run it on the hops, previously infused in
water : for strong beer, three quarters of a pound to
a bushel; if for ale, half a pound. Boil them with
the wort two hours from the time it begins to boil.
Cool a pailfull to add two quarts of yeast to, which
will prepare it for putting to the rest when ready
next day ; but, if possible, put together the same
night. Tun as usual; cover the bung-hole with'
peper, when the beer has done working ; and when
it is to be stopped have ready a pound and a half of
heps, dried before the fire ; put them inte the bung-
hole, and fasten it up..
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Let it stand twelve months-in casks, and twelvé in
bottles, before it is drank. It will keep, and be
very fine, eight or ten years. It should be brewed
the beginning of March.

Great care must be taken that the bottles are per-
fectly prepared, and that the corks are of the hest
sort. . : .
The ale will be ready in three or four months,
and if the vent-peg be never removed, it will have
spirit and strength to the very last. Allow two
gallons of water at first for waste.

After the beer or ale is run from the grains, pour
a hogshead and a half for the twelve bushels; and a
hogshead of water, if eight werebrewed ; mash, and
let stand, and then boil, &c. Use some of the hops.
for this table beer that were boiled for the strong.

When thunder or hot weather causes beer to turn
sour, a tea-spoonful, or more if required, of salt of
tartar, put into the jug, will rectify it. Let it be-
drawn just before it is drank, or it will taste flat. - .

Welsh Ale.

Pour forty-two gallons of water, hot, but not.
quite beiling, on eight bushels of malt; ‘cover, and;
let it stand three hours. In.the mean time, infuse-
four pounds of hops-in a little hot water; and put
the water and hops into the tub, and run the wort.
upon: them, and boil them together three hours.
Strain off the hops, and keep for the small beer.
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Let the wort stand in a high tub till cool enough to
receive the yeast, of which put twe quarts, ef ale;
or, if. you cannot get it, of small beer yeast. Mix
it thoroughly and often. When the wort has done
workinig, the second or third day, the yeast will
sink rather than rise in the middle; remeoveit then,
and turn the ale as it works out; pour a quart in
at a time, and. gently, to prevent the fermentation
from eontinuing too long, which weakens the liquor:
Put a bit of paper over the bung—hole, two or three
days before stopping up.. -

Table Beer..

On three bushels of malt, pour of hot water the
third of the quantity you are to use, which is to be
thirty-nine gallons; cover it warm half .an hours
then mash and let it stand two hours and a half
more ; then set it to drain. When dry, add half
the remaining water, mash and let it stand. half an
" hour, run that into another tub, and pour the rest
of the water on the malt; stir it well, and coverit,
letting it infuse a full hour; run that off, and mix
all together; a pound and a half of hops should be
infused in water, as in the former receipt, and be
put into the tub for the first running.

Boil the hops with the wort an hour from the
time it first boils. Strain off and cool. If the whole
be not cool enough that day to add the yeast, a pail.
or two of wort may be prepared, and a quart.of
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yeast put to it over night. Before tunning, all the
wort should be added together, and thoroughly
mixed with the lade-pail. When the wort ceases
to work, put a bit of paper on the bung-hole for
three days, when it may safely be fastened close.
In three or four weeks, the beer will be fit for
drinking.

It is evidently a very important matter for every
publican to acquire the art of brewing good table
beer, especially when their families and establish-
ments are large. It would be very imprudent to
allow domestics to drink, in common, a beverage
which pays ten shillings per barrel duty, when good
table-beer may be obtained for family use, at two
shillings per barrel : all judicious persons in that
line will find their own experience dictate to them
the great utility of having in their cellar a stock of
good table beer, as well as strong beer. The quan-
tity of hops for brewing table beer, ought to be
governed by their strength; and when the weather
is warm, a greater portion is required; a skilfal
brewer will always judge how far the strength has
been exhausted by previous extraction. By prac~
tice, the precise quantity can be ascertained.

Substitutes for Hops.
Quasia and gentian-root are excellent substitutes

for heps, when they are very scarce and dear, and
the private brewer is mot interdicted from ueing
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them ; their bitter taste is a very wholesome sto-
machic: the proportion of gentian-root ought to be
one ounce and a half, to which a quarter of a pound
of hops should be added to every bushel of malt.
The root to be cut into thin slices, and if boiled in
a quantity of water for some time before it is added
to the hops in the usual manner, it will ensure the
extraction of the bitter principle; although by
many who have used it, it is merely sliced and put
in the boiling wort, precisely in the same manner as
hops usually are; and it is almost impossible to distin-
guish the beer so brewed, from that where hops are
used : if any thing, the gentian imparts a more grate-
ful bitter. A few hops added in the cask, when the
liquor is stopped down, will impart the full flavour
of the hop. The quantity of the root may be dimi-
nished or increased, so that the bitter may suit the
taste ; and a little experience will enable those who
use it to do so. Generally, perhaps, one ounce,
with four- ounces of hops, will be found sufficient
for each bushel of malt.

Qf preparing Sugar as a Substitute for Malt.

Take any quantity of brown sugar, put it into
an iron kettle or pot, and boil it until it acquires a
pleasant bitter-sweet taste ; take it off the fire and
put it into the boiler with your wort and hops, and
boil as you would do had you brewed with malt
alone. Seven pounds of prepared sugar are equal
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to one bushel of malt. Sugar prepared in this
manner does not turn sour, like sugar boiled in:
wort or water. Beer, ale, or porter, brewed in this
way, from sugar prepared as above directed, will be
stronger in proportion than that brewed from malt
alone, and will keep a lopger time in draught.
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OF SPIRITS.
Of Distillation.

Tae objects of distillation, considered as a trade,
are chiefly spirituous liquors ; and the distillation of
‘compound spirits and simple water, or those waters
that are impregnated with the essential oil of plants,
is commonly called rectification. The great object
of the distiller ought to be, to procure a spirit per-
fectly flavourless, which, it is admitted, is not an
easy task. 'The materials for distillation that have,.
in this country, been used in large quantities, are
smalt, molasses or treacle, and sugar. All these, but
sugar the least, abound with an oily matter, which,
rising with the spirit, communicates a disagreeable
flavour, from which it is with the utmost difficulty
freed. Previously to the operation of distillation,
those of brewing and fermentation are necessary, for
which we refer to Parr II. Of Brewing. Methods
have been suggested, and we believe carried into
pracf.xce, for reducing the brewing and fermentation
into one opemuon, which are said to improve the:
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spirit in quality, and greatly augment it in quantity.
On this principle, the following receipt has been
given for fermenting malt for distillation, in order
“to get its spirit:—* Take ten pounds of malt, re-
duced to fine meal, and three pounds of common
wheat-meal; add to these, two gallons of water,
and stir them well together; then add five gallons
of water, boiling hot, and stir the whole well toge-
ther. Letit stand twohours, and then stir it again ;
and when become cold, add to it two ounces of solid
yeast, and set it by, loosely covered, in a rather
warm place, to ferment.,” This is said to be the
Dutch method of preparing what is- technically
called the wash for proof spirit, which commodiously
reduces the two processes of brewing and fermenta-
tion to a single operation, In London and its
neighbourhood, the method is to draw and mash for
spirits as they do for beer, except that, instead of
boiling the wort, they pump it into coolers, and
afterwards pump it into backs, to be then fermented
with yeast. Thus, in the opinion of some persons
- conversant with the subject, they bestow twice as
much labour as necessary, and lose a great quantity
of their spirit by leaving the gross bottoms out of
the still for fear of burning. All simple spirits may
be considered, in their different states of low wines,
_proof spirit, and alcohol. The first contains only
onesixth of spirit to five-sixths of water. Proof
spirits contain one-half of totally inflammable spirit ;
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and aleohol, if very pure,.consists wholly of spirit,
without any admixture or adulteration. Malt low
wines, which is the first state after distillation from
the wash prepared in the usual way, are exceedingly
nauseous, owing to the gross oil of- the malt that
aboundsin it. When these are distilled gently, and
by a slow fire, into proof spirits, they leave a con-
siderable quantity of this feetid oil behind, in the
still with the phlegm; the liquor. loses its milky
colour, and is perfectly clear and bright. When
proof spirit from malt is distilled over again, to be
brought into the state of alcohol, the utmost atten~
_ tion must be paid to the fire, or some of the oil will
be forced over, and injure the whole process. The
use of the balneum marice, instead of the common
still, though a much more tedious process, wauld
effectually prevent this mischief, and give a purer
spirit in one rectification than can be procured in,
many, according to the common method of malt
spirit; and indeed, spirits from other substances
must be brought into the state of alcohal, before it
is adapted for internal uses, after which it is said to
be more fit for all the various internal uses than even
French brandy; it being, by this purification, a
more uniform tasteless spirit, than any other spirits
which are frequently esteemed much better. A
quarter of malt, according to its goodness, and the
season of the year, will afford from eight to fourteen
gallons of alcohol. The malt distiller always gives
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his spirit a single rectification per se, to purify it a
little; and in this state, though certainly not at all

adapted to internal use, it is frequently and at once

- distilled into gin, or the other ordinary compound
liguors. - ’

The Dutch never give it any further rectification
than this :—they distil the wash into low wines, and
then at once into full proef spirit, from which they
manufacture their celebrated Hollands Geneva,
which they export to foreign countries. Malt spirit,
in its unrectified state, is usually found to have the
common bubble proof, which makes it a marketable
commodity, and whicls is obtained by mixing with
it a certain portion of the gross oil of the malts
this, indeed, gives the rectifier much trouble, if he
require a very fine and pure spirit ; but, in general,
he does not concern himself about this, but mixes it
still stronger by alkaline salts, and disguises its
taste by the addition of flavouring ingredients. The
spirit loses in these processes the vinous character
which it had when it came out of the hands of the
malt distiller, and is, in all respects, inférior, except
in the disguise of a mixed flavour. The alkaliné
salts used by the rectifier, destroying the natural
vinosity of the spirit, it is necessary to add an ex-
traneous acid to give it a new one,. and this is fre-
quently what is denominated, in the shops, ¢ spiritus
mibri duleis ;" and the common method of applying

. it is the mixing it to the taste with rectified spirit;
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and it 1s said to bé this that gives the English malt.
spirit a flavour somewhat like brandy, which flavour
is, however, apt to fly off; and, accordingly, expe-
rienced manufacturers recommend the addition of &
proper quantity of Glauber’s strong spirit of nitre
to the spirit in the still ; by this means the liquor
comes over impregnated with it, the acid is more
intimately mixed, and the flavour is retained. The
action of the alkali is thus explained :—there is a
greater attraction or affinity between the alkaline
salt and the water, than between the water ‘and the
spirit ; of course, the salt combines with the water
contained in the spirit, and sinks with it. to the
bottom.

One great object with distillers in this country
is a method of imitating the foreign spirits, particu-
larly brandy, and hollands gin ; it may not, therefore,
be amiss to describe the modes adopted in France
for the distillation of spirits from their wines, as
brandy . is’ extracted from wines; and as these are.
very different, according to the grapes from which
they are made, we may expect that there would be,
as experience tells us there really is, a considerable
difference in the flavour of foreign brandies; every
soil and clinate, every variety of grapes, varies with
regard to the quantity and quality of the spirit ex-
tracted from thém. Some wines are proper for
distillation, others not at all so. The wines manu-
factured ia “Languedoc and Provence afford a
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great deal of brandy by distillation; but those of
Orleans and Blois afford still larger quantities: but
the best, and what are deemed the highest-flavoured
brandies, are those distilled from grapes that are
produced in the territories of Cognac and Andaye. .

Of Leaven, or Yeast.

Whenever this property is not inherent in the
subject to be fermented, its place must be supplied
by an artificial preparation, as without this the
alooholic fermentation of any liquid would become
~ acid or putrid. The natural leaven is that which
is connected with the composition of vegetables, and
which will confer the faculty of fermenting without
any assistance ; the artificial leaven is frequently
composed of various matters, The grape contains a
large portion of the first description; the sugar cane,
the beet, cherries, apples, and pears, contain mere or
less of this leaven, which in fermentation always
swims upon the surface of the liquor in the form of
froth or scum ; and at this time it may be collected
to be used in the fermentation of those vegetables
which are devoid of it in themselves. The leaven
thus collected is not always equal in its qualities,
but varies according to the nature of the parent
vegetables ; but the ferment, the most active and
effectual that art has produced, is that of beer, known
by the name of yeast. .

A phenomenon worthy of remark, the knowledge




SPIRITS. 143

of which should not be lost sight of, is the influence
that the temperature of boiling water has upon fer-
mentation. For example, the juice of the grape, -
which contains the ferment necessary for its decom-
position, will operate in the course of a few hours,
when placed in a favourable situation; this, how-
ever, would not take effect, if, previous to fermenta.
tation, the liquor had been brought to a proper state
of ebullition, even though it should have been again
eooled down to its proper temperature. In this
condition, the leaven would loose its exciting qua-
lity, and would not recover its pristine energy,
perhaps for some days. To produce effect in fer-
mentation, yeast should be taken great care of|
especially in summer ; it may then be kept fifteen
days or longer, if deposited in a cellar, or any other
place where the temperature of the air does not
exceed fifty-four degrees. In winter, it will keep for
. months, where the heat is under fifty-four degrees ;
if frozen, it may continue good; but if thawed, it
will soon corrupt. To preserve yeast to the longest
possible period, it is best to separate it from the
water it contains, by draining or by pressure; it may -
thus be brought back into the form of paste, kept a
considerable time, and even removed, if necessary,
from one place to another. The yeast of new beer
is always best for exciting fermentation; and when
of the best quality, a smaller quantity will be required
for use. .
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Thns term is applied i strictaess.only to the pump
spirit obtainable by distillation, and subsequegt.rec-
tification, from all liquids that have undergone-vinoys,
fermentation, and from none, but such. as. gre sus-
ceptible of it. But it is commonly used to signify
this spirit, more or less imperfectly freed from ,water,,
in the state in which it is wsually met with in the,
shops, and in which, asit was first obtained frqm the
Jjuice of the grape, it was long distinguished by the.
name of spirit of wine. At present it is extracted
chiefly from grain or molasses in Europe, and from
the juice of the sugar-cane in the West Indies  and
in the diluted state, in which it commeonly ocgurs in
trade, constitutes the basis of the several spirituous
liquors, called brandy, rum, gin, whisky, and eor-

dials, however variously denominated or disguised.

- As we are not able to compound alcoho] imupe-
diately from its . ultimate constituents, we .have
recourse to the process of fermentation, by which
its principles are first extricated from' the substances
in which they were cambined, and then united into
a new compound; to distillation, by which this
new compound, the alcohol, 'is separated in a state

- of dilution with water, and contaminated with essen-
-tial oil ; and to rectification, by which it is ultimately

freed from these.
It appears to be essential to the productnon of
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‘alcohol, that the: femienem’g fluid should contaiti
saccharine matter,- which- is mdxspensableto that :
species of fermentation called vineus.
: In'France, where a -great deal of wine is made,
particularly at the commencement of the vintage,
that is too. weak to be a saleable commodity; it is &
common practice to subject this wine to dlstxllatxon,
in' order-to-draw off the spirit; and as thé essen-
til il that rises in this processis of a more pleasant
flavour than that of malt or molasses, the French
brandies are preferred to any other; though even
in the flavour of these there is a' difference, accord-
ing to the wine from which they are produced - Inf
the West Indies a spirit is obtained from the sugar
cane, which is highly impregnated with its esséntial
oil, and well known by the name of rum. . The

~ distillersin this country usé grain or molasses, wheénce

they distinguish the products- by the name of ma}t
spmts, and molasses spirits. '

1t'is said that a very good spirit may be extmcte&
from the husks of gooseberries or currants, aftel‘
wine 'has been made from them.

As the process of malting developes the saccharine
principle of grain, it would appear to render it fitter
for the purpose ; though it is the:common practice
to use about three parts of raw grain, with one of
malt. For this, two reasons may be assigned: by
using raw grain, the expensé of malting is saved;
as well as the duty on malt; and the process of

- .
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»maling peguizes same nipaky of, MISOHN, S0, if
it ke carpied tao far, part:of the saccharine,master
.is lost ;. and if it. be stopped. %00 sopu, this.matter
will not ba whelly developed. Besides, if the-maalt
be dried tep .quickly, or, by an unegual. heat, the
spirit it yields will be less in quantity, and.mere
upplessent in flayour. - Another object of:geono.
migal  copsidemation- is, .what grein/will. affand . the
ot spirit in proportion. to ite prige,. as well ag, the
.best in qpality. Berley appears to produce;less
spirit than wheat; and if three parts of raw wheat
be mixed with one of malted barley, the prodnce ia
said to be particularly fine. This is the practige of
the distillers in Holland, for producing a spixit of
.the finest quality; but in England they, are ex-
presaly prohibited from usmg mere than one, part
of wheat to twa of other grain, Rye,: haweyer,

affoxds still more apmt than wheat. T

The practice with the distillers.in Scotland,.is to
Yse one part, with from four to nine parta of yn-
malted grain. This mixture yields an equal quan-
tity of spirit, and at a much cheaper rate thm,wbea
the former proportions are taken.

. Whatever. be the grain employed, it must be
coarsely ground, and then mixed carefully with a
little cold water to prevent its running intp lumps ;
water, at about ninety degyees, may then. be added
till it is sufficiently diluted; and lastly, a spfficient
quantity of yeast. The wbole ig then to he allowed to
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‘FePRibnt- 11 4 éoveréd véusel, t5'@hidh, owdvey, “the
‘o8- dafl’ Hive -eceéss. " Adttefition’ must Be paid Yo
“tH§ tempersture, Yo "I ¥ estceed’ dcventyisever
\duigrees,” the'feementation ‘will be too rapidy if*it
“be-below " 'sixty -degrees, the “férmentation - will
- cbiake, R - . D N
t%Fhe mean bétween these, will be foumd: most
favourable/ “In this country, it is the more common
“pratice to° mash- the gram as for brewing malt
“Hiquord;’ and boil the wort. But, in whichever way
it be prepared, or if the wash (so the liquor intended
for distillatton is called,) be made from molasses and
water, due attention must be paid to the fermenta-
" tion, that it be continued tifl the liquor grows fine,
‘and purigént 'to the taste, which will generally ‘be
‘#bout the third day, but not solong as to penmt the
‘acetous fermentation to commence.

In this state the wash is to be committed to thg :
still, of which, including the head, it should occupy
4t least threefourths; and distilled with a gentle
‘heat a8 long as any spirit comes over, which will be
il about half the wash is consumed.

The more slowly the distillation is conducted, the
“less will the product be contaminated with essential

* oil, and the less danger will there be of empyreuma.
A great saving of time and fuel, however, may be
dbtained by making the still very broad and shallow,
and contriving a free exit for the steam. This has
been carried to such a pitch in Scotland, that a still,
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measunng forty-three- gallons, and opntammg six3
feen gallons of wash, has been charged and workec
no less than four hundred and eighty times m the
space of twenty-four hours. "This would be’} mcre-
dible, were,_ it not estabhshed by unquesnonable
évidefice. ‘

"“Tlie above wonderful mpulxty of dlstll]atmn hab
now ceased, since the excise duties have been lewed
on the quantity of spirit produced, and not, gs
formerfy, by the size of the still. Hence, too, ﬂ:e
spmt is probably improved in flavour. = |

‘The first product, technieally termed low wine,
is agmn to be subjected to distillation; the latte;
pordons of what comes over, called famts, being set
apart to l)e put into the wash sull at some future
operatnon

* Thus a large portion of the wntery palt is Ieft be-
hmd This second product, termed raw spirit, be}gf
dxstxlledagmn,xscalled rectified spirit. Itjs calcula
that a hundred gallons of malt, or corn wash, wlll
not produce above twenty of spirit, contmmng sxxty
parts of alcohol to fifty of water ; the same of cxde;
wash, fifteen gallons and of molasses wash, tw enty-
two gallons. The most spirituous wines of France
those of - Languedoc, Guienne, and Roussillon,
yield from twenty to twenty-five gallons of excellent
braiidy from one hundred ; but those of Burgundy‘
and Champagne, much less, Brisk wines, contalmng
much carbomc acid, from the fermentauon havmg
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ble‘eh" stqpped at a,n early penofi, yleld the least
spmt :
The spmt fhus obta.med ought to f)e oolpurless
and: free from any dxsagreeable flavour. But for ordy-
nary ‘sale, something more isrequired. The brand_y
of France, which is most .in esteem here, though
perfectly colourless when first made, and. often pre-
served se for use in that country, by bemg kept in
gIass or stone bottles, is put into new ‘oak casks fot
exportann, whence it soon acquires an amber oolopr,
a peculxar flavour, and something like an’ unetuo,
sity of consistence. As it is not only prlzed For
these qualities, but they are commonly deemed es-
sential to it, the English distiller imitates by design
thesé accidental qualities. The most obvious and
natural method of doing this, would be by i impreg-
nating a- pure spirit with the extractive, resinous,
and colouring .matter of oak shavings; but other
modes have been contrived. The dulcified spirit of
-mtre, as it is called, is commonly used to give the
’ﬂavour and catechu, or bumt suoar, to impart the
desnred colour.

The finest gin is made in Holland from-a spxm;
.drawn from wheat mixed with a third or fourth
part of malted barley, and twice rectified over juni-
per berries, three pounds to the twenty gallans, with
two ounces of the oil ; but in general, rye mealis used
‘instead of wheat. '
- They pay so much regard to the water employed
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shit many send vessels to fetch-it.on purpsse from
the Meuse; but all use the softest and clearest river
water they can get. In England it is the common
practice to add oil of turpentine, in the proportion
of two ounces to ten'galions, with three handfuls -of
bay salt, and draw. off till the faints begm to rise. - -

But corn or molasees spirit isflavoured Likewise by
a variety of aromatics, with or without sugar,.te
Please different palates; all of which are -included
ander the general technical term «of compousads;: on
eordials. : Y
. MM. Adam and Duportal have substituted, for
the re.distillations used in converting wine or- beer
into aloohol, a single process, of great eleganee.
From the capital of the still, a tube is led into a large
copper recipient. This is joined by a second tube
o a second recipient, and so on through asevies: of
four vessels, arranged like a Woelfe’s apparatus.
The last vessel communicates with the worm of the
first refrigeratory. 'This, the body of the still, and
the recipients nearest 'it, are charged with the wizle
or fermented liquor. When ebullition takes pisce
in the still, the vapour issuing from it communicates
soon the boiling temperature to the liquor in the two
-recipients. From these the volatilized alcohol will
xise and pass into the third vessel, which-is -entpty.
After communicating & certain heat toit, .a portion
of the finer or less condensable spirit will passimto
lhe ﬂ:mh 'dn& thence malmlome mn&m%

Y & A
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of . the fiyst refriguratory.. The wine.round the
worm will kikewise acquire heat, but. mhore -slowly.
The vapour that, in .the$ event, may pass uncon-
densed - through the first worm, is cenducted into,
a second, surrounded. with cold water. Whenever
the still is worked off, it is replenished by a stop-
cock-from the nearest recipient, which, ia its turn,
is'filed from the second, and the second from the
first worm tub. . It.is evident, from - this' arrange-
mwent, that by keeping the third and fourth recipients
at a certain temperature, we may cause aloohol, of
any degree of lightness, to form directly ot the
remote extremity of the apparatus. The utsmost
eamomy of fuel and -time is also secured, and. &
bester flavoured spirit is obtained. The arriére
#o6t of bad spirit can scarcely be destroyed by -in-
fusion with charcoal and re-distillation. In this mode
of - operating, the taste and smell are excellent, from
the flost. Several stills on the above principle hawe
been constructed at Glasgow, for the West Indis
distillers, and bave been found extremely advanta.
geous. 'The excise laws do not permlt. their employ-
ment in the home trade.

(y’ Brandy.
andy is produced by the distillation of wines of
all kinds, and, properly speaking, by no other fer-
mented liquor, though the purely spirituous part.of

sl fermented vinous liquers procured by distillation
‘is essentially the same; and therefore, an infinite
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variety of imjtations of the intermediate, produqts of
distillation may..be. produced, by adding fipvouging
qnd colourmg matters to .any kind of pure, spisit.
’B,randy is prepared in many: of the 'wine countrigs
of Europe, and with particular excellence jn. Lap-
T guedoc, in Anjou, (whencg the well-known Cognac
brandy,) anc} other parts ¢ of the squth of Frange.,

‘ Though every winé will give a certain portion, qf
brandy by distillation, it ia vot. every. kind that cap
be used with advantage, In gene:al, the: sr.rpng
heavv wines are to be preferred. - . BENIEN

These that do not yield a sixth of thelr quanm:y
of spiit, are not worth, the expepses of working:
The apparatus is composed of three parts: the
alembic, or boiler; ‘the capital fitted on the top.of
the boiler, to receivé the spirituous vapour ; andthe
serpentine, or.worm, a convoluted pipe, fitting ta.
the beak of - the alembic, and immersed in water, in
which the vapour is condensed, and flows out-at the
bottom; in the form of distilled spifit. In distilling,
care should be taken not to urge the fire too muich at
first, otherwise the wine boils up into the capital; and
comes over into the worm, mixing with and fouling
the spirit. In general, the slower the process, and
the smaller the stream of spirit from the worm-pxpe,
the finer and better is the brandy. - )
-The distillers make a distinction between the

former and the latter runhit’lgs of the spirit.

s~ What first comes over has the strongest, richest;
and highest flavour ; and this is gradually lessened,
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Y468 the ¥pitit becornds more “and more watery to E'be
ha. There‘fore, Wheti thé randy* becomes weak,

Jthéi"potitin* alteady (ﬁ‘sulled is set apart, and’ tﬁe
teinai'rf&er is collectedin" a separatb vessel' and‘ is
-sécduds of faints, in the tetm of Brmsh distillers,
4rid 19 not iimediately fit for usé, ‘bu is re-distilled
“ with' fresh ‘Wwihe ini the next process, being still "top
t9aliiable 'to be'lost. “Brandy is naturally cleg.r and
‘Bolcarless aywater ¢ but the different shadiés 'of colonr
Swhich it'has i commetce arise partly from the ‘casks
An which it is kept, but chiefly from the addition’of
butht 'sngar, ‘satiders wood, and other “eolouring
Abtters, that’are intentionally added by the mani,
Shotuiek, and’ wlnc'h appear to do neither good nor
haratt to'the qua‘lity of the spirit. - . g
*""T'hé stréngth of the spirit, of course, depends on
thestrerigth of the'wine with which it is ‘friade'; arid
his' ‘again depends ‘ot "the quantity of sacchanne
mud‘lage contained’in the must or grape-juice, snd
e pérfettion’ of  the fermentation. “Generally
’si)%hg, the wines ‘of hot climates furnish muc})
Fbre spirit than- those of colder; and sweet, rick
wéﬂ-npéned grapes’ give ‘much more than the cold,
Qdur, watery ‘fruits. 'The richest wines furmsh gs
nmudh as‘a third of spirit.; and the general average
of the wines in the south of France and Spam is
éthted 'to be; by Chqptal about 'a fourth.  On’the
pther hatid,'some 'of " the northern’ wines (thougli
ﬂerféét‘ as'‘wines) give fio’ more than a ﬁfteenth of
R A PR T H5 Loty
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-apitit,  "THe twimfhctiive ‘6f brandy in e chiin-
thies very closely resentbles the French prodess whidh
‘we Mave just described. “THus, in’ Span, tHe'still
s filled 'to fourififthe of its contertts with wirie, thie
¢capital’ luted on, a fire kindled ; -and i’ dbotit’ din
tiour and’ « half, the spirit begins to: comie’ cver.
About a fifth of the entire qamatity of wirle #9proof
spirit, in whith olive ofl sinks, and domses dvernsit
'to be used, without further protess} “arid &4 Hiaelyof
infetior and weaker spirit comes vver' uftiarwavds,
whith is re-distilled and rectified. - Whetr the iwives
ave ok, heavy and a fine' clear spirit is wanted at
onve, water is added to the wine to keep dewnithe
bil. * The principal distilleries in Spam are in’ Cuu.
Jonia.

On the various Metlwds uced  for the Soplmhwm
of Brandy. 4

The first is perfortried by the addition of other
feimentable matter to the mast, before the fermen.
tation has taken place, whiclrincreases the quantity
ih proportion to the increase of spirit produced by
the matter so added. 'This kind of brandy is evi-
dently inferior to the genunine, and in a certein ‘de~
gree recedes from those dlsulled spirits whick are
reckoned safe and wholesore.

Another method is by adding spirits of malt,
already distilled, to the wine, or fermented must
these being the cheapest ; but they must have been
previously rectified for this purpose, and indeed for
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making any.palatable .spiritdouns liquor whatever.
The depravity of this kind of , brandy is still gregtes
than the first ; as it comes over in the still, nearly 3s
30 much ardent spirit mixed with the brandy ; -and
it willof course exert its noxious properties on those
who drink it. Some: persons adultérate brandy by
the eddition of simple rectified spixit, or by coun-
texfeit brandy ; but the far most general methpd. is
‘hyiputting a counterfeit kind to the genuine. This
sovnsarfeit brandy is made of malt spirits, frst yec.
tified, then dulcified by re-distillation with acide. .
« 'The rectification of malt spirit, in erder to male
brandy, isalways necessary, on necount of. its being
impregnated with a. proportion of empyreumatic eil.
in the first distillation, which oil is commonly ealled
the faints. These give a very disgusting taste and
smell to the spirit distilled.

The substance much used for keeping down the
faints is a chemical preparation, called potassa fusa.

The acid used in the preparation of counterfeit
brandy is commonly called spirit of nitre, or aqua
Jortis, which, when combined with the rectified spirit,
raises a flavour and taste much resembling those of
brandy.

Same distillers use qmck-hme in recufymg their
malt spirit, which cleanses it considerably ; but if
chalk, calcined and well-purified animal bones, were
substituted for quick-lime, the spirit would have a
less alkaline taste, and-consequently the flavouring
ingredients might be added to it with more success
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than by the. other methods. Fine'dry sugar seemd
best adapted for the purpose of rectifying ‘‘thesé
apirits, ‘@suit .readily - unites with the essential ofl;
defains, and fixes.it, without imparting any utinces;
atkaline, , or other nauseous flavour to the spirits. 1 *i
.Maany./English .apints, with proper management;
are convertible into brandies, -that in many respects
(provided the operation be neatly performed,) can
scArcely -be distinguished from the foreign. * Even a
cider. spirit and a orab spirit, may from the first .
extrastion be ‘made to resemble the :fine and thin
brandies' of France. 'The art of colouting -spirite-
owgsits rise to observations on French brandies ; and
heing found to have been derived from . the oak of
the cask, it is no dxﬂiculty to imitate it to perfectm ¥

Fz «ench Brandy, from the Apples or Seed Pods gf
LPotatoes.

" The process is very sunple the apples are collected
when they are perfectly ripe, and carefully bruised.
The pulp i is put by to ferment spontaneously. It is
afterwards distilled, and one hundred pounds is
usually obtained from twenty or twenty-four hundred,
weight of unbruised apples. The brandy is of a good
flavour. It is remarkable, that the apples produce
about one-tenth of the vo}ume of alcoholic matter,

 To make British Brandy. ?
: To sixty gallons of clean rectified spirits, put one’
pound of sweet ‘spirit of nitre, one pound of cassia-
‘uds, ground, one pound of bitter almond meal,
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two. ounees.of orris Foot, -$lieed 5 stir “theni &l well
together two orithee simesa day, for threeor morey
let.. them ,settle, : thens add 1 one- gallon 1of *:the: 'best
wine vipegar;-and if you. wish to hawe it better thiay
British brandy. is. .in common, .add .to every:ifour
gallens oue., gallon . of ‘foreign . brandy, vihloh will
,makmt near,lyequalmfomgn. R TR T

To prevent the ,Detenamtpcm of Brandzee S
It is certain, that when brandy.is kept i’ vesselp,
the:pdres of which will not adwmit of any transmission
of. the liquox,- (as glass, for imstance,) the brandy-wil]
improve instead of getting worse.. We have: ng
idea af bottling off a whole store; but witheut:
mugh expense, we may render the hogsheads abso
lutely impermeable; and, besides, the expense in
doing this, being once undertaken, will be available
for a considerable time. To effect this, a very
large tub should be well hooped ; two layers of oil
colours then being laid on, this should be followed
by a good coating of - pitch and tar; this will pug
gvery idea of evaporation out of the question. Ina
barrel thus treated, the spirit of the brandy may be
preserved three years, without the least loss, either
in quantity or quality. These large tubs or reser-
voirs, being built into the brick-work, &c. of the
store-iiouse, may serve during a considerable lapsg
of time, 'without any reparation, - ‘

vl .
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Qf the Distillation gf Rum in the West Indieq.” ‘

Rum differs from what we simply call sugar-spirit,
a8 it contains more of the natural flavour, or essential
ail of the sugar-cane; a great deal of raw juice, and
even parts of the cane itself, being often fermented
in the liquor, or solution, frem which the rum is
prepared. .

From hence it is generally thought, that the rum
derives its flavour from the cane itself.

Some, indeed, are of opinion, that the oily flavour
of the rum proceeds from the large quantity of fat
used in boiling the sugar.

This fat, indeed, if coarse, will give a raneid
flavour to the spirit in our distillations of the sugar-
liquor, or wash, from our refining sugar-houses at
home; but this is nothing like the flavour of rum.

Great quantities of sum are made at Jamaica;
Barbadoes, Antigua, and other sugar islands. The
méthod of making it is this:—When a sufficient
stock of materials is got together, they add water
to them, and ferment them in the common method,
though the fermentation is always carried on slowly
at first ; because, at the beginning of the season for
meking rum in the islands, they want yeast to make
it work ; but after this, they, by degrees, proctre a
sufficient quantity of the ferment, which arises up as
ahead to the liquor ih the operation; and thus they
are able, afterwards, to {erment and make their rum
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with a great deal of expedition, and in very large
quaritities.” When the wash is fully fermented, or
th'd- duie degree of acidity, the distillation is cartied
o' the' common way, and the spirit is made up
proof; -though ‘sometimes it is reduced to a nmuch
ipedter ‘degree of strength, nearly approaching w
that éf alcohol, or spitits of wme' and it is then
called double-distilled rum.

‘Tt would be-easy to rectify the spirit, and- bﬂng
it to a much greater degree of purity than we
wsuslly find it to be of, if it did not bring over in
the distillation so large a quantity of the gross oil
which is often so disagreeable that the rum must be
suffered to lie by a long time to mellow before it
cari be used 3 whereas, if well rectified, its Savour
wodld be much less, and consequently much more
agreeable to the palate.

When spirits are made in this country from sugar,
they are éntirely destitute of this flavour, and re.
semble, in their properties, the common spitit made
in this country from barley. The colour of rum,
a8 it is said of French brandy, is derived from the
oak casks in which it comes to this country from the
islands.

The best state to keep rum, both for exportation
and other uses, is doubtless in that of alcohol, or
rectified spirits. In this manner, it would be eon«
tained in half the bulk it usually is, and might be
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Jet down to the commen proof strength, when
necessary .

LS s
P Qmeeva,arHollaBd& RIPPR

'I‘h'—* fdllbwmg is ‘the’ Dutéh mode” of” widkIng
Geneva :—One hundred weight' of batley-nalt, atd
two hundred weight of rye-meal, are tashed -with
Tour’ dtundred and sixty gallons of watet; Heatéd o
dné -hundred “and -sixty-two degrees: - Affet ik
fdnnse haveé been infused for a sufficient titrie, calﬂ
Wafer is added;  till the wort becotnes équwalé'nt 6
Torfy-five pounds of saccharine matter per’ baikré?.
Tnto a vessel of five hundred gallons_capdeity, the
wort'is now put, at the temperature ‘of exghty?lé.
grazs, with half a gallon of yeast ~'I"he fermenm,.
hoars, durmg which the heat rises to nmety degreée§.
Tlie wash, not reduced lower than twelve or fiftech
pounds per barrel, ‘is put iato the still anng with
the grains. Three distillations are requu'ed" dnd
at the last a few juniper berries and hops are imrb,
duced, to communicate flavour. .The attenuauon
of forty-five pounds in the wort, to-only ﬁfteetnﬁ
the-"wash, shews that the fermentatxon is~
yety imperfect and unecoromical ;' as,’ mdééﬂ’
we “might “infer from the small ‘proportivfi*' oi’
yeust, and the preclpltancy of the pl‘oaess of fet.,

mentanon. T, oot
1.
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" Mot Whisky.

;- In making malt wh:sky, one part of bruised malt,
.with from four to nike parts of barley-meal, and a
proportion of. seeds-of .oats, .corresponding to that
of; the raw grain, are infused in a mash-tulr.of cast-
Mron, with from twelve to thirteen gallons of water,
,at one. hundred and fifty degrees of Fahrenheit, for
.every bushel of the mixed farinaceous matter. - The
agifation then given by manual labour.or machinery
to -break- down, and equally’ diffuse the lumps of
mesl, constijutes the process of mashing. This
operation continues two -hours, or upwards, ac-
cording to the proportion of - unmalted barley:
during which the tetnperature is kept up by the
‘effusion of seven.or eight additional gallons of
.water, a few degrees under the boiling temperature.
The infusion, termed wort, having become progres-
sively sweeter, is allowed to settle for two hours, and
is run off from the top, to the. amount of one-third
'of the bulk of the water employed. About eight
gallons more water, a little under two hundred
degrees Fahrenheit, are now admitted to the resi-

duum, inflsed for nearly half an hour, with- agita-
tion, and then left to subside for nearly an hour and
4 half, when it is drawn off. " Sometimes a third
effusion of boiling water, equal to the first quan-
fity, is made, and this infusion is generally re-
served to be poured on the new furine; or it
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is eonicentrated By boiling; and- nddul to the forw
liguors. 2
. 'To prevent acetification, it is neceuuyrw cbol
the:worts down to the proper fermenting temvpéra-
ture of seventy or sixty.five degrees, s vapidiy'as
possible. Hence they are pumped immediataly
from the mash-tm into extensive wooder ‘tioughs,
two.or three inches deep, exposed in open- sheths o
the cool air; or they are made to-traverse the ‘oon-
volutions of a pipe immersed in ocold water. The
wort now ‘being run into a fermenting-tun; yenst is
troduced, and added in nearly equal suceessive pore
tigng' duriny three days, amounting, in dll, to about
anegallon for every two bushels of farinaveous mat:
ter. 'The temperature rises, in three or four, to its
mavinum of eighty degrees; and at the 'end of
&ght or twelve days, the fermentstion is compléted,
“the tuns being closed ap during the last balf of the
period. - The distillers do not collect the yeast fronk
thelr fermenting tuns, but allow it to fall down, ova
the supposition that it enhances the qliannq d‘
alcohol
‘ Wine Spirit.

- Spirit of wine is the name given to the oammon
malt-spirit, when reduced to -an alcohol, or totally
inflammable state; but the phrase, wine apirits is
used to express a very clean and fine spirit, of the
ordirery proof strength, and: made in Euglxmd ﬁ'om
.wines of foreign growth. )
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" iha way of prodludieg it.is by siniple distatlation ;-
and it is never rectified any hlgher than com
bubblsiproef. - . I

ﬂ‘haseveml wines ofﬁﬁ’erem natures,, ynld ‘very
diffetient proportions  of spirit; but, in general, the
strongest. yield one-fourth; the weakest in spirit,
anteeighth part of proof of spirit; that isy they
confein. from a sixteenth to an' eighth part of thur

quantify of pure alcohol.

x*Wmes that. are a little sour serve not at. aIl\the
worse. for the purposes of the distiller ; they. rather
give a greater vinosity to the produce. This vinosity
is-a thing of great use in the wire spirit, whose prin-
cipal use is to mmx with another that is tartarized,
or with.a malt spirit, rendered alkaline by the com-
mon method -of rectification. All the wine spirits
thade in England, even those from the French
winés, appear very different from the common
‘Freach brandys and this has given our distillers
anotibn that there is some seeret art practised-m
France for giving the. agreeable flavour to that
spirit ; but this is without foundation.

When we distil Sieilian or Spanish wines, we do
not ‘preduce Sicilian or Spanish brandies ; -and. the
trus reason .of this is, that the wines which they
distil .on the spot into brandy, are very differtmt
front those which: they export as wines.

-+ THhose they distil are so poor -and thin, that they
will not keep many months, nor can. pessibly bear
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exportution. If we bad in Englind thase: p
wiges they diatil - into .braudy,  near Bonrduuxq
Cagnac, or up the Loire, there is no doubt thatithe
spirit we made from them . would :be ,amiversdlly
allowed to be French brandy. We have: proofief
this from some of the Scoteh distilleries, whede theyy
with no peculian art or-seerat method, . pracare foem:
same of the poor pricked and daroaged winés receited
here, brandy so nearly resemhling. that of «Fradce;
that a good judge will searcely;be able.to.make:the
distinction, . Wine spirits end brandies, thenefore;
are the same thigg, . only with this diffarenoeythas-
the former is the product of a righ :wines aud .the:
latter of a poor one; or, at the utmost, they differ
.omly as our two home products, the cider spirit and
thecrabspmt,do. . A R

_The wine spirit dxatdled in England,:is-not sasy
.to be had pure and pnmixed at our distillers{ nor’
.uiider a price almost equal to that of  French brandys
80 that if it be required ont of the trade, it ispa well
to use the French brandy, which will, in all eases,
serve the same purposes, unless where a- high
flavour or a copious essential oil are required. All
other spirits are carefully divested of their oil in the
-rectifications; but the wine spirit is coveted only for
its oil ; and all that can be obtained is preserved in
this, its principal use being to give a flavour to a
warse spirit, and fo cover the taste of a disagreeable
oilinit, :




SPIRITS: 168

+ When. & caski-ofiwine ‘ehances t6 turn sodi!int
privaib-: haﬂds,fmus wiorth wlnlel to disnl' it ’for tbé
qﬂl’lhli 3t PO ISR INY R

¢ The/hu ufso, if i -dny cotisiderable qdan‘my,
wilk. gield .such a ‘proportien of! the simé sort ‘of
spisit; -as o cender it:wotth ' whild ‘and'’as the. higlt
flawatiois.no required: in- this! mtent; it will bé best
toodiae aff tive ispiyit ‘very gently, either by' the col’
arnhet istill 3::and: afterwards it -mdy ‘be’ rectified
witheut:any:addition, ind -reduced 1o the staridérd
sweapthif proofs. Tt thus makes a-véry clean ‘and
pledsant epirit, though very different from the biandy™
from the samecdumry wbéhoe the wine’came. i

R G 54
soluby s [

DiS Hahte T W@'Wm - """'"‘7

~ Is a very precious liquid, kept as a sectet in the"
heaxls of seme dealers in spirits, and used to gu’é the,
brandy: flavour to spirits of less price. It is certain’
thebalhthe spirits we'wse take their flavour fromt the
edbientinl -oil of the substance they are madé fromy*
that-of malt is.very nauseous and offensive, and’
rehddrs: the' spirit hotribly disagreaable, if not care.’
fully kept :bapk in. the distillation of it ; that of the'
godpey on: the: other hand, is extremely agréeable,.
anék is, what: gives the delicious’ flaveur to French::
brdndy:: this; therefore, is to be carefully bro\rght.
ov;ecammgxtheqzmtsmdxsuuatmn o '

{Dhis-ds -that:eil -of wine ‘so much celebrated‘
among our distillers, and is for their use made sepa-.



 phtelind) s’ of such effect, thnt half ‘in otinbd Sfit
gll Mdtermine’n pilé and ‘clenr it piri 15 Be
‘French’ beandy, so as to sthnd the test of thd dﬁ&u
pelate, and all the trials that can be'invedted,’
Vﬁiédﬁ:eoﬂandtheqih‘itﬂave’bodlbeencar y
oy agrf
% The'manner of making the oil is this : u’ke"si:me
‘éakes of dty wine lees, ‘such nsareusedbyoér
‘Katters ; and dissolving them in six or eight’ tifnes
“eifeii weight in water, they distl the liquor With' a
“dlow fire, and separate the oil by the separatifiy pdt,
‘resci'ving ‘for this nice use only that which &nhes
“over ﬁrst, the oil that follows "being eoa.t"sér and
inore resinous. T'o render this business perficitly
“successful, there must be several “things' obsérved :
first, the ley must be of the right kind, hit 5, "of
thé' sairie nature with the French' brandy { ropdééd
to Be imitated ; second, the malt spirit ihust bé e
tremely pure ; third, the dose of the oil must be Vgl‘y
well proportioned ; and, fourthly, the whole ‘milst ‘be
“artificially unitedinto onesimple and homogéne Kdiior.
These cautions all regard only the taste ; and Bésiltés
these, in order to come up with a- nice counterfeit,
several other particulars must be attendedto,’duch
as the colour, proof; tenacity, softness, and ieTiké ;
%0 that, -in short, the operation has too tauck hisdty
in it to be hit off by every ordinary dealer. “When
this fine oil'of wine is procured; it may be mixed
irito a quintessence, with pure distilled alcohol; or
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the totally inflammable spirit of. wine, to: prevent its
groving, distasteful, rancid, or resinous ; . and, thus it
may be long preserved in. full  possession: of . its
flavour and virtues.

The still bottoms,orremmmngmaqter after; tha
dlsulla.mn of this oil, will yield many productions to

adygotage, parnou]prly tartar, and salt of tamr,

QWqunlmal& Saome kmds of lees afford all these
in~qquh.greater quantity than others; the lees of
Canary and Mountain wines yicld very little of
_them, and, indeed, scarce any tartar or fixed salt at
all; but the white French lees of those thin wines
that . afford the ordinary brandies, yield them all
very copiously, insomuch that sometimes a single
_hogshead of dry and close-pressed lees will afford, by
-this process, three gallons of brandy, forty pounds of
¢lear tartar, a large proportion of empyreumatic oil,
and volatile salt, besides full four pounds of good salt
of tartar. It is not to be expected, however, that
every parcel of this ley should yield fully in this
Pproportion.
. Sugar Spirit.

By a sugar spirit is meant that spirit extracted
from the washings, skimmings, dross, and waste of
.the boiling-house.

The drossy parts of the sugar are to be diluted
with, water, fenmented in the same manner as mo-

lasses or wash, and then distilled, in the common
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method ; and if the operation be carefully per:
formed, and the spirit well rectified, it may be mixed
with foreign brandies, and even Cognac, in a large
proportion, to great advantage; for this spirit will
be found superior to that extracted from treacle,
and, condequently, more proper for these uses. In
Barbadoes, a very good spirit of this kind is pre-
pered from the cane juice, called cane spmt, resem-
blmg very pure rum.

Of Molasses Spirit.

Molasses ‘spirit is obtained from molasses, by
m)xmg two.or three gallons of water with one gallon
of molasses, and to every. two hundred gallons of
this mixture adding one gallon of yeast; once or
twice a day the head as it rises is stirred in, and in
three or four days two gallons more of water are
added to each gallon of molasses originally used, and
the same quantity of yeast as at first; five or six
days after this there is added a third portion of
yeast as before, and about an ounce and a half of
jalap root, powdered, on which the fermentauon
proceeds with great violence ; and in three or four
days the wash is fit for the still. One hundred-
gallons of this wash is computed to yield twenty-
two gallons of ‘spirit, one to ten over proof.

Raisin Spirit.
- By raisin spirit we understand that extracted
from raisins, after a proper fermentation.
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- In order to extract this spirit, the raisins must be
infused in a proper quantity of water, and fer-
mented.

When the fermentation is completed, the whole
is to be thrown into the still, and the spirits extracted
by a strong fire.

The reason why we here dn'gct a strong fire is,
because, by that means, a greater quantity of the
essential oil will come over the helm with the spirit,
which will render it much fitter for the distiller’s
purpose ; for this spirit is generally used to mix
with common malt goods : and it is surprising how
far it will go in this respect, ten gallons of it being
often sufficient to give a determining flavour, and
agreeable vinosity, to a whole piece of malt spirit.

In the same manner a spirit may be obtained
from cider. Buat its particular flavour is not so
desirable as that obtained from raisins.

OF ESSENCES.

To increase the convenience of the retail dealer
in particular, in preparing compounds, and to enable
him at all times to make in one minute any quantity
he may require, the following receipts are given for
making essences of those kinds most in request, and
which on' the same principle may be extended to
every article of ‘that nature he can possibly require
in his business. It will be necessary to pay particular
attention to the following paragraph.

1
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In preparing the essences, and the various com-
pounds in which essential oils are used, it is of the
utmost importance that they should be perfectly
pure; as, if they contain any improper mixture,
(which is too much the case,) those using them
will be disappointed in producing the expected fla-
vour, and consequently spoil the other materials used ;
itis therefore indispensably necessary to their success,
that they should be procured genuine : it is particu-
larly recommended to all persons using essential
oils, to procure them from Apothecaries’ Hall, where
they may depend on being supplied with the best
possible quality, free from adulteration.

Essence of Cinnamon.

011 of cinnamon one drachm, rectified spirit of
wine:two . ounces, mix together, and keep ready for
use ; where the cinnamon flavour is wanted, a few
drops will give it.

- Essence of Cloves.

Oil of cloves one ounce, rectified spirit of wine
one pint ; mix together, and keep rendy for use.

Essence of Peppermmt
Oil ‘of peppermint four ounces, rectified .spirit of
wine two pints, mix ; it will be fourtd very convenient
in mixing the cordial, as, having the syrup ready as
directed in page 174, it may be mixed in oneminute
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at any time ; the same observation will apply to all
the essences, which it is particularly recommended
should be kept ; the taste will be a sufficient guide to
the quantity required, after one trial, adding it
gradually at first.

" Essence of Carraway.
Oil of carraway, one ounce; rectified spirit of
wine, half a pint; mix for use.

Essence of Lemon.
~ Essential il of lemon (commonly called essence
of lemen) one ounce, rectifiéd -spitit of wine. one
pint; mix. A.few drops- will communicate -the
true lemon flavour, if the oil is good.

Essence of Orange.
Essential cil of: orange one ounce, rectified spirit
of .wine half a pint ; mix.

Essence of Cassia.

Oil of cassia one ounce, rectified. spirit of wine,
eight ounces ; mix. . It may be used instead of the
essence of cinnamon, where the fine flavour of cin-
namon is not particularly required, being eon-
siderably cheaper. '

Essenoe of Bitter Almonds. . .
.. Jssential oil .of bitter almonds one .ounce, rec-
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tified spirit of wine eight ounces; mix. This is
particularly useful in making noyau, and in giving
the nutty flavour whenever it may be required.

Be particular in putting labels on the bottles, as’
the essential oil of bitter almonds is rank poison ; and
for making noyau, one drachm will be quite suffi-
cient for a gallon.

Essence of Juniper.

English oil of juniper berries one ounce, recti-
fied spirit of wine one pint; mix. This and the
essence of s;pgelica, mixed to the taste, will imitate
the flavour of the various kinds of gin, using the
syrup as it may be thought necessary.

Essence of Aniseed.

English oil of aniseed one ounce, rectified spirit

of wine one pint; mix, and keep ready for use. If

it produces a milkiness in the liquor when used, a
little alum will very soon fine it.

Essence of Nutmeg.

Essential oi] of nutmeg one ounce, rectified
spirit of wine half a pint; mix. Where the nut-
meg flavour is required, a few drops will produce it
very readily.

Essence for Gin.

English oil of juniper half an ounce, oil of sweet
fennel half a drachm, essence of angelica two ounces,
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rectified spirit of wine half a pint; mix. When
gin has been lowered, add as much of this essence
‘as may be necessary to bring up the flavour again ;
if not so bright as it may be desired, add alum, pre-

. viously dissolved in water, in the proportion of -one
ounce to ten gallons, mixing it well. In two or
three days it will be quite bright. Leave the bung
or cork loose a few hours, otherwise the fining
sometimes rises to the top, instead of falling to the
bottom.

Essence of Angelica.

Dried angelica root, bruised, one pound (or ange-
lica seeds, half a pound), rectified spirit of wine
one quart; infuse together for fourteen days, pour
off the clear liquor, and filter the rest through paper,

" and keep for use. Used principally to flavour gin.

CORDIALS, COMPOUNDS, ETC.

In fining those cordials, &c. that may require it,
.as the sugar in some of them prevents the usual
- finings producing that effect, where it is convenient,
filter them through a thick flannel bag; if the liquor
does not run bright at first, return it into the bag
till it does; or, if it still continues milky, add a
small portion of alum finings, mixing them well,
.then strain through the bag; or place the vessel
. containing the liquid, in hot sand or water, till it
becomes bright.
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To prepare a Syrup to be used in the Preparation
of Cordials, Compounds, &c.

Take lump sugar eight pounds, water nine pints, -

the whites of four eggs imixed well with.the sugar

" and water while cold, boil gently for half an hour,
skimming it carefully, pour it into a clean earthen
pan, and when cold put it into a stone bottle for
use ; by keeping the syrup ready prepared, it will
be found very convenient in preparing compounds
according to the following receipts. Any quantity
may be prepared, using the same proportions.

Gin. No. 1.
Take one hundred gallons of proof spirit, two

pounds and a half of juniper berries ; steep them in_

a portion of the spirit for a week ; strain and press
them out ; then take three ounces of oil of turpen-
tine, rectified, five ounces of oil of jumiper berries,
and two ounces of oil of sweet fennel seeds; rub
them well in a mortar with two peounds of Jump
_sugar, and add, gradually, three pints-of spirit of
wine ; mix the whole well tegether, and the mext
day make it up to one in five under proof with lime
water; then add twenty-eight. pounds of clayed
sugar, and fine with ten ounces of alum dissolved m
Jlime water ; it is then fit for use,
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Gm No. 2.

Teke* one hundred gallons of unsweetened gin,
three pounds of coriander seed, four ounces of bitter
almond cake, three ounces of orange peel, two
ounces of angelica seeds, cassia one ounce, orris root
and capsicum, of each half an ounce; steep ‘the
seeds, &c. (first bruised) in a portion of the gin for
six days; strain and press them out, and add to the
rest ; then add eighteén pounds of lump sugar. Fine
with one pound of alum and four ounces of salt of
tartar dissolved in water.

Gin. No. 8.

For four gallons—English oil of juniper half a
quarter of an ounce, essence of angelica one ounce,
rectified spirit of wine one gallon and two quarts;
mix, and add syrup one pint, water two gallons and
three pints; mix well together, and fine with halfan’
ounce of alum dissolved in water. Using warm
water to mix with, will cauge it to fine sooner.

Gm No 4.

For one quart. —Enghsh oil of Jumper two drops,
essence of angelica twenty-four drops, rectified spirit
of wine three quarters of a'pint, mix; and add syrup
ane ounce, water. one- pint-and .half-.a quarter;
mix all together, and:fine with alui if-necessary. - -

This may be lowered ;~British or malt spirit, if
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the flavour is preferred, may be used instead of spirit
of wine, and in the same way.

Receipts in the proportion of four gollons.
The following receipts are formed in the propor-
tion of four gallons, which affords a facility of in-
creasing or diminishing them, to any extent that
may be required.

Peppermint Cordial.

For four gallons.—Oil of peppermint half an
ounce, rectified spirit of wine five quarts, mix well ;
then add two gallons of syrup, and three quarts
of water.

Aniseed Cordial.

For four gallons.—English oil of aniseeds aquarter
of an ounce, rectified spirit of wine five quarts, mix
well; then add syrup two gallons, water three
quarts.

Carraway Cordial.

For four gallons.—Oil of carraway half an ounce,
rectified spirit of wine five quarts, mix well; then
add syrup two gallons, water three quarts.

Clove Cordial. No. 1.

For four gallons.—Oil of cloves half an <;unce,
rectified spirit of wine five quarts, mix well; then
add syrup two gallons, water three quarts.
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Clove Cordial. No. 2.

For four gallons.—Oil of cloves half an ounce,
rectified spirit of wine three quarts, mix well ; then
add cherry brandy two quarts, syrup one gallon and
a half, water five quarts; mix all well together.

. S
Orange Cordial.

For four gallons.—Oil of orange and essence of
lemon, of each a quarter of an ounce, rectified spirit
of wine five quarts, mix well ; then add syrup two
gallons, water three quarts.

‘Citron Cordial.

For four gallons.—Essence of lemon and bergamot,
of each a quarter of an ounce, rectified spirit of
wine five quarts, mix well; then add two gallons
of syrup, and three quarts of water. If it is wished
to be green, boil some spinach, press out the juice
through a cloth, and add to the cordial sufficient to -
produce the colour desired.

Lovage.

For four gallons.—QOil of nutmegs and oil of
cassia, of each a quarter of an ounce, oil of earra-
" way one-eighth of an ounce, rectified spirit of
wine five quarts, mix well; then add syrup two
gallons, water thiree qua.rts. Colour with brandy
colouring.

15
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Cinnamon Cordial.
- Por four gallons.—Oil of cassia half an ounce,
rectified spirit of wine five quarts, mix well; then
add syrup two gallons, water three quarts.

Coriander Cordial.

For four gallons.—Coriander seeds bruised four
-pounds, rectified spirit of wine one gallon, water
one gallon, infuse ten days, then strain, and add
syrup one gallon, water one gallon.

King’s Cordial.

For two gallons.—East-India Madeira two quarts,
cherry brandy two quarts, esscnce of carraway, nut-
megs, and cinnamon, of each twenty drops; mix
well together, and add two quarts of syrup, and two
quarts of water; colour with tincture of cudbear or
red sanders.

Queen’s Cordial. No. 1,

For three gallons.—Cherry brandy one gallon and
a half, Sherry two quarts, essence of cassia, nut-
megs, catraway, and lemons, of each twenty drops,
Jemon juice half a pint, syrup two quarts, water
sufficient to make up the quantity.

A Queen’s Cordial. - No. 2.. -
For four gallons.—Oil of mint, carraway, cassia,
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and nutmegs, of each half a quarter of an ounce,
rectified spirit of wine ope gallon; mix together, add
water one gallon and a half, and. one gallon and
ahalf of syrup. Mix for use.

. Prmces Cordml

For four gallons.——Three quarts of cherry brandy,
one quart of raspberry brandy, two quarts of raisin
wine, oil of carraway, and essence of lemon, of
each fifteen drops, rectified spirit of wine three
quarts, mix the oll and essence with. the -spirit,
and add to _the rest; mix- well, and add three
quarts of water and one gallon of syrup. Mix
for use. '

Usquebaugh.

For four gallons.—Oils of juniper, aniseed, nut-
megs, cloves, and cassia, of each half a quarter of
an ounce, rectified spirit of wine five quarts, mix
well together; add three quarts of water, and
two gallons of syrup. - If it is wished of a yellow
enlour, use Spanish saffron;’ if green, use green
sap, dissolved in a little water ; if brown, use brandy
‘ealouring.

2o,

Punch Cordial.

“Forsix gallons.—Proof rum three gallons, brandy
five quarts, lemon juice two quarts, porter one quart,
essential oils of orange and lemon, of each half an
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ounce, dissolved in half a pint of rectified spirit of
wine, essence of bitter almonds a quarter of an
. ounce, twelve pounds of loaf sugar, mix all well
together ; put it in a cask from whence .it can be
drawn when wanted ; it will be found very conve-
nient to make punch in large or small quantities,
requiring only the addition of hot water and a few
slices of fresh lemon peel.

Carraway Brandy.
For one gallon.—Three quarts of brandy, essence
of carraway a quarter of an ounce, essence of cin-
namon thirty drops; mix, and add one quart of syrup.

TO MAKE CORDIALS AND COMPOUXNDS ON A SMALL
SCALE.

"The following receipts are formed on the very small
scale of one pint and a half, for the convenience of
retail dealers, as they may ‘be mixed at any time, in
a few minutes; and if carefully prepared, will be fit |
for immediate use, which will be found of great
importance, as it will prevent any material altera-
tion in their stock ;—they may also be very rea-
dily varied to suit the taste of their customers,
either stronger and sweeter, or less so, as they may
think proper.

. Peppermint Cordial.
For one pint and a half.—Oil of peppermint
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seven draps, rectified spirit of wine half a pint, mix ;
add one pint of syrup, mix together, and it is
ready for use.

Aniseed Cordial.

For one pint and a half.—English oil of aniseed
eight drops, rectified spirit of wine half a pint,
mix ; add a pint of syrup, mix together, and use.

Carraway Cordial.

For one pint and a haf.—Oil of carraway ten
drops, rectified spirit of wine half a pint, mix; add
a pint of syrup.

Clove Cordial. No. 1.

For one pint and a half.—Oil of cloves seven
drops, rectified spirit of wine half a pint, mix ; add
a pmt of syrup.

Clove Cordial. No. 2.

For one quart.—Oil of cloves ten drops, rectified
spirit of wine two ounces, mix ; British brandy one

pint, cherry brandy a quarter of a pmt, syrup a
quarter of a pmt, water half a pmt mix for use.

Citron Cordial.
_ FPor one pint and a half.—Essential oil of lemon
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twelve drops, oil of bergamot ten drops, rectified
spirit of wine half a pint, syrup a pint.

Cinnamon Cordial.

For one pint and a half.—Essential oil of cassia
eight drops, half a pint of rectified spirit of wine,
ane pint of syrup.

Ratafia.

For one pint and a half.—Essential oil of bitter
aslmonds ten draps, two drops of oil of lemon, two
drops of oil of bergamot, rectified spirit of wine
half a pint, mix; add one pint of syrup, and as
much tartaric acid as will cover a sxxpence

Queen’s Cordial.

For one pint and a half.—Oil of mint two drops,
ail of carraway eight drops, oil of cassia and oil of
nutmegs eight drops, rectified spirit of wine one
pint and a half, syrup one pint, and as much tartaric
acid as will cover a sixpence.

Lovage. .
For one pint and a half.—Oil of nutmegs tem
drops, oil of cassia five drops, oil of carraway U ten
drops, rectlﬁedspmtofwmehalf a pint, mix; add
one pint of syrup; mix for use.

Cherry Brandy.
For one quart.—Oil of cloves, oil of cassia, of each
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five drops, spirit of wine half & pint, mix together ;
add one pint and a quarter of British brandy, the
juice of equal parts of black and red cherries half a
pint, syrup a quarter of a pint ; mix well together.

Rum Shrub.

For one quart.—Essence of lemon twenty drops,
spirit of wine half a pint, mix together; add one pint
of rum, a quarter of a pint of raisin or white cur-
rant wine, shake well together, then take a quarter
of an ounce of concrete acid of lemon, dissolve it in
a quarter of a pint of water, and half a pint of syrup;
mix all well together for immediate use.

Brandy Shrub

May be made in the same way, only using brandy
instead of rum; if either of them require colour,
use brandy colouring.

Usquebaugh. -

For one pint and ahalf.—Oils of juniper, aniseed,
putmegs, cloves, and ecassia, of each three drops,
rectified spirit of wine half a pint, mix well; add
one pint of syrup.

Créme de-Noyaw, @ - . -
For one quart.—Blanch two ounces of "bitter ai-
_‘monds, infuse: thiem in ‘proof spirit one pint anda
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half, for ten days ; strain off the spirit, and add hal:f
a pint of syrup, it is then fit for use.

Sg—

LIQUEURS, ETC.

Curagoa.

Take dried orange peel eight ounces, mace one
ounce, white rum one gallon, refined loaf sugar six
"pounds, boiling water six quarts; manage it in the
same way as French noyau (white).

Anisette de Bordeauz.

Take oil of aniseed twelve drops, loaf sugar one
pound and a quarter, rub the oil with a part of
the sugar in a mortar ; add gradually two quarts of
rectified spirit of wine, and one gallon of water ;
filter immediately through paper for use.

Ratafia de Cérises.

Take Morello cherries, with their kernels bruised,
sixteen pounds, proof spirit two gallons ; digest to-
gether three weeks, press off- the liquor, and add
loaf sugar four pounds.’

Ratafia de Cassis.

Take ripe black currants six pounds, cloves and
cinnamon bruised, of each one drachm troy, proof

spirit two gallons; digest together fourteen days;
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strain, and press off the liquor; then add four pounds
of loaf sugar.

Rata_ﬁa de Framboises.
Take ripe strawberries one gallon, proof spirit two
quarts, loaf sugar one pound; digest ten days, and
press off the liquor.

Ratafia de Noyau.

For one gallon.—Bruise the kernels of three hun-
dred peaches or apricots, add three quarts of proof
spirit, infuse for ten days, strain off theliquor, and
add one quart of syrup.

Ratafia.

For four gallons.—Essential il of bitter almonds
a quarter of an ounce, rectified spirit of wine one
" gallon, mix together ; add one gallon and a half of
water, and one gallon and a half of syrup; mix
for use.

French Noyau.

Take bitter almonds blanched, and cut in pieces,
half a pound, white brandy, or clean proof spirit,
one gallon; infuse together ten days, then pour off
the spirit, dissolve six pounds of refined loaf sugar
in six quarts of boiling water, carefully remove any
scum that may arise, and when cold add the spirit ;
mix well together, allow it to stand a few days to
fine ; if necessary, filter through paper, this will be
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white noyau ; if it is wished to be coloured, add to
the almonds and spint, two ounces of red sanders
shavings, it will then be a beautiful pink colour; or
the sanders may be infused alone in proof spirit, and
the tincture added to produce the colour desired.

Martinigue Noyau.

Take bitter almonds blanched, and cut in pieces,
half a pound, white rum, or proof spirit, one gallon,
dried orange peel balf a pound, refined loaf sugar
six pounds, boiling water six quarts; manage the
whole in the same manner as French noyau.

Marasquin di Zara.

Take spirit of black cherries, or cherry brandy,
one gallon, raspberry brandy two quarts, proof
spirit, or rum, one gallon, refined loaf sugar twelve
pounds, dissolve in twelve quarts of water ; mix all
well together, allow it to stand a few days to fine,
pour off the clear, and filter the remainder through
paper.

Créme d’Orange.

Take oranges sliced three dozen, rectified spirit
of wine two gallons, water four gallons and a half,
 loaf sugar eighteen pounds, orange-flower water two
quarts, tincture of saffron one ounce and a half;

- digest altogether fourteen days, and strain.’
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Créme de Noyasu.

For four gallons.—Blanch two pounds of bitter
almonds, infuse them in three gallons of proof spirit
for ten or twelve days, strain off the spirit, and add
one gallon of syrup, mix well together, it is then
fit for use ; if it is wished to be a pink colour, add a
quarter of an ounce of powdered cochirfeal to the
almonds, or colour after it is finished with tinctuze
of cudbear. )

Imperial Nectar.

‘For four gallons.—Essential oil of bitter almonds
sixty drops, essence of lemon thirty drops, oil of
cloves and cassia, of each sixty drops, oil of nut-
megs thirty drops, spirit of wine half a pint, mix
well together ; then add two gallons of British brandy,
one gallon of raisin wine, and one gallon of syrup;
use brandy colouring to produce the colour you

Brandy Shrub.

Oranges and lemons four each, loaf sugar two
pounds, rub the sugar on the fruit till the whole of
the yellow rind is taken off'; then add one gallon of
brandy, dllow the sugar ‘to dissolve in ‘the spirit,
mix and add" one pint of orange™ juice, ote pint of
lemon juice, and two quarts of water that has been
boiled and stood to cool. C
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Rum Shrub. No. 1.

May be prepared in a similar manner, using rum
instead of brandy.

* RumShrub. No.2
Concrete acid of lemons eight ounces, water five
gallons, raisin wine four gallons, rum ten gallons,
orange-flower water four pints, honey six pounds.

Rum Shrub. No. 8.

Orange juice two pints, rum one gallon, loaf-
- sugar one pound and a half.

Rum Shrub. No. 4.

For four gallons.—Essence of lemon half an ounce,
rectified spirit of wine one pint; mix together; add
two gallons of rum, and two quarts of raisin, or
orange wine, shake well together; then take four
ounces of concrete acid of lemon, dissolve it in three
pints of water, and one gallon of syrup ; mix all well
together for immediate use.

Cherry Brandy.

For four ga]lbns.—-Oil of cloves, oil of cassia, of
each forty drops, rectified spirit of wine half a pint,
mix together ; add two. gallons and a half of British
brandy, the juice of equal parts of black and red
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cherries one gallon, syrup two quarts, mix well’
together ; if it is wished to be of a deeper colour,
add elder juice or brandy colouring.

Raspberry Brandy.

Pick fine dry fruit, put it into a stone jar, and the
jar into a kettle of water, or on a hot hearth, till the
juice will run; strain, and to every pint add half a
pound of sugar, give one boil, and skim it; when

“cold, put equal quantities of juice and brandy, shake
well,-and bottle

Punch.

Take two large fresh lemons, with rough skins,
quite ripe ; and some large lumps of double-refined
sugar; rub the sugar over the lemons till it has
absorbed all the yellow part of the skins. Then put
into the bowl these lumps, and as much more as the
juice of the lemons may require; for no certain
weight can be mentioned, as the acidity of a lemon
cannot be known till tried, and therefore this must
be’ determined by the taste. Then squeeze the
lemon-juice upon the sugar, and with a bruiser,
press the sugar and the juice particularly well toge-
ther, for a great deal of the richnessand fine flavour
of the punch depends on this rubbing and mixing
process being thoroughly performed. Then mix
this up very well with boiling water (soft water is
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best), till the whole is rather cool. When this
mixture (which is now called the sherbet) is to your
taste, take brandy and rum in equal quantities, and
put them to it, mixing the whole well together
again. The quantity of liquor must be according
to your taste. Two good lemons are generally
enough to make four quarts of punch, including a
quart of liquor, with half a pound of sugar; but
this depends much on taste, and on the strength of
the spirit. As the pulp is disagreeable to some per-
sons, the sherbet may be strained befare the liquor
is put in. Some strain the lemon before they put it
to the sugar, which is improper, as when the pulp
and sugar are well mixed together, it adds much to
the richness of the punch.

When only rum is used, about half a pint of
porter will soften the punch; and even when both
rum and brandy are used, the porter gives a rich-
ness, and, to some, a very pleasant flavour.

Millc Punch.

Pare six oranges and six lemons, as thin as you
«can, grate them after with sugar to get the flavour.
Steep the peels in a bottle of rum or brandy, stopped
close, twenty-four hours ; squeeze the fruit on two

-pounds of sugar; add to it four quarts of water,

and one of new milk, beiling hot ; stir the rum into
the above, and run it through a jelly-bag till per-
fectly clear. Bottle, and cork close immediately.
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Norfolk Punch. No.1,

In twenty quarts of French brandy, put the
peels of thirty lemons ‘and thirty oranges, pared so
thin that not the least of the white is left; infuse
twelve hours. Have ready thirty quarts of cold
water that has been boiled ; put to it fifteen pounds
of double-refied sugar; and when well mixed, pour
it.upon the brandy and peels, adding the juice of
the oranges and of twenty-four lemons; mix well.
Then strain, through a very fine hair-siéve, into a
very clean barrel that has held spirits, and put two
quarts of new milk. Stit, and then bung it close;
let it stand six weeks in & warm cellar; bottle the
liquor for use, taking great care that the bottles
are perfectly clean and dry, and the corks of the best
quality and ‘well put in. This liquor will keep
many years, and improves by age.

Norfolk Punch. No. 2.

Pare six lemons, and three Seville oranges, very
thin; squeeze the juice into a large jar; put to it
two quarts of brandy, one of white wine, and one
of milk, and one pound and a quarter of sugar. Let
it be mixed, and then covered for twenty-four hours.
Strain through a Jelly.bag, till clear, then bottle it.

4 Gmger Beer. No. 1.
Take three pounds of lump sugar, bruised ginger



F T

192 SPIRITS.

two ounces, cream of tartar one ounce, four le-
mons, sliced ; pour on them four gallons of boiling
water ; add half a pint of yeast; ferment three or
four days, according to the heat of the weather;
then bottle in half-pints, and tie the corks down.

Ginger Beer. No. 2.

Take six pounds of moist sugar, five ounces of
bruised ginger, two ounces of cream of tartar, six
lemons sliced ; pour on them seven gallons of boiling
water ; while warm, add half a pint of good yeast,
and one pint of brandy ; bung very close, and in
fourteen days bottle it. This is very superior to
the ginger beer usually sold.

White Spruce Beer.
To ten gallons of boiling water, add six pounds
of good raw, or lump sugar, four ounces of essence

. of spruce, about half a pint of good yeast; ferment

as in making ginger beer, and bottle in half-pints.

Brown Spruce Beer

A Is prepared in the same manner as the white,
using treacle instead of sugar. .

Imperial Pop.
Take three ounces of cream of tartar, one cunce
of bruised ginger, one ‘pound and a half of lump-
sugar, one ounce of lemon-juice; pour one gallon
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of boiling water on them, stirring well; add one
ounce of yeast, and treat it the same as ginger
- beer.

Excellent Lemonade.

To the rinds of ten lemons, pared very thin, put
one pound of fine loaf-sugar, and two quarts of
spring water, boiling hot; stir it to dissolve the
sugar ; let it stand twenty-four hours, covered close ;
then squeeze in the juice of the ten lemons; add
one pint.of white wine; boil a pint of new milk,
pour it hot on the ingredients; when cold, run it
through a close filtering bag, when it will be fit for
immediate use.

To make Roman Purl.

This is a beverage held in high -estimation in
London ; it is made from amber ale, with a mixture
of gin-bitters; the amber ought to be heated by a
very quick fire, the gin and bitters put into a
pewter half-pint, and the ale added to it, at the
exact warmth for a person to drink such portion at
a single draught.

To make a Sixpenny Glass of Crank. .
Make a good fourpenny glass full of warm gin
and water, with sugar; add a slice of lemon, and
half a° wine-glass full of fine. porter.
. X,



PART 1IV.

Sn——
——

OF CIDER, PERRY, MEAD, AND
VINEGAR.

Of Cider:

CipEr .is made from apples, which should be
mellow ripe, and gathered when perfectly dry. It
was formerly held as a general opinion, that  the
worse the fruit, the better the cider;” but such an
absurd opinion-was in time, though slowly, refuted.
The best pippins make the best flavoured and the
wholesomest liquor ; and such 1 as are duly ripe will
produce a proportionate increase, both of the quan-
tity and of the flavour. Some persons are so curious
in this particular, that they select their apples indi-
vidually, and keep the juice barrelled for several
years, whence it acquires considerable strength and
richness, equal, if not superior, “to many of the
inferior classes of forelgn wines. When boiled, and
kept in this way, it is called cider wine.

It is to be lamented that very large quantities of
crude cider are made in some districts from unripe
apples, especially. from windfalls. This liquor is
peculiarly unwholesopie, and rarely fails, if drank
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to ‘excéss, to induce violent cholics and “spasms of
long duration. The evil is increased by the incau-
tious practice of drawing the expressed liquor into
copper or leaden vessels, from which it receives a
metallic solution that proves in most instances fatal.
Even those who make cider with the utmost care
ard cleanliness, from unripe apples, should be parti-
cularly attentive to due fermentation, without which,
though it may not immediately turn sour, it will
neither be palatable or wholesome. Such should be
aided, while férmenting, by thé addition of a very
large toast, made of good wheaten bread, well
leavened ; and if that should fail,. the cider should
not be used without the addition of about a quart of
good .spirits to two or three gallons of "the liquor.
This will prevent the. acetous fermentation from
taking place, and reduce the bad' qualities of this-
crude beverage.

Exclusive of the state of the fruit when gathered,.
much depends on the care with which it is taken
down and conveyed to the sweating roem: such
apples as are bruised should be rejected, or,. at least,
be made separately ; for they will give a taint to the
liquor ; and, if numerous, will also occasion the fer-
mentation to be unequal—a matter of great im-
portance. Apples should be gathered by hand, and
slipped into a basket by means of such a ladder and
‘cloth funnel- as represented in the Agricultural
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Magasine for September or October 1807, whereby
they are saved from injury. .

The proper degneofnpenesstseamlyawerumed
by those who are in the habit of gatherimg; such-
persons know by the touch, and by the mellow ap-
pearance, of proper fruits, when they are fit for the
press : the shaking of the kernels is extremely-un-:
certain, as is also the colour of the kernels. When
a hard sort of apple bites .crisp, and flakes without
toughmess, it is in proper condition. The softer
fleshed apples may be tried by pressing the thumb
on that side which has not been exposed to the sum.
If the flesh pits easily, and soon assumes a bruised
appearance, the juices are sufficiently prepared for
expression. By trying the sun side of the apple,
much deception is often experienced.

- Those who are very curious in their cider, pick off
all the stalks, and wipe each with a dry cloth ; but
this cannot be done on a large scale. However, all
filth should be avoided as much as possible. : The
fruit, when first pulled, should be laid to air ona
floor, and in a day or two ‘should be piled. If the
weanther proves frosty, a blanket should be laid, at
night; over each heap, that the whole may be kept
in a very gentle sweat. This dissipates much of the
aqueous fluid, and disposes the apples to break freely
- the mill, without which there would be‘double
labour and far less produce. When they appeur

B O S t Y
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‘clammy, or begin to look shrivelled, they are in a
-state for milling. The mill and press are made
.upon different plans in various parts; these who
-make cider for sale, and can shew many hundred
.hogsheads, generally have a horse-walk, and- grind
the apples by means of a trough, wherein they are
-crushed by a large stone roller, about a foot broad
and three or four feet high, which revolves on an
axis fastened, at one end, to a central post, and at
the other having a hook to which the horse is
‘attachéd. The horse goes round at-an easy pace, so
as not to hurry the apples out of the trough, while
.the stone partakes of the circular motion, and
-mashes the apples, which are confined by the two
concentric sides of the trough. The mills are usually
made in a very negligent.manner, whereby the
apples are very insufficiently and unequally ground ;
besides, it is extremely difficult to keep the troughs
clean, and tp prevent the apples from jumping out
when first acted upon by the stone, unless the walls
or sides are inconveniently high, or that only a thin
layer is bruised at a time.
The best and most commodious grinding mill
for ordinary use consists of an oblong funnel, ca-
- pable of containing about two bushels; this directs
". the apples down to two cylinders, placed horizontally
: at about half an inch or less asunder. Each cylinder
is furnished with many rows of strong teeth; between
- each two'br three is a mortice, so that as one is set
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in motion by a crank, or winch handle, it locks
mutually in with the other, and causes it to revolve
with a counter-motion, thereby catching the apples,
and forcing them through the rollers into a receiver
below. The cylinders may be about a foot long,
and, perhaps, four or five inches in diameter. Many
use iron teeth, but those made of lignum vite are
preferable. They should be about an inch square,
_and project nearly as much, their ends being cut in
a wedge form. These teeth ought to be in regular
bands, with intermediate mortices for the.reception
of those locking in from the other cylinder; the
bands or rows to be about two or three inches
asunder, and the teeth about two inches apart.
The pulp is put into cloth receivers, made of horse-
hair; and being piled in as meny layers as the
machine will contain, is compressed by the means of
large levers turning a wooden pillar screw, the same
as iu the paper manufactories, &c. so, that all the
juice is forced out, and the pulp is rendered dry and
thin. The liquor thus obtained is calléd stum, and
the residuum is called murk. The latter is fre.
quently broken up, and being infused in boiling
water, is again pressed for the purpose of giving a
small liquor called ciderkin, purre, or perkin. Some
add hops'thereto, which make it keep very well.. .If
too much water be not put (say about one-third the
quantity of expressed juice,) the ciderkin; will prove
good. It ought to remain forty-eight héurs before
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repressed. 'The best way is to grind the mirk a
second time, whereby much more liquor will be
obtained. The cider should be put into very cleati,
sweet casks, which should not be filled, but a small
space- left for the working. The duration of the
fermentation is uncertain, being from a week to a
month, or more, according to the state of the atmo-
sphere. If the fruit be in a proper state, and that no
frost should intefvene, it will generally be regular ;
but in the latter case artificial warmth, not exceeding
sixty degrees, may be used, and a piece of well-
toasted bread be put in.. When the fermentation is
declining, draw off the cider from its lees, by means
of a cock ata few inches from the bottom of the cask,
and put it into another vessel, wlnch must, after the
first effervescence, be well filled, and be bunged up
very close.

It is proper to state, in this place, that very large
quantities of good stum are annually spoiled by being
placed either in too hot situations, where the fermen-
tation proceeds unduly to the secand, or acetous
degree, or in too cold and damp a cellar, &c.-as
where .the fermentation is tardy and imperfect.
Cider left to work upon coarse foul lees, will ferment
-with great vigour, but is apt to expend itself, and
leave either an insipid sub-acid liquor, or to burst
the casks, if closed too soon. Spirits are the best
prevex_ltive to boths on the Continent, and in
Anmerica, we ynderstand, that those few who make
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good. ider (which. is extremely scarce in those pasts,
though apples of the finest. quality ahound,) rie-
variably doctor the stum when the fermentation js
either defective or excessive: having .abundanceof
spirits, they can easily prevent that wischief. which,
in this country, could not be obviated at any mo-
derate expense. When cider fails, and becomes
acid, the acetous change should he encouraged: it
makes excellent vinegar, worth at least two shillings
and sixpence the gallon; whereas in cider countries,
the same quantity, used as beverage, would not. pro-
dyce above two shillings; from which deduct, the
.duty, which is about five-pence per gallon.

When cider has been well made, and is put into
capacious vessels, it will keep sound for many years,
becoming rich and mellow ; in small quantities, it iz
more apt to become flat.. When bottled for many
years, it is common to find it taste of the cork ; and
if the straw in which it is packed be not thoroughly
dry, the liquor will acquire a very unpleasant musty
flavour. All preparations used for fining cider are
highly injurious to its quality: racking from the
lees into fresh vessels, after the fermentation has
moderated, is the only proper mode of removing the
impurities. 4

The best way of treating cider, when it is becom-

. ing sour, i§ to convert it at once into vinegar, which
may be done very readily; (see Cider Vinegar,)as
_the price is nearly the same, there will he little loss;
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the agidity miay be corrected in the ssmeé manner as
directod. for- wine, or stale beer; but all those cor-
rectioms are biit temporary stops to the afticle becom-
ing vinegar, exoept it is used soon after the appli-
catiort of the neutralizing ingredient.

LR

Qf prime Cider.

. In the common cider mill of Herefordshire, the
fewit is reduced by a large circular stone, similar to
those used for grinding corn, which is supported on

its edge, and drawn round a circular stone trough
by a horse. It is observed, by Mr. Knight, in his
¢ Treatise on the Culture of the Apple and Pear,”
that in grinding, the fruit should be reduced, as
nearly as possible, to an uniform mass, in which the
rind and kernels are scarcely discernible. He says,
4¢ after the fruit has been thoroughly ground, the re-
duced pulp should remain twenty-four hours before
it is taken to the press; or where very fine cider is
expected, T would recommend, that the fruit be first
ground and pressed imperfectly, and that the pulp
‘be then exposed during twenty-four hours to the
air, being spread as thin as convenient, and once or
‘twice-turned over to produce as large an absorpnon'
of the air as can be obtained. I would then recom-
mertd the pulp to be ground again, and the expressed
liquorto beadded to it ; by which process, the quuor'
will 'be fourld to acquiré an 'increased degree of '
 strength and richness,””
 $13
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He observes, “if the fruit have been thoroughly
ripe and mellow, a large quantity of the pulp will
now pass through the hair cloth which is used in
pressing ; and as this will be thrown off in the first
stages of fermentation, each cask in which the liquor
is placed to ferment should want about a gallon of
being full. Some advantages are found in the use
of open vessels; but these can only be used under
cover, and are therefore proper only where the quan-
tity of liquor to be manufactured is small.”

The progress of fermentation, if the weather be
cool and settled, will generally become entirely sus-
pended in a few days; and the liquor will then se-
perate from its impurities.

Whatever is specifically lighter will rise to its
surface, whilst- the heavier lees will descend to the
bettom, leaving the intermediate liquid perfectly clear
and bright. This must instantly be drawn off,
and not suffered, on any account, again to mingle
with its lees; for these possess much the same pro-
perties as yeast, and would inevitably bringon a
second fermentation. The best criterion to judge of
the proper moment to rack off, will be the bright-
ness of the liquor. * The clear liquor being drawn off
into another cask, the lees are put into small bags,
similar to those used for jellies; through which
whatever liquor the lees contain, gradually filtrates,
and becomes perfectly bright.. It is ‘then returned
to that in the cask, in which it has the effect, in some
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mgasure, of preventing a second fermentation. But
if a disposition to ferment with violence again appear,.
it. will be .necessary to rack . off from one cask to
another as often as a hissing is heard. The casks
into which the liquor is put, whenever racked off,
must always have been thoroughly scalded, and
dried again; and each should want several gallons
of being full, to expose a large surface to the aif,
as long as the liquor shews any considerable ten-
dency to ferment. If the cider, after being racked
off, remain bright and quiet, nothing more is to be
done to it.

The casks are now to be filled entirely, and
stopped as soon as all danger of further fermen-
tation is over ; which is supposed to be whenever a
blue film begins to collect on the surface of the li-
quor. It will, however, be proper to put the bungs
in somewhat earlier, to exclude the external air,
and to prevent the rapid escape of fixed air, when a
moderate quantity omly is discharged ; for it is by
the union of this substance with a certain portion of
water, that ardent spirit is generated : but the bungs
should not be driven in firmly, lest fermentation
should - re-commence, and endanger the casks.
Ciders which have been made from good fruit, and
have been properly manufactured, will retain a con-
siderable portion of sweetness in the cask, to the end
of two or three years. Cider is generally in the best
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stdte to be put into the battle ‘at two years «oid,
where it will soon beoome brisk and sparkling ; and
if it possess much richness, it will remain. with
scarcely any. sensible change during ten or twenty
.years, or as long as the cork duly performs its
office. _—

Good corks are highly necessary, and if soaked
Jbefore used in scalding water, they will be the more
-pliant and serviceable; and laying the bottles so
that the liquor may always keep the cork wet and
swelled, will much preserve it. '

" Qf Draught Cider.

In making cider for the common use of the farm
house, few of the foregoing rules are or ought to be
attended to. The flavour of the liquor is here a
.secondary consideration with the farmer, whose first
object must be to obtain a large quantity at a small
expense. The common practice of - the country is
sufficiently calculated to answer this purpose. The
‘apples are usually ground as soon as they become
moderately ripe, and the juice is either racked off
.at once, as.soon as it becomes bright, or more fre-
.quently conveyed from the press directly to the
cellar. A violent fermentation soon commences, and
continues till nearly the whole of the saccharine part
is decomposed. 'The casks are filled up and stopped
early in the succeeding Spring, and no further atten-
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tion is' either: paid or required..' The Tiquor. thus
iprepared, may be kept fiom one.to four yearsm ‘the
cask, acoordmg to its strength. - )

. Of inferior Cider.

An inferior kind of cider is made by maceratmg
the reduced pulp, from which the cider has been
pressed in a small quantity of water, and re-grmd-
.mg it. The residue of three hogsheads of the latter
yield about one of the ‘former, which may be kept
till the next autumn, and usually supplies the place
of cider in the farm house for all purposes, except
for the labourers in the harvest, It is generally
fit to be drank very soon after it is made; and
‘though no attention is paid to it during fermenta-
tion, it often remains till the end of the succeeding
summer more palatable than the cider pressed from
the same fruit.

Qf the use of Cider, when concentrated. -

Take cider made from prime fruit; boil a hogs-
head of it till it is reduced to one-half, take it from
‘the copper, and let it stand in an -open vessel for
twenty-four hours to cool and settle, then draw it
off-without disturbing the -sediment, put the liquor
into a clean cask, but not filled too full ; after being
there about two days, bung it down tight and let it
remain. Cider so prepared is very useful to the
experienced manufacturer, as it possesses the vinous
quality in a concentrated form. ‘
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It exhibits a colour similar to that of brandy,
it will improve other ciders in colour and richness,
and tends to stop the fermentation of those that are
fretting ; in short, it may with a few ingredients be
made an excellent cider wine. For home-made wines,
particularly those that are deficient in' strength and
colour, a portion of it judiciously mixed would
greatly improve them ; and with the assistance of a
suitable quantity of brandy, sugar, and water, will
produce a pleasant-flavoured wine.

Qf bottling Cider.

Select cider that has been made at least six months,
possessing a soft pleasant taste, and brilliant colour.
Let the bottles be quite clean and dry, the weather
settled. Fill the bottles up to the middle of the
neck, before you begin to cork ; but the liquor should
not touch the cork, to prevent bursting. Put into
every bottle a small lump of fine sugar, and cork it
immediately with the best corks that can be pro-
cured, seeure them neatly with wire ;. then-pack the
bottles in the coldest part of your cellar in an up-
right position, as in that situation they will be less
liable to burst.  After it has been in bottles foyr or
five months, bring it from the cellar to a place of
warmer temperature prior to its being used, which
will increase its transparency, and impart to it the
flavour required in good bottled cider. If a wine
glass full of brandy be added to every bottle, it will
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keep longer; but it will deprive it in some measure
of that beautiful sparkling Champagne appearance,
which it would otherwise have if the brandy were

" omitted.

Qf Perry.

. In the manufacture of perry, the pears are ground

and pressed precisely as apples are for cider; itis not,
however, usual to suffer the reduced pulp to re-
main any time expressed. It has been a custom in
Herefordshire, and the adjoining counties, to mingle
the juice of different varieties of the pear, with a view
to correct the defects of one kind by the opposite
qualities of another ; it is certainly more easy to find
the required portion of sugar, and of astringency
and flavour, in three or four varieties than in one
and hence a judicious mixture of fruits affords a pros-
pect of considerable advantages. The juice of the
pear, and of the apple, -consists of the same compo-
nent parts, but in different proportions. In the
juiee of the pear the tanning principle abounds, with
& less propartion of sugar, of rhucilage, and tinging
matter. The management of perry during its fers
mentation is similar to that of cider, but it does not
afford the same criterions by which the proper mo-
ment to rack off may be known. The thick scum
which. collects on the surface of the cider, rarely
appears on the juice of the pear; and -during the
suspension of its fermentation, the excessive bright-
ness of the former liquoris seldom seen in this ; but
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if the fruit has been :regularly ripe, its produee.
will ‘generally become moderately clear and quiet in:
a few days after it is made; and it must be then
drawn off from its grosser lees. : :

Qf‘ Megd.

Mead is manufactured in the folbwmg ‘manner,
when it is made in a large quantity. To sixty gal-
lons of pure water, the softer the better, put seven-
gallons of purified honey. When the honey is well
mixed with the water, put it into the copper used
for brewing. Boil it an hour, taking care to skim
it; then take it off by means of a jet, and put
it into a tub, and let it remain till it is only as warm
as milk ; then tun it up, and suffer it to ferment in
the vessels, where it will form a thick head. As soon
as it has done fermenting, stop it very close, in order
to keep the air from it as much as possible. Keep
it in a cellar, or in a wine vault, very deep and:cool,
and the door shut so close, as to keep out the out-
ward air; so that the liquor may always be in the
same tempetature.

Anather propertion for making mead is, to allow
_far_t.y pouuds of purified honey to sixty gallons of
soft water, whigh is managed, in the making, in.all
respects .like the above mentioned ; and it. proves
vexy. pleasant, good, -light drinking, and is by. many:
preferred.to the other, which is much richer, andhay.
a_ fuller flavour; but at the same time it is .more-



imebristing:  The last; therefore, is thought, upon
the wholé, to be the propertaon that makes the most
wholesame liquor for-common drink ; the other being
rather, when properly preserved, a richer cordial, -
something like old Malaga, which, when in perfec-
tion, is justly esteemed the best of the Spanish
wines. It should never be bottled till it is half a
year old; and take care to have it well corked, and
‘keep it in the same vault or cellar-wherein it stood
whilst in the cask. : :
- Sack Mead.

To forty pounds of honey, add ten gallons of
water, boil half an hour, carefully skimming it;
then add half a pound of hops, and boil gently half
an hour longer ; put the liquor inta a cask, and when
cool, add half a pint of yeast, mixing it well, cover
the bung-hole slightly ; when the fermentation abates,
‘bung it down close ; in twelve months bottle it off.

Cowslip Mead.

Put thirty pounds of honey into fifteen gallons of
water, and boil it an hour; skim it well, then take
it off the fire, and have ready a dozen and a half

.of lemons, quartered ; pour a gallon of the liquor
boiling hot upon them ; put the remainder of the
liquor into a tub, with seven pecks of cowslip pips;
let them remain there all night, and then put ta the

.liquor and the lemons eight spoonfuls of new yeast,
and a handful of sweet-briar ; stir all well together,
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and let it ferment for three or four days. Then
strain and putit into the cask ; let it stand six months,
and then bottle it off for keeping.

Of manyfacturing Vinegar.

The varieties of vinegar known in commerce are
four: 1st, Wine vinegar; 2nd, Malt vinegar; 3rd,
Sugar vinegar; 4th, Wood vinegar.

The following is the plan of making vinegar at
present practised in Paris. The wine destined for
vinegar is mixed in a large tun, with a quantity of
wine lees; and the whole being transferred into cloth
sacks, placed within a large iron-bound vat, the
liquid matter is extruded through the sacks by pres-
sure. What passes through is put into large casks,
set upright, having a small aperture in their top.
In these it is exposed to the heat of the sun in
summer, or to that of a stovein winter. Fermenta~
tion commences in a few days. If the heat should
then rise too high, it is lowered by cool air, and the
addition of fresh wine. In the skilful regulation
of the fermentative temperature, consists the art of
making good wine vinegar. In summer, the process
“is generally completed in a fortnight; in winter,
" double' the time is requisite. The vinegar is then
run off into barrels, which contain several chips of
birchwood. In about a fortnight it is found to be
clarified, and is then fit for the market, It must
be kept in close casks,
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The manufacturers at Orleans prefer wine of a
year old for making vinegar. But if, by age, the
wine has lost its extractive matter, it does not readily
undergo the acetous fermentation. In this case, ace-
tification, as the French term the process, may be
determined, by adding slips of vines, bunches of
grapes, or green woods. It has been asserted, that
alcohol, added to fermentable Liquor, does not in-
crease the product of vinegar ; but this is a mistake.
Stahl observed long ago, that if we moisten roses,
or lilies, with alcohol, and place them in vessels, in
which they are stirred from time to time, vinegar
will be formed. He also informs us, if after.ab-
stracting the citric acid from lemon juice, by crab’s
eyes (carbonate of lime), we add a little alcohol to
the supernatent liquid, and place the mixture in a
Pproper temperature, vinegar will be formed.

Chaptal says, that two pounds of weak spirits,
mixed with three hundred grains of beer yeast,- and
a little starch. water, produced extremely strong
vinegar. The acid was developed on the fifth day.
The same quantity of starch and yeast, without the
spirit, fermented more slowly, and yielded a weaker
vinegar. A slight motion is found to favour the for-
mation of vinegar, and to endanger its decomposi-
tion after it is made. Chaptal ascribes to agitation,
the operation of thunder; though it is well known,
that when the atmosphere is highly electrified, beer
is apt to become suddenly sour, without the com-
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cussion of & thunder ‘storm. In cellars exposed to
the vibrations occasioried by the rattling of carriages,
vinegar does not keep well. The lees, which had
-been deposited by means of isinglass and repose, are
‘thus jumbled into the liquor, and make the fermen-
tation re-commence.
Almost all the vinegar of the north of France
- being prepared ‘at Orleans, the manufactory of that
- place has acquired such celebrity, as to render their
process worthy of a separate consideration.
The Orleans casks contain nearly four hundred
pints of wine. Those which have already been used
-are preferred. They are placed in three rows, one
over another, and in the top have an aperture of two
inches diameter, kept always open. The wine for
acetification is kept in adjoining casks, containing
beech shavings, to which the lees adhere. The
wine thus clarified is drawn off to make vinegar.
One hundred pints of good vinegar, boiling hot,
are first poured into each cask, and left there for
-eight days. Ten pints of wine are mixed in, every
eight days, till the vessels are full. The vinegar is
allowed to remain in this state fifteen days, before it
-18 exposed to sale. ’
The used casks, called mothers, are never emptied
-more than half, but are successively filled again, to
acetify new portions of wine. In order to judge if
- the mother works, the vinegar-makers plunge a spa-
tula into the liquid ; and according to the quantity
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of froth which the spatula shews, they have more or
less wine. In summer, the atmospheric heat is suffi.
cient ; in winter, stoves, heated to about seventy-
five degrees of Fahrenheit, maintain the requisite
temperature in.the manufactory. :

In some country districts, the people keep, in a
place where the temperature is mild and equable, a
vinegar cask, into which they pour such wine as
they wish to acetify ; and it is always preserved full,:
by replacing the vinegar drawn off, by new wine,
To establish this household manufacture, it is only
necessary to buy, at first, a small cask of good vine-
gar. ,
At Gand, a vinegar is made from beer, ‘which in
the following proportions of grain are found to be
most advantageous :—

1880 Paris 1bs. malted barley,

These grains are ground, mixed, and boiled, along
with twenty-seven casks full of river water, for three
hours. Eighteen casks of good wine for vinegat
are obtained. By a subsequent decoction, more fer:
mentable liquid is extracted, which is mixed with the
former. The whole brewing yields three thousa.nd
English quarts. !

The following is the usual process jn London ¢ &
nrash of makt and hot water is made, which, after
mfusion for an hour and a half, is ‘conveyed into
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acooler, a few inches deep, and thence, when suffi-
ciently cooled, into large and deep fermenting tuns,
where it 18 mixed with yeast, and kept in fermenta-
tion for four or five days. The liquor (which is now
a strong ale without hops,) is then distributed into
smaller barrels, set close together in a ‘stoved cham-
ber, and a moderate heat is kept up for about six
weeks, during which the fermentation goeson equally
and uniformly till the wholeis soured. This is then
emptied into common barrels, which are set inrows
(often of many hundreds) in a field in the open air ;
the bung-hole being just covered with a tile, to keep
off the wet, but to allow a free admission of air. Here
the liquor remains for four or five months, according
to the heat of the weather, a gentle fermentation
being kept up till it becomes perfect vinegar. This
is finished in the following way : large tuns are em-
ployed, with a false bottom, on which is put a quan-
tity of the refuse of raisins, or other fruit, left by
the makers of raisin and other home-made wines,
called technically rape. These rape tuns are worked
by pairs; one of them is quite filled with the vinegar
from the barrels, and the other only three-quarters
full, so that-the fermentation is excited more easily
in the latter than the former; and every day a por-
tion of the vinegar is laded from one to the other,
till the whole is completely finished, and fit for sale.
Vinegar, as well as fruit wines, is often made in small
quantity for domestic uses, and the process-is by
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mo means difficult. ‘The materials may be either
brown sugar and water alone, or sugar with raisins,
currants, and especially ripe gooseberries: these
should be mixed in the proportions which would
give a strong wine, put into a small barrel, whioh it
should fill about three-fourths, and the bung-hole
very loosely stopped. Some yeast, or what is better,
a todst sopped in yeast, should be put in, and the
barrel set in the sun in summer, or a little way from
a fire in winter, and the fermentation will soon begin.
This should be kept up constant, but very moderate,
till the taste and smell indicate that the vinegar is
complete. It should be poured off clear, and bottled
carefully; and it will keep much better, if it is
boiled for a minute, cooled, and ‘strained before
bottling.

Good vinegar.may be made for a weak syrup, con-
sisting of elghteen ounces of sugar to every gallon
of water.

' Cider Vinegar.

If you have a good barrel that has had vinegar
in it before, it will always be desirable to keep it for
the express purpose of containing it, and never to
use it for any thingelse. The advantage of this will
be, that your cask will be well seasoned, which will
‘materially increase the acidity, promote the quality,
and accelerate the progress of the vinegar, so as to
‘bring it to perfection, and glve it a superior strength
and flavour.
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Take any quantity of cider that is old, strong,
harsh, or of an inferior quality, and add to it the
same quantity of cider frum the wring, or press;
rouse it up well, and fix.it in a warm place, or in
the sun, which is certainly the best for its progress ;
stir it well till the acetous or second fermentation be
brought on, after which it should remain in that
state till it becomes quite sour; then remove it to
the cellar for use, leaving open the bung at the
time of making, and when settling after the fermen.
tation. Stop it only with a date or tile afterwards ;
the vinegar will soon arrive at full flavour and per-
fection. -

' Sugar Vinegar. :

To every gallon of water put one pound of brown
sugar, and one pound of molasses; boil them in a
coppeér, taking off the scum as clean as possible ;
remove it to a tub for the purpose of cooling the
liquor to a tepid state; then put it into a barrel
placed in the rays of the sun, in the temperature of
seventy degrees ; add to it some new yeast from ale,
and let it ferment its proper time ; cover the bung
with a tile, and observe to fill the cask before it
stand long in the sun to prevent the chance of warp-
ing; whenit has stood long enough, remove it to
your cellar; still continue to keep out the bung, and
stop as before directed.

This vinegar should be made durmg some of the
warm months, as the solar beams are evidently the
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most calculated to produce a supenor kind of vine-
gar from sugar.
Raisin Vinegar.

"’ Take forty pounds of common Malaga or Lexia

raisins, bruise them well with the stalks, and add
sufficient water to cover them, until the liquor be well
fermented, then fill up the hogshead with either new
ar.old cider ; stir it well, and place it in a warm
situation, and when fine, it may be drawn from the
cask. .

. Gooseberry or Currant Vinegar.

Procure a quantity of cither of the above sorts
of fruit, or a portion of each when nearly ripe,
and.hruise them to a pulp, and to every gallon
of fruit put two gallons and a half of boiling
water ; let it stand three days, stirring it occasionally ;
strain it through a sieve, measure the quantity to be
put in the cask, and to every gallon add two peunds

-of coarse sugar dissolved in boiling water, which

will be sufficient to give it a fuloess of flavour
Let the whole stand till it be milk warm, then add
a portion of new yeast, when it will soon ferment ;
after which add a few handfuls of the spent fruit to
every two gallons, and let it stand in a warm place,
which will soon complete the proper mdu.y and ren-
der itan admired vinegar.



PART V.

——

OF CELLARING AND MANAGEMENT.

TrE best and most perfect cellar is that where the
thermometer is always between fifty-four and sixty-
four degtees of heat, by the seale of Fahrenheit.
The furthef the temperature deviates from this
standard, the worse it is. If a cellar has not a suf-
ficient depth, it is hecessary to dig it deeper; if teo
much exposed te the air, surround it with walls,
in¢rease the doors, and diminish the air-holes; stop
up those that are not well placed, and open fresh
.- ‘ones that will nttoducew mew ¢urrent of air. A
- cellar ought to be, at lemst, about sixteen feet in
depth from the surfuce of the earth, and the roof
about twelve feet high. ‘The entranee should al-
- ways be withia two doors, one 6f which should be
at the top of the stairs, and the other at the bottom ;
and this is equal toa gallery. If:the eatranee should
look towsrds the south, it is absclutely mecessary
to change it, and carry it to the north. In propor-
_tion as the heat of the atmosphere, efter winter,
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increases, a certain number of the air-holes must be
closed, because the air of a cellar always endeavours
to put itself in equilibrium with that of the atmo-
sphere. On the contrary, during winter, it is proper
to admit the external air to a certain point, to dimi-
nish the heat of the cellar. ,

+ Prudent conduct, with respect-to the a:r-holes, .
will preserve the wine, and prevent its being injured
whilst in the casks. -

A good cellar for wine, spirits, or beer, .ought to
be at a proper distance from the passage of carts
and carriages, shops, or forges of workmen who are -
in continual use of the hammer and anvil. Their
blows affect the’ vessels, as well as the fluids they
contain; they also facilitate the disengagement of
the carbonie acid, the first connexion of bodies ; the
lees combine with the wine 3 insengible fermentation
is augmented, and the liquor more promptly decom-
posed. A cellar cannot be too: dry ; humidity un-
dermines the tuns, moulds and rots the hoops till
they buist, and the wine is lost. Besides this, hu-
midity penetrates the casks insensibly, and at length
communitates a mouldy taste to the liquot.

Experience has proved in France, that wines pre-
served in vast funs, built into the stone walls of
-good -cellars, increase in spmt every year. These
tuns are not subject to running, like the common
‘casks, and aleo contribute very much in peint of
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economy, and in the end are less expensive than
wood.

The floor of the cellar should be well covered
with saw-dust, which must not be suffered to get
too dry and dusty, but must receive -occisionally an
addition of new ; lest, when bottling or racking wine,
some of the old dust should fly into it. In some
vaults it is necessary, during winter, to have a stove
or chaffing-dish, to keep up a proper deégree of
warmth. In the summer, it is best to keep them as
cool as possible. The thermometer should be fixed
- in that part of the vault where the wines for sale
or bottling are kept, endeavouring to have it as low
-as temperate. .

During the sumimer months, wash.the. beer-cellar
-out weekly, as it tends to keep it cool, and free
from mustiness; in. winter, sweep it clean every ten
- days at least, cleanliness contnbutmg to the preserva-
- tion of its contents.

Of cleaning and sweetening Casks.

If a cask, after the beer is drank out, be well
stopped to keep out the air, and the lges be suffered
to remain in it till you want to use it again, it will
only be necessary to scald it well, taking care, before
you fill it, that the hoops are well driven. But
should the air get into an empty cask, it will become
"anusty; and notwithstanding the scalding, will re-
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main so: the surest way is to take out the head of
the cask, that it may be shaved; then burn it a
little, and scald it for use. If this cannot be done
conveniently, get some quick-lime, put about three
pounds into a barrel, and in the same proportion
for larger or smaller vessels; put to it about ten
gallons of cold water, bung it up, shake it about for
some time, and afterwards scald it well; or, in
place of lime, you may match it well and scald
it; you will then find the mustiness entirely re-
moved. ‘

To prepare a Maick.

Melt some brimstone, and dip into it a bit of
coarse linen cloth, or brown paper, of which, when
wanted, take a piece about an inch broad and five
inches long, and set fire to it, putting it into the
bung-hole, with one end fastened under the bung,
which must he driven in very tight; let it remain
so for a few hours.

T'o prepare Oyster-powder..

Get some fresh oyster-shells, wash them, and
scrape off the yellow part from the outside; lay
them on a clear fire till they become red-hot; when
cold, take the softest part, powder it, and sift it
through a fine sieve; after which you may use it
immediately, or keep it in bottles well corked, and
laidina dry place.
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To make Lime-water.
Take four pounds of unslacked lime, put it into
a tub, sprinkle it with a sufficient quantity of water
to slake it; add twelve gallons of water and stir
it well ; after it has settled, it is fit for use.

Filtering Bag.

The filtering bag, or sleeve, is very necessary for
a wine or spirit merchant, as by the use of this, alt
bottoms of casks, though ever so thick and feculent,
by putting into this bag to filter, become presently
clear; the porous parts of the bag being soon filled
with grosser matter, and the thin or liquid element
runs cléar from the bag, and is as goed as any of
the rest; also any foul goeds, or liquor, may be
made clear and fine, by putting some powdered ala-
baster into the goods or liquor, or sprinkling the
same on the bag to stop upts pores, leaving nothing
but the sediment or gross matter in the bag; nor do
the goods or liquor contract the least ill flavour
from the alabaster powder.
~ The bag is made of a yard or ell of flannel, not
too fine or close wrought, laid sloping, so as to have
the bottom of it very narrow, and the top as broad
as the cloth will allow, well sewed up the side, and
the upper part of the bag folded about a broad
wooden hoop, and well fastened to it; then boring
the hoop in three or four places, it may be fastened
ta a cord.
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. Buat the bottoms of fine goods which are much
more valuable, must be filtered, or put through
blotting paper, folded in four parts; one part, or
leaf to be opened, funnel-wise, and made capable to
receive what it will hold of the hottoms; this being
put into the upper part of a large tin funnel, will
filter off all the goods from the sediment.

or Clam_ﬁcatwn

Clanﬁcauon is the separation, by chemical means,
of any liquid from substances suspended in it, and
rendering it turbid, If a difference can be made
between clarification and filtration, it is; that the
latter is effected by mere mechanical means, but the
former, either by heat or by certain additions, the
agtion of which may be considered as chiefly chemical.
The liguors subjected to clarification are, almost
without exception, those gnimal or vegetable juices
in which the matter that renders them turbid is so
nearly of the same specific gravity with the liquor
itself, that mere rest will not effect a separation.
In these, too, the liquid is generally rendered
thicker than usual, by holding in solution much
mucilage, which further entangles the turbid matter,
and prevents it from sinking. Hence it is, that
vinous fermentation has so powerful an effect as a
clarifier, since this process always implies the de-
struction of a portion of saccharine mucilage, and
the consequent production of a thin limpid spiris.
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-Coagulating substances are great clarifiers when
mixed with any turbid liquor, the process of coagu-
tion entangling with it all matters merely suspended
and not dissolved, and carrying them either to the
top, in the form of a scum, or to the bottom, in the
form of a thick sediment, according to circumstances.
Thus, to clarify muddy cider, the liquor is beaten
up with a small quantity of fresh bullock’s blood,
and suffered to stand at rest for some hours; after
which, the liquor above is as clear as water, and
almost as colourless; and at the bottom is a thick

tough cake, consisting of the coagulated blood, whieh °

has carried down with it all the opaque matter sus-
pended in the liquor.

Albuminous and gelatinous substances act in the
same manner. The effect of white of egg, in this
way, is known to every one. It should first be

mixed with the turbid liquor, without heat, and by

agitation. Afterwards, on applying less than a
" boiling heat, the albumen of the egg coagulates,
and carries up with it all the opaque particles,
leaving the rest clear and limpid. Sometimes cla-
rification takes place in a very unaccountable man-
ner. Thus it is well known that a handful of marl

“or clay will clarify a large cistern of muddy water;

and marl is also used with advantage in clarifying
vinous liquors.
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OF WINES.

Finings for Wine.
If wine does not become clear soon enough, for
each forty gallons dissolve an ounce of isinglass in
-a quart of water. Strair and mix this with part of
the liquor, beat it up to a froth, and pour it into
the rest; stir the whole well, and bung it up, ex-
cept there should be an appearance of fermentation ;
if so, leave the bung out till it has ceased. Instead
of isinglass, some use hartshorn-shavings, in rather
larger quantities; red wines are fined with eggs,
twelve to the pipe, beaten up to a froth, mixed with
the wine, and well stirred in.

Gypsum or alabaster is used to clear cloudy wlnte
wines; as also fresh slaked lime; and the size
of a walnut of sugar of lead, with a table spoonful
of sal enixum, is put to forty gallons of muddy wine,
to clear it ; and hence, as the sugar of lead is decom-
posed, and changed into an insoluble sulphate of
lead, which falls to the bottom, the practice is not.
so dangerous as has been represented.

Manner of using Finings.

Put the finings, when ready, into. a- pail, with a
little of what you are going to fine ; whisk them toge-
ther till they are perfectly mixed, and then nearly
fill up the pail with the liquor, whisking it well

L5
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about again, after which, if the cask be full, take
out four or five gallons to make room; take a staff
and stir it well ; next whisk the finings up, and put
them in, stirring well together for five minutes ;
then drive in the bung, leaving the vent-peg loose
for three or four days, after which drive it in tight.

Of flavouring and colouring Wines.

The quality of roughness natural to those red
wines in which the skins and a portion of the stems
have been subjected to the process of fermentation,
is readily communicated by astringent substances,
and by none more easily or purely than by catechu
and kino, substances free from injurious flavour ; tne
sloe is also used; similar roughness, accompanied
with flavour, is given by the chips of oak and
beech ; and if logwood and walnut peeéls are used,
the astringency will also be united to a portion of
colour and flavour. All these substances may be
rendered highly useful ir giving positive qualities to
insipid wines. A simple infusion alone is necessary,
in such proportion as the exigencies may require ;
care being taken to rack and fine the wine after the
desired effect has been obtained.

Of bottling Porter, Ale, Cider, Wine, &c.
The bottles should be clean, sweet, and dry, the
corks sound, white and good, and the ale, &c. fine;
fill the bottles up into the neck, so that it very nearly
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touches the cork when driven well in, taking care
that it does not actually touch, or the bottle will
burst, as it is desirgble that as little air as possible
should be retained in the bottle ; when filled, allow
them to stand twenty-four hours uncorked ' (except
wine) ; soak the corks in boiling water previous to
using them, they will fit more securely ;. pack the
bottles on their sides in dry sand, ‘in preference to
saw-dust, as it prevents the access of air more effec-
tually, and also secures the contents from acquiring’
the flavour of turpentine or mustiness, from saw-dust
or straw, which frequently penetrates through the
corks. Always choose a fine clear day to bottle on.
If you are bottling any thing that requires to be
brisk when opened, as porter, ale, or cider, add to
each bottle a tea-spoonful of raw sugar, and two or
three cloves. If wanted to ripen quickly, place the
bottles in a warm situation a few days.

Of the landing and cellaring of Wine in hot
 Weather.

Let your wines stay on the quay as short a time’
as possible ; get them speedily to yeur vault, and to
prevent their fretting, roll them to the coldest place
in it; take out the bungs, and dip the bung-cloths
in brandy, adding to each of the casks a quart of
_that liquor, stirring it about the surface with a stick;
after which put the bungs on the holes; and after
three days bung them up and stillage them. Ina
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week or. ten days spile them at the head, to know if
the fermentation has ceased, and if it has not, rack
them off. If the wines have age, and are for sale or
present use, they should be fined.

If the weather be cold when the wines are landed,
get them as soon as you can to your vault; stillage
them, and put as much saw-dust about them as you
can, to keep them warm, and take off the chill. In
two or three days put into each of them a quart or
two of brandy ; and, if they have sufficient age, in
ten days or a fortnight you may fine them.

Of Racking Foreign Wine. )

Take care, in the first place, that your vault or
cellar be of a temperate heat, and that your casks be
sweet and clean. Should they have an acid or
musty smell, it. may be remedied by matching, and
if not clean, rince them well out with clean cold
water ; and after draining, rince again with a quart
of brandy, putting the brandy into your ullage cask.
Then place your empty cask on the stillage, and put
in a large funnel. If the wine you are about to
rack off is fined, you must rack it off with a large
cock. Then give your full cask vent by taking the
bung out, and have in readiness two cans, that when
you are emptying one the other may be filling, by
which means you will sooner accomplish the business.
When it has ceased to run, put up your tilting jack,
and get off all the fine that you can; afterwards
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strain the lees or bottoms through a filtering bag.
As much of it as runs fine, put to the restof the
wine : but the bottoms of Port are generally put
into the ullage cask, without going through the
filtering bag. In racking wine that is not on the
stillage, a wine-pump is be preferred, though a
crane is generally used.

To recover pricked Wines.

Get a fresh emptied Port pipe, and rack half the
wine into it ; then take a match of five inches long,
and an inch and a half broad, for each of the pipes,
and set fire to them, putting them into the bung-
holes, with one end made fast by driving in the bung
very tight, after which roll them well about, and on
the following day rack them both into one, adding
half a pound of oyster-shell powder and a quarter of
a pound of bay salt, together with a pint of tartarized
spirit of wine. After which take a staff and stir it
well; drive in the bung tight, and let it remain
three or four weeks. Then get another fresh
emptied pipe (or you may take the old one, after
matching it again).and rack off the wine from the
lees ; filter them, and add to the rest. Then taste
the wine, and if it be sound, take a good hogshead
of new wine, mix them together, with two gallons of
brandy, a quart of colouring, and two ounces of
cochineal. This will make three hogsheads of. good
wine ; after which you may fine it for bottliﬁg,
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either for home use or exportation{ when it has
been six weeks in bottle, it will be fit for use.

All perfect ‘wines have some acidity, and when
this acidity prevails too much, the wine is said to be
pricked, which is really the wine's tending to vinegar;
but the use of an alkaline salt, or, still better, of
fresh slaked lime, immediately corrects it.

To recover pricked Wine in Bottles.

" Draw the corks, and add to each bottle two table-
spoonfuls of the tincture of salt of tartar, and one
tea-spoonful of dry-salt of tartar, mix well together:
recork them, and in a few days they will be fit for

use.

To manage and improve Red Port Wine, when’

poor and thin.‘

If your .wines be sound, but wanting in body,
colour, and flavour, draw out thirty or forty gallons,
and return the same quantity of young and rich
wines, such as are generally brought to this country
for that purpose; to a can of which put a quart of
colouring, with a bottle of wine or brandy, in which
half an ounce of powdered cochineal has been pre-
viously mixed. Whisk it well together, and put it
in your cask, stirnng it well about with a staff; and
if not bright in about a week or ten days, you may
fine it for. use ; previous to which, put in at different
times a gallon of good brandy. If Port wines are
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short of body, put a gallon or two of brandy into
each pipe, as you see necessary. If the wines be in
‘your own stock, put it in by a quart or two at a
time, as it feeds the wine better in this way than
putting it in all at once; but, if your wines are.in a
bonded cellar, procure a funnel that will go down to
the bottom of the cask, that the brandy may be
completely incorporated with the wine. When your
Port is thus made fine and pleasant, bottle it off;
taking care to patk it in a temperate place with saw-
dust or dry sand, after which it will not be proper to
drink for at least two months. When laying your
"wines down in bottles, you should never use new
deal saw-dust, as that causes it to fret too much, and
often communicates a stong turpentine smell through
the corks to the wine. '

To fine a Pipe of Port Wine.

Take the whites and shells of twenty fresh eggs,
beat them in a pail with a whisk, till it becomes a
thick froth, then add a little wine and whisk it up

If the pipe is full, take out four or five gallons of
the wine, to make room for the finings: then take a
staff, and stir it well about ; after which put in the
finings, stirring it well again for five minutes.
Afterwards, put in the can of wine that you took
out, leaving the bung out for a few hours, that the
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froth may fall. Bung it well up, and in eight.or
ten days it will be fine and fit for bottling.

If the weather be warmer than temperate, add a
pint of fresh water sand, or marble powder, to the
finings.

To fine White Port Wine.

White Port is a very stubborn wine, and requires
to be fined and racked two or three times before it
will become soft and pleasant.

When the wine has been for some time in the
vault, take two ounces and a half of isinglass, beat
it very small with a hammer, and put it into two
quarts of stale cider or perry, for forty-eight hours;
then whisk it up into a froth in a can with some of
the wine, and if the weather be temperate, put into
the finings a gill of marble sand, stirring it well
about again for five minutes. Leave the bung
loose for three days, afterwards bung it up for a
* fortnight, and rack it off into a Madeira pipe, using
less of the finings than before. By this method the
wine will be much improved. ‘

To manage Sherry Wine.

The purest of Sherries are those that are pale,
fine, aromatic, potent, soft, rich, and with a degree
of bitterness; but, as they cannot always be ac-
quired in that state, we must endeavour to manage
them so as to bring them as near perfection as
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possible. If the Sherry is not fine, take a pail
and draw off about one gallon from the butt;
dissolve two ounces of isinglass to a jelly, then add
the whites of about ten eggs with the shells, and
one ounce of alum, boiled in one pint of water;
whisk the same for a considerable time, rummage
the wine well, throw the contents of the pail into
the cask, and ascertain whether any other improve-
-ment be wanted to promote the essential flavour.
As some of those wines are often impregnated with
too hot a stimulant, which predominates over that
softness of taste peculiar to good Sherry, the follow-
ing explicit instructions will enable you to meliorate
such to a surprising degree; take of white sugar
candy, or hoi]ey, six pounds, for a butt, and also-
two pounds of Jordan almonds, and one pound of
bitter almonds, pounded ; then draw off some Sherry
from the cask, and add a suitable portion of any
other soft pleasant wine, which will tend to temper
the hot taste of the Sherry whenever it is required.
When these wines are first imported, or recently
manufactured, some of them are found to be
intolerably hot and harsh; this is in a great mea-
sure caused by so much Spanish brandy being used
in them by the foreign manufacturers; but if they
should at any time be found deficient in strength,
mingle with them a discreet portion of the best
Cognac brandy.
If a butt of Sherry is too high in colour, take
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a quart of warm sheep or lamb’s blood, and mix it
with the wine; and when thoroughly fine, draw
it off, when you will find the calour as. pale as

. The colour of other wines, if required, may be
taken off in the same manner.

When any process or operation is to be perfarmed
for the improvement of quality or flavour in wines,
let that have the first attention ; afterwards refer to
the rules recommended for fining, whenever re.
quired.

If the 8herry benewandﬁerytothe taaee,rack
it off into a sweet cask, add five gallons of mellow
Lisbon, which will take off the fiery taste, and make
it drink mild; aad, to give it a head, take a
quart of heney, mix it with.a can of the wine, and
put it into the cask when racking. By this method,
. Sherry, for present use, will be greatly improved,
having much the same effect upon it as age. Sherry.
should always be fined, as that improves it greatly.

To fine Pale Sherry.

Pale Sherry is generally shipped fram Spain, as
such, and is not so fiery as common Sherry, but is
often made from it in this country, by infusing
three pints of skim milk with the whites of eggs.
They must be beat well together in a can, and put
in the finings ir the same mapner as you do with
the common Sherry.
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] Qf Madeira Wine.

Madeira is a wine universally admired ; and thase
in the highest-state of perfection, are those which
* have been sent to the East Iudies and back again ;
the agitation of the sea, united with.the peculiar
influence of ‘climate, renders such wine very supe-
rior to others.

This wine requires age; it ought to be kept
warmer than Port, and when bottled, it should
be packed and covered with saw dust, and put into
the warmest bins. If you think the Madeira wants
strength, body, or flavaur, the addition of a little
of the best French brandy will greatly improve it
at all times; and, when not fine, dissolve two
ounces of isinglass to a butt, whisk it up with a
quart of new milk, and stir it will.
~ When Madeira wine has a pinkish hue, itisa
proof of its having been adulterated with Teneriffe
wines, as the genuine colour of pure Madeira is
" much paler than Sherry.

Of Teneriffe, or Vidonia Wine,
Teneriffe wine, if well managed, resembles Ma-
deira, when its acrimonious qualities have been
properly subdued, which can be effected by blend-
ing one fourth part of good Sherry with the Tene-
riffe; this alone will make it mellow, and cause the
flavour to be similar to that of Madeira. Much of
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it has been actually sold under the name of Madeira,
after it has been skilfully prepared, thereby afford-
ing an ample profit, as the Teneriffe is 2 much
cheaper wine than Madeira But the addition of
half a pound of bitter almonds, and two pounds of-
sugar candy, the former bruised, and the latter
dissolved to the proportion of every forty gallons,
will render the flavour truly admirable.

Wwaon Wine. -

There are two kinds of this wine, the mild and the
dry ; but if you have either of them, by the help of
other wines you may make the other.

Thus, if the Lisbons are all dry, take out of the
pipe thirty-five or forty gallons, and put in the same
quantity of Calcavella, stir it well about, and this
will make a pipe of good mild Lisbon. But if the
wine be all mild, take out the same quantity as
before mentioned, and fill up the pipe with Malaga
Sherry, stirring it about as the other, and you will
have a good dry Lisbon wine.

To fine a Pipe of Liston Wine.

The same kind of fining used for Vidonia will
answer for Lisbon wine, or you may fine it with the
whites and shells of sixte¢n eggs, and a small handful
of salt; beat them together to a froth, and mix with
it a little of the wine, then pour it into the pipe, stir
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it ahouty and let it have vent for three days; after
-which bung it up, and in a few days it will be fine."

Lisbon, when bottled, should be packed in saw-
dust, or dry sand, in a temperate place. .

O_f‘ Bucellas Wine.

There are two sorts of this wine, the one dry, and
the other of a milder sort. Itisa pleasant though
thin summer wine, yet may; by fining and racking,
be much improved. In fining it, proceed in the same
way as with the Madeira ; only observe, that if you
do not wish it very pale you must not use milk.

This is a very tender wine; alittle brandy should
be added to it, for if kept in too warm a place, it will
be in danger of becoming foul; it should also be
very well corked. This wine, when bottled, should
be packed in dry sand, in a temperate place.

or managing Claret .

Clamt is.not & wine of, strong. body (though it
requires to be. of a good age:before.it be used),
therefore it should be well managed. The best
method is to keep it in a vault or celfhr that is
- always nearly of the same temperature, and every
two or thrée weeks a pint or two of the best French
brandy should bé added.” Taste it frequently, to
know what state it is in, and use your brandy
accordingly ; taking care never to put much in
at a time, especially to that you intend for imme-
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diate sale, as that would destroy the flavour of the
wine, and make it taste fiery; but when mixed by
a little at a time, it incorporates with the wine, and
mellows it. .

If Claret be faint, and has lost its colour, rack it
into a fresh emptied hogshead, upon the lees of goed
Claret ; then bung it up, putting the bung down-
wards for two or three days, that the lees may
run through it; after which, lay it, bung up, till
it be fine; and if the colour be not yet perfect, -
rack it off again into a hogshead that has been
newly run off with the lees. Then take an ounce
of cochineal (beat in a mortar, and infused for
some time m a bottle of wine); shake it up, and
put itinto the hogshead, and the wine will by this
method acquire both .a good coloir and body: or,
take a pound of turnsole, and put it into a gallon or
two of wine ; letit steep a day or two, and then put
it into the hogshead ; after which, lay the bung
downwards for a night, and the next day roll it
ebout ; then lay it up, and it will have a perfect
ealour.

.. To colour Claret.

Take as Taany. as you please of damsons or black
_sloes, and stew them with some dark-coloured wine,
and as much sugar as will make it into a syrup. A
pint-of this will colour a hagshead of Claret. Itis
also suitable for red Part wines, and may be kept
ready for use. - -



AND MANAGEMENT. 239

- To improve Claret that drinks sdul.

. Rack the Claret from the dregs on some fresh
lees of its own kind, and then take a dozen of new
pippins, pare them, and take away the cores; put
them into the hogshead, and if that is not sufficient,
take a handful of the oak of Jerusalem, and bruise
it; put itinto the wine, and stir it very well. This
not only takes away the foulness, but also gives ‘it
an agreeable flavour.

Claret requires to be kept warm in aa.w-duat, when
bottled. )

Hermitage, Red and White.

Red Hermitage must be managed in the sime
way as Claret, and the white Likewise ; except the
colouring, which it does not require.

Burgundy. . -
Burgundy should be managed in the same man-
ner as red Hermitage.

- Malmsey, &c.

Malmsey is a sweet and full-bodaed'wme, but
bears a high price, and is rather scarce. When
you choose it, see that it is ful], pleasant, fine, and of
a good colour. In fining, you may proceed as in
the Madeira ; or, take twenty fresh eggs, beat the
whites and shells together, andmabageuasyou .
1o other finings..
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Calenvella, Sweet Mountain, Pacereita, .
and Malaga '
Should be managed and fined in the same man-
ner as Lisbon Wine.

Tent Wine, Muscadine, Sack, and Bastard
Should be managed the same as Malmseys, and
fined with sixteen or twenty fresh eggs, and a quart
or three pints of skim milk; in managing which,
proceed as you do in other finings.

0ld Hock and Vin de Grave

Are thin, but pleasant wines, and should be
strengthened with a little good brandy, and fined, if
necessary, with the whites and shells of six or eight
eggs. Old Hock is a Rhenish, and Vin de Gravea
French wine; they are much drank at meals.

To make Claret or Port Wine taste rougher.

Put two quarts of Claret, or Port, to a gallon of
sloes; bake them in a gentle oven till they become
soft ; then pour off the liquor, and squeeze out the
rest. A pint of this will be sufficient for thirty
or forty’ gallons

4 Fining for Wine.
Take a pint of wheat, and boil it in two quarts of
" water, till it becomes soft ; then squeeze it through
a linen cloth, and put a pint of the liquor into
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a hogshead of unsettled white wine; stir it well
about, and in a short time it will become-fine.
To improve White Wine.

" If the wine has an unpleasant taste, rack one half
off, and to the remaining half, add a gallon of new
milk, a handful of bay salt, and as much rice; after
which, take a.staff, beat them well together for half
ap hour; then fill up the cask, and when you have
rolled it well about, stillage it, and in a few days it
will be much improved. If the wine has become
foul, and lost its colour; for a butt or pipe, take &
gallon of milk, put it into the cask, and stir it well
about with a staff ; then set the bung upwards, and
when it has settled well, put in three ounces of
isinglass, made into a- jelly, with a quarter of a
pound of loaf sugar, powdered; stir it well about,
and on the following day bung it up: in a few days
more it will be fine, and have a good colour.

OF PORTER; ALE, ETC.
.Essence Jor malcmg up Porter.

Boil one pound of Spamish liquorice in one gd-
lon of water,-till it is dissolved ; add ene pound of
extract of gentian root, and four ounces of black
extract, soften them along with the liquorice; boil
an ounce of eapsicum in & quart of water a quarter
of an hour, strain it off, and add the liquor to the

'
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other ingredients ; then take ten pounds of treacle,
and a table spoonful of heading, mix all- well toge-
ther, and make up to two gallons with stale beer.
This quantity ‘will convert a butt of weak beer into
good porter, and in proportion, any smaller quantity ;
to give it age, add one pound of sulphuric acid, care-
fully mixed in two quarts of water, in which four
ounces of alum has been dissolved, stirring it well in.

If the black extract cannot be obtained, get one
peund of good cocculus indicus in powder, and boil
it an hour in two gallons of water, strain it off clear,
and add the liquor to the other ingredients, instead
of the black-extract.

Should the beer appear to want body, boil half
a pound of linseed in two gallons of water half an
hour, strain it off through.a cloth, and add to the
butt, mixing it well. In drawing, manageit as your
judgment directs. '

To restore Ale or Beer when flat.

Take out of a hogshead three gallons, and add to
it four pounds of honey; boil them half an hour,
taking off the scum ; pour it back into the hogshead
and stir well together; bung it down close; a
slight degree of fermentation will be excited, whlch
will cause the beer to drink brisk.

Finings ﬁr Ale, Porter, &c.
Beér,. porter, or ale finings, are.composed of
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isinglass dissolved in stale beer, till the whole be-
comes of a thin gluey consistence, like size, and must
be used discretionally ; one pint is the usual propor-
tion to a barrel, but sometimes two, and even three
are found necessary. Particular care must be taken
that the stale beer in which the isinglass is dissolved
be perfectly clear and stale.

To correct stale Beer.

If the beer, &c. is becoming stale, add to the
fining about half a pound of fresh slaked lime to a
butt, stirring it well, and leave the bung. out a few
hours, having first drawn out five or six gallons, to
be returned when you bung it down, still leaving
the spile peg out as long as any air escapes.

When ale or beer is on draught, and becoming
rather stale, add a tea-spoonful of salt of tartar or
carbonate of soda, in powder, to a quart, putting it
into the pot or jug, and drawing the ale upon it;
a fine creaming head will be produced, and the
* staleness completely removed.

To prevent Ale, Beer, &c. becoming stale.

Take 'oyster-shell powder two pounds, make it
into a paste with treacle, pull it to pieces and put
it into a butt of beer, and in proportion to smaller
easks; and the beer will be preserved a cgnsxder-
able time.
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To bring Beer forward.

Take sulphuric acid (il of vitriol), mix it care-
fully with about eight parts of water, to one of
acid ; add it gradually to the new beer, mixing it
well, till the requisite degree of hardness is produced ;
if judiciously managed, it will give to new beer the
taste of beer twelve months old ; a little alum dis-
solved and added will improve it, about four ounces
to a butt.

A list of Articles, said to be used in beer, but

prokibited by law.

By the present law of this coux;try, nothing is
allowed to enter into the composition of beer, except
malt and hops. As long ago as the reign of Queen
Anne, brewers were forbid to mix sugar, honey,
Guinea pepper, essentia bina, cocculus indicus, or any
other unwholesome ingredient in beer, under a cer-
tain penalty ; from which we may infer, that such
at least was the practice of some; and writers, who
profess to discuss the secrets of the trade, mention

most of these, and some other articles, as essentially

necessary. 'The essentia bina is sugar boiled down
to a dark colour, and empyreumatic flavour. Broom
tops, wormwood, and other bitter plants, were
formerly used to render beer fit for keeping, before
hops were introduced into this country; but are
now prohibited to be used in beer made for sale.

~
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Capsicum and grains of paradise are used to give
a pungent taste to weak beer, but concentrated tinc-
tures are mostly used; and ginger, coriander seed,
and orange peel are used toflavourit ; besides these,
opium, cocculus indicus, nux vomica, tobacco, and
extract of poppies, are used to increase the intoxicat-
ing quality. Quasia is employed instead of hops
as a bitter, but as this does not precipitate the mu-
cilage, the beer soon grows muddy, unless kept very
cool. :

Of reducing Spirits.

It is a custom among some gentlemen of - the trade,
to put one-third or one-fourth part of proof molasses
brandy, proportionably to what rum they dispose of,
. which cannot be distinguished but by an extraordi-
nary palate, and does not at all lessen the body
or proof of the goods, but makes them about two
shillings a gatlon cheaper.

To recover any goods to a better body or strengtb
when too low or weak, whether brandies, rums, or fine
cordial waters, a proper quantity must be put, by little
and little at a time, of spirit of wine to the goods,
mixing or stirring them very well together. They
may be perfectly restored to the desired strength
with little or no loss, because the spirit of wine
. stands at about the same price with the cordials, and
costs less than some of the brandies..
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To recover or amend any common waters; or
Gené¢vas, will take such a quantity of proof or dou-
ble goods-of the same kind or denomination to the
other, as the price will bear, or will answer the in-
tentions, by such compesition or mixture. If by
putting proof and weak goods together, the colour
or face of the goods be spoiled, which before their
being mixed together were fine, (as it frequently hap-
pens,) they must be cleared or fined as when newly
distilled : some persons throw about a pound of
alabaster powder into their mixed goods, to stop up
the porous parts of the flanuel sleeve, which fines
them immediately.

If by chance or accident any goods-happen to be
spoiled in their complexion, especially Genevas,
which may be turned as black as ink, even by an
iron nail dropping into the cask, they must be dis-
tilled-over again, by putting in half the quantity of
the ingredients as usual; and they will come pez-
fectly fine from the still, and must be dulcified ac-
cording to their quantity, just as they were at their
first being made. But the goods, notwithstanding
the misfortune they met with, will be much better
than they were when first made ; for by every dis-
tillation they are weakened mear one in twenty,
theugh improved in goodness, as before observed.

To fine any goods speedily for present use or sale,
(especially white or pale goods,) add ahout one
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-ounce of alum, finely powdered, to twelve gallons of
goods ; stir them well, and they will soon become
clear and transparent.

Al Fining.

Put any quantity of alum, in proportion to what
you are likely to use, into any convenient vessel, pour
water upon it at the rate of one quart to a pound of
alum ; let it stand, occasionally stirring with a clean
stick, keeping some alum undissolved at the bottom;
it will then always be of the same strength. Put a
pound of salt of tartar in a bottle, with two pints of
water ; when you use them together put the alum in
first, stirring or shaking well ; then add the salt of
tartar, in the proportion of one part to eight parts of
alum, mixing the whole well together; it will re-
quire to one gallon, about half a quarter of a pint of

_the solution of alum, and one table spoonful of the
sotution of salt of tartar. In fining compounds,
they will fine much sooner before the syrup is added ;
and if the syrup is carefully prepared it will be quite
clear, and may be mixed by merely shaking toge-
ther-after the other is fined.

To colour and flavour BWg.

All brandies, when first made, are as clear as watet,
but become higher coloured by long keeping. They
may, however, be made any colour by t:he use of
proper ingredients.
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First,—To make a light straw colour, use tarme-
ric or a little treacle ; but the best way to colour it
is with a little burnt sugar or the syrup of elder
berries. It may be made deeper or lighter, ac-
cording to the quantity you put in. Wood colour-
ing is also much in use.

As brandies are clear and transparent when first
distilled, it may be proper to inquire how they acquire
their colour where no art has been used. If we exa-
minebrandies when first imported intothis country, we
shall perceive, that the mellower they are the deeper
the colour : it is therefore obvious, that they acquire
their colour by lying long in the cask ; and of course
it would appear, that the source from whence this
colour is derived is no other than the wood of the
cask.

The following receipt is therefore given to make
up-a colouring in imitation of this tincture :—

Take a sufficient quantity of oak shavings,and
digest them in spirit of wine; take also some other
oak shavings, and digest them in water; and when

. the liquors have acquired a strong tincture from the
oak, let both be poured through a sieve into different
vessels, then place them over a gentle fire till re-

* duced to the consistence of treacle. Let the two
extracts be now intimately mixed together, which
may be done by adding a small quantity of loaf

* sugar, in fine powder, and rubbing the whole well
together. By this means a wood colouring may be
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procured, and always ready for use. The best co-
louring next to that of wood is burnt sugar, or
common treacle. The treacle gives the spirit a fine
colour, yet as its colour is but weak, it will take a
large quantity : this, however, is not attended with
any bad consequences; for notwithstanding the spirit
is weakened by it, yet the bubble proof is improved
by the treacle, and the spirit also acquires from this
a sweetish taste, and a fulness in the mouth, both
which properties render it agreeable to the palate of
some persons. A smaller quantity of burnt sugar
than of treacle will be sufficient for colouring the
same quantity of spirits ; the taste also is different,
for instead of being made sweet by the' treacle, the
spirit acquires from the burnt sugar an agreeable
bitterness, and by that means recommends itself to
nicer palates, which do not like a luscious spirit.
Therefore, by observing the above directions, you
may please your various customers.

The best criterion for the selection of brandies,
is to choose those that are not fiery, but of a mild
taste ; with a small degree of bitterness, and of a
yellowish colour, which is generally acquired by
age.

Of the Bubble, or Bead-strength of Spirits.
The strength of brandies, in commerce, is judged
by the phial or by burning The phial-proof con-
sists in agitating the spirit in a bottle, and observmg
ub :
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the form and magnitude of the bubbles that collect
round the edge of the liquor, technically termed the
bead, which are larger the stronger the spirit. These,
probably, depend on the solution of resinous matter
from the cask, which is taken up in greater quan-
tities, the stronger the spirit. It is not difficule,
however, to produce this appearance by various
simple additions to weak spirit. The proof by
buring is also fallacious, because the magnitude of
the flame, and quantity of residue, in the same
spirit, vary greatly with the form of the vessel it is
burned in. If the vessel be kept cool, or suffered
to become hot ; if it be deeper or shallower, the re-
- sults will not be the same in each case. It does not
follow, however, but that manufacturers and others
may in many instances receive considerable informa-
tion from these signs, in circumstances exactly alike,

-and in the course of ‘operations wherein it would be

inconvenient to recur continually to experiments of
specific gravity. Special care should be taken that
no grease, tallow, soap, or any other such like
unctuous matter, get into the pieces, tubs, rundlets,
or cans, because they quite take off the proof of the
spirit ; and, although the strength be very high, yet
it will apparently fall as flat as water, and then its
strength can only be ascertained by the hydrometer.

Some are in the habit of using a handful of grains
of paradise, to make the goods feel hot upon the
palate, as if they bore a better body ; "yet this
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conduces nothing towards the advancement of- the
proof.

To improve the Flavour of Wine Brandy.

A quarter of an ounce of English saffron, and
half an ounce of mace, steeped in a pint of brandy
for ten days, shaking it once or twice a day; then
strain it through a linen cleth, and add one ounce of
terra japonica, finely powdered, and three ounces of
_spirits of sweet nitre; put it to ten gallons of brandy,
adding, at the same time, ten pounds of prunes
bruised.

To give to new Brandy all the Quaziéies of old.

- To one gallon of new brandy add thirty drops of .
aqua ammonia, (to be had at the chemist’s), shaking
it well that it may combine with the acid, on which
the taste and other qualities of the new liquor

depend.
Of Rum.

Rum, of which there are various sorts, is im-
ported to this country from the West India islands:
that from Jamaica is the best, and its consumption
‘is greater than all the others. 'The casks in which
it is brought to this country generally give it the
colour we see it have; for among a hundred
puncheons you will rarely see ten of the same colour,
which may be owing to the newness of. the casks,
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. and-from some of them having been fired in the
inside more than others.

In purchasing rum, the dealer should always
make choice of the strongest over-proof rum he can
get. For instance, if you purchase a puncheon of
rum which is thirty gallons over proof, you must
pay duty for the said over-proof, and add thirty
gallons of water, which. will reduce the same to
saleable proof; you will thus have an additional
thirty gallons of rum for only paying the duty.

Rum is more easily lowered with British spirits
than brandy; and it is not so readily discovered.

‘When imported into this country, it is frequently
as high as forty per cent. over proof; but that of
the finest flavour, is from fourteen to twenty over

Of lowering Rum.

When a dealer has purchased his rum, - his first
object is to reduce it to proof, by adding so many
gallons of water as it is over proof; but if he adds
two-thirds of . water, and one-third of fine strong
beer, it will make the rum softer and stronger; and
admit of a still further addition of water to bring it
to hydrometer proof; it will also cause it to carry a
better head; let it be well stirred, .and in two or
three days it will be perfectly fine, and fit to be sent
out; and in -order to reduce it further, you-cannot
do better than by adding pure pprihg water.
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Rum is preferable when of a pale colour, but
sometimes publicans, to suit their customers, want it
coloured. The same colouring that is used for
brandy will do for rum. '

T lower and improve a Puncheon of Rum.

Suppose your puncheon contains one hundred
gallons, and is twenty gallons over proof, add twenty
gallons of good old pale porter; stir it well about
with a staff, and leave the bung slack for a day or
two: after which bung it up, and in three or four
days it will become bright without finings. On
trying it with the hydrometer, you will find it to be
five gallons over proof; you may therefore let it
down to what strength you please with water, ob-
serving that the water you use in reducing foreign
spirits, should always be that which has been boiled.
You may manage this rum, to serve those of your
customers who may require rum of a low price,
by mixing with sugar or molasses spirit, spirit of
wine and water. If the rum wants a bead, which
will be the natural consequence of lowering it, take
three pounds of clarified honey, and whisk it up in
a can with some of the rum, after which pour it into
the puncheon, and stir it well about: this will
both improve thé flavour of the liquor, and give
it a bead. Should your rum require a deeper
colour, you may regulate it according to your
wishes with burnt sugar, putting a little into your
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cask at a time, stirring it about, and trying the
eolour in a glass, that vou may discover when it s
deep enough. The grounds or sediments of beer
ar porter are excellent for improving the flavour of
rum. The casks of porter sent to the West Indies
are often returned with rum; and this is the best
flavoured, for its age, of any that comes to this

country.

To remove the blackness of Rum, occasioned by
the touch of Iron.

Should rum become black by touching iron, far
one puncheon take a quart or three pints of skimmed
milk ; mix in a can, with a gallon or two of rum,
then put it into the puncheon, and stir it well about
with & staff; put the bung in, and in ten or twelve
days it will become bright.

The puncheon should be on a stillage, that you
may rack it off when fine.

Brandy and- Geneva may be managed in the same
manner.

Qf managing Holland Geneva.

This spirit is generally one to ten over proof;
when imported, and is one of the most difficult to
manage.

Take care, when you lower or mix British spirits
with it, to get good, clean, bright spirits, for the
purpose; and, in lowering, use lime-water: -stir. it
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well about with a clean staff for five or six minutes,
that it may be well incorporated. Should it be
ropy, run it through a filtering bag; and if the
whole runs through, and is not improved, repeat
the operation till it comes through bright ; or, if it
be tainted, use alum finings, stirring it well. One
pound of alum, and two ounces of salt of tartar,
will be sufficient for a piece that is much tainted.

The whites and shells of ten or twelve fresh eggs,
broken small and well beaten together, may be
used to fine Geneva; bat if it has become black
through the touch of iron, take a-quart of skimmed
milk, with two ounces of isinglass dissolved in water,
and put them into the liquor; this will carry the
blackness down: after which, make use of the
above ingredients, if Decessary. .

To improve the flavour of gin, put a small quan-
tity of rose-water, or elder-flower water, into a piece
of liquor; and give it a good stirring.

Gin Bitters. )

Take gentian root, sliced, four ounces, dried
orange peel two ounces, dried lemon peel one ounce,
cloves bruised, half an ounce, gin two gallons; put
the whole into a jar close stopped, or a small keg
from whence it can be drawn, then the ingredients
may remain in it to the last. Shake it occasionally
during fourteen days, then allow it to settle and be-
come fine ; or, if wanted, filter through paper for use.’
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Wine Bitters.

Take one ounce of gentian root, one ounce of
orange peel, half an ounce of lemon peel dried, one
quart of raisin wine; infuse for ten days, and filter
through T,
en PP ' Spirit Bitters.

Take one ounce of gentian root, one ounce of dried
orange peel, half an ounce of cardamom seeds bruised,
malt spirit or brandy one quart; infuse fourteen
days, and strain off.

: ~ Purl Bitters.

Four ounces of gentian root sliced, four ounces of
dried orange peel, the rind of two lemons, one
ounce of cloves bruised ; put them in a stone-ware
jar, and pour on them one gallon of boiling water ;
cover up close, and let it stand twenty-four hours;
pour off the clear liquor, and add one gallon of malt
spirit or common brandy. A quart of boiling
water may be added, after the first is poured off’; it
will still be very bitter, and may be added to the

first.
Ale Bitters.

. Take gentism root sliced two ounces, fresh lemon
peel four ounces ; digest them in one gallon of ale,
occasionally stirring, fourteen days; then strain off
for use. . :
Tinctyre of Sait of Tartar.

Melt six ounces of salt of tartar in a crucible;
powder it while bot, and immediately pour upon the
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powder a quart of spirit of wine; digest for several
days, and decant. Onme table-spoonful-added to a
bottle of pricked wine, restores it in a very short
time. See Pricked Wine.

Tincture of Capsicum.

Take capsicum pods, or chillies, two ounces, proof ™
spirit one pint; infuse twelve days, occasionally
shaking the bottle ; then filter for use.

Tincture of Turmeric.

~

Take turmeric root well bruised two ounces, rec- -
tified spirit of wine one pint ; infuse fourteen days,
occasionally shaking the bottle, then filter through
paper for use. This will produce a beautiful yellow
colour, when added to cordials and compounds re-
quiring such.

Tincture of Cudbear.

Take cudbear four ounces, rectified spirit of wine
two pints; infuse six days, shaking the bottle two
or three times; filter for use. This produces a
very rich colour for clove cordial, pink noyau, and
any other of a similar kind, according to the quan-

tity used. .
Tincture of Red Sanders.

Take raspings of red sanders six ounces, spirit of
wine one quart; infuse fourteen days, and filter
through paper for use. It produces a beautiful red
colour, for Port wine, or any of the cordials re<
quiring it. '
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*  Syrup of Elderberries.

The juice of elderberries one gallon, lump sugar
twelve pounds; boil together for half an hour,
taking off the scum as it rises; strain through a
flannel bag, and keep for use. It produces a beau-
tiful colour for imitation wines; also, a quarter of
a pint of it, heated with a pint of cider and a few
cloves, makes an excellent substitute for elder wine.

T'o remove the Colour from Spirits.

Charcoal made from bones makes an excellent
strainer for any spirit, or other liquid, thatis wished
to be perfectly free from colour; reduce it to a
moderately fine powder, and put it at the bottom of
the filter, or bag, through which the liquor is passed.
If not bright and clear, on passing through once,
repeat the operation till it is.

To correct Acidity in Wines, Beer, Ale, &c.
Fresh slaked lime is the most effective article for
destroying acidity in all fermented Liquors, per-
fectly neutralizing the acid, and producing only a
harmless sediment, which soon falls to the bottom
of the vessel. _ )

. Qf doctoring Wines.
‘Wines are usually doctored, as it is called, in order
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to give them peculiar flavours, and render them

similar to some celebrated grape wines. Thus,

bitter -almonds are added to give a nutty flavour;

sweet briar, orris reot, clary, cherry, laurel water,

and elder-flowers, to form the bouquet of high-

flavoured wines; alum, to render young and meagre
red wines bright; Brazil wood, cake of pressed

elderberries and bilberries, to render pale, faint

Port of a rich deep purple colour; oak saw-dust and

the husks of filberts, to give additional astringency

to unripe red wines; and a tincture of the seeds of

raisins to flavour factitious Port wine. Wine is

coloured with red beet; but in this case it is ren-
dered colourless by lime-water. Genuine red wines
yield a greenish grey precipitate, with a solution of
sugar of lead; but those coloured with bilberries,
or logwood, give deep blue precipitates; and those
coloured by Brazil wood, red sanders, and red beet,
red precxpmztes

Capillaire.

Take twenty-four pounds of lump sugar, two
gallons of water, the whites of ten eggs, well beat up,
and mixed with the sugar and water; boil gently
for half an hour, carefully taking off the scum ; strain
through a flannel bag, and while hot, add half an
ounce of essence of lemon, or a pmt of .orange-
flower water, mixing it well. This is very conve-

nient for sweetening grog, punch, negus, fc. )
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Artificial Yeast.

Boil a peck of malt in one gallon and a half of
water, for half an hour, pour off the liquid and keep
warm for twenty-four hours; collect the yeast : boil
‘more malt, and add to the first decoction; keep re-
peating the process till a sufficient quantity of yeast
has been procured. In using this yeast, there is
more certainty of its producing the intended effect
than in the use of any other.

Heading. No. 1.

There is a heading for beer which is seldom al-
lowed to be sent to the publican; it consists of a
composition of sweet wort, molasses, cocculus indi-
cus, and copperas, boiled up together; known by
the name of colouring matter. When beer is pale,
-it becomes necessary ta use this or other articles,
which assist in colouring, and in giving a fine head.
to it. :

Heading. No. 2.

Alum and green vitriol, in equal parts, are used
to produce a fine head to beer; for this purpose,
-powder them separately, then mix, and dissolve a
table spoonful of it in a pint of beer, stir it well into
abutt; it will cause a beautiful white head ‘to form
on the beer, when drawn. It is not at all prejudi-
cial, even if ten times the quantity were used.
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Brandy Colouring.

Boil fourteen pounds of raw sugar, and one pint
of water, until it becomes apparently black ; then
add, gradually, as much lime-water as will make it
into a syrup. A very small quantity produces a
rich brandy colour, when added to spirits or pale
beer.

Imitation of East India Arrack.
Dissolve two scruples of the flowers of benjamin

in two quarts of white rum, and the peculiar flavour
of arrack will be produced.



PART VL
capwny
DESCRIPTION AND USE OF THE VARIOUS
"HYDROMETERS AND SACCHAROMETERS.

Clarke's Hydrometer.

T'a1s hydrometer has one fixed ba]ance-weaght at
the bottom ; the upper stem is square, on which is
engraved twenty divisions, numbered from one to
twenty ; each principal division is divided in half,
for greater accuracy. There are four weights,
which are d.ropped over the stem, as the strength of
spirits may require; on these weights are engraved,
A. B.C. D.: on the weight A. is engraved 20; on
the weight B. 40; on the weight C. 60; on the
weight D. 80. By the use of these four weights,
the length of the stem is repeated five times, and
the numbers continugd from 1 to 100, .which will
shew the strength of spirits, from the strongest down
to water.
Description of the Sliding Rule.
On the first side of the rule, on the right hand, is
~ the thermometer-scale, from 30 degrees to 80, over
. which, on the slide, is a line with a star, which is
moved and set to any degree of heat the thermometer
describes. Then the slide is divided progressively,
on both sides, from 1 to 100. Each division sub-
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divided into half, these numbers correspond with
the upper stem of the hydrometer, as will be seen
by the following examples.” The division on the
rule, close to the side, is the spirit line, or the
strength of the spirits, divided into gallons, over
and under proof, from eighty gallons to one hundred
aver proof, down to water. The figures on the
next line, are the strengths, as they appear by Clarke’s
hydrometer, over and under proof, with the first
weights.

The thermometer being so well known needs no
descnpuon :

. Directions for using the Hydrometer, with
Ezamples for every Weight. .

. Ezample 1st.—Nearly fill the cylinder with the
spirits to be tried, then immerse the thermometer
therein; observe where the mercury fixes, sappose
at 63; then set the star of the slide-rule, before de-
scribed, at 63 of the thermometer-scale ; then lay
the rule before you, and dip the hydrometer into
the cylinder of spirits, to-the bottom ; if the hydro-
meter floats therein, with part of the upper stem
immersed in the liquor, without any weight over
the stem, then look what figure of the stem is even
with the surface of the spirit; suppose it to be 16,
then look at 16 on the slide of the rule, and: you
will find 62 on the spirit-line benesth. it, which
shews the spirit is 62 gallons.to the 100, over proof,




264 HYDROMETER.

and will admit of 62 gallons of water being added
to every 100 gallons thereof, to bring it to hydro-
meter proof.

Ezample 2nd.—Suppose, when you have dipped
the thermometer in the spirit, as before, and the
temperature indicated should be 70, then set the
star of the sliding-rule at 70 of the thermometer-
scale; then immerse the hydrometer as before;
suppose it should be up to the ball, and require the
weight engraved A. numbered 20, to float it in the
spirit, with part of the upper stem immersed therein,
look what figure is even with the surface of the
liquor ; suppose it to be 18%; then, if you reckon
20 on the weights, and 18f on the stem, together
831, look on the slide of the rule for 384, and you
will find it even with 874 on the spirit-line above it,
which shews the spirit is 87 gallons to the 100 over
proof, and will admit of 87} gallons of water to re-
duce it to proof; this strength is between one to two
and one to thiree over proof, as may be seen on the
outer line of the rule. -

Ezample 3rd.—Suppose the temperature of the
spirit be 51, set the rule at 51; and the hydrometer
should require the weight B., numbered 40, to float
it as before, and 9 should be even with the surface ;
40 on the weight and 9 on the stem, make 495 look
for 49 on the slide of the rule, and on the spirit-
line even with it, you will find 21, which shews the
spirit is 21 gallons to the 100. over proof; this
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stzength 8 between one to
over proof. The letters P,
of the rule signify proof.
. Example 4th.—Suppose 1
the rule at 43, and if the hy
the weight C. numbered 60,
with, the surface of the lic
" weight and 12 on the stem, 1
with 72 you find 14§ beyol
14£ gallons in 100 under |
value to 87 gallons of pro
is between 1 in6 and 1 in 7 1
ZLzample 5th.—Suppose t
the rule at 65, and if the hyd
the weight . numbered 80,
with the surface; then, 80 or
the stem, together make 88,
second side of the rule; and e
spirit is 68 gallons in the 100
and therefore 100 gallons are
82 gallons of proof spirit.

Directions for using Qu

By the. use of Quin’s hydr:

vered how much spirits of any

below proof, with so much ex

effect of a single pint of w
gallons,

- The hydrometes has seven

N
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the strengths under-and over proof, of seven pounds
twelve ounces to the gallon, that being the weight
allowed, and to which the instrument is adjusted.

The weights are numbered,~1, 2, 3, 4, 5, 6, 7;
and are used on the top of the instrument in the
following order.

Note—After filling a glass vessel with about a
pint of spirits (the temperature being first tried by
the thermometer), gently immerge the instrument
therein.

Over Proof. Under Proof®,
Number ofthe  Gallons to 90, | Number ofthe  Gallons In 30, '
‘Weights. over proof, ‘Weights. under proof.

1 .... 16 4 .... 1

4 .... 15 2,4 .... 2

L,4 .... 14 ' 8,4 .... 8

5 LI l; 5 R ‘

L,5 .... 12 2,5 .... &

4,5 .... 11 8,5 .... 6

1,4,5 .... 10 4,5 ... T

6 .... 9 2,4,6 .... 8

1,6 .... 8 8,4,6 +0.. O

46 ... 7 6 ... 10

,4,6 .... 6 2,6 .... 11

56 .... & 3,6 .... 12

1,6,6 .... 4 4,6 .... 13

4,56 .... 8 2,4,6 .... 14

1,4,6,6 .... 2 8,46 .... 15

7 ciee 1 5,6 .... 16

1,7 .... proof. 2,5,6 .... 17

. 3,56 .... 18

4,5,6 .... 19

* The weiglit No. 7, raust be-ox the iustrament in -nm—,_mmuts.
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The use of the preceding Table is so very simple,
that a few examples will be sufficient to illustrate it

Let the weight No. 1 be put on the instrument
immersed in the spirit ; if it sinks.to the bead on the
stem, it shews every twenty gallons of such spirit is
sixteen gallons over proof. If the weight No. 4 is
put on the instrument, and it sinks to the bead,
it shews twenty gallons is fifteen gallons over proof’;
but if the weights 1 and 4 are put on, and it
sinks to the bead, it shews twenty gallons is fourteen
gallons over proof. And so of the rest of the over-
proofs. 'The weights Nos. 1 and 7 are put on for.
proof; but if the weights 4 and 7 are put on the
instrument, immersed in the spirit, and it sinks to
the stem, it shews twenty gallons of such spirit to,
be one gallon under proof ; if the three weights 2, 4
7, are put on, and it sinks as usual, it shews twenty.
gallons to be two gallons under proof, and is worth.
no more than eighteen gallons of proof-spirit. And
sq of the under-proofs, as low as nineteen gallons of
water to one of spirit, as may be seen by the Table.
This Hydrometer is adjusted to temperate, or fifty-
five degrees of Fahrenheit’s scale; but when the
spirit is not at that heat, for every four degrees
warmer, allow twenty gallons to be one quart
weaker ; and for every four degrees colder, allow
twenty gallons to be one quart stronger.
- Note.—One degree on the stem is one pint in one
hundred gallons ; and that any quantity of spirit, not,
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less than half a pint, may be tried with this instru-
ment.

Description of Dicas’'s Hydrometer.

The strength of spirits, Dr. Ure observes, is de-
termined, according to the existing laws, by Sykes’s
hydrometer ; but as many dealers use Dicas’s, he
thus describes the latter.

It consists of a light copper ball, terminating
below with a ballast bottom, and above with a thin
stem, divided into ten parts. The upper extremity
of the stem is pointed, to receive the little brass
poises, or discs, having each a hole in its centre.
These poises are numbered 0, 10, 20, 80, &¢. up to
850, which is the lightest of the series. The inter-
mediate units are given by the subdivisions on the
stem. A graduated ivory scale, with a sliding rule
and theMOmeter, accompanies the hydrometer, to
make the correction for temperature. The first
thing in using this instrument is to plunge the ther-
mometer into a glass cylinder containing the spirits
to be tried. The sliding rule has then the degree
of temperature indicated moved opposite to zero.
_ The hydrometer is now placed in the liquid, and
‘such a poise is put on as to submerge a portion of
the stem. The weight, added to the number on
the stem, gives a sum, opposite to which on the
scale we find a quantity, by which the particular
spirit may exceed or fall short of proof. Thus, if
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it mark 20 under proof, it signifies that every 100
gallons of that spirit would require to have 20 gallons
of water abstracted from it to bring it up to proof.
If it mark 10 over proof, we learn that every 100
gallons contain too little water by 10 gallons. When -
the thermometric degree of 60° is put opposite to
zero, then the weights and value of the spirits have

_the following relations on the scale.
102.5 denotes 20 under proof.
122.0 10
1435 proof.

167 10 over proof.
193 20

221 30

251 40

284.5 50

§22:6 60

850.5 Alcohol.

There is, besides, an upper line on the scale,
which exhibits the relation of spirit to water reckoned
unity. Thus, above 10 per cent. over proof in the
second line, we find in the upper line 8; from
which we learn, that 8 of that spirit by bulk, will
take 1 of water to bring it down to proof.

Description of Sykes's Hydrometer.
Sykes’s hydrometer consists of a flat stem, 3.4
inches long, which is divided on both sides into
eleven equal parts, each of which is subdivided into
two, the scale being from O to 11. This stem “is
soldered into a brass ball, 1.6 inch in diameter, into
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".the under part of which is fixed.a emall conical
-stem, 1.13 inch-long, at-whose end is a pear-shaped
Joaded bulb, half an inch in diameter. The whole
‘instrument, which is made of brass, is 6.7 inches
:Jong. - ‘The instrument is accompanied with eight
-circular weights, numbered 10, 20, 30, 40, 50, 60,
‘70, 80, and another weight of the form of a paral-
lelopiped. Each of the circular weights is cut inte
its centre, so that it can be placed on the inferior
conical stem, and slid down to the bulb; but, in
consequence of the enlargement of the cone, they
cannot slip off at the bottom, but must be drawn up
to the thin part for this purpose. The square
weight, of the form of a parallelopiped, has a square
notch in one of its sides, by which it ean be placed
on the summit of the stem. In using this instru-
ment, it is immersed in the spirit, and pressed down
by the hand to 0, till the whole divided part of the
stem be wet. The force of the hand required to
sink it, will be a guide in selecting the proper
weight. Having taken one of the circular weights
which are necessary for this purpose, it is slipped on
the conical stem ; the ingtrument is again immersed,
and pressed down as before to 0, and is then allowed
fo rise and settle at any point of the scale. The eye
is then brought to the level of the surface of the
spirit, and the part of the stem cut by the surface,
as seen from below, is marked. The number thus
indicated by the stem, is added to the number of
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the weight employed ; and with.this sum at the side,
and the temperature of the spirits at the top, the
strength per cené. is found in a table of six quarto
pages. The .strength is expressed in numbers
denoting the excess or deficiency per cent. of preof
spirit, in any sample ; and the number itself (having
its decimal point removed two places to the left)
becomes a. factor, whereby the gauged contents of a
cask or vessel of such spirit being multiplied, and
the product being added to the gauged contents, if
over proof, or deducted from it, if under proof, the
result will be the actual quantity of proof spirit
gontained: in such cask or veasel.

Description of Bate’s Saccaharometer,

The saccharometer of Mr. Allan, (the one men-
tioned in the Act of 4 Geo. IV. cap. 94, has been
laid aside, and a new one substituted in its place,
by an order of the Lords of the Treasury, dated 17th
October, 1823. It is called Bate’s saccharometer,
from the name of the maker, Robert Brettel Bate,
of London, and appears to be an instrument well
calculated to answer all the purposes intended.

. The use of the saccharometer was known for
many years by distillers, but its adoption by the
officers of the excise is of a recent date. Itisa simple
- machine, and is nothing more or less than what
its name imports, o measure of sweetness ; it was
constructed to ascertain the sweetness of worts, to
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compare their weight with that of equal quantities
of the water employed. In faet, it may be said to be
an hydrometer, calculated to shew the specific gravity
of wash instead of spirits: for, as spirituous liquors-
are strong in proportion to their levity, or weak in
~ proportion to their gravity, hence, as the hydro-
meter will sink deeper in strong than in weak spirits,
so the saccharometer will sink deeper in weak than -
in strong worts. '

The newly improved Saccharometer. ,
Designed principally for brewers, to enable them
to brew ale and beer at all times, uniformly the same ;
also, to ascertairi the comparative value of malt,
regulate their lengths, and obtain standard strengths
for different beers, &c. &c.; and equally useful to
the malt distillers, and West-India planters, te
regulate their wash for distillation; likewise to the
vinegar maker, soap boiler, and maker of British
wines: together with tables of expansion and com-
parison of the old ale, and the new imperial mea-
sure, and other tables equally useful to the brewers,
This instrument is truly of the greatest importance
to every publican who brews his own ale and beer ;
also to private families, who are in the habit of
brewing, making sweet wines, &c.
The method of using the saccharometer is ren-
dered simple and easy to every capacity, as may be
seen in the book of instructions, where tables cor.
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respondent with the instrument are subjoined ;
shewing, at once, from any given quantity of wort
or malt liquor, &c. the specific gravity, and real
extract of the malt’; thereby pointing out, in the
most accurate way, the comparative difference
between good and‘bad malt.

The most confident proof can always be effected
‘by the above instrument, except in consequence
of unskilful or bad management in brewing.

The ingenuity displayed by Mr. Long, in the
construction of his new saccharometer, deservestobe
particularly noticed. It has only one weight, and
that only requisite for a wort exceeding 25lbs. of
gravity, or 65lbs. of extract per barrel; and the
thermrometer is constructed so as to act in unison
with the saccharometer, by which the use of rules
and tables are rendered altogether unnecessary in
practical- business, and is the only instrument that
will shew the strength of worts per barrel of the
new imperial measure.

Many of the spirit trade, who are in' possession of
hydrometers, are perhaps not aware that, by reason:
of the corrosive nature of spirits, and the frequent
use of the instrument, it wears lighter ; when spirits
are tried by such worn hydrometers, they appear
lighter than they really are, and consequently do
not correspond with the strength agreed upon at the
time of purchase. It is therefore thougbt necessary
to give this information, in order to prevent. the too:

NG



274 SACCHAROMETER.

frequent misunderstanding between the vendor and
purchaser; and at the same time, to induce those
who may have such damaged instruments in their
possession, to have them examined and re-adjusted.

It may be necessary to observe, for the informa-
tion of all persons using hydrometers or saccharo-
meters, that none but those made by Mr. R. B. Bate,
of Cheapside, London, will support them in any suit
at law, on any matter in dispute relative to the
strength of spirits, &c. ; they being the only ones
recognised by law, and used by the officers of
excise.

It has been observed, that spirits of wine have the
greatest strength of any; and though these may be
raised by using salt of tartar, yet, when they are ex-
posed to the air, they almost immediately fall down
to their first and general strength of spirits of wine ;
water, then, is naturally to be supposed to be of the
lowest temperature and quality; and the term called
hydrometer strength, is exactly the half between
the two ; so that if one gallon of spirits of wine and
one gallon of water are mixed together, the result
will be, two gallons of spirits at hydrometer proof.
The trade, when speaking about the strength of
their goods, use the expression, one in five, one in.
three, one in eight, &c. ; or else, one to five, one to
three, &c.: thus, all spirits under the said hydro-
meter strength, are called in ; but, if above, they are
called fo: for instance, if certain goods are said tp;
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be one in.eight, it means, that to every eight
gallons of spirits, at hydrometer strength, one gallon
of water is added ; or what the distillers and rectifiers
call liquor. Qne in five, shews, that to every five.
gallons, of hydrometer strength, one of water is
added ; and to one in four, one of water; and so of
every degree under hydrometer proof. The cha-
racters of these to the tradeare H.P. One to ten,
shews, that one gallon put to ten gallons of spirits,.
will make it of hydrometer strength. One to three,
means, that to every three gallons of spirits, one of
water may be added. The mark to express what is
above hydrometer strength, is O. P.; and, under
the same, U. P. To make a proper use of the
hydrometer, the distiller or chemist is directed to
fill the glass tube with the spirits intended for trial ;
then immerse the thermometer in them for the
space of two minutes; this will cause the mercury
in the tube to stand at the degree equal to the tempe- -
rature of the spirits. Whatever the weight of the
air may be, above where the mercury stands, must-
be applied: if the quicksilver stands above very
cold, the weight colder must be added ; and so of.
the rest. . X

Each degree of the thermometer is about two
degrees on the spindle of the hydrometer; and each
degree of the hydrometer, when at or near proof, is
about a quart in a hundred gallons, stronger or -
weaker, as the hydrometer shews, under or over the
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silver speck or sight on the index or tep spindle ;
and at the intermediate or strong over-proof, is
ahout a pint in ditto; and at the low under-proof,
is ahout three pints in ditto: and it should be fur-
ther observed, that it would be better to immerge or
wholly to wet the hydrometer in the liquor to be
tried, that it may adhere with more facility to the
instrument while it is in & state of vibration, or
floating.



PART VII.

Selections from the Excise Laws, relating to
Spirits.

DEaLErs cannot, by virtue of one licence, carry
on business in any other place than that for which
they are licensed ; but being partners, and carry- .
ing on business in one house, one licence is sufficient.
—24 Geo. I11. c. 81, sec. 8.

If any distiller, rectifier, compounder, or retmler
of British or foreign spirits, or any dealer, shall be
convicted of fraudulently making, or having in his
possession, any spirits, British or foreign, without
having received a legal permit, and it shall have
appeared in proof, to the satisfaction of the Com-
missioners of Excise, or Justices of the Peace, the
offender, over and besides all other penalties, shall
forfeit all future benefit of his licence for making,
rectifying, or vending spirits or other liquors.—26
Geo. 111. c. {3, sec. 45.

No distillers shall be allowed to remove wash or
low wines, or to conceal wash or low wines; nor to
possess spirits for which the duties have not been paid,
under forfeiture of 5007 Where goods shall be
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forfeited under any Act of the excise, the packages,
and every vessel, boat, cart, carriage, and cattle,
used in the removal, may be seized by the officer of
excise.—42 Geo. I11. e. 93.

Wholesale dealers in spirits are those who sell
spirituous liquors in quantities of two gallons or up-
wards. Such dealers, not being rectifiers or distiliers,
are to take out and pay duty for licences ammually,
on penalty of 1002.—24 Geo. I11. c. 63, sec. 7.

Dealers in foreign spirits in London (not being
retailers,) are to occupy a tenement of not less than
. twelve pounds per annum, and pay to parish rates ;
in the country, they must pay to church and poor,
otherwise their entry is void.—23 Geo. I11. c. 70,
ec. 1. :

Every dealer in foreign spirits must cause the
words, ¢ Dealer in foreign spirituous Liquors,™
and every importer for sale must cause the words,
« Importer of foreign spirituous Liquors,” to be

painted over his outer door, or in front of his house,

shop, &c. on penalty of 50/.—19 Geo. III. c. 69,
sec. 18. .

Any dealer in, or importer for sale, or other, not
having made due entry at the excise office, having
the words, ¢ Dealer in, or Importer of foreign
spirituous Liquors,” painted over his door, &c. incurs
a penalty of 50..—19 Geo. I11. c. 69, sec. 21.

A dealer in, or importer for sale, buying of any
person other than an importer and dealer, having
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the words, ¢ Importer of, or Dealer in foreign spi-
ritupus Liquors,” painted over his door, or on the
front of his house, forfeits 100/. ; unless purchased
on ship board, or on the quays, or at salvage
sales, or rum in the bonded warehouses, or arrack
in the India Company’s warehouses.—19 Geo. I11.
c. 69, sec. 19, 20.

Foreign spirits bought by any person not being
an importer or dealer, of any person not having the
words,  Importer of, or Dealer in spirituous Liquors,”
painted over his door, &c. subject the buyer to the
penalty of ten pounds; and the seller, within twenty
days, and before information laid, discovering the
buyer, exonerates himself of such penalty.—19 Geo.
III. c. 69, sec. 22.

Dealers having different entered warehouses for
spirits, not under the same roof, or which shall be
separated by the intervention ‘of land or buildings,
such warehouses may be taken agdistinct stocks.—,
2 Geo. II1. c. 13, sec. 35.

Dealers are to keep foreign spirits in separate
places from British, on forfeiture of 10s. for every
gallon of the latter.—8 Geo. I. c. 18, sec. 11.

Dealers are to permit the officer to enter by day
(and by night with a constable), and to take account
by tasting, gauging, or etherwise; for obstructing,
penalty 50/.—8 Geo. I. c. 21, sec. 14.

.Dealers in British spirits,’ (not being rectifiers or
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compounders) are to permit the officer to take ac-
count of their raw unrectified spirits, once in three
months, or oftener if occasion require, or if directed
by a superior; for obstructing, penalty 200L.—26
Geo. III. c. 15, sec. 27. T1.

Dealers are to permit the officer to take a sample,
not exceeding four gallons, of any foreign or British
spirits, paying for the former thirteen shillings, and
for the latter seven shillings a gallon ; for obstruet-
ing, penalty 100l.—26 Geo. 111, c. 13, sec. 36.

Dealers are not to use any standing or fixed cask
for British brandy, compounds, or other spirits,
until entered at the proper office of excise, and
gauged and inched to the satisfaction of the officers,
on forfeiture of the cask and liquor, and penalty of
1000.—26 Geo. I11. c. 5, sec. 38.

Dealers in British spirits must paint or cut on-
some conspicuous part of every moveable cask, used
by them for sending out or keeping British brandy,
compounds, or other spirits, the full measure in
gallons, on penalty of 50L.—%6 Geo. III. c. 73,
sec. 88.

Dealers in British spirits must, on twelve hours’
notice, in writing, from the officer, of his intention to
takestock, fill up all theirmoveablecasksof British spi-
rituous liquors, leaving only one ullage of each sort ;
and must set apart and keep separate for six hours,
after the expiration of the twelve hours, one sort of



EXCISE LAWS. . 281

such liquor from another, on penalty of 100.—
26 @Geo. I11. c. 13, sec. 89.

Dealers are not to receive British brandy, rectified

British spirits, British compounds, or spirits of wine,
~ except between the hours of five in the morning
and seven in the evening in summer, and between
seven in the morning and six in the evening in win.
ter, on forfeiture of the goods, and penalty of 507.
~26 Geo. I11. c. '{3, sec. 46.

Dealers, receiving rectified or compounded spirits,
legally brought from Scotland, must, within twenty-
four hours, give notice thereof to the officer, who
must attend and see the same reduced to the legal
strength ; if the trader refuse, on request, to reduce
the spirit, he forfeits the same.—26 Geo. I11. c. 78,
sec. 40.

A dealer (not being a rectifier) must, not have in
his custody any British spirits, (other than raw or
unrectified spirits, or spirits of wine, received by
lawful permit,) or any British or foreign spirits,
mixed, exceeding the strength of one in eight under
hydrometer proof, on forfeiture thereof.—26 Gw-
IIL. c. 18, sec. 34.

Dealers having an increase of foreign spirits with-
out permit, unless made by mixing British in the
sight of the officer, forfeit the increase, with the
casks, &c.~8 Geo. I. c. 12, sec. 18.

Dealers in British spirits, (not:being rectifiers or
compounders) having an increase in stock of raw or
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unrectified spirits (the stock being settled and east
at one to ten over hydrometer proof,) forfeit. the
increase and $0L-——86 Geo. I11. c."¥3, sec. 21.

Dealers are not to sell or send out British spirits
mixed with foreign, in any greater quantity than four
gallons, on forfeiture of 50A—®G Geo. I11. ¢."18,
sec. 57,

Dealers must not sell or send out, nor have in
their custody, any foreign spirits of a.lower strength
than one in six under hydrometer proof; nor keep
any British and foreign spirits mixed of a lower
strength, except.shrub, or cheyry, or raspberry.
brandy, on forfaiture of such liquor.—26 Gao AIE’
c. 18, se¢. 81.

Deslers in British rectdiedsph-mmay ull and
send out spirits of wine, of a higher strength than
one to eight under -hydrometer proof, s0 as not-more
than one hundred and twenty gallons be.sent to
ane person on the same day.-~26 Geo. IZl. c..13,
scc. 82.

Dealers are not to be allowed a permit for more
than one cask or package of the same kind of foreign
spirits, under sixty gallons, to be sent out to one per-
son at a time ; but different permits may be granted
them for sending casks of the same kind of foreign
spirits to any one pérson by different conveyances,
and at different times, though in. the same day ; and
any number of casks, of sixty gallons or upwards,
way be sent by the same conveyance to the same
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person by one permit. If more than ore cask or
package, under- sixty gallons, be found removed or
removing by one conveyance, to one and the same
person, the liquor is forfeited, with the vessels con-
taining it, and ships, boats, carriages, horses, or other
cattle employed in- removing it—23 Geo. I11. ¢c. 70,
sec. 3, 4, 5.

Dealers demanding a permit must specify, in the
request note, their trades or callings, ard the quan.
tity. of spirits ; distinguishing British brandy, recti-
fied British spirits, raw British spirits, spirits of wine,
or British compounds; and of raw spirits, whether
made from ‘corns; molasses, or othér materials; the
mode of conveyance, and whether by land ar water,
to which the permit must correspond in all respects:
—26 Geo. I11. c. 78, sec. 40, 41, 42.

‘A dealer sending British spirits, whether raw,
rectified, or compounded, to a buyer without a per.
mit, forfeits the spirits to the buyer, over and above
double the value; but such forfeitures are not incur.
red, if the séller, on the trial of the cause, prove
that a permit was actually obtained, and that there
was a suitable decrease in his stock.—~26 Geo. I71.
c. 18, sec. 42, 43.

Dealers taking out a permit, and not sending
away the goods, nor returning the permit within
the time of its' limitation, forfeit treble the value of
thegoods ; and the goods also, if on taking stock
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there shall not appear a sufficient decrease to answer
such permit.—21 Geo. IILI. c. 55, sec. 7.

Dealers being convicted before the commissioners
or justices, of knowingly, wilfully, and fraudulently
making spirits, or having British or foreign spirits
in their custody without having received a legal
permit therewith, (the fact of knowingly and wil-
fully being set forth in the record of conviction,)
over and above other penalties, their entries and
licences become void, and no fresh licence is to be
granted them for a month.—86 Gea. III. c. "3,
sec. 45.

Dealers, opothers, ocounterfeiting, or forging ; or
fraudulently altering, or erasing any permit; or
knowingly receiving, publishing, or using any coun
terfeited, forged, false, untrue, altered, or erased
permit, incur a penalty of 500/.—23 Geo. I11. c. 10,
sec. 10,

Any person having in his custody above sixty-
three gallons of spirits, is deemed a dealer therein,
and subject to the survey of excise officers.—8 Geo.
Ic 21, sec. 18.

A brandy dealer having in his custody above six

pounds of coffee, tea, cocoa-nuts, or chocolate, is -

deemed a seller of these commodities, and thereby
his licence to retail spirits is void.—11 Geo. . c. 80,
sec. 43 and 17 Geo. I1. c. 17, sec. 18.

Dealers obstructing an officer in the execution of
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bis duty, incur a penalty of 200.—28 Geo. III.
c. 46, sec. '18.

Retailers.

- Retailers in London are to occupy a tenement of
ten pounds a year, and pay to parish rates: in the
country are to pay to church and poor.—24 Geo. I1.
c. 40, sec. 8.

Retailers in any part of London where there
are no parish rates, are to occupy a tenement of
twelve pounds per annum—% Geo. II. c. 18,
sec. 10.

To be previously licensed by the justices, as
alehouse-keepers, and the justices licences must be
produced before the excise hcence is granted.—
29 Geo. IT. ¢. 12, sec. 22.

Retailers must keep a tavern, victualling-heuse,
inn, coffee-house, or ale-house ; and must exercise
no other trade than the above, or that of keeping a
brandy-shop or a wine vault—16 Geo. II. c. 8.
sec. 10; and 9 Geo. I1. c. 28, sec. 10.

Being a distiller, grocer, or chandler, a retailer
forfeits his licence and 10.—17 Geo. II. c. 17,
sec. 81.

. Retailers are not to be proprietors of, nor have
any share in a distillery or rectifying house, on for-
feiture of 200/.—26 Geo. I1I. c. 13, sec. 54.

Retailers are to take out and pay duty for an

excise licence annually, which licence is to terminate
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on the 10th of October in each year: for neglect,
penalty 50/ ; but it may be mitigated to any sum
not under 51.—80 Geo. III. c. 88, sec. 6. 9; and
18 Geo. II1. c. 86, sec. 4.

Retailers, taking out licences, if it be between the
Sth'of April and the 10th of October, to be charged
only a rateable proportion of the duty.—18 €eo. Z11.
¢. 56, sec. 8.

Being partners, and catrying on business in one
house, one excise licence is sufficient for them ; but
a retailer cannot, by virtue of ome licence, carry
on business in any other place than that for which
heis licensed.—18 Geo. I1I. c. 5, 6. sec. 10.

On retailers dying or removing, their executors
administrators, wife, child, or assignee, may, by au-
thority of the commissioners of excise in Londen, or
the collectors and supervisors in the country, carry
on the business for the unexpired term of the licence.
13 Geo. I11. c. 56, sec. 10.

Retailers, being disabled by conviction from selling
beer, are disabled from selling spirits.—26 Geo. 11.
c. 31, sec. 11.

Retailers are to make entries, in writing, at the
nearest office of excise, of all their warehouses, shops,
cellars, and other places for keeping spirits, on for-
feiture of the spirits. otherwise kept, and 20&
-6 Geo, K c. 21, sec. —; andQGcoII c. 23,
sec. 6.

Retailers are to penmt the officers at all times, by



EXCISE LAWS. 8%

day (or by night, with a constable, and on oath of
suspicion), .to enter and take account : for obstruet-
ing, penalty 50.—9 Geo. I1I. c. 23, sec. 9.

Retailers are not to bring any spirits into their
entered places, without giving netice, and producing
an authentic permit, on forfeiture of such’ spirits and
20l.—6 Geo. I. c. 21, sec. 31, and 9 Geo. II. c. 23,
ecc. .

Retailers are not to receive foreign spirits, though
in less quantity than & gallon, without a permit, on
forfeiture thereof.—8 Geo. I. c. 18, sec. 18; and 21
Geo. II1. c. 55, sec. 29.

Retailers concealing spirits, forfeit the same, and
40s. per gallon ; (9 Geo. I1. c. 28, sec. 6,) butby
discovering and prosecuting the distiller who sup-
plied them with spirits to retail unlawfully, they
indemnify themselves against all penalties and for-
feitures; and the distiller, knowingly selling to be
unlawfully retailed, forfeits 10, and treble the value
of such spirits.—24 Geo. I1. c. 40, sec. 11.

Spirits found on the premises of a person. convicted
of unlawfully retailing, either at the time or within six
months after, may be seized and staved, by warrant
of commissioners or "justices.—24 Geo. II. c. 40,
sec. 9. .

Bpirits seized by peace-officers, on the premises of
any one convicted of illegally retailing thereof to be
staved.—24 Geo. 11, c. 40, sec. 9.

If spirits be sold in any house, &c. in less quan-
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tities than two gallons, the occupiers of such louse
being privy thereto, is deemed a retailer.—11 Geo. II
c. 26, sec. 1.

Spirits given to apprentices, or servants, by shop-
keepers, make the latter retailersof spirits.—9 Geo. I1.
c. 28, sec. 16.

Spirits are not to be delivered to journeymen or
servants, in payment of their wages, on forfeiture
of 20i. by the master, and his-being deemed a
retailer of spirits.—9 Geo. II. c. 28, sec. 11.

- Retailers thereof are not to take pledges of any
person for the security of money owing for spirits,
on penalty of 40s.—24 Geo. I1. c. 40, sec. 12.

Spirits used by physicians, apothecaries, surgeons,
-or chemists, in medicines, for sick, lame, or dis-
tempered persons, are not within the meaning of the
laws relative to retailing spirits.

* No distiller shall have any private pipe, stop-cock,
or any conveyance, by which wash, or other liquors
fit for distillation, may be conveyed from one vessel
to another, or from any back or other vessel to his still,
on pain of forfeiting 1002.—10 and 11 William III.
c. 4, sec. 8.

It shall be lawful for the officer in t.he day-time,
and in the presence of a constable, on request first
‘made, and cause declared, to break up the ground
in or adjoining to any distilling-house, to search for
any private pipe or conveyance; but if none such
be found, reasonable satisfaction shall be made to
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the owner, to be adjudged by the two next Justlces
of the peace.

Throughout Great Britain and Ireland, all spirits
shall be taken to be of the degree of strength denoted
by Sykes's hydrometer ; except any spirits which
. shall be sweetened so as to defeat that operation, or
to deceive the officer ; in every such case, they may
be forfeited or seized ; and every penalty specified in
certain Acts relating to spirits of stated strengths by
Clarke’s hydrometer, shall be applied to spirits of
the aforesaid strengths by Sykes’s hydrometer.

No retailer of spirituous liquors shall make any
increase of such liquors after the same have been
taken account of by the officer, by any clandestine
addition thereto of water or other liquors, on pain
of forfeiting 40s. for every gallon so mixed; all
which may be seized by the officer, with the casks
and packages containing the -same.—58 Geo. FII.
c. 28, sec. 2.

Abstract of an Act, passed in the fifth year of the

reign of King George IV. bearmg date June 4,
and entitled,

“ An Act to repeal the duties on licences to brew
and retail beer, spirituous liquors, and foreign wine,
and to grant other duties in lieu thereof; and to
amend the laws of excise relating to such duues, and R
to brewers and retailers of beer.”

After stating that it is expedient to repeal tbe then -
)
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existing several licence duties, and to grant other
duties, :

The first clause enacts, That from and after the
10th of October, 1824, all those respective duties
previously paid for excise licences, taken out re-
" spectively by common brewers, or by retail vendors
of beer, ale, cider, and perry, to be consumed on
the premises, or by retailers of beer under the sanc-
tion of the Act passed in the fourth year of the pre-
sent reign, for encouraging the consumption of beer,
and better securing the duties thereon ; and also the
duties paid by those persons authorised by licence to
sell, retail, spirits or foreign wine, but have no
licence for selling beer; and by those persons who,
under any Act or Acts of Parliament now in force,
shall have an excise licence for selling spirits by retail
alone, shall no longer be paid or payable. "Except-
ing the recovery of arrears due on the above day,
and all penalties, fines, &c. &c. incurred before that
day, and unpaid then. -

The second clause enacts, That in lieu of the
duties s0 repealed, new duties, ‘as follows, shall be
paid from and after the 10th of October, 1824 :—

A brewer of beer (for sale) in Great Britain, shall
take out an annual licence for that purpose, and shall
pay for it in proportion to the quantity of beer
brewed by him within the year ending the 10th day
of October, Pprevious to takmg out such licence,
thus :



e

EXCISE LAWS.

£. s d.
Not exceeding. . . . . . , 20 Barrels, 0 10 0
Above 20 and not above. . . . 50 .. 1 o0 o.
500 L L . e e .. 100 1 10 0
100. . . . . . . . . 1000 2 00
1000. . . . . . P . 2000 8§ 0 0 .
2000. . . . e e o 48000 ... 7 10 0
50000 . . . . . . . 7500 ... 11 &5 ©
7500. . . . . . . . 10,000 ... 15 0 O
10,000. . .- . . . . . 20,000 ... 38 o0 O .
20000. . . . . . .. 30,000 ... 45 0 0
80,000, . . . . . . . 40,000 ... 60 0 O .
If 40,000 Barrels be exceeded . . . . . - 75 0 O

And further, That every person who shall, from
and after the 10th of October, first become & brewer
of beer for sale, shall, on taking out such licence,
pay 10s.; and within ten days after the 10th day of
October, pay such a sum as, added to the 10s., shall
amount to the duty on the licence, according to the
above scale.

_And further, That every person who brews beer
in Great Britain, for sale, and who shall retail such
beer from the brewery, to be consumed elsewhere
than in the house or premises, shall, from and after
the 10th of October, 1824, take out an excise licence
for that purpose, and shall pay for it 5. 5s. ,

And further, That.every person duly authorised
_ by the magistrates, or justices of the peace, to keep
" a eommon inn, &c. and who shall sell beer, cider,
or perry, by retail, to be consumed in the house or
premises, shall, from and after the 10th day of
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October, 1824, take out an annual licence for such
sale. And if the dwelling-house in which the person
shallreside, or retail such beer, shall not, together with
the offices, &c. therewith cccupied, be rated, under
any statate for granting duties on inhabited houses,
at the rent of 20/ per annum, or upwards, pay the
sum of 21s. Andif the said house, &c. be rated at
207. per annum, or upwards, 3. 3s.
~ And further, That every person in Great Britain,
who shall sell strong beer, only, brewed by another
brewer, in casks containing not less than five gallons,
orin not less than two dozen reputed quart bottles, to
be drank or consumed off the premises where they
are sold, shall take out an annual excise licence for
that purpose, and shall pay for it the sum of 8. 3.
And further, That every retailer of spirituous
liquors, and strong waters (except plain aqua vitse,
distilled in Scotland, from British materials, com-
monly called Scotch whisky) shall, from and after
the 10th of October, 1824, take out an annual
licence for that purpose, and shall pay for it as
follows :—If the dwelling-house in which he shali
dwell or retail, at the time the licence is taken out,
shall not, with the offices, &c. therewith occupied, be
rated under any statute as above mentioned, at a
rent of

) £ s d
20!l. per annum, or upwards . . . . . . . 4 14 0
At or above 20l and under25/. . . . . . . 6 6 0

B A T 70
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£. s d,

Ator above 30/. and under 40l. . . . . . . 8 80
40l ... 50L . . . . . . 9 9 0

50l . <« & o ¢ o o o o o 10 10 ©

And further, That every person in Scotland, within
the limits of any Royal Burgh, &c. other than in the
Highlands of Scotland, (limited and described by
especial Acts,) who shall retail that whichis commonly
called or known-by the name of aqua vite, made
from corn, malt, grain, &c. British materials, shall,
from and after October 10, 1824, take out an annual
excise licence for that purpose ; and shall, for every
such licence to retail aqua vitee only, pay the sum
of 4. And every person retailing such spirits within
the counties and districts of the Highlands of Scot-
land, excepting the Royal Burghs, &c. shall, for
every such licence, pay the sum of 2. .

And further, That every retailer of foreign wjne,
in Great Britain, licensed to retail beer, and other
exciseable liquors, but not to retail spirits, &c. shall,
from and after the 10th of October, 1824, take out
an annual excise licence for that purpose; and for
every such licence to retail foreign wine, pay the sum
of 44. 4s. And that every retailer of foreign wine,
in Great Britain, who shall have an excise licence
for retailing spirituous liquors, &c. shall pay for his-
wine licence 2. 4s. '

The third clause is provisionary ; and it enacts,
That the barrels of beer brewed by any brewer,
and charged with duty as table beer, shall not be
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included in the account of beer brewed by such
brewer for the purpose of increasing the rate of li-
cence-duty to be paid by him over the sum of 2%

The fourth clause enacts, That the money and
‘duties above mentioned and granted, &c. shall be
‘under the commissioners of excise for the thme
being, and may be respectively regulated in the
“same manner as the licence duties of excise, hereby
repealed, are, or may be regulated (excepting so far
‘as is expressly altered by this Act). And the goods
‘and licences, brewers, retailers, and persons before
mentioned, shall be, and are, made subject and
liable to the conditions, regulations, forfeitures, &c.
to which licences for retailing beer, spirits, wine,
brewers, dealers in beer, spirits, or wine, are liable
(excepting as aforesaid), by an Act or Acts of Par-
liament in force, at or immediately before the passing:
‘of~this Act; and all pains, penalties, fines, or for-
feitures, (except as aforesaid,) for any offence com-
‘mitted in breach of any statute made for securing
the revenue of excise on beer, or for its regulation
"and improvement, or the licensing of sellers of beer,
spirits, or wine, or the clauses, &c. therein con-
tained, (except as aforesaid,) are hereby declared to
- extend to, and shall be applied, practised, and put
in execution to all intents and purposes, as if the
acts, clauses, provisions, &c. were pa.rncularly re-
enacted in the body of this Act.

The fifth clause enacts, That the money arising
from the duties imposed by this Act, and made
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payable, as aforesaid, (the expenses of raising and
accounting for the same excepted,) shall be paid into
the receipt of the Exchequer; and when so pmd
shall be carried to, and made part . of, the Consoli-
dated Fund. -

_ The sixzth clause enactsin substance, That brewers
may retail strong beer only from the premises in
which it is brewed ; and that any brewer, not being
a brewer of strong beer, either for private purposes,
or for sale, may sell strong beer, brewed by any other
Jperson, in quantities not exceeding five gallons when
in cagk, or in two dozen quart bottles, to be con.
sumed elsewhere.

Upon the retail brewer, or any other person
respectively, taking out such excive. licence for that
-purpose, as is by this Act provided for, the licence
to be granted as follows:—If taken out within the
limits of the Chief Excise Office, in London, it
.must be under the hands and seals of two or more
.of the commissioners, or of certain parties legally
authorised by the commissioners ; if taken out with-
out the limits, it must be granted by the proper col-
lectors and supervisors ; if in Edinburgh, the licence
must be signed, &c. by two or more of the commission-
_ers, or assistant-commissioners of excise in Scotland,
or by persons properly appointed. And if thelicence
be out of the limits of Edinburgh, then the licence
-must be signed and sealed by the proper respective
collectors and supervisors. And the commissioners
and assistant-commissioners of England and Scot-
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lapd are empowered and required to grant licences
to, such persons as aforesaid, who shall. apply, on
such persons paying the sums of money hereinbefore
mentioned, to be applied as herein provided for.

Each licence will expire on the 10th of October
next, after its date, but does not authorise the sale
of beer on the premises.

Within the limits of the Universities of Cambridge
and Oxford, the licence is to be granted as heretofore.

"The seventh clause.—In cases where brewers have
their breweries out of a market town, they may make
entry of a place within some town, from which they
may vend their beer ; subject, nevertheless, to pains,
provisions, and penalties hereafter mentioned, relat-
ing to brewers retailing beer at the breweries.

No brewer shall be authorised (unless licensed as
a victualler or inn-keeper, &c.) to deal or sell any
table or other beer, than the strong beer which he
shall brew, and be charged duty on; nor shall he
ever use less than sixteen bushels of malt at one
brewing, without incurring, for each and every
-offence, the sum of 1001.

The eighth clause—Licences must be renewed
every year. Any person not conforming to the
:regulations respecting the retailing and selling beer,
and as to the quantity and place of selling, &c. shall
be liable to severe penalties.

The ninth clause enacts, That no brewer shall be
entitled to renew his licence, unless he shall have
*en charged with duty upon or for 100 barrels of
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strong beer, at the least, in the year preceding the
day on which the former licence terminated; and
so in proportion for any portion of the year his =
licence may have been valid for.

The tenth clause relieves those brewers from
penalties, who have retailed beer from their premises
before July 5, 1824. '

Eleventh clause.—Retail brewers are not to retail
beer before six in the morning, or after nine at
night, or during the usual hours of Divine service
on Sundays, under a penalty of 20/. for each offence.

The twelfth clause extends the powers of former
licensing Acts to this Act, unless hereby altered.

The thirteenth clause.—Licences taken out under
this Act, shall expire on the 10th day of October, in
each year; and any common brewer, who may have
been licensed for a part of the preceding year only,
shall pay for his licence in proportion to that time,
and shall renew his licence on the 10th of October,
1825; and so forth.

The fourteenth clause—If common inns be li-
censed at other times than September, the spirit
licence shall expire on the succeeding quarter-day.

The fifteenth clause.—No person, deemed by con-
viction unfit to have a licence for a common inn,
shall be allowed to have a retail brewer’s licence;
and if, after conviction, such person shall sell beer
by retail, there is a penalty for each offence—502. .

_ The sizteenth clause.—Licensed brewers of strong
and table beer, charged with duties thereon, within .
o5
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three months before the passing of this Act, may
take out a licence to retail beer, on compliance with
the regulation of this Act. There are certain offences
"in this clause which impose a penalty of 100l for
each. .

The seventeenth clause.—Duties on beer to be
charged by the same measure, reckoning the barrel
ut 36 gallons.

The eighteenth clause.—The 22nd and 28rd of
Charles I1. bth sec. chap, 10th, prohibiting the loan
of brewing utensils, are by this clause repealed.

The nineteenth clause.—Any person obstructing,
a revepue officer in the discharge of his duty, is
liable to. a penalty of 200L for each offence.

. The twentieth clause.—Penalties may be reco-
vered in the Record Courts at Westminster, or Ex~
chequer in Scotlarid. One half to go to the informer.

. The twentyfirst clause—This Act becomes in’
force October 10th, 1824.

The twenty-second clause.—But the regulatxons
a8 to retail brewers, to take effect from the 5th of
July, 1824, and a proportionate part of licence duty
to be taken.

. The: twenty-third clause enacts, That this Bill
may be altered by any Act passed in this session of
Parliament.

Extracts from the Act, Gth Geo. IV. cap. 80, relating
to the Sale of Spirits, commencing Jan. 5th, 1826. -

All spirits of wine shall be made and kept of the
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-strength of forty-three per cent. over hydrometer
.proof, at the least ; and the actual and true strength
of all spirits of wine shall be expressed and specified
in the request-note for a permit, and in the permit
.granted for the removal thereof; and shall be taken
account of by the officer, in the respective stocks of
.every rectifier or compounder of, and dealer in and
retailer of spirits respectively, according to the
actual strength thereof. Every dealer in and retailer
of spirits, shall keep all spirits of wine in a separate
and distinct cellar or place, entered for that purpose,
in which no other spirits, or foreign wine, or sweets,
shall be kept ; and if any spirits of wine shall be kept
or removed, of less strength than as aforesaid, or be
mixed or mingled with.any foreign wine, foreign or
colonial. spirits, or British spirits, or by any means
be by such dealer or retailer reduced lower, or
weakened in the strength thereof, or shall be removed
without a permit, when required by law, expressing
the strength thereof, or shall be found in or upon
the premises, or in the cusmdy or possession of any
such dealer or retailer as aforesaid, otherwise than
in such separate entered cellar or place as aforesaid ;
all such spirits of wine, and all wine or spirits with
which anyspirits of wine shall be so mixed or mingled
or found, shall be forfeited ; and the rectifier or com- -
pounder of, and dealer and retailer as aforesaid,
offending therein, shall respectively forfeit and lose
the sum of 200/.—Sec. 114.
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No retailer of spirits or other person, licensed or
not licensed, shall sell or send out, deliver or re-
move, or shall k‘nowingly suffer to be sent out of,
delivered or removed from, his or her stock, custody,
or possession, ‘any spirits exceeding one ga¥lon,
without the same being accompanied by a true and
lawful permit, to be requested and granted as afore-
said ; or if any rectifier or compounder of, and dealer
in or retailer of spirits shall receive or knowingly
suffer to be received into his or her stock, custody,
or possession ; or shall suffer any other person, for.
“his or her use or account, to receive any spirits,
without the same being accompanied by a true and
lawful permit, so granted as aforesaid; or if any
carrier, boatman, or other person shall knowingly
carry, remove, or transport, or- by means of his
horse, cattle, cart, vessel, boat, or other conveyance,
shall knowingly suffer to be carried, removed, or
. transported, or shall be aiding or assisting in carry-
ing, removing, or transporting, from any part of
England to another part thereof, any spirits which
by law ought and are required to be accompanied
with a permit, granted as aforesaid in that behalf,
every such rectifier or compounder, dealer, retailer,
carrier, boatman, or other person whomsoever, shall,
for each and every such offence, forfeit and lose the
sum of 2007 over and above any other penalty and
forfeiture to which he or she is or may be liable by
virtue of this Act; and all such spirits, and ‘the‘
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package and packages in which the same shall be
contained, and -every such horse, cart, vessel, boat,
and other conveyance, and all such cattle, shall be
forfeited, and shall and may be seized by any oﬂicer
or officers of excise.—Sec. 116.

If any permit granted for spirits shall not be
sent and delivered with such spirits unto the buyer
thereof, such spirits shall, if the same be not seized
in the transit for want of a lawful permit accom-
panying the same, be forfeited to the buyer thereof ;
and the seller shall be rendered incapable of reco-
vering the same, or the value or price thereof, in
any court of law or equity ; and also, that the seller
in such case shall, over and besides the loss of the said
spirits, forfeit and lose double the value of, or price
agreed to be paid for the same, including the duties;
and that the evidence of the buyer or person
receiving the said spirits shall, on any trial as to
such spirits, be admitted to prove that the same
were delivered without a lawful permit.—Sec. 119.

Every person or persons whomsoever, who shall
have in his, her, or their custody any spirits exceeding
the quantity of eighty gallons, and not being an
entered and licensed distiller, rectifier, or compounder
or retailer of spirits, shall be deemed and taken to

- be a dealer in spirits, and subject to the survey of

the officers of excise, and to all regulations, penalties,
and forfeitures to which such dealers are subject and
Liable.—Sec. 122, ’
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No dealer in British spirits shall sell or send out
or receive, or have or keep in hjs or her stock,
.custody, or possession, any plain British spirits,
" except spirits of wine, of any strength exceeding
the strength of 25 per cent. above hydrometer proof,
or of any strength below 17 per cent. under hydro-
.meter proof; or any compounded spirit, except
shrub, of any greater strength than 17 per cent.
under hydrometer proof, on pain of forfeiting all
such spirits as shall be sold, sent out, had, or kept
by any such dealer contrary hereto, with the casks
or other packages containing the same, which shall
.and may be seized by any officer or officers of
excise.—Sec. 124.

Every dealer in spirits, who shall have or receive
into his custody or possession any foreign or colonial
‘spmts (not being compounded colonial spirits), and
.also any British spirits, shall keep the saine separate
.and apart, and in separate cellars, vaults, or other
places, specially entered for that purpose respectively,
upon pain of forfeiting the sum of 100/ or 20s. for
every gallon of British spirits, or compounded
spirits, which shall be discovered or found in his
* custody or possession, in any vault, cellar, or other
‘place, not specially entered for that purpose, or
where any foreign or colonial spirits (not being com-
pounded colonial spirits) shall be found or kept;
and for every gallon of foreign or colonial spirits
(not being compounded colonial spirits) which shall
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‘be discovered or found in his custody or possession,
in any vault, cellar, or place, not specially entered
for that purpose, or where any British spirits or
compounded spirits shall be found or kept, together
with all such spirits so discovered and found, and
tthe casks and packages containing the same, which
shall and may be seized by any officer or officers of
excise; and that no person or persons whomsoever
shall mix or keep, sell, or send out any British
spirits mixed with foreign or colonial spirits, upon
pain of forfeiting for every such offence, the sum of
100Z.; and all such spirits so mixed or sold, or
sent out, contrary to the true intent and meaning
hereof, together with the casks and packages con-
taining the same, shall also be forfeited and lost, and
shall and may be seized by any officer or officers of
excise: Provided always, that every dealer in and
retailer of spirits shall be allowed, on all foreign or
colonial spirits (not being compounded colonial
spirits) lawfully brought into his or her stock, addi-
tional credit, over and above. credit for the number
of gallons expressed in the permit accompanying
such spirits, and delivered to the officer for such
further number of galldns as shall be equal to the
number of gallons of water added to and mixed
with such spirits in the presence of the officer, in
order to reduce the strength thereof to the strength
of 17 per cent. under proof.—Sec. 126. i

No retailer of- spirits, not taking qut or having a
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Heence as a dealer in spirits, shall be etitled to
rerequest, or shall have any permit granted for the
removal of spirits, except to a private person not being
a rectifier or compounder, or dealer in or retailer
of spirits; and that every retailer, not taking out or
having such dealer’s licence, who shall send out or
delivet any spirits to any distiller, rectifier, or com-
pounder of, or dealer in or retailer of spirits, shall
forfeit the sum of 507 ; and all such spirits so sold,
sent out, or delivered by such retailer, shall, toge:
ther with the package containing the same, be for-
feited, and shall and may be seized by any officer or
officers of excise; and every permit drawn or granted
for that purpose, shall be wholly null and void.—
Sec. 129. .

No retailer of British spmts shall sell, or send
out, or receive, or have, or keep, in his or - their
stock, custedy, or possessnon, any splnts of wine,
éxceeding, at one time, ten gsllons; or any plain
British spirits, of any strength exceeding the
strength of twenty-five per cent. above hydrometer
proof, or lower than seventeen per cemt. under
hydrometer proof ; or any compounded spirits, not
being shrub, of greater strength than seventeen per
cent. under hydrometer proof; or any foreign
ot colonial spirits (not being -compounded colonial
spirits) of less strength than seventeen per cent.
under hydrometer proof, on pain of forfeiting all
such spirits as shall be’sold, sent out, had, or kept,
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contrary hereto, with the casks, or other packages,
containing the same ; which shall,"and may be seized
by any officer or officers of excise : and no allowanoe
whatever shall be granted to any such retailer for
any increase in stock of spirits of wine, or plain
British spirits, or compounds, by water, sugar,
‘syrup, or fruit: any thing contained in any Act or
Acts of Parliament to the contrary in any wise
notwithstanding.—Sec. 130.

Every officer of excise shall, as often and at such
times as he may think fit, take an accurate and true
account of the quantity of all spirits in the stock,
custody, or possession of every retailer of spirits;
and if, after making allowance for the spirits for
which permits shall have been granted since the
Jast account taken of the stock of such retailer,
it shall be found that the quantity of spirits
remaining in the stock, custody, or possession of
such retailer, shall exceed the qua.ntxty for which
such retailer shall have credit in the books of the
proper officer (whether such credit shall have arisen
from what was on hand at the last preceding
-account taken, or from what may have been lawfully
received subsequent thereto,) such excess shall be
deemed and taken to be epirits illegally received ; and
a quantity of spirits of the like kinds, equal to such
excess, shall and may be seized out of any part of
the stock of such retailer, by any officer or officers
- of excise; and the retailer, in whose stock, custody,
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or. possession such excess shall be found, shall forfeit
and lose the sum of twenty shillings per gallon for
.every gallon of such excess.—Sec. 131.

_ The excise of England, Scotland, and Ireland,
being consolidated under one general Board, the
following Act applies to the whole of the United
Kingdom :—

“ Abstract of the Act 6 Geo. IV. cap. 81.
This Act repeals the several duties payable upon

.excise licences in Great Britain and Ireland, and im-
poses other duties in lieu thereof; amends the general
laws of the excise for granting such licences; -and
enacts, that from and after the 5th of July, 1825,
.all the respective duties payable upon any excise
licences in England, Scotland, or Ireland, shall
.cease and determine, with the usual exceptions as
_to the recovery of arrears.

And it is further enacted, That from ayd after
.the 5th of July, 1825, in lieu and instead of the
duties by this Aect repealed, there shall be paid,
throughout the United Kingdom of .Great Britain
and Ireland, the several duties of excise or rates,
.and sums of money, hereinafter following, that
is to say:—

Upon every excise licence to be taken out by any
maker, manufacturer, trader, dealer, retailer, or
.person hereinafter mentioned, within the United
Kingdom of Great Britain and Irelgnd, to be paid
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by such persons respectively, the following annual
sum or duty of excise, in British currency,

Every retailer of spirits in Ireland, being duly licensed
to trade in, vend, and sell coffee, tea, cocoa nuts,
chocolate, or pepper, aud not selling spirits in any
greater quantity, at one time, than two quarts,
or any spirits to be consumed in the house or pre-

namely :—
‘ : £ 8
Brewers of table heer ouly, for sale, if the quantity
brewed within the year, ending the 10th of Octo-
ber, shall not exceed 20 barrels . . . 010
Exceeding 20 and not above 50 . . . 10
esss 80 sees 100 . . . . 110
e oo 100 . ¢« . . . . .20
There is no alteration in the other classes of
brewers (‘see the preceding Act, 6th Geo. IV.),
except to persons, not brewers, selling strong
beer only in casks, limiting it to 4% instead
of 5 gallens
Every distiller, or maker of low wines or spirits. . 10 0
Rectifier or compounder of spirits . . . .10 0
Dealer in spirits, not being a retailer thereof . ., 10" 0
Every retailer of spirits (except retailers of spirits in
Ireland), if the dwelling-house in which such re-
tailer shall reside, or retail such spirits, shall not,
together with the offices, &c. be rated at a rent of
£10. per annum, or shall not be rented or valned at
such rent or annaal value . . e . .2 3
Atarentof £.10 and under £.20 peranoum . . 4 4
ce e 20 .... 25 . . . . 6 @6
ceae 25 .... 80 . . . .77
ce e 80 ceee 40 . . . 8 8
N 490 .... 50 . . . .99
«e+. 50and upwards A O (]

d.

e e e o

LI I - I I )
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mises of such retailer, if the dwelling-house in
which such retailer shall reside or retail such spirits
as aforesaid, at the time of taking out such licence,
shall not, together with the offices, courts, yards,
and gardens, therewith occunpied, be rated, under
the authority of any Act or Acts of Parliament for
granting duties on inhabited houses, at a rent of
25/, per annom, or upwards, or shall not be.rented

£. 8 d

or valued at such a rent or annual value,or upwards 9 9 0
£.25 and under £.30 perapnum . . . .1010 0
80 ..... 40 . . . L1111 O
40 .... 50 . . . .1212 0
50 and upwards « e . .1813 0
Every maker of any kind of sweets or made wines, or
of mead, or metheglin, for sale . . . .23 0
Every retailer of sweets or made wines, or mead, or
metheglin . . . . . e . .11 0
Every maker of vinegar, or other acetous acid, for
sale « e e o . . . . . + 8500
Every dealer in foreign wine, who shall not have an
excise licence for retailing spirits, and a licence for
retailing beer . e e e e e .10 0 0
Every retailer of foreign wine, who shall have taken
out a licence for retailing beer to be drank or con-
sumed on his, her, or their premises, but shall
not have taken out an excise licence for retailing
spirits to be so drank or consumed AN 440
Every retailer of foreign wine, who shall have taken
"out excise licences for retailing beer and spirits’
respectively, to be so drank orconsumed . . 2 2 0

The duty imposed by this Act on every licence
taken out by any brewer of beer for sale, being
rated according to the quantity of beer brewed by
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the person taking out such licence; and no account
being taken by the officers of excise in Ireland of
the.quantity of beer brewed there for sale, but of the
malt only, it is enacted, That every brewer of beer
for salein Ireland shall, for the purpose of fixing and
regulating the rate and amount of duty to be paid
for the licence, under this Act, be deemed to have
brewed one barrel of beer for every two bushels of
malt used or employed in brewing.

And it is also enacted, That from and after the
5th of July, 1825, all persons duly licensed, under
this Act, to deal in coffee, tea, &o. in Ireland, shall
be deemed grocers, and be .entitled to take out the
licence before mentioned, to retail spirits, not .ex-
eeeding two quarts at any one time, to be consumed
elsewhere than in the house or .on the premises,
subject to all the regulations in respect of grocers
retailing spirits.

The duty upon certain licences reqmred to be
taken out by this Act, being imposed according to
the rent at which the premises used for the purpose
are rated to the duty on inhabited houses; and as
many houses in different parts of the United King-
dom. may not be so rated, it is therefore enacted,
That in such case, in order to ascertain the rent or
annual value of such house or premises, the person
being ‘the tenant or occupier, who shall apply for
the licence, must produce a certificate, signed by bim-
self, and by the owner or landlord of the said house,
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stating the true rent paid by him, or for which such
house is let.

And it is further enacted, That every excise
licence, required to be taken out by this Act, shall
be granted throughout the United Kingdom in
manner and form following : if within the limits of
the chief office of excise in London, such licence
shall be granted under the hands and seals of such
persons as the commissioners shall employ for that
purpose, and the duty imposed shall be paid at such
chief office ; if within the limits of the cities of Edin-
burgh or Dublin, such licence shall be granted under
the hands and seals of such persons as the commis-
- sioner or commissioners, and assistant-commissioners
of excise, acting for Scotland or Ireland, shall employ
for that purpose; and the duty imposed shall be paid
at the chief office of excise in Edinburgh or Dublin,
respectively ; or if such licence is taken out irr any
part of the United Kingdom, without such limits,
the same shall be granted under the hands and
seals: of the collector and supervisor of excise
within the collection; and the duty imposed shall be
paid to the collector at the time of granting the
licence, free from all poundage, fee, gratuity, or
any other payment whatsoever.

That every licence taken out under this Act,
shall contain the purpose, -trade, or business, for
which such licence is granted, and the name and
place of abode of the person taking out the same,

7
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the true date of granting such licence, and (except’
in the case of auctioneers) the place at which the
- trade or business is carried on; but persons in part-:
nership, and carrying on their trade in' one place”
and set of premises only, shall not be’ obliged to
take out more than one licence in any one year.
That nothing in this Act shall tend to prohibit any'
person, duly licensed to sell beer, cider, or perry, by
retail, to be drank or consumed in the house or pre-
mises, or any retailer-of spirits, (not being a retailer
of spirits in Ireland, licensed as a grocer,) or any’
retailer of foreign wine, or retailer of sweets, or
made wines, to carry on his business in booths,
tents, or other places, at the time or place of any
accustomed falr, by virtue of any statute ; or at any
public races.

That in all cases in which the house, or premises;
in respect of which any excise licence is or shall be
granted, shall be burnt down, or destroyed, of
rendered uninhabitable, the commissioners. of excise,
or other persons duly authorised to grant licences,
may, by indorsement on such licence, empower the
person to carry on such trade at any other different
house in the same district, of which due entry shall
be made by the person at the time of removal; and
also that, where such persons shall be required to be
duly authorised by the justices of the peace, to
keep a common inn, alehouse, &c. it shall not- be
lawful for' the commissioners. of - excise; or other
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persons authorised to grant licences, to empower. such
licensed person, unless such person shall produce an
guthority from the justices of the peace, as by law
required in that behalf.

That it shall not be necessary for any person to
take out an excise licence for the sale of any excise-
able commadity; whilst such commodity is in the
import warehouse.

That no excise licence shallbe granted, under this
Act, for the sale of any beer, cider, or péerry, by
retail, to be drank upon the premises, to any person
who shall not produce an authority from the justices
of the peace, or other competent persons, for such
person, applying for such licence as aforesaid, to
keep a common inn, alehouse, &c.; and if such
licence shall be granted, other than the aforesaid, the
same be null and void, to all intents and purposes ;
and the person taking out the same shall be subject
to all penalties to which he or she would have been
subject, had no such licence been granted.

That no licence for the sale of any spirits or foreign
wines, or sweets or made wines, by retail, to be
drank ‘upon the premises where sold, shall be
granted to any person, who shall not have and pro-
duce a licence for the sale of beer, cider, and perry,
by retail; and if any such licence shall be granted to
any person other than as aforesaid, such licence
shall be absolutely null and void, to all intents and
purposes ; and every person as aforesaid shall be
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liable to every penalty imposed upon  persons’
selling spirits or foreign wines, or sweets or made’
wines, by retail, without licence. :

That the spirits called aqua vite in Scotland,
shall be deemed British spirits ; and all peréons retail-
ing such spirits in Scotland, or elsewhere, shall
first take out alicence to retail beer, and also a licence
- to'retail spirits; and shall, in all respects, be subject’
to the rules, regulations, &c. to which retailers of'
spirits are liable.

That from and after the 5th of July, 1825, every
excise licence taken out in the United Kingdom by
any brewer, or distiller, or by any publican, as a
retailer of beer, spirits, and foreign wine, or sweets’
or made wine {except any excise licence theretofore
grauted and then in force), shall continue from the
date of such licence until the 10th of October fol-
lowing, on which day, in each year, every such
excise licence (except as aforesaid) shall expire.

That every person taking out any licence, and who'
shall intend to continue the trade or business for
which the licence is granted, for any longer space
of time, shall take out a fresh licence for the year
following, to expire as before mentioned, according
to the nature of the licence; and every such person
shall . give notice, in writing, at least twenty-one
days before the expiration of the current licence, of
such intention to continue the trqde or busipess for
which such licerice was granted, to the peyson ar

P
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persons authorised to grant licences; and.iu eases
where the excise licence is so renewed, and such
notice given, the new licence shall .bear date from
the day of expiration of the current licence before
granted ; but in cases where such notice shall not
haoe been given, the licence shall bear date from the
day of the application made for such licence ; not-
withstanding, any such licence may be delivered at
any day subsequent to the date of . such application.

That any person who shall commence or begin
any trade or business, -for which an excise licence is
required, not having before taken out any such
licence, shall pay a proportional part of the duty for
such licence; for the remainder of the current year
in which such licence shall be taken, ending on the
5th of July, 1825, or 10th of October, 1825; ac-
cording to the nature of such licence.

That no person who shall have taken out an excise
" licence to carry on any trade or business, and who
shall, in any subsequent year after such licence shall
have expired, take out a new licence for the same
trade or business, whether on the same or other
premises, shall be deemed a person commencing or
beginning business ; but every sueh person shall pay
the whole duty, unless the period of time between
the expiration of the former licence and the taking
out of the new, shall, at the least, be a peried of
- two years. That where any licence ‘taken out by
any brewer, distiller, or pubhcan, under any Act of
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Patliament, shall expire between the 5th of July,
1825, and the 10th of October, 1825, such licence,
as aforesaid, shall be renewed for a proportional part
of the year, for such person to exercise his or her
trade for the remainder of the year, ending the 10th
of October, 1825, upon payment of one-fourth part
of the duty imposed upon such licence; and where
any licence, as aforesaid, shall expire between the
10th of October, 1825, and the 5th of January,
1826, such licence, as aforesaid, shall be renewed
for the remainder of the current year, ending 10th
of October, 1826, upon payment of the whole duty
imposed upon such licence; and where any licence,
as aforesaid, shall expire between the 5th of January,
1826, and the 5th of April, 1826, such licence, as
aforesaid, shall be renewed for the remainder of the
current year, ending the 10th of October, 1826,
upon payment of three_fourth parts of the duty
imposed upon such licence; and where any ligence,
as aforesaid, shall expire between the 5th of April,
1826, and the 5th of July, 1826, such licence,'as
aforesaid, shall be renewed for the remainder of the
current year, ending the 10th of October, 1836,
upon payment of one-half part of the duty impesed
upon such licence; and every such licence, as afkwe-
said, granted between the 10th of October, 1825,
and the 5th of July, 1826, shall expire on the 10th-
of October, 1826, and then be renewed for the whole
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year ensuing, to expire on the 10th of October fol-
lowing.

That upon the death of any person licensed under.
this Act, or upon his or her removal from the house
or premises at which he or she was authorised by
such licence to exercise his or her trade or busi.
ness, the commissioners of excise may authorise and
empower, by indorsement on such licence, the exe.’
cutor, widow, or child of the deceased person, or’
the assignee or assigns of such person so removing,’
who shall be possessed of and occupy the house
before used for such purpose, to exercise the same
trade or business, mentioned in such licence, for’
the residue of the term for which the licence was:
granted, without any duty or fee thereupon ; pro-’
vided that fresh entry of the premises shall be made-
by the person to whom such authority shall be
granted ; but that no such authority, as aforesaid,
shall be granted for the sale of beer, cider, or perry,
or sweets, by retail, to be drank upon the premises,.
unless a proper certificate, granted and given by:
a justice of the peace, or other competent person,’
made after the death or removal of the former occu~
pier of the premises, (approving of the pérson towhom:
such certificate shall be granted,) shall be produced.

: That every person disabled, by conviction, from
holding or having a licence to keep a common inn,.
alehouse, &c. shall also, by such conviction, be
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disabled from having any excise licence to sell, and
from selling beer, cider, or perry, by retail, in amy
.manner whatsoever, under any excise licence obtained
for such purpose ; and if any such person shall, after
such conviction, take out or have any excise licence
for such purpose as aforesaid, such licence shall be
absolutely null and void, and such person shall incur
the penalty for so doing without licence ; and where
the licence for- the sale of beer, cider, or perry, by
retail, shall become void, -and the person disabled
in such manner as before mentioned, the licence for
the sale of -any spirits, foreign wine, or sweets, by
yetail, to be consumed upon the premises, shall
become void also ; and if, after such conviction, such
person shall sell any such spirits, &c. he or she ghall
incur the penalty for selling without licence.
That, as the periods at which justices of the peace,
on other.competent persons, are in the practice of -
granting certificates. or authorities to persons to keep. '
‘common inns, alehouses, &c. are various, and the
same do not, in any manner, .correspond with the
‘period at. which excise licences are granted, or for-
which tlre same continue in force; and as, upon the -
expiration of such certificates, the excise licences to--
-sell beer, cider, or. perry, by retail, granted upon
such certificates, expire, and the excise licences to sell
"spirits, foreign wine, or sweets, which are granted
upon such retail beer excise licences do also expire,
itis enacted, That, if the term for which any such
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-certificate is granted, shall expire (no conviction
having taken' place,) within the first quarter of the
current year for which the excise licence was granted,
and if no such certificate shall -be renewed for the
succeeding year, three-fourth parts of the duties
-, .thereupon paid by the person shall be returned; and
if sueh certificate, as aforesaid, shall expire within
‘the second quarter of the current year, and shall not
be renewed for the succeeding year, one-kalf part
of the duties paid thereon shall be returned ; and if
such certificate shall so expire at any time within
the third quarter of the current year, and shall not
‘be renewed as aforesaid, one-fourth part of the
«duties paid thereon shall be returned. - )
That every person in the United ngdom,
required by any law of excise to make entry of his
or her premises, to carry on any trade or business
for which an excise licence is required, shall place, in
Jetters visible and legible, at least one inch ,1ong,
-upon the entered premises, his or her name, at full
/length ; and after such name, the word ¢ Licensed,”
‘adding thereto, the trade or business for which the
Tlicence has been granted; and if any such person
shall not paixii or fix such letters, as aforesaid, or
shall not preserve and keep the same so painted as
often as necessity shall require, he or she shall for-
feit for every such.offence the sum of 20/ ; and if
any. person, not being licensed to carry on any trade
required by this Act, shall put any such letters, as
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#foresaid, upon his or her premises, importing that
'he or she doth exercise such trade or business, and

is licensed so to do, every such person shall forfeit
the sum of 201.

That any person who shall make or manufacture,
deal in, retail, or sell, any goods or commodities,
or shall exercise or carry on any trade or business,
for which a licence is required by this Act, without
taking out such licence, shall, for every offence,

respectively forfeit the sum thereupon imposed, as
follows : —

. £_
Distiller, ‘or maker of low wines or spirits, rectifier, or com-
:.pounder . . . . .« .« . .500
_Brewer of table beer only, forsale . ., . « . . 100
Brewer of beer (other than table beer)for sale . . . l(fo
"Brewer of beer for sale, retailing such beer to be corisimed
elsewhere than on the premises . . P .'100
Dealer in beer, selling strang beer only, in casks containing
not less than 4} galions, or in not less than two dozen re-
puted quart bottles, to be consumed elsewhere than on-
the premises . . . o« e e . . . 160
“Dealer in spirits, not being a retailer . . o« e « 100
Retailer of spirits in Ireland, (being a licensed grocer). .. 100
Sweets or made wine, mead, or metheglin ma‘kerA . e . 100
Vinegar or acetous acid maker . . . « .« 100
Foreignwine dealer . . .. . . . . . 100
Retailer of beer, cider,orperry . . . . . . 50
Retailer of spirits, (not being a retailer of splnts in Ireland). 50
Retailer of foreigu wine . . . . . . . 50
_Retailer of sweets or made wines, mead or metheglin . . 50

That if any spirits shall be sold or delivered i
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any quantity less than two gallons, or if any beer,
‘wine, cider, perry, sweet, mead, or metheglin, or
vinegar, or any other goods, for the retail of which
a licence is required by this Act, shall be sold by
retail, in any house, by any person unknown, or
.who shall not be licensed for that purpose according
to this Act, the occupier of such house where such
spirits, or other goods, shall be sold as aforesaid,
shall be deemed to be the retailer of such spirits or
goods, and as such, liable to the penalties imposed
upon persons for the sale of spirits without licence.
. That if any person licensed to carry on the trade
ar business for which an excise licence is required,
shall not preduce and deliver such licence to be read
and examined by any officer of excise, within a rea-
‘sonable time after the officer shall demand the pro-
.dyction thereof, such person shall, for each such
offence, forfeit the sum of 20/
That any person giving information against an
aplicensed trader, shall, upon conviction, be paid such
_sum as the commissioners shall direct, not exceed-
ing 104
. ALE AND BEER LICENCES, AND LAWS RELATING
TO INNKEEPERS AND PUBLICANS.
" A Licence, necessary to keep an Inn or Alehouse,
No person can keep an inn or alehouse, without
‘& licence, which is granted only once a year, Gin
. September,) on the party applying for the same
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entering into recognizance of 80L ‘with one surety in
20l. and two in 10J. each, (3 Geo. IV. c.77.) . And
by the second section of the same statute, no licence -
oan be granted to a person not licensed the preceding
Jyear, without a certificate from the minister of the.
parish, and the majority of the parish officers, or four -
substantial . housekeepers -of. the place. where the -
party inhabited the last six months, setting forth -
the number, or the true description of the house, the
name of the street ; and also, whether he: or she was
there a housekeeper or an inmate; whether such
person in such last-mentioned parish or place, kept a
public-house, and if so, the sign thereof : and also, .
that such jperson is of good fame, sober life and con- -
versation, and a proper person to be intrusted with -
alicence; and it shall be mentioned in every such -
licence or authority, to be granted to any person not -
licensed at the last general licensing day, that such
eertificate was. produced ; and in case such certificate. -
shall not be produced, or the licence to be granted
shall omit to state that such certificate was so pro- -
duced, such licence or authority shall :be null and--
vaid.—38 Geo. IV. c. 79.

Limitation of Licences—how to proceed. .

. ‘The seventeenth section of the preceding Act pro- -
vides, that after the 10th of October,:1828, no-
licence shall be granted to any. person to retail beer,
ale, or exciseable liquors, in any house or place

X3
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which shall not have been used for such purpose,
by virtue of a lieence granted at a preceding general
annual meeting of the justices; unless the person
.intending to apply for such licence, give notice in
"-writing, to the clerk of the justices at such meeting,
three ealendar months prior to such general annual
~ meeting ; and shall fix three copies of such notiee,
written in & legible hand, on the principal door, or
most conspicuous part of the house for which .uch
licence is intended to be apphed for, and on the doors
of the church of the parish in which such house
shall be situated, on three several days within the
month of May or June, between the hours of ten in
the forenoon and four in the afternoon, at intervals
of seven days; which notice, and the copies thereof
affixed, shall be signed by the party interested in
such house, and intending to make such application as
sforesaid, or his or her authorised agent; and every
such notice shall get forth the situation of such
house, in a true and particular manner, together with
the rate of building thereof (when any such rate
. of building exists or is prescribed,) and the name and
place of abode of the person.proposed to be licensed
~ therein; and every licence to be granted to sell ale,
&c. by retail, in such new house, or other place, not
having been used for any of the purposes aforesaid,
by virtue of a licence granted the- preceding year,
without such previous notice havmg been gwen,
. shall be-void.
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Reservatory Clauses.

In case persons applying for licences shall be
prevented by sickness, infirmity, or other reasonable
cause, from attending, the justices may grant the
same, on two sureties entering into such recogni-
zance, in 80/. each, for the performance of the con-
ditions thereof.—3 Geo. IV. ¢. 77, sec. 1

If a publican die, or remove from a house to
which he has been licensed, or if such licensed house
become unoccupied, his executors, admipistrators,
or assigns, or the new tenant oroccupier, may, on
obtaining, within thirty days after such death or
removal, or after his entering on the possession of
such house, a similar certificate, and entering into a
like recognizance, as is required from the _person so
dying, &c. be continued in possession of such licence
until the 10th of October then ensuing.—8 Geo. IV.
c. 79; 48 Geo. I1I. c. 145 53 Geo. I1I. c. 103.

{f a house be not rated at 151. per annum, or
- upwards. :

Every person selling beer orale by retall or clder'
o perry to be drank in his house or premises, is to
pay for a licence ; if the dwelling-house in which he
resides or retails beer or ale, at the time of ‘taking
out such Kcence; shall not, together with offices or .
gardens therewith occupied, be rated at a rent of
151, 21. 2s. ; if rated at 16/, and under 20., 8/, 8s.;
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if at 20l or upwards, 4. 4. ; on forfeiture of 50I.
—56 Geo. II1.c. 118; 48 Geo. I1I. c. 148.°

Penaltics for selling without being duly licensed.
Selling ale or other exciseable liquors by retail,

‘without being duly licensed, incurs a penalty, for
the first offence, of 20I.; and for the second, being
rendered incapable of keeping a public-house.—
85 Geo. I c. 118.
- No person is to sell beer or ale by retail, or cider
or perry to be drank in his house or premises, after
_ the expiration of his licence, unless he takes out'a
fresh licence within ten days after the expiration of
such former licence; and so in like manner renew
 suph licence from year to year, on forfelture of 508
—48 Geo. III . 148.

Small Beer.

No person, not being a common brewer, is to
retail small beer at .a greater price.than one penny
half-penny per quart, without first obtaining a k-
eence as an alehouse-keeper, on forfeiture of 50I.
over -and above the penalty forsellmgbeerorak
thhout a licence ; and no dealer in table beer is to
sell a gallon at one time without making entry at the
excise, on a hke forfeiture.~42 Geo. 1L c. as.
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Selling Ale or Beer in booths or other p&um
Fairs.

Nohcencelsnecessary for selling ale or beer i
booths or other places in fairs, at the time and plae
of holding such fairs, if legally chartered.— (85 Gpo.
IIL c. 13). And no person is liable to the penalty
for selling beer by retail, without licence, in casks
_containing not less than five gallons, or in bottles
not less than two quarts, not to be drank in bis
house, out-house, yard, garden, orchard, ar other
place.—~b58 Geo. 11L. c. 54.

Licences may be stopped.

Licenses may be stopped instantly for improper
sonduct on the part of the publican, who is, on the
demand of any officer employed in the collection of
the stamp duty, to produce his licence, and permit
such officer to take a copy of it, on forfeiture of 40s,
—48 Geo. I1L. c. 46.

And no licence shall entitle any person to keep
an alehouse in any other place than that in which
it was first kept by virtue of such licence.—26 Geo.
IL ¢ 81.

Publicans and retailers of Beer or Ale, to make
Entry.
Every publwan or retailer. of beer .or ale, wb
shall receive into his custody any beer or ale, or:
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si'lirituous liquors, to sell by retail, is, three days before
he begins to dispose of the same, to make an entry
in writing at the next office of excise, of all rooms,
storehouses, cellars, or places in which he intends
to keep such beer, &c. on forfeiture of 50/.—85
‘Geo. I1I. ¢. 118.

If the publican deals in tobacco, he must take out
a licence for the same, and cause the words—

“>¢ Dealer in Tobacco,” to be painted over his door,
on penalty of 50..—29 Geo. III. c. 68,

If any dealer in beer or ale mixes, or causes to
be mixed, any strong beer or ale, or strong worts,
with any small beer or small worts, or with water,
he incurs a penalty of 50I. (2 Geo. I1I. c. 14.) ; and
if any publican shall mix, prepare, or suffer to be
mixed, &c. from beer-grounds, stale beer, &c. or any
other material whatever (except malt and hops),
and liquor to imitate, or to be mixed with or used as
beer or ale, he forfeits 200L. together with-such beer-
grounds, &c. and also the vessels.—42 Geo. III.
c. 89.

mDuM:andObhgumg'InnorAkhmm
Keepers—Consequences, &c.

He is bound to rec:ive all guests, and to provide
them with necessary food and lodging, or dress any
wictuals which they may require, unless he can shew
a reasonable excuse for his refusal, such as that his
- House was already full, or the like. {Dyer, 1585. ;
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1 Roll. 4br.8. (F.), pl.1; 6 T. R.17) 'And inm-
keepers are alsocompellable toreceive a horse, though
the owner should not be a guest. (1.Salk. 283.)
But they are not obliged to allow their guests a par-
ticular room (1 Dick. Just. 57.); nor are they
obliged, though licensed to let post-horses, to furnish
them to travellers. (1 Stark N. P. 247 ; 1 Holt
47.)

If a publican refuses to provide or lodge a guest,
the constable of the place, on complaint made to him,
is to present such publican at the leet (Cromp. Just.
Peace, 201), and the party grieved may also com-
mence an action against the publican for damages.
(2 Roll. Rep. 845; Dyer, 158, pl. 83; 1 Hawk.
P.C.78; 5T.R. 278.)

But in order to create this obligation on the part
of the innkeeper, it is obligatory on the guest to pay -
ready money for the necessaries he requires, if it
* should be demanded by the innkeeper. (Bro. Action
sur Case, 16 ; ‘9 Co. 876). If the guest should re-
fuse payment, the innkeeper may detain’ his person
or goods until he is paid, (1 Salk. 388; 3 Barnew
& Alders, 285; Shaw, 269) ; so he may detain a

_ horse for his keep, (Skin. 648); and by the special
~ custom of London and Exeter, he’ may sell the horse
~ or goods of his guest. (3 Bac. Abr. 668). But an
innkeeper cannot use a horse detained, (Z5id.); nor
does his right of lien exist after he has once allowed
the party to go without payment (Bull. N. P.).
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And it is expressly provided by the statute 11 & 12
Will. I11. c. 15, that an innkeeper cannot detain the
goods of his guest, unless he furnishes him with an
sccount, in writing, of the particular items of his
reckoning, or unless he sells his liquors, &c. in mea-
.sures properly marked.

Of unwholesome Wine or Victuals sold.

If a publican or his servants sell ‘unwholesome -
wine or victuals, they are Liable to an action, (Rol. .
Abr. 95.) ; and they may be fined and indicted for
extorting unreasonable rates and “prices for their -
commodities.—Carth. 150; Skin. 191; Cro. Jac. .
609; Hawk. P.C.235; 21Jac.1.c. 21,

Pledges not to be taken in. Payment for Money-,

owing,

By the statute 24 Geo. IL. ¢. 40, all persons are
disqualified from recovering any debt or demand fox
spirituous liquors, . unless such debt has been, boné
fid2, contracted at one time, to the amount of 20s. ax

" upwards; nor is any particular article in an acoount.
for spirituous liquors to be allowed, where the liguots
delivered at one time did not amount to 20s.; angd,
it has been held that this statute extends to spirits
mixed with water.~38 Tauni. ;. 1 Selw. N, P.61;

8 Campb. 9.
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Credit to Servants or Day-labourers, above one
Shilling, not recoverable.

. Retailers of strong beer, ale, brandy, or other
spirituous liquor, selling, on trust or credit, the same
to any servant or day-labourer, or to any other persan
_usually working or plying for hire or. wages, to the
amount of above 1s. cannot recover the same ; angd
all promissory notes, bonds, or other writings obli-
gatory, given as a security for the payment of such
debts so contracted, are void.—9 Gep. II. ¢. 8.
Victuallers or publicans concerned or interested,
directly or indirectly, either in their own ngmes, or
in the name of any other person receiving any emo-
Juments or profits of a coal-undertaker, or providing
_any coal-heaver with any coal-shovel, baskets, or
gther implements for unloading any ship or vessel
within the port of London, forfeit 10.—47 Geo. ITk
& 56,

Liability of Innkeepers.

Thereisalso in law an implied contract with ever

.imnkeeper to secure his guest’s goods which

within his inn, although they are not delivered o
him to keep, and that he was not acquainted that
.the guest had brought his goods to his inn, (8 Go:
.83; Domat.part1. b.1. ¢.16. 5.1.); and he cannge-
exonerate himself from this obligation under prs-
_tence of sickness, absence from home, or the liks,
(1 Roll. 4. 1. 25, 80 ; Bro. Action eur le caee, $1;
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Dyer, 266b; 8 Co. 33a; Cro. Eliz. 622.); and
the innkeeper’s liability will continue to protect his
guest’s goods during his temporary absence, pro-
‘vided he derives a benefit from them ; as from thé
keep of a horse, or the rent for lodging, &ec. (Cro.
Jac. 189; 1 Salk. 888 ; 2 Ld. Raym. 866.). And
in order to create this commion-law- liability, the
-goods need not be in the special keeping of the inri-
keeper ; he will be responsible for them if lost while
the guest is taking refreshment.—5 7". R. 273.

Innkeepers—how relieved jfrom the prccedmg Law
. of Liability.

‘But innkeépers are relieved from this common-
law Liability-to answer for the loss of their guest’s
property, or for any damage which -may -happen
to it while within their inns, where the party sus-
“taining the loss or damage is not in the light of a
guest, but of a lodger, friend, or neighbour, (8 Co.
825; 1 Roll. 4br. 8; (E), pl. 4, 1; 1Latch, 127 ;
12 Mod. 254; Moor, 877) ; or where the goods are:
not infra hospitium of the inn, as where a horse is
‘put to pasture by the direction of the owner, (Bull,
-N.P.73; 8C0.82;) or if the guest leave the
goods in an outer.court, and they are stolen, (Noy's
‘Mazx. 93.). So, where the guest takes the goods
-out "of the innkeeper's charge into his own,
.or where the innkeeper stipulates with his ‘guest
‘that he shall take charge of his goods, and he
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consents, the innkeeper is released from his re-
sponsibility, (4 Maule & Selw. 306.); nor will an
innkeeper be liable for any loss arising from the
default or gross neglect of his guest (8 Rep. 23;
Dyer, 266) ; or where he has the exclusive posses-
sion of a room, for the purpose of keeping or ex-
hibiting his goods.—1 Starkie, N. P. 249; 1 Holt,
209.) See Cases in Point.

Nature of the Recognizance entered into by every
Publican, Inmkeeper, &c. for one whole Year, in
the Form prescribed by the Schedule (A.) an-
nexed to the Statute of 8 Geo. IV. c.TN.

On taking out his licence, every publican is to
enter into a recognizance * for one whole year, in
the form prescribed by the Schedule (A.) annexed
to the statute, (8 Geo. IV. ¢. 77,) which specifies that
the cognizee will keep the true assize in selling
bread and other victuals, beer, ale, and other liquors,
in his or her house, and will not fraudulently dilute
or adulterate the same ; and will not use, in selling
thereof, any pets or other measures that are not of
full sizé; and will not wilfully or knowingly permit
_drunkenness, or tippling, nor getting drunk in his

* The recognizance required to be entered into'and proddced
by persons not li d to keep alehouses, &c. the preceding
year, is to be entered iato and produced before justices at spe-
cial meetings to be held for that purpose, pursuant to the statute -
38Geo. IIl. ¢. 59; 8 Geo. IV, ¢. 79, 8.8,
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-or her house ‘or other premises; nor knowingly
saffer any gaming with cards, draughts, dice, bags-
telle, or any other sedentary game, in his or her
house, or any of the outhouses thereto belonging, by
journeymen, labourers, servants, or apprentices ; nar
_knowingly introduce or suffer any bull, bear, or
badger baiting, cock-fighting, or other such spoxt
oc amusement, on any part of his or her premises;
nor shall knowingly or designedly, and with a view
to harbour or entertain such, permit or suffer men
or women of notoriously bad fame, or dissolute girls
and boys, to assemble and: meet- together in his or
her house, or any of the premises thereunto be-.
longing ; nor shall keep open his or her house, nor
saffer any drinking or tippling in any part.of his or
Tier premises, during the usual hours of Divineservice
on. Sundays; nor shall keep open his. or her house
or other premises during late hours.of the night, ar -
early in the morning, for any other purpose than the
reception of travellers; but to keep good rule and
oxder therein, according to the purport of a licence
granted for selling ale, beer, or.other liquors by
retail in the said house or premises. And the ninth
section of the Act enacts, that every publican who
shall be convicted of any offence against the condi.
tion of his recognizance, or against the tenor of his
Kcence, shall forfeit, for the first offence, a sum not
. egceeding 5L, with the expenses of the conviction ;
and if the same be not paid within foyrteen days after -
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conviction, the offender shall be imprisoned for one:

month, or until he pay the same; for the second

offence, 10/. with costs, &c.; and if the same be not.

paid within seven days after conviction, the offender

shall be imprisoned two months, or until he pay the
same; and for a third offence, the party offending-

shall, on conviction at the general or quarter sessions
of the peace, forfeit 4 sum not exceeding 1001, or,
at the discretion of the said court, he shall .forfeit

his recognizance and licence ; and every licence then'
held by such offender to sell spirituous liquors,.

cider, perry, or British sweets, shall be void ; and

he shall, moreover, be disabled to sell ale, beer,
cider, perry, spirituous liquors, or strong waters, for.

the space of three years, to be computed from the
time of the offence committed.

But the fourteenth section of the statute provides,
that persons eonsldenng themselves aggneved by
such judgment or conviction, may, on giving security
for the payment of the penalty, costs, and expenses,
within twenty-four hours after conviction, appeal
to the next general or quarter sessions, unless such

sessions shall be held within six days, or less, next
after such conviction ; and in that case, to the next
sessions after such first-mentioned sessions, and not’

. afterwards.

Publicans’ Measures—how regulated. _
By the 20th section of the 8d Geo. IV. c. 77, all:
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persons keeping common ' inns, alehouses, or vic-
tualling-houses, and’ retailing ale and beer, are
to 'sell the same in and from their houses, by
a full ale-quart, pint, or half-pint, made of pewter,
sized to the standard, and stamped or marked
to be of due size, according to the standard, either
from the Exchequer, or from some city, town
corporate, borough, or market-town, where an ale-
quart, pint,or half-pint, made from the said standard,
shall be kept for that purpose; and shall not retail
any ale or beer in any other vessels than such
stamped pewter ale-quarts, pints, and half-pints,
unless such ale or beer shall have been first mea-
_sured in and by such stamped pewter ale-quart, &c.
in the presence of the guest or customer purchasing
the same; under pain of forfeiting, for every.
offence, a sum not less than 40s., together with
the costs of conviction, to be recovered before two
justices within thirty days after the commission of
the offence.

Publicans’ Prohibitions.

By the statute 89 Geo. III. ¢. 79, persons licensed
to sell ale, beer, wine, or spirits, suffering any meet-
ing of any society for any seditious purposes to be
held in any room or place of their houses, forfeit
their licences ; and if they continue to sell ale, beer,
.&c areiable to every penalty and forfeiture as they

" would. have been subject to if such licence " had



INNKEEPERS. 385

expired on that. day. . And by 57 Geo. III. c. 19,
any person knowingly suffering any meeting of any
society or club for any unlawful combination or con-
federacy,. or for any seditious purpose, to be held
in any apartment or other place in his possession or
aoccupation, shall forfeit for the first offence 5I.; for
any subsequent offence, be deemed guilty of an
unlawful combination and confederacy; and every
publican, moreover, forfeits his licence, and if he
continues to sell ale, beer, &c. is liable to'every
penalty as he would have been subject to if such
licence had expired on the day it was adjudged by
the justices to be forfeited.

-And if any victualler or innkeeper, being a re-
tailer of wine, beer, or other exciseable liquors, suffer
any stage-play, interlude, show, opera, or any other
theatrical or dramatic performance, to be played in
his house or grounds, for gain or hire, he forfeits
501.—10 Geo. II. c. 28.

. Duties of Innkeepers, Landlords, &c.

1st. With respect to the duty incumbent on pub-
licans and innkeepers, it extends principally to the
entertaining and harbouring of travellers, finding
them victuals and lodging, and securing the goods
and effects of their guests. If therefore, any one
who keeps an inn or public-house, or common inn,
vefuse toreceive a traveller, as  guest, into his house,
or to find him victuals or lodging, upon his tendermg
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'& reasonable price for the same, he not onmly’
renders himself liable to an action of damages at the
st of the party aggrieved, but he may also be’
indicted and fined at the suit of the king, (9 Co. 87.
Dyer 158) ; upon the plain principle, that he who
takes upon himself a public employment, is in duty-
bound to serve the public as far as his employment’
extends; an innkeeper, therefore, shall not only
answer for his own neglect, but also for the neglect
of those who act under him, though even he should
expressly caution against them.—1 Salk. 18.

2nd. The duty, however, of an innkeeper does
not extend to the finding of clothes, or wearing
apparel, for his guests (2 Koll. Rep.79). And if a
guest be assaulted and beat within the inn, or public-
house, he shall have no action against his host ; for
the charge of the host extends to the moveables only,
and not the person of the guest.—8 Co. 32, Calye's
case.

Refusing to’entertain Guests.

It has already been observed, that a person keep-
ing a common inn, who refuses, without a reasonable
excuse, either to receive a traveller as a guest into
his house, or to find him victuals or lodging, upon his
tendering him a reasonable price for the same, is
not only liable to render damages for the injury, m
an action on the case, at the suit of the party ag-
grieved, but may also be inditted and fined at the
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suit of the King (1 Salk. 888; Carth. 150). Itis
also said, that an innkeeper may be compelled by the
constable of the town to. receive and entertain a
person as his guest (1 Shaw 268). And therefore
if he refuse, under pretence that his house is already
full of guests, if this be false, an action on the case
lies.—Dyer 158 ; Rol. Abr. 3.

Livery Stables, &c.

An innkeeper, or a person keeping a livery stable,
is also obliged to receive a horse, though the owner
does not lodge in his house; for the same reason
that he takes upon himself a public employment, he
is obliged to serve the public as far as that employ-
ment extends (Moor 867). In 2 Brownl. 284, it
is said by Coke, C. J. that aninnkeeper is not bound
to receive a horse unless the master is lodged there.
And herewith, in Salk 3888, Holt, Chief Justice,
agrees; but the other three judges differ from him,
because, by keeping of the horse, the innkeeper has
gain, though it would be otherwise if he had left a
trunk or dead thing.

When Innkeepers, or Publicans, are chargeable for
Things lost or stolen.

Innkeepers and publicans are clearly chargeable
for the goods of guests, stolen or lost out of their
inns or houses ; and this too without any contract or
agreement for that purpose, for the law makes them

Q
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liable in respect of the reward, as also in respect of
.their being places appointed and allowed of bylaw,
for the benefit and security of traders dnd dealén.
—Dyer 266; 8 Co. 82.

If an innkeeper goes abroad, he must an‘swet‘ for
‘the goods of his guests, for’ he ought- tb" leave ‘a
servant to take care of them in his absence. '(1' Rol.
Abr. 4.) But if an inn be broken open, and the
goods of guests taken away by the king’s enemies,
the innkeeper is not answerable. (Plow). And if a
person comes to an innkeeper, and desires to be
entertained by him, which the innkeeper refuses, be-
.cause his- house is already full, whereupon the party
.says, we will shift among the rest of his ‘guests, and
there he is robbed, the host shall not be ehnrged‘-—
‘Bendl. 60.

It is reported m -Dysy, p. 266, that if the hoest
require his guests to put' his goodsin such a charhber,
under lock-and key, and that then he will warrant
their safety; or else not, and notwithstanding the
guest suffer them to remain in an outer court, whence
they are stolen, no action lies against the” host; for
they are not lost through the neglect of thehost,
but of the guest’;—in the case of Spenser. ' But in
Moor, 78, the same point seems to be holden other-
wise; and that the host eannot discharge hiniself of
this branch of his duty by such’a declaration as
- If the host deliver the key of the' chamber,

.
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where the goods are, to the guest, and he leaves the
door.open, and the goods are stplen, yet the action
lies agamst the host; for,.at his peril, he ought to
keep safely the goods of -his guests. (8 Co.383.)
But it is sajd, if an host.demand of his guest what
money or goads he has, and he tell him none, or less
ins truth than he actually. possesses, if afterwards
they are lost, the hest is nat apswerable.

CABSES IN POINT.
Who is such a Guest as may charge an Innkeeper.

L. If a men comes to an inn with a hamper, or
hasket, in which he hath several goods, and goes
away, leaving this with the host, and two days after
comes again; but if in the time of his absence the
hasket or hamper is stolen, he shall have no action
ggninst the host ; for, at the time of its being stolen,
he was not his guest, and by keeping the hamper the
host had no benefit, and therefore shall not be charged
with the loss of it in his absence.—Cro. Jac. 188;
Noy. 126,

2. If A.comes with goods to an inn, in London,
and stays there for a week, a mounth, or longer, and

"is there.robbed of them, he shall have ean aetion
against his host, though, perhaps, being at the end
of the journey, he cannot then be said franseuns,
or passing, according to the writin the register. If
8 mas, upen & special agreement, boards or sojourns
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in an inn, and is robbed, the host shall not answer
for it. (Latch. 121.) And so if the guest delivers
the goods to the host upon another account, he shall
not be charged, if lost or stolen.—1 Rol. 4br. 3.

. 8. If a man comes to an inn with a horse, which
he rides, and leaves it with the host, and goes away
from the inn for several days, and in his absence the
horse is stolen, then shall the host be charged for it,
because he had benefit by the continuance of the
horse with him, inasmuch as he is to be paid for it,
and as the owner is a sufficient guest to maintain an
action.—1 Rol. 4br. 3.

4. If a man, travelling on kis master's business,
ecomes to an inn with his master’s horse, which is
there stolen, the master may have an action against
the host, because the absolute property is in him.—
Cro. Ja. 224.

But if a person takes another’s horse, and rides
him to an inn, where he is stolen, the owner shall
not have an action against the host, but must seek
his remedy against the taker. (1 Rol. 4br.8.) If one
joint tenant of goods is robbed at an inn, both may
have an action.—Latch. 127.

But a livery stable keeper seems to differ widely
from an innkeeper; for, from the agreement in the
ease of Francis and Wyat, reported in 8 Burrows,
1500, it appears that a livery stable keeper cannot
detain horses as an innkeeper may, because he is not
obliged by law to receive them, as an innkeeper is,



. INNKEEPERS. . 841

and stands only on the foot of a special agréement,
whereby he gives credit to the person sending, not
the thing received ; that, therefore, a chariot.put
up at a livery stable keeper’s, may be distrained
by the landlord of the premises for rent in arrear;
for the privilege of exemption of cattle or goods
from being liable to distress in inns, rests upon their
being in the place, by authority of law, and because
the law gives liberty to put them there ; but a chariot
at a livery stable keeper’s is not there by authority
of law, but on a mere private contract; and .the
owner of it appears to be no more than an ordinary
under-tenant, and can have no reasonable pretenee
to be exempt from the general law of distresses.

Innkeepers' Remedies against their Guests.

1. They may detain the person of the guest, who
«eats, or the horse which eats, till payment ; and this
they may do without any agreement for that purpose ;

.for it would be hard to oblige him to sue for every
little debt, and a greater hardship that he might not
beable to find him who was his guest.—1 Skow. 269.

Since innkeepers are bound by the law to receive

_guests, for that reason they may detain their goods till
they are paid (1 Salk, 838.). And by statute (11
and 12 William 11L. c. 15, sec. 2) it is enacted, that
(if any innkeeper, alehouse-keeper, victualler, or
_sutler, in giving any account or reckoning in writing,
_or otherwise, shall refuse or deny to give in the
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particular number of quarts, or pints, or shall sell i
measures unmarked, it shall not be lawful for hmt

for default of payment of such réckoning, to’ ‘detain
any goods, or other things, belonging to the person
or persons from whom such reckoning shall be' due,
but he shall be left to his action at law for the same,
any custom or usage to the contrary notwithstand-
ing; for men that get their livelihood by entettain-
ment of others, cannot annex such disobliging con-
ditions, that they shall retain the parties’ property
in case of non-payment, nor make such disadvan.
tageous and impudent a supposition, that they shall
not be paid; and therefore the law annexes such a
condition, without the express agreement of the
parties.—2 Rol. Abr. 8, 55 Cro. Car. 271.

If A. injuriously takes away the horse of B., and
put him into an inn to be kept, and B. comes and
demands him, he shall not have him until he hds
satisfied him- for his meat ; for when an innkeeper
takes a horse into his keeping, he is not bound to
inquire who is the owner of the horse, which he is
obliged to keep, let it belong to whom it may; and
therefore no reason that the innkeeper should be
obllged to deliver him until he is satlsﬁed 2 Rol.
Abr. Yelo. 97.

8. An innkeeper that detains & horse for his
meat, cannot use him, because he detams ‘him as
in the custody of the law; and by consequenee,
the -detention must be in the name of a 'distress
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which cannot be used by the distrainers.—2 Roll
Rep. 438, |

4. But by the custom of London and Exeter, it
a man commlt a horse to an ost]er, and he eat out
the price of his head, the ostler may take him as.
his own, upon the reasonable appralsement of four
of his newhbours, which was, it seems, a custom
arising from the abundance of traffic with strangers;
who could not be known to charge them with the
action; but the innkeeper hath no power to sell the
horse, by the general custom of the whole kingdom.—
3 Bulst. 271 ; Yelv. 67.

If A. commit a horse of B. to an ostler, in London,
and he eat out his Head, yet the ostler cannot sell
him. For all customs being derogatory to the com«
mon law, are to be taken strictly ; and" there is no
. custom of London that hath gone so far in this case, a8

to authorise one man to sell and convey the property
of another.—2 Rol. Abr. 85.

5. Introver for three horses, the defendant pl'eaded
that he kept a public inn at Glastonbury ; that the
plaintiff was a carrier, and used to set-up his horses
there; and 36/ being due to him fer keeping the
horses, which was more than they were worth, he
detained and sold them, as well as he might. - But

_on demurrer, judgment was given for the plaintiff;

. am mnkeeper having ne power to sell horses, except
' . thhm the city of London.  And besides, when the
' -horses had' been once. out, the power- of detaining
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them for what was due before, did not subsist at
their coming in again.—Strange, 557; East, Geo. 1,
Jones and Pearle.

* 6. If a horse be committed to am innkeeper, he
may detain for the meat of the horse, but not for
thie meat of the guest; for the chattels are only in
the custody of the law for the debt that arises from
the thing itself, and not from the same party ; for
the law is open for all such debts, and doth not
admit private persons to take reprisals.—2 Rol. Rep.

7. If a horse be committed to an innkeeper, and
be detained by him for his meat, and the owner take
him away, the innkeeper must make fresh pursuit
after him and retake him, otherwise the custody of
him is lost; for he cannot retake him at any other
time. For if a distress be rescued, and the party
-upon fresh pursuit do not retake it, the distress is
lost; for no man that has only a naked custody, can
‘make a reprisal when the thing is out of his custody ;
for it is the power of an owner and a proprietor, and
of him only, to retake such his property, wherever
he finds it.—2 Rol. Rep. 438.

" 8, But if a horse be committed to an ostler, and
_he. detains him for his meat, and after the owner
.comes to an agreement that the ostler shall retain
him till he is satisfied, here he hath not only the
-custody of him as a distress, but also the property
in him as a pledge ; and if the owner take bim from
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him, he shall not only retake it upon fresh pursuit,
but wherever he meets it; because he had a pro-
perty by such a contract; and a man that hath a
property, may retake his own wherever he meets
withit.—2 Rol. Rep. 438.

9. Upon evidence, the case was, a man had a
horse in an inn, and came thither, and. directed that
the innkeeper should not give him any more food,
for he would not be responsible for it; and the
question was, whether for the food, after this
(direction given to the innkeeper, he who brought
the horse thither shall be charged, or not? and
Holt, C. J. at first inclined that this is"a discharge,
and that the horse (though he might be retained by
the innkeeper) yet is but in the nature of a distress;
and it being in the custody of the innkeeper.in his
inn, this is a pound covert, and the horse afterwards
ought to be found and maintained at the peril of the
innkeeper ; but after mutata opinione, he directed
that this was not a discharge ; forthen any innkeeper
might be deceived, and it is the lessening of the
security of an innkeeper, who may detain, and, by
the custom of London, sell the horse for his keéping.

10. If a man commit his horse to an innkeeper,
and he put him to pasture, he may detain the horse
until he is satisfied for the meat ; for the pasture of
such persons, set up by the law for entertainment,
hath the same. privilege with the stables.—2 Rok.
Abr. 86.

eb5
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11. If a person comes to an inn, and ;makes a
previous contract: for lodging for -a set.titne, and
does not eat and drink there, he-is no guest, but a
lodger, and as such, is nét under the:innkeeper’s
‘protection ; but if he eats and drinks there, it is
otherwise, or if he pays for his diet there, though he
does not eat it there.—12 Mod. Rep. 254.

12. If a man’s servant, travelling on his master’s
business, comes to an inn with his master’s horse,
which is there stolen, the master may have an:actioh
agpinst the host, because the absolute property is in
him.—Croke Jack, 224.

So if A. sends money by his friend, and hg is rob-'
bed in an inn, A. shall have the action.

But in all these actions the plaintiff must prove
that the defendant kept a common inn, and that he,
his son, or servants was a guest at the time ; and that
the goods were brought within the inn, and remained
under the care of the defendant.— Buller's Nm
Prius, 8vo. edit. 3.

‘REGULATIONS OF SOLDIERS QUARTERED.

Directions and Cautions.

By hn Act passed 25th day of March, 1800, cap:
27, it is ordered, that in case any person shall find
himself  aggrieved, in that any constable, tything.
man,or headborough, chiefofficer, or magistrate, (such
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shief officer or magistrate not being a. justice of the
peace) has quartered or billeted. in - his house a
greater number of soldiers than he ought to bear, in
proportion: to.his neighbours, .and shall complain
thereof. to one  or more jumtices of -the peace of the
division, city, or liberty, where such soldiers are
quartered ; or in case such chief officer or magistrate
shall be a justice of. the peace 5 then, on complaint
made to two or more justices of the peace of such
division, city, or liberty, such justices respectively
shall have, and have hereby a power to relieve such
person, by ordering such and so many of the soldiers
to be removed and quartered upon such other person
ar persons as they shall see cause; and such other
person or persons shall be obliged to receive such
soldiers accordingly. No justice having any mili.
tary office, to be concerned in billeting his soldiers.

The high constables, headboroughs, and tything-
men, are authorised to billet the soldiers in West-
minster, &c.

Petty constables, &c. can quarter soldiers in their
respective divisions.

The constables in Westminster must deliver lists
upon oath, at every quarter sessions, of every person
abliged to receive soldiers; and such lists the clerk
of the peace must shew to any housekeeper, without
any fee{ copies of the same may be had at two
pence a sheet of one hundred and fifty words.
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Officers, men, and horses, belonging to the horse or
dragoons, are to be quartered, &c. Dragoons, &c.
quartered on persons who have no stables, may be
removed to those who have stables.

Dragoons and their horses are to be billeted in
the same houses.

Commanding officers may exchange any men or
horses quartered in any town or place, with another
man or horse quartered in the same place, for the
benefit of the service.

Any justice of the peace may order constables to

give an account of the number of soldiers quar-
tered.
- If innholders furnish the men quartered on them
with candles, vinegar, and salt, gratis, (except when .
on a march,) by giving the soldiers use of the fire,
and other utensils, for dressing and eating their
meat, such soldiers shall provide their victuals and
small beer.

Officers must give notice to innkeepers of subsist-
ence money in their hands; which shall be within
four days, at the furthest, after the receipt of the same,
as aforesaid ; and the said innkeepers and others
shall then and there acquaint such officer or officers
with the accounts or debts (if any shall be) between
them and the_officers and soldiers so quartered in
their respective houses; which accounts the said
officer or officers is or are hereby required to accept
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of, and immediately pay the same, before any part
of the said pay or subsistence be distributed, either
to the officers or soldiers : provided the said accounts
exceed not, for a commissioned officer of horse,
being under the degree of captain, for such officer’s
diet and small beer, per day, two shillings; nor for
one commissioned officer of dragoons, being under
the degree of a captain, for such officer’s diet and
small beer, per day, one shilling ; nor for one com-
missioned officer of foot, under the degree of aeaptain,
for such officer’s diet and small beer, per day, one
shilling ; and if such officer shall have a horse or
horses, for each, for their hay and straw, per day,
six pence; nor for one light horseman’s diet and
small beer, per day, seven pence; and hay and straw
for his horse, per day, six pence; nor for” one dra-
goon’s diet and small beer, per day, seven pence ;
and hay and straw for his horse, per day, six pence 3
nor for one foot soldier’s diet and small beer, per
day, five peuce ; and if any officer or officers, as
aforesaid, shall not give notice, as aforesaid, and
shall not immediately, upon producing such account
stated, satisfy, content, and pay the same, upon
proof thereof, shall be declared cashiered.

" No wives or children may be quartered in any
house against the consent of the landlord. -
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An Abstractof another Act, for increasing: ¢ fotex
of Subsistence to Innkeepers and others, on-gnar-.
tering Soldiers passed in England, Wglks, ard,
the town of Berwick-upon-Tweed.—[16th May,,
1800.] . Lo
For the better payment of innholders aml others,

on whom non-commissioned officers and soldiers. are

quartered and billéted, who shall be .furnished
with diet and small beer at their quarters; and an
option is given to such innholders and others, to
furnish certain articles gratis, in lieu of diet and
small beer, at the rates prescribed ; and whereas
the occasion of marching and quartering troops
has increased, and may continue, and the rules pre.
scribed for furnishing soldiers with necessaries, from
the high price of provisions, inadequate, and are
productave of distress to such innholders and others :
it is enacted by this Act, That every non-com-
missioned officer, and private soldier, who shall be
furnished with diet and small beer, within the afore:
said part of Great Britain, and for articles which
have been furnished gratis in lieu thereof, one half-
penny per day to be allowed to the inuholders or
ather persons, on whom such non-commissioned
dfficers and private soldiers shall be quartered and
billeted by virtue of the said Act, they shall pay and
allow for the same one shilling and four pence per
day, and that the accounts of the same shall be '
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rendered, and payment thereof made, in like manner
as is directed in the said Act now in force, touching
the former rates of seven pence per day for the cd-
valry, and five pence per day for the infantry;
making for infantry, one shilling and four pence per
day, and for cavalry one shilling and two pence per
day, for bay and straw, and one shilling and four
pence for diet, so furnished by each publican, &ec. °

Itis enacted, That all non-commissioned officers
and soldiers shall be entitled'to receive their diet
and small beer from the innholders and other persoris
on whom they may be billeted, while on the marchj;
as also on and for the day of their arrival at the place
of their final destination, and on the two subsequent
days, unless either of the two subsequent days shall
be a market day in and for the town and place where
such officers or soldiers shall be billeted, or within
the distance of two miles thereof, in which case it
ghall, and may be lawful for the innkeeper, or other
‘person, to discontinue, on and for such market day, the
supply of diet and small beer, and to furnish in lien
thereof the articles bed, salt, vinegar, and candles.

Persons paying money to non-commissioned
officers or soldiers on a march, in lieu of furnishimg
diet and small beer, liable to be fined and punished.

When halted on a march, non-commissioned
officers and soldiers are entitled to diet and small
beer from the persons so quartered, as after arriving
at their destination.
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And if such halting be only for a day after
arrival, and that be a market day, their diet and
small beer is not to be discontinued, but to be con-
_tinued on said market day.
All non-commissioned officers and private men

employed in recruiting, and the recruits by them
raised, shall, while on the march, and for two days
after the day of their arrival at any recruiting
.station, be entitled to the same benefits as are
“hereinbefore provided, in regard to troops upon the
‘march ; but no recruits, on their recruiting station,
shall be entitled to be supplied with diet and small
‘beer, at the rate hereinbefore prescribed, except at
the option of the person on.whom he shall be
quartered : provided also nevertheless, that in case
any such recruiting party, with the recruits by them
raised, shall remove from their stations, and after
a time shall return to the same place, they and the
recruits by them raised, so returning, shall not be
again entitled to the supply of diet and small beer
for such two days as aforesaid, unless the period
between the time of their removal from such place,
and their return thereto, shall have exceeded twenty-
eight days.

~ The aforesaid Act is to be in full force from the
eighteenth of May last, until the 25th day of March,
1801, or until repealed by some future Act.
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Limitation of Information against Publicans.

Stat. 1, Will. II1. Sess. 1. c. 24, 5. 16; 12 and
18 Will. I1L c. 11. 5. 17.—No information shall be
brought against any alehouse-keeper for any mis-
entry or offence, but within three months after the
offence committed ; and notice thereof shall be given
him in writing, or left at his dwelling-house withia
a week after laying and entering the information.

Ed. 1IL. Geo. 111. King v. Williams and Davis—
An information was granted against the defendants,
as justices of the peace for the borough of Buryn,
for refusing to grant licences to those alehouse.
keepers who voted against their recommendation of
candidates for Members of Parliament for that
borough. It appeared that they had acted very
grossly in this matter, having previously threatened
to ruin these people by not granting them licences,
in case they should vote against those candidates
‘whose interests these justices espoused; and after-
wards actually refusing them licences, on this account
only. And Lord Mansfield declared, that the
Court granted this information against the justices,
not for the mere refusing to grant the licences
(which they had a discretion to grant or refuse as
they thought proper), but for the corrupt motive for
such refusal ; for their oppressive and unjust refusing
to grant them, because the persons applying for
them would not give their votes for Members of
Parliament, as the justices would have had them.
—Burr. Mans. 13. 17.
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Mode of Transferring Licences.

A dealer in any exciseable article, on giving up
the possession of a house to another person, must, in
the first place, assign or transfer his right and title
to the licence, by writing on the back of such licence
according to the following form :—

. I do hereby assign and transfer all my right and title to
thislicence to ( Christian and sirname of new occupier, )
this day of 18 ¢

( Signature of late occupier. )
Witness .

The parties must then attend together at the excise
office, the one to withdraw all entries made in his
name for the house, and the other (the successor) to
make the same entries in his own name, to enable
him to receive exciseable articles ; and when this has
been done, the licence will be allowed to the successor,
by order of the commissioners of excise.

If the trader de a publican, he must obtain, at the
next special meeting of the justices, their certificate
of approval, and at the same time enter into the
recognizance required by law. The certificate is to
be produced at the excise office with the licence. -



PART VIIL

—

TABLES AND MISCELLANEOUS
MATTERS.

Extracts from the Bill for establishing Uniformity
- of Weights and Measures.

Whereas, it is necessary, for the security of.
commerce, and for the good of the commuinity, that
weights and measures should be just and uniform ;
‘and whereas, notwithstanding it is provided by the
Great Charter, that there shall be but one measure
and one weight throughout the realm;, and by the
“Treaty of Union between England and Scotland,
that the.same weights and measures should be used
throughout Great Britain as were then established in
England, yet different weights and measures, some
larger and some less, are still in use in various
places throughout the United Kingdom of Great
Britain and Ireland, and the true measure of the
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present standard is not verily known, which is the
cause of great confusion and of manifest frauds: for
the remedy and prevention of these evils for the
future, and to the end that certain standards of
weights and measures should be established through-
out the United Kingdom of Great Britain and
Ireland ;—

¢ Be it therefore enacted by the King’s most
Excellent Majesty, by and with the advice and
consent of the Lords spiritual and temporal, and
Commons in this present Parliament assembled, and
by the authority of the same, That a cubic inch of
distilled water, weighed in air, by brass weights, at
the temperature of sixty-two degrees of Fahrenheit’s
thermometer (the barometer being at thirty inches),
is equal to two hundred and fifty-two grains and
four hundred and fifty-eight thousandth parts of a
grain, of which the imperial troy pound contains
five thousand seven hundred and sixty.

“ And be it further enacted, That the standard
,measure of capacity, as well for liquids as for
_dry goods, not measured by heaped measuré, shall

be the gallon, containing ten pounds avoirdupoise
“weight of distilled water, weighed in air at the tem-
" perature of sixty-two degrees of Fahrenheit's ther-
“mometer (the barometer being at thirty inches),
to be used as well for wine, beer, ale, spirits, and all
" sorts of liquids, as for dry goods, not measured by
heaped measure ; and eight such gallons shall be a
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bushel, and eight such bushels a quarter of corn or-
other dry goods, not measured by heaped measure.
¢ And be it further enacted, That the standard
measure of capacity for coals, culm, lime, fish, pota-
toes, or fruit, and all other goods and things com-
monly sold by heaped measure, shall be the aforesaid
bushel, containing eighty pounds avoirdupoise of
water, as aforesaid ; the same being made round, with:

a plain and even bottom, and being nineteen inches
and a half from outside to outside of such standard
measure as aforesaid.

- ¢ And be it further enacted, That all contracts,
bargains, sales, and dealings, which shall be made
or had within any part of the United Kingdom of
Great Britain and Ireland, for any work to be done,
or for any goods, wares, merchandise, or other things
to be sold, delivered, done, or agreed for by weight or
measure, where no special agreement shall be made to
the contrary, shall be deemed, taken, and construed
to be made and had according to the standard weights
and measures ascertained by this Act; and in all
eases where any special agreement shall be made,
with reference to any weight or measure established
by local custom, the ratio or proportion which every
such local weight or measure shall bear to any of the
said standard weights or measures, shall be expressly
declared and specified in such agreement, or other-
wise such agreement shall be null and void.

¢ And whereas it is expedient that persons should
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be allowed to use the several weights and measures
which they may have in their possession, although
such weights and measures may not be in confprmlty
with the standard welghts and measures, eqtabhsbed
by this Act; be it therefpre enacted, ,'l‘hag it shall
and may be lawful for any person or persops to bux
and sell goods and merchandise by, any weights gnd
measures established either by logal custom,., or
founded on special agreement: provided. always,
That in order that the ratio or proportion which all
such measuresand weights shall bear to the standard
weights and measures established by this Act, shall
become a matter of common notoriety ; the ratio_qr
proportion which all such customary measures and
weights shall bear to the said standard weights and
measyres, shall be painted or marked upon all spch

eustomary weights and measures respective]y ; and
that. nothing herein contained shall extend, or be
oonstrued to extend, to permit any maker of weights
snd measures, or any person or persons whomsogyer,
to. make any weight or measure at any time after,
except in conformity with the standard weights and
measures established under the provisions of this
¢ And be it further enacted, That acgurate
tables shall be prepared and published, shewing the
proportions between the weights and measures
heretofore in use, as mentioned in such inquisitions,
and the weights and measures hereby established ;
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and after the publication of such tables, all future
payments to be matle shall be regulated according
to such fables.

. “«'And 'whereas "the weights and measures by
wblch the rates and duties of the customs and
exclse, ‘and other His Majesty’s revenue, have been
heretofore collected, are different froin the weights
and measures of the same denominations directed hy
this'Act to be universally used: and whereas the
alteration of such weights and measures may, with-
out due care had therein, greatly affect His Majesty’s
revenue, and tend to the diminishingof the same ;
for the prevention thereof, be it therefore enacted,
“That as soon as conveniently may be, accurate tables
shall be prepared and published, in order that the
several rates and duties of customs and excise, and
‘other His Majesty’s revenue, may be adjusted and
made payable according to the respective quantities
of the legal standards directed by this Act to be
universally used; and that from and after the pub-
Yication of such tables, the several rates and duties
thereafter to be collected by any of the officers of
His Majesty’s customs or excise, or other His
Majesty’s revenue, shall be collected and taken
adeording to the calculations in the tables to be
prepared as aforesaid.



TaBLE shewing the Proportion of the Wine Gallon
to the Imperial Gallon, in Parts of a Gallon,
Jrom One Gallon to One Hundred and Sixty
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TABLE shewing the Proportion of the Ale Gallon
to the Imperial Gallon, in parts of a Gallon,
Jrom One Gallon to Two Hundred Gallons.
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TasLe shewing the Proportion of the Irish Gallon
~ to the Imperial Gallon, in Parts of a Gallon,
Jrom One Gallon to Two Hundred Gallons.

E 4 ! E

& | Imperial 3 Imperial 3 'lmperlal I Imperial
:S Gallons. 4 Gallons. g Gallons. a Gallons.
gals. pts. qrs, gals. pts. ¢rs.| sals. pts. qrs,) gais. pts. grs.
1/ 061 |42|32 7 8] 83|65 1 0 ]124]| 97 2 2
2( 14 2 }43(33 6 0] s4({65 7 1 |J125| 98 0 3
8| 223 J44i34 4 1| 85(66 5 2 |126| 98 7 O
41 31 03|45(35 2 2 | 86(67 3 33]127| 99 5 1
5| 87 14]4636 0 3 | 87|68 2 1 | 128|100 3 2
6| 45 2 J47|36 7 0| 68|69 0 2 Ji120(101 1 8
71 6 3 3348137 5 0 | 80/69 6 3 |130|102 0 O
8| 621 |49(38 3 14] 90({70 5 0 |13t{102 6 1
9| 70 2 ]50(39 1 3| 91|71 81 132|103 4 3
101 7 6 8 |51{40 0 0 ] 92|72 1 2 133|104 8 0
11| 8 5 0 |52/40 6 1 | 03|72 7 8 |134({105 1 1
12| 9 3 1353 (41 4 3 | 04/73 6 0 |135./106 7 2
18/10 1 24]54(42 3 0 | 95|74 4°14]136|106 5 3
14|10 7 33|55(43 1 1 | 96{75 2 3 137|107 4 0
15|11 6 04}56(43 7 23] 9776 1 0 |138 108 2 1
16|12 4 2 |57|44 5 8}] 98(76 7 1 |139(109 0 2}
17{18 2 3 |58(45 4 04| 99|77 5 2 140|100 7 ©
18/14 1 0 }59(46 2 13}100(78 3 3 141110 5 1
19{14 7 1 ]60({47 0 3 |101(79 2 0 J142(111 B3 2
20|15 5 2 [61 |47 7 0 J102/80 0 1 |143 (112 1 3
21116 3 3 ]62/48 56 1 J103|80 6 23]144{113 0 ©O
22(17 2 0 63|49 3 2 |104(81 5 0 |145|113 6 1
23/18 0 1 |64(50 1 8 |105(82 3 1 |146{114 4 2
24|18 6 2 |65({51 0 0 |106{83 1 2 |147 (1156 2 3
25119 5 0 |66(51 6 1 J107|83 7 3 148 (116 1 0}
2620 3 1 J]67(52 4 24]108{84 6 0 J149|116 7 2
27121 1 2 |68{53 2 834|109 (85 4 1 [150|117 &5 8
28|21 7 3 |69(54 1 1 J110|86 2 2 |i151| 118 4 ©
29|22 6 0 |70(54 7 2 | 111 |87 0 33]152(119 2 1
30123 41 |71|55 5 3 J112!87 7 1 |153]|120 0 2
31124 2 23]72|56 4 0 | 113|88 5 2 |154|120 G 8
32025 0 347357 2 1 |114(89 3 3 |155]121 5 O}
33125 7 03|74|58 0 2 J115/90 2 0 |156|122 3 2
34126 65 2 J75158 6 3 |116(91 0 1 157|123 1 3
85(27 3 37659 5 0 [117/91 6 2 [158[124 0 Q
36|26 20 |77/60 3 1 J118:92 4 3 1590|124 6 1
37 01 ]78/60 1 23]119|93 38 04]160{125 4 2
3829 6 2 |79{62 0 0 J129(94 1 2 |170{133 S 1
3030 4 3 |s0|62 6 1 J121|94 7 3 Ji80|141 2 O
40|31 8 0381|638 4 2 |122 95 6 0 |190|149 0 8
41182 1 2 §82/64 2 8 112396 4 1 '200/156 7 8




363
TABLE in which the Value per Wine Gallon is

shewn, with the corvesponding Value in the
Imperial Gallon, from One Penny per Gallon

to Twenty Shillings.
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TABLE OF MEASURES.

Continuation of. preceding Table.
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13 2|15 93|16 4|18 5 |17 6|21 0 J19 8§28 7}
18 3({1511 J15 6|18 6 |17 7(21 13|19 9|28 8%
13 4{16 0 J15 6|18 73|17 8|21 2i]19 10|23 9%
13 5{16 13J15 7|18 83|17 9|21 8%{19 11(23 11
13 6|16 2315 8|18 94|17 10(21 &5 |20 0{24 O
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T ABLEs shewing the Contents.of Vessels of various

Dzmenawns, by the Number of Inches that are

wet on the szpmg Rule

. Example.—Dip the rule into the vessel containing beer, &ec.;

and if the rule is wet to 10 mches, there are 21 gallons in it: or
if wet.to 24 inches, there are 56 gallons 2 quarts, as will be seen
on referring to the first Table. All the other Tables are on the

same principle.

To gauge a Butt of Beer standing, by Inches ; and
the Quantity given in Gallons and Quarts, by the

.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.
.

e @ o o o o0’ o o o' s

. o
I I

.o.-o.'o'ooe'.'-'....-.o-.-

" Galls. qts.

58
" 89
62

Number 9/' wet Inches.
Head dmmeter, 24 inches.—Bulge, 31 inches,

Wet Tnch. Galls. qgts. Wet Inch,
1 is 1 3 24
2 c.ee00 83 25 .
38 .00 5 8. 26 .
4 ...... 7T 3 27 .
5 «e00.0 100 28 .
6 ...... 11 8 20 .
7 e 14 2 30 .
"8 J.Sie.. 16 0 31 .
9 ...... 18 2 32 .
10 ...... 21 0 33 .
1m ......7 23 1 34 .
12 ... 26 O 35 .
13 ...... 28 0O 36 .
14 ...... 80 38 87 .
15 ...... 33 1. 88 .
16 ...... 36 0 39 .,
17 '...%.. 38 8 40 .
18 ...%... 4T 2 4 .
19 ,...%% 43 8 42 .
20 ...... 46 O 43
21 ...... 49 O 44 .
22 ... . 51 0 45 .
23 .0, 84 2. 46 .

eun-:-—er-v»e»e«ec-aon-w\-eew
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To gauge a short Buit of Beer standing.
Head diameter, 25} inches.—Bulge, 32 inches. -

Wet Inch. Galls. gts. Wet Tnch. Galls. gts.
1 [} 28 is 58 0
3 .. 0 24 ...... 60 2
s .. 0 % ...... 63 3
4 .. 1 26 ...... 68 O-
5 .. 2 27 ...... 68 8
6 .. 0 28 ...... 71 8
7 .. 1 29 ...... 78
8 .. 3 0 ...... 77 8
9 .. 1 81 ...... 80 1
10 .. 3 82 ...... 82 8
u .. 1 88 ...... 8 1
12 .. K] 84 ...... 87 8
18 .. 1 85 ...... 9 1
u .. 1 8 ...... 93 8
15 .. 1 37 ...... 95 0
16 .. 1 88 ...... 97 3
17 .. 0 39 ...o.. 99 8
18 .. s 40 ......102 0
19 .. 3 a1 ......104 ©
20 .. 0 42 ......106 0.
20 .. 3 48 ......108 0
22 .. 1

To gauge a Beer Puncheon standing.
Head-diameter, 234 inches.—Bulge, 28 inches.

Wet Ioch. Galls. qts. ‘Wet Inch. " Galls, qts.
1 2 19 is 38 1
2 . 1 20 ... 00 40 2
s . 0 21 ..o00. 42 2
4 . ] 22 ... 44 2
§ . 2 28 ... 4T O
6 . 2 24 ¢coc... 49 1
7 . 2 25 ...... 51 2
8 . 2 26 ...... 68 2
9 . 2 27 ...... 55.83
10 . 2 28 ...... 57 2
1 . 2 29 ¢eee0. 69 3
12 . ] 30 ...... 61 2
18 . 0 81 .¢..... 63 2
14 . 2 32 ...... 65 1
15 . 2 83 ...... 67 0"
16 2- 84 ...... 68 3
17 - S 35 ..e00¢. 70 8
18 . 0 % ...... 73 0




To gauge a Hogshead standing.

GAUGING.

Head diameter, 22 inches.— Bulge, 26 inches.

‘Wet Inch.
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Wetlach,

17
18
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To gauge a Hogshead lying.

e ® * o s s o o

867

X Q
ggegens
?
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41

Head diameter, 22 inches.—Length, 81 inches.

Wet Inch.
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To gauge a Half Hogshead.
Head diameter, 17§ inches.—Length, 24 inches.
‘Wet Inch. Galls. qts. ‘Wet Inch. Galls. qts.
1 is 01 12 is 15 2
2 ...... 10 18 ... 17 0
3 ... 1 8 4 ...... 18 0
4 ...... 2 3 15 coecee 20 0
5 ...... 40 16 ...... 21 2
6 ...... b 2" 17 .¢.... 28 0
7 ceceee 70 18 .cevee 24 1
8 .....-. 81 19 ...... 25 1
9 ...... 10 0 20 ...... 26 O
0 ...... 11 2 21 ...... 26 3
1m...... 18 2 21f...... 2T ©
To gauge a Barrel lying.
Head diameter, 20 inches.—Length, 264 inches.
Wet Inch. . Galls. qts. ‘Wet Iach, Galls. gts.
1 is 0 2 13 is 21 2
2 ...... 11 14 ...... 23 2
$ i 21 15 ...... 26 8
4 ...... 8 2 16 ...... 27 2
5§ ..o 651 17 ...... 20 1
6 «-..... 6 8 18 ...... 80 38
7 ceevee 8 2 19 ......-32 2
8 .cc00. 10 2 20 ...... 33 3
9 ... 12 32 21 ...... 3¢ 3
10 ...... 14 2 22 ...... 38 2
m...... 16 8 23 ......"8 0
12 ... 191 '

The preceding Tables are calculated to the old al€ gallon ;
but the difference betvieen that and the new imperial measure
being trifling (abont one gallon in sixty) in'small qutntitlet, it

is tiot worth notice ; and for larger quantities, an 'allowance may
be made in that proportion,
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Of purchasing Wine and Spirits.

In purchasing foreign wine and spirits, it is par-
ticularly recommended to the retailer to purchase
them at the Docks, where his sale admits of it, the
price, exclusive of duty (particularly in spirits) is so
trifling; and as they may be allowed to remain in
the warehouses after they are bought, giving bond
for the payment of the duty when taken out for
home consumption. Having bought spirits of the
highest over-proof strength that can be met with,
excepting rum, (the flavour being finer in lower
strengths, from 14 to 20 per cent. over proof) and
paid the importer’s price, he can take out one piece
at a time on paying the duty ; the remainder is im-
proving by age,and the advantage in the over-proofis.
considerable ; taking care to ascertain, by the hydro-
meter, that the spirit is of the strength represented ;
when taken home, the over-proof must be reduced
in the presence of the officer of excise, to prevent
an improper increase of stock. To reduce it to
any strength required, see the examples for that

purpose.

Contents, .in cubic Inches, of the different Measures.

Imperial gallon contains . . .. 277.274 cubic inches
Oldalegallon.......... 282 do.
Oldwinedo. +..¢o00eee 231 do.
OldIrishdo ......p.0. 2176 do,
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Of reducing Spirits.

In mixing spirits of different prices, to sell them
at a reduced rate, and to ascertain beforehand how
much of each must be used, proceed as follows : —
Multiply each quantity separatély by its price per
gallon ; add the products together, and divide the
total by the number of gallons in the whole, the
quotient will be the value of the mixture per gallon ;
as for example :—

£ 8
80 gallons of Coguac brandy, at 23/ per gallon . .. 84 10
25 do. Bordeauxdo. ..22/..do...... 27 10
20 do. Britishdo. ....12/..do..... 12 o0
75 gallons £74 0
—— £. —_—
74
- 20 gallons.

75)1480(19s. 83d. per gallon.
75

T 730
675

56
12

75)660(8d.
600

(i1}



STRENGTH OF SPIRITS.

40 gallons of Jamaica rum, at 13/ per gallon . .
6 do. goodporter...1/6 do....
6 do. Water . ...coeco s oo ane

52 gallons
F—— £. s
26 9
20

—

52)529(10s. 2d. per gallon.
52 .

9
12

52)108(2d.
104

4
L ——]

Rules for calculating the Strength of Spirits.

RuLe 1.—To bring the strength to hydrometer
proof, divide the quantity by its strength over or
under hydrometer proof; if over proof, add the
quotient to the quantity ; if under prbof, deduct it
therefrom, which gives the quantity at hydrometer

proof.

Ezample 1.—To 120 gallons of spirit, at 1 to 10
over proof, what quantity of liquor will be neces-

sary toreduce it to hydrometer proof ?
Gallons.
10)120
12 Liquor to be added.

182 Quantity when lowered.
_—
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Exrample 2—In 120 gallons of spirit at 1in 10

under proof, how many gallons at hydrometer
proof ?

Gallons.
10)120
12 Subtract.

108 Gallons at hydrometer proof.
— )

Rure 2.—If the spirit be of the strength of 5 in 6,
or 7 in 8, &c. under hydrometer proof, divide by the
last figure, and the quotient will be the quantity at
hydrometer proof.

Ezample 3.—In 120 gallons at 5 in 6 under proof,
how many gallons at hydrometer proof ?

6)120

20 Gallons at hydrometer proof.
——

~

FINIS.



