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PREFACE.

———

A FEW years ago the Author wrote and pub-
lished two valuable works; the first was, ¢ An
Abridgment of all the Laws of Excise;” the
second, “ A Treatise on the Art of Gauging,”
which works were highly approved and power-
fully patronised. As such, it was suggested to
the Author, by his friends. in the distillery and
the spirit trade, that a Treatise on Distillation
and Rectification would be very useful, particu-
larly so to young beginners. Agreeable to that
suggestion, and with a view of rendering every
service in his power to those gentlemen, he has
published this Work. He has also added a
complete set of genuine Recipes for making up
all sorts of Compounds and fine Cordials, of
every description, both by distillation, agitation,
infusion, and digestion. He has endeavoured
to show the best method to make Simple and
Compound Waters ‘for gentlemen’s own use.
He has, likewise, given a copious account of the
culture and preparation of Foreign Wines and
Brandies, and the best method of managing
them when imported into these kingdoms; and
laid down the genuine method of making British
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Wines, from fruits, flowers, and herbs, all the
growth of Great Britain.

It may be asked, What pretensions has the
Author to attempt a task of such magnitude,
the difficulty of which must be felt by every
one who is acquainted with the extent of all
his works and their complex nature? Without
arrogating to himself superior abilities, he may
be permitted to observe, that he was initiated
into the revenue of Excise at the age of twenty-
one, and remained in it near thirty years, as
officer and supervisor. During his long con-
tinuance in the revenue, he never incurred the
Honourable Board’s displeasure; he had the
advantage of being employed in ports of great
and extensive trade, as £ondon, Liverpool, Bris--
tol, and Hull, where he always had distillers,
spirit merchants, and sweetmakers, under his
survey. He is also much indebted for the infor-
mation he received from three eminent houses,
whom he had the honour of surveying; wviz.
 Messrs. Hatch and. Co., Messrs. Metcalf and
Co., malt distillers, Bromley, near Bow, and
Messrs. Lush and Co., rectifiers, London. The
two former houses ‘are famous for malt distilla-
tion, and the latter house highly respectable for
distilling fine cordials, compounds, &c. He
has, likewise, been favoured with all the manu-
scripts of a deceased friend, who was well versed
in the distillery in all its various branches, and
was much esteemed for his knowledge. In addi-
tion to this, he has neglected no means of infor-
mation, and spared no pains to obtain it from the
most_authentic sources. Hence he is induced
to submit the result of his labours with confi-
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dence to the patronage of a candid public, from -
whom he doubts not its meeting a reception as
favourable as it shall be found to deserve.

The following explanationstmay be of use to
young gentlemen in the trade: ,

AvLconoL properly signifies pure spirit, or
spirit of wine rectified so highly as to be per-
fectly freed from any aqueous particles. As this,
however, cannot be done in practice, it is com-
monly used for the most highly rectified spirit
of wine. -

SeiriT oF WINE.—Any spirit, from the
strength of 1 to 2, or 50 per cent. overproof,
upward, is thus deemed by act of parliament.

BriTisu Seirits.—British Spirits of the
third extraction, which have been twice distilled
from low wines, and have had any flavour added,
are deemed British brandy. And all British
spirits twice distilled, that have had no flavour
added, are deemed rectified British spirits. And
all British spirits of the second extraction, are
deemed raw British spirits. And all British
spirits, which are distilled from juniper-berries,
caraway-seeds, aniseeds, &c. are deemed British

compounds.

Ii?e.——The various degrees of strength of
spirit, either over or under proof, are expressed
by numbers, with this distinction; namely, the
former having the word ¢o, and the latter that
of in, inserted between the numbers expressing
the quantity of liquor and that of spirit. Thus
1 t0 2 over hydrometer proof implies, that-one
gallon of liquor with two,gallons of spirit of
that strength over proof, will make three gallons
of proof spirit; and 1 to 3, that one gallon of

N
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liquor, being mixed with three gallons of that
strength, will produce four gallons of proof spi-
rit, &c. On the contrary, if a spirit be said to
be of the strengtk; of 1 tn 2 under hydrometer
proof, this signifies, that in every two gallons
of such spirits there is one gallon of liquor, the
other gallon being proof spinit; and when of the
strength of 1 in 3, that in three gallons of the
said spirit there is one gallon of liquor, the other
two gallons being proof spirit; or ten gallons at
1 to 10 make eleven gallons when reduced to
proof; but ten gallons at 1 in 10 contain only
nine gallons of proof spirit; and so for every
other strength. ,
All foreign spirits, found in the stocks of
"dealers or retailers, of a lower degree of strength
than 1 ¢n 6, are seizable; and all British spints,
found in such stocks, of a higher degree of
strength than 1 $n 5, are seizable also. :
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KEY

TO

THE DISTILLERY.
| — ‘
MALT DISTILLING.

e ——

THE PROCESS.

TAKE smty quarters of barley grist,
ground low, and thirty quarters of pale
malt, grown rather coarse, make your
lob with ten quarters of the malt ground
inito coarse flour, and thirty barrels of
liquor, at the heat of 170 degrees; row
or blend them into a uniform mass, and
mix them thoroughly with the major part
of the first wort, and pump them up to-
gether into the coolers; when cooled to
B
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the temperature of 55 degrees, they are
to be let down into the fermenting-back
to the reserved part of the first worts,
say, thirty barrels previously pitched at
60 degrees, with ten store of fresh por-
ter yeast, which with the rest of the
worts at 55 degrees, altogether compose
a back of distillers’ wash.

Take the specific:gravity of the worts
previous to their descent into the backs,
and before any yeast is added, and note
it down in a book or table prepared for
that purpose; this do every twelve hours
for three or four days, during which it

:may be found to increase in gravity and
sweetness from the augmenting force of
-the fermentation; resolving the glaten,
-and - extracting -the saccharine matter.
This is maltmg in: the- gyle-tun, or fer-
‘menting-back.

“When the gravity seems to be-station-

ary, ‘or rather decreasing,: a:‘vinous tart-
“ness 'will -begin' to -suceeed the previous
sweetness, ‘the fermentation -become
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-mare vigorous, and the gravity more
-rapidly deerease; before it arrives at this
period, a sensible decrease of gravity,
and conspicuous change of flavour,
from sweet to tart, usually takes place.
Closely observe every change and ap-
pearance in the fermentation, and note
it down in your book.
In the course of twelve or fpufbeen
days the yeast head will fall quite flat,
which denotes the fermentation being
.nearly over. If the heat appears by the
-thermometer to drop, and the fermenta-
-tion has gone .on well; or if the attenua-
tion appears by the hydrometer, to have
-reduced the gravity of the wash from its
original weight of twenty-eight, thirty,
-or. greater .number of pounds to. two,
-three, .or: four..pounds per. barrel, and
-the wash. should have a.vinous odour
.and flavour, then all is right.
. -.At this.period some add twenty pounds
of cemimen salt, and-thirty pounds of
Hour;. rouse and keep the fermenting
B2
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back close as it should have been during
the whole process. In -three or fowr
days it will taste quite tart, and should
be immediately distilled. g

The - officers of. Excise estimate. six
gallons of the wash to produce one gal-
lon of spirit, at one to ten over hydrome-
ter proof, and computethat 90 quarters of
grain, yielding about 279 barrels, or 9720
gallons of wash, produce 1623 gallons
of spirit at one to ten over proof’; that is,
- 18 gallons per quarter at that strength.
This is estimating at 108 gallons, or
three barrels of wash, to each quarter
of grain, and taking the produce of
spirit at 18 gallons per quartei', as be-
fore observed. ,

The wash, duly fermented, is com-
" mitted to the still ; all the time it is run-
- ning in, it should be roused. up, or agi-
tated in the fermenting-back, by a stirring
-engine, to mix the thick and thin parts
together into one mass, and. enable it to
‘be sufficiently fluid to flow into the still;
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where it is kept fluid by the stirring
engine of the still, until it boils, when
the agitation of the boiling usually keeps
it from burning and emperumatic or
burnt flavour to the low wines; which
taint will inevitably rise from the low
wines in the spirit still, during the doub-
ling or distilling of the spirits of the
second extraction.

This spirit is usually sold by weight,
delivered to rectifying distillers at one to
ten overproof, who rectifies or distils it
over again, combining it with certain in-
gredients in order to clarify it from its
gross oil and other impurities, with the
view to render it fit for making into gin,
brandy, rum, and fine cordial compound.

REPORT OF THE SUGAR COMMITTEE, 1808.

It appears from the evidence of Mr.
" Jackson, Commissioner of Excise, that
the revenue received .from the. Eng-
lish Distillery amounts to upwards of
£2,000,000 per annum, and is collected
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at a halfpenny in the pound; this res
venue ariges from a duty of 1s. 9d. per
gallon on corn wash.

CORN WASH.

ONE quarter of malt will produce about
100 gallons of wash, and this 100 gél-
lons of wash when distilled will produce
about 19 gallons of spirits, at one to ten
over hydrometer proof.

MOLASSES WASH.

O~e cwt. of sugar will produce 100
gallons of wash, and this 100 gallons of
wash will produce from 21 to 22 gallons
of spirit, at one to ten over hydrometer
proof; the Excise Duty on this wash is
1s. 8d. per gallon.

‘ —

METHOD OF FERMENTING AND DISTIL-

LING MOLASSES IN GREAT BRITAIN
AND IRELAND.

THeY set the backs in the former by
adding two gallons of water and one of
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melasges ; in the latter-they add three of
water, to one gallon of molasses; ta which
(in both places) they add about, one gal-
lon of barm or yeast, to twe hundred
and sometimes to three hundred of mo-
lasses so mixed, these they blend with.a
large birch-broom uniformly together ;-
this they ecall setting. This must be at-
tended to once or twice a day, apd the
head stirred in or more barm added oc-
casionally, or the air partially. excluded.
to keep it. warm- if it works: slow, and-
admitted fully if it works.fast.

" In three days; or four at most, the
backs must be raised, by adding (in Great.
Britain) two gallons of water more. to
each gallon of molasses set; and (in Ire--
land) the same, consequently they work:
their wash one-fifth stronger in Great
Britain than in Ireland ; and when they
wish to evade the duty of Excise, they
work their wash still stronger; but this,
materially hurts the quality and gunantity:
of the produnce.

In the winter time the water added: to:



8 ‘A KEY TO THE DPISTILLERY.

the backs should be heated to a degree
below blood warm that the backs are
raised with, which may be done by heat-
ing some water scalding hot, not boiling
it, in one of the stills, and drawing as
much in the filling-can as will heat the
remainder of the cold water to the de--
gree wanted. When the intended portion
of wateris added to each back, the same
proportion of barm is to be added as at
setting, and all well blended together
with the broom, this ¢s termed raising.
The same, or rather more attention must
be paid after setling, and barm added if
necessary. '

The third stage of fermentation is cut-
ting ; which is performed four, five, or
even six days after raising, but is seldora
deferred so long; it is done by adding
about one ounce of good jalap-root in
fine powder, to every eight or ten hun-
dred weight of molasses, in sammer, and
about half as much more to the same
quantities in winter, with the same pro-
portion of barm, as at setting and raising;
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which must be all blended together with
the barm. This is called cutting the
backs ;- which, indeed, it very effectually
does, cutting down the head or crust of
flowers or- barm, which the intestine
motion of the fermentation threw up,
‘and communicating a very effectual and
- quick fermentessence through the whole
fluid mass, very distinguishable at the
top of the fluid to the sight, and also to
the ear, the hissing of which can now be
distinctly heard. As this tumultuous
‘motion and hissing noise lessens, . the
operation draws towards a conclusion;
and when they can be no longer distin-
guished, which is generally in three or
four days after cutting, the fermentation
is .over, and the fermented wash is to be
emptied into the still,  and the backs
set anew, as before directed. - This fer--
‘mented. wash, distilled as long as a glass.
of it, thrown. upon the still-head, will
burn or take fire from a lighted paper
or candle, is called low wines, or spirits.
B3

RS—



10 A KEY TO THE DISTILLERY.

of the first extraction. These low wines
are kept for three distillations, which

quantity generally fills the still; which

is called doubling, or second extraction,

and are drawn off as before directed.

This spirit, lowered with water to the

hydrometer standard, is called proof

spirit.

After the setting of the backs, if an
addition of the barm does not bring-on a
sensible fermentatlon through the whole,
a five gallon can of warm spent wash,
added to every two hundred gallons of
the fermenting wash, will in general
bring on the desired degree of fermenta-
tion; ‘if not about half the quantity of
jalap usually used in cutting the backs
must be added now, and the other half
at cutting the backs.

In winter, particularly in frosty wea-
ther, the part of the still house, where
the fermentation is going on, must be
heated to the temperature of temperate
on the thermometer, which will much
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facilitate the process. This may be done
by the heat of the stills at work, in win-
ter; and the excess of heat from the
stills in summer may be counterbalanced
by windows contrived to draw a current
of air across the still-house.

N. B. Dr. Franklin has observed, that
the wash in a distiller’s vat, when in the
highest and most perfect degree of fer-
mentation, is about the temperature of
animal heat; that is, from 90 to 96 de-
grees of Farenheit’'s thermometer..

ST '
The Genuine Process of preparing Hol--
lands, agreeable to the Practice of the
best Dutch Distillers..

—

BREWING FOR HOLLANDS GIN.
THERIR grist is compesed of ten quarters
of malt, ground considerably finer than
our malt distillers’ barley grist, and three
quarters of rye meal; or, more frequent-
ly, of ten quarters of rye and three quar-
ters of malt meal. The ten quarters are
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JSirst mashed with the least quantity of
cold water it is possible to blend it up
with ; when uniformly incorporated, as
much boiling water is added as forms it
into a thin bitter ; it is then patinto one,
two, or more casks, or gyle tuns, with
a much less quantity of yeast than is
usually employed by our own distillers.
Generally on the third day they add the
malt or rye meal, previously made into a
kind of lob, prepared in similar manner,
except in not being so dilute; but not
before it comes to the temperature of
the fermenting wash ; at the same time
adding full as much yeast as when at
first setting the backs.

The principal secret in the manage-
ment of the mashing part of the business
is, in first thoroughly mixing the malt
with the cold water, that it may still re-
main sufficiently dilute after the addi-
tion of the fine meal, under the form of
lob, and in well rousing all together in
the back, that the wash may be dilute
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enough for distilling, without endanger-
ing its burning to the bottom of the still.
Thus they commodiously reduce the
business of brewing and fermenting to
‘one operation. By using cold water to
- uniformly wet the malt, all danger of
clogging the spending of the tap would
be necessarily avoided ; but here, there
is no occasion to do any thing more,
than "sufficiently dilute the wash, con-
sisting of. the- whole of the grain, thin
enough to be fermented and distilled to-
gether, by which means the spirit of the
bran and husky part, as well as of the
flour of the grain, are completely ex-
tracted, yet their wash, compared' to
ours, is about three-eighths thinner.

- For these reasons, they obtain more
spirit from their-grain than we do, and
of a better quality, with not half the
trouble taken by our distiller. Their
backs usually contain as much wash as

serves for one distillation. The gravity

of the distillers’ wash at Weesoppe, in
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the neighbourhood of Amsterdam, in.
1804, weighed but eighteen pounds.per-
barrel, very little more than half the
gravity of ours. Their stills usually are
from three to five hundred gallons each:
they constantly draw off three cans of
phlegm, after the runnings cease to
burn on the head of the still, when dis-
tilling wash ; and five cans distilling low
wines; a practice we are unacquainted®
with, we usually drawing our fire-as soon:
as the runnings from the still burn lan-
guidly on the still-head.. ‘

This, and the great quantity of rye-
they use, causes their spirit to be so.
much more acid; and the diluteness of
their wash is a very good reason for the
greater purity of their spirit; though
most writers mistakenly say, our spirit
is much clearer.
’ Sm—

RECTIFICATION INTO HOLLANDS GIN.
To every twenty gallons of spirits of the
second extraction, about the strength of
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proof spirit, take three pounds of juni-
per-berries, and two onnces of oil juni-
per, and distil with a slow fire until the
feints begin to rise, then change the re-
ceiving can; this produces the best Rot-
terdam gin. An inferior kind is made
with a still less proportion of berries,
sweet fennel seeds and Strasburgh tur-
pentine, without a drop of juniper oil.
It, and a better sort, but inferior to the
Rotterdam gin, are made at Weesoppe.
~ The distillers’ wash at Scheedam and
Rotterdam are still lighter than at Wee-
soppe. Strasburgh turpentine is of a
yellowish-brown colour, and very fragrant
agreeable smell, its taste is the bitterest;
yet theleastacid of the turpentines. The
juniper-berries are so very cheap in Hol-
land, that they must have more reasens
than mere cheapness for being so much
more sparing of their consumption than
our distillers. Indeed they are notin the
habit of wasting any thing.
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PREPARATION OF RUM IN THE WEST"
INDIES.

~IN the still-house, as well as the boiling-

house, the greatest cleanliness is neces-

sary; the vats, at the beginning of the

crop, ought to be well washed out, both

with warm and cold water, to divest them

of any sour stuff which may have accu--
mulated or adhered to their bottoms and

sides since they were last in use; and if”
every vat, just before the first setting, or:
mixing the liquor in it, were to be rinsed -
with a little rum, I can' venture to say,
the distiller would be amply repaid for
this trifling expense and trouble.

In setting the first round of liquor, a
greater proportion of skimming from the
sugar-pans must be used than will after-
wards be necessary, as the distiller has
no good lees, and very little molasses to
add to the mass; and besides, the skim-
mings at this time are not so rich as they
will be some timehence; thatis,in March,
April, and May, which are esteemed the
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best yielding months. The following
proportions will succeed well in the be-
ginning: for every one hundred gallons
your vat contains, put forty-five gal-
lons of skimmings, and five gallons of
molasses, to fifty gallons of water.

When you have got good lees, or re-
turns as they are commonly called, mix
equal quantities of skimmings, lees, and-
water, and for every one hundred gal-
lons, add ten gallons of molasses.

When the mill is going, and therefore
you have no skimmings, mix equal parts
of lees and water, and for-every hundred
gallons, add twenty gallons of melasses,

From liquor set in these proportions,’
the distiller may expect to obtain from
ten to fifteen per cent. of Leeward Islands
proof rum, and twice as much low-wines.
—But the quantity of spirit will depend
greatly on the quality of the ingredients,
and in some measure on the weather;
therefore an intelligent distiller will vary
his proportions accordingly.
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THE DISTILLATION OF RUM. IN THE.
WEST INDIES. .

Ruwm differs from what we simply call
sugar spirit, as it contains more of the:
natural flayour, or essential oil, of the-
sugar-cane; a great deal of raw juice,
and even parts of the cane itself being
often fermented in the liquor, or solu-
tiorr of 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
rancid flavour to the spirit in our distilla.
tions of the sugar liquor, or wash, fram-
our refining sugar-houses at home ; but
this is nothing like the flavour of rum.

Great quantities of rum are made at

Jamaica, Barbadees, Antigua, and other
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sugar islands. The method of making
it is this: B

‘When a sufficient stock of materials is
got together, they-add water to them, and
ferment them in the common method,
thoughthe fermentation is always carried
on very slowly at first; because at the
beginning of the season for making rum
in the islands, they want yeast, to make
it work ; bat after this, they, by degrees;
procure a sufficient quantity of the fer-
ment, which arises up as-a head to the
liquor. in the operation ; and thus they
are able afterwards to ferment, and make
their rum with a great deal of expedi-
tion, and in very large quantities.

When the wash is fully fermented, or
to a due degree of acidity, the distillation
is carred on in the common way, and the
gpirit is made up proof, though some-
times it is reduced to a much greater
degree of strength, nearly approaching
to that of alkohol or spirits of wine; and
it is then. called double distilled rum.
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It would be easy to rectify the spirit,
and bring it to a much greater degree of
purity than we usually 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 mel-

low before it can be used; whereas, if
well rectified, its flavour would be much
less, and consequently much more agree-
able to the palate. '

The best state to keep rum, both for

, exportation and other uses, is doubtless

in that of alkohol, or rectified spirits. In
this manner, it would be contained in
half the bulk it usually is, and might be

~let down to the common proof strength

with water when necessary.

SUGAR SPIRIT.

WE mean by a Sugar Spirit, that ex-
tracted from the washings, skimmings,
dross, and waste of the boiling-house.
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These drossy parts of the sugar are to
be diluted with water, fermented in the

_same manner as molasses or wash, and

then distilled in the common method.
Andif theoperationbe carefully perform-
ed, and the spirit well rectified, it may
be mixed with foreign brandies, and even
coniac in a large proportion, to great ad-
vantage; for this spirit will be found
superior to that extracted from treacle,

-and consequently more proper for these

uses. In Barbadoes 4 very good spirit
of this kind is prepared from the cane
juice, called cane spirit, resembling very

pure rum.
Sm———

RAISIN SPIRITS.

"~ By Raisin Spirit, we understand that

extracted from raisins, after a proper

fermentation.

- In order to extract this spirit, the

raisins must be infused in a proper

quantity of water, and fermented.
When the fermentation is completed,
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.the .whole is to be thrown into the atill,
and spirits extracted by a strong fire.
"The reason why we here directa strong
fire, is, becauge 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 suf-

ficient to give a determining flavour, and

-agreeable mnosnty, to.a whole plece of

malt spirit. .

N. B. In the same manner a spn-;t
may be obtained from cider. But its
particular flavour is ‘not so desirable as
that obtained from raisins.

;,DISTILLE’RS FOR HOME CONSUMPTION.

-AvrLpersons whoshallsellliquors eharge-

able with duty, and distil spirits,are deem-
ed:-commondistillers. :2 Geo. I1L. c. 5.
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Distillers having made entry, are to
cause.to be painted oyer the outer doer
af every still-house, &c. the word “ Dis-
tiller,” on penalty of 100l ; but if not
having made entry, they cause the wond
«Distiller,” to be painted over their

- doors, the penalty is:200/. 19 Geo. I1I.
‘e 80,

. ‘Are not to buy or receive any British
spirituous liquors(exceptat Excisesales)
or any persons other than distillers, rec-

- tifiers, compounders, having the ‘woird

« Distiller, Rectifier, or Compounder,”
painted over their doors, on. penalty of
5007. .21 Geo: IIL c. 55.

A distiller:selling British spirits, and
having the-word ‘* Distiller’.painted over
-his door, or buying of a person.not having

it so painted, -either may inform against
the other,and inthatcase'dischargeshim-

-gglf of the.penalties. Ibid. 39.

" May.extract:spirits’ from any sort of
. geain; aneal, or:flour, unless it is,prohi-
. bited by the King's proclamation during
-therécess of Parliament.: 33 Geo.Il.c.9.
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Corn distillers, using molasses, coarse
sugar, honey, or composition, or extract
of sugar, in preparing wash for distilla-
tion, or in making low wines or spirits,
or having above 10lbs. thereof in their

* custody, incur a' penalty of 100J. Ser-

vants assisting to use or bring in the
same, incur the penalty of 20! .or for
non-payment are to suffer three months
‘imprisopment. 2 Geo. IIL. c. 70.

Are not to have any still or stills in
their custody, unless the whole, being
taken together, contain 100 gallons; on
penalty of 100. 2Geo.Ill.c.5.

Are not to have in their custody any
wash-stills, containing less than 400 gal-
lons, exclusive of the heads, nor any low
wine stills containing less than 100 gal-
lons, exclusive of the heads, on penalty

~of 100l. 14 Geo. IIL c. 75.

Distillers from corn, during the time
they shall work between the 15th day of
November and the fifteenth day of May,
are supposed to have charged their wash

stills, in the proportion of three-fourths
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of their contents, including the heads, at
the average of five times each week ; and
for the other part of the yéar in the same
proportion, at the average of four times
each week. 26 Geo. III. c. 63.

Are to be allowed a credit of twenty
gallons of spirits for every hundred gal-
lons of malt or corn wash, fifteen gallons
for every hundred of cider wash, twenty-
two gellons for every hundred gallons of
molasses wash, and twenty. gallons for
everyhundred gallons of wash fromforeign
wines or foreign cider, all at the strength
of 1 to 10 over hydrometer proof.

Forextracting more than nineteen gal-
lons of spirits, at the strength of 1 to 10
-over hydrometer proof, from one hundred
gallons of wash, penalty 5s. per gallon
above that proportion. 28Geo.I1I.c. 46.

Are to paint or cut on some conspi-
cuous part of every moveable cask, used
for British brandy, compounds, or other
spirits, the full measure in gallons, on
penalty of 50/. 26 Geo.1ll. c.38.

c
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The Distiller's and-Spevit Merchant’s
Directory, .

IN rectifying and distilling compound
goods, a small still is known to make a
cleaner and better commodity than one
thatis larger: and one that is-half a hogs-
head gauge, is acounted the fittest sise
for a moderate trade ; both as it may be
managed without fatigue,and produces a
good profit. But you must have regard
to the laws of Excise, which says, No
distiller or rectifier for sale, or dealer in
spirits, shall have any still or stils,
which separately or together shall con-
tain- less. than 100 gallons, on pain of
forfeiting 100Z.; and such stills, contain-
:ing separately less than 100 gallons,
shall be placed in one room, under the
.like penalty. 2 Geo. 11 c. 5.

All your spirits to.be distilled should
be proof goods, which you try by having
a small quantity put into a glass phial,
and shaking it with your hand; if the
blebs, or proof of it, continues a pretty
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while upon the top or surface of the

goods; it is then what is called proof

goods (er you may iry the strength by
he. hydrometer, which is the best way),
and when it is distilled, it will yield
-about two-third parts of -every thirty
gallems, and sometimes full twenty gal-
lons, according as the spirits are bigher
-or kower proof; which you may meke
proof, or to what strength and weakness
-you please, by adding that proportion or
quantity either of spring or river water,

@8 is mecessary thereto ; as, for example,
‘all-donble geods. coming from the still,
clear proof and witheut feints, must he
made up with liguor to that quantity you

charged your still -with at first; as if
-with thirty gallons of proof spirits, it will
-yield (as above moted) abaut twenty gal-
-Jons of .high proof goods, the deficiency
‘of ten gallons must be made up with
-hbguor, till the .whele -amount to thirty
.gakons; yourdirst charge ; and in single
goods you add one and an half past

' c2 . -
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miere. of liquor (viz. fifteen” gallons) to
what is ordered in double goods, where-
by you will bave in all forty-five gallons
of single goods: but if youar. spirits are
below proof, upon your shakingthe phial,
or glass, the goods will fall flat, or the
blebs or proof thereof will not continue
on the surface of it; and according to
the degree of its being reduced more or
less below proof, the goods will flatten
accordingly; and when such goods are
distilled, they will fall short in quantity;
and upon making them proof, and ne
otherwise, will you know what body
they were of, and how far they were
reduced, except by the hydrometer.

When your still is charged with goods
for distilling, and luted, then make your
fire' under the still; which if possible
. mmust.be of coals, because their heat is
" most durable; aud wood fires are very
subject to both extremes, of too: much
or too little heat, which are prejudmal
and basamdous. -

Let your five be.first pretty moderate,
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and then by degrees increased, and now
and then stirred up with your poker, and
by laying your band upon the body of
your still, as the fire gains strength, in
the stove or furnace under the still, you
will by moderate degrees ascend up your
stillhead, occasioned by the goods in the
still boiling higher and higher. When
your still-head becomes warm or bot,
then prepare a damp (which is to.check

* or lessen the violence of the fire). - - -
. Take special care that no manner of
grease, tallow, soap, or any other such-
like unctuous matter, get or fall into your
pieces, tubs, rundlets, or cans, because
they quite take off all manner of proof
of the goods, and although the strength
be very high, yet they will apparently fall
as flat as water, .and then their strength

" can only be ascertained by the hydm-
meter. . .
Above all things bewaré of hghted
candles, torches, papers, or other com-
bustible matter, being brought too near
your still, or any vessel where your goods
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are contained, which are subject to take
fire upon very slight occasions;-as it is
in itself most dreadful, being compared
to fire and' gunpawder. But should an
accident take place, get immediately a
woollen blanket or rug, drenched in
water, and cast upon the flame, which
extinguishes it by excluding the air. -

When youm are to distil, you are to
makeready, against your still is charged,
a paste made half of Spanish whiting,
and the other half of rye-meal, bean-
meal, or wheat-flour, well mixed toge-
ther, and made into a paste with water,
of the consistence of an ordinary paste
for baking; and having put on your still-
head, then take your paste, working and
making it pliable with the heat of your
hands, and spread it upon the junctures
~ of the body and head of your still, to
keep in the goods from boiling over;
reserve a piece of paste, lest the uting
should crack orbreak out, which is very
dangerous.
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HIPPOCRATES’S BAG, OR FLANNEL-
SLEEVE,

Is very necessary for a distiller or brandy
merchant, whereby all bottoms.of casks,
though ever so thick and feculent, by
putting into this bag to filter, become
presently clear, the porous parts of the
said bag being soon filled with grosser
matier; and the thin or liquid element
" runs clear from the bag, and is as good
as any of the rest: alsa any foul goods
or liquor may presently be made clear
and fine, by putting some powdered ala-
baster irito the goods or liquor, or sprink-
ling the same on the bag to stop up its
pores, by which they prea¢ptly become,
ar run clear, leaving nothing but the
sediment. or groas matter in the bag;
nor do the goads or liquer contract the
least ill-flavour from the sald alabastq:-
powder.

The said bag is made of a yard qreu
of flannel, not over fine or close-wrought,
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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 woed hoep, and
well fastened to it; then bering the hoop
in three or four places, it may be suos-
pended by a cord.

But 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
funrel-wise, and made capable to receive
what it will hold of the bottoms, being
put into the upper part of -a large tin
funnel; which will filter off all the goods
from the sediment.

All ‘brandies, whether French Spa-
nish, or English, being proof goods, will
admit of one pint of liquor to each gal-
~ lon, to be made up and incorporated
therewith in your cask, for retail, or
selling smaller quantities; and all per-
sons that insist upon having proof goods,
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which not one in twenty understand, yoa
must supply out of what goods are not
8o reduced, though at a higher price. -
. For all goods which are high proof-are
cleaner, and have a better-flavour, than
the same goods will have when they are
reduced. :
- 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 dis-
pose of ; which cannot be distinguished
but by an extraordinary palate, and
does not at all lessen the body, or proof
of the goods, but makes them about two
shillings a gallon cheaper, and must be
well mixed together in your retailing
cask ; but you should keep some of the
best rum, not adulterated, in order to
please your customers, whose Judgments :
and palates must-be humoured.

When you bave a mind to recover
any goods to_a better body or strength,
which are too low or weak, if they be

c3
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brandies, rums, or fine cor(,lial waters,
you must put a proper quantity, by little
and little at a time, of spirit of wine to
the goods, mixing or stirring them very
well together, and often trying them,
. until you have perfectly restored them
to the proof you desire; which may be
done with little or no loss ; because the
spirit of wine stands you in but about
the same price with the cordials, and
cost less than some of your brandies.

If you want to recover or amend any ‘
of your common waters, or genevas, you
must put such a qunantity of proof or
double goods of the same-kind or de- |
nomination to the other, as the price
will bear, or will answer your intem- |
tions, by such composition or mixture.

If by putting proof and weak goods
together, the colour or face of the geods
be spoiled, which before their being
mixed together were both fine, as it fre-
quently happens, you must clear and
fine them, as you do when they are
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newly distilled: or if you cannot stay
their settling, then cast about a_pound
of alabaster-powder into your mixed
goods, to stop np the porous parts of
the flannel sleeve, which fines them im-
meddiately. .

If by chance ar accident any goods
bsppen to he spoiled in their comt
plexion, so as to become pot saleablg,
as sometimes, especially-in - genevas,
comes to pass; or were they by sgme
ingredients to be. turned black as ink;
(an iron nail will algo turn them black
should it happen to drop inte the cask)
you must then distil themn over again,
oaly- putting half the quantity of the
ingredients as usual ; and they will come
perfectly: fine' as rock-water from the
still, and must be dulcified according te
their quantity, just as they were at their
first being made. Butthe goods, notwith-
standing the misfortune they niet with,
will be much better than they were at
their being first made, as you receive so
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great an advantage by having your dis-
coloured goods brought to their proper
complexion again, by their being distilled
a second time, as is mentioned hefore;
so that is balanced by the disadvantage
that you lose all the dulcifying where-
with they were before sweetened ; and
by every distillation they are weakened
near one in twenty, though improved in
goodness as aforesaid.

You may colour any sort of goods
according to the fancies of your several
customers; if your raspberries-grow too
pale, as they will do after their being
twice or thrice drawn off, and filled up
with plain brandy, then a quart, or what
more you find necessary, of cherry bran-
dy must be put to the raspberry, as you
make it ap, to give it a deeper tincture
for sale. If your plain brandy want a
higher tinge, then a little burnt sugar or
treacle does it immediately; and so your
own judgment and experience will dx-
rect you in all the rest.
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Distillers in drawing off and making
up their distilled goods: namely, whea
you perceive about two-third parts of
the first quantity you paut into your still
is come off, then be often. trying your
goods in a glass or phial; and when you
see that the bell, or proof, immediately
falls down, and does not continue a.
pretty space upon the surface, then take
away the can of goods, and substitute
another vessel to receive the feints;
which, if suffered to run among .the "
goods, would cause a disagreeable relish,
and be longer in fining down; where-
as the feints being kept separate, the
goods will be clean and well-tasted,
when made up with liquor to their due.
quantity. )

"It will improve your goods to throw.
into your still along with your materials
when first charged, about six ounces of
bay salt to every ten gallons of spirits,
and so proportionably, whereby the
goods will cleanse themselves, and sepa
rate from their pblegmatic parts.
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Some also are wpntin ¢ast in 3 hand-
ful of grains to make the goads feel hot
upen the palate, as if they bore a better
body; yet this condnces nothing towards
the advancement of the proof.

When your goodsare sll come off, and
yon design them for double goods, you
must make them np to their first quan-
tity with liquor; as if, for instance, yon
charge your still with three galloms -of
proof spirits, they will yield in distilla-
tion about two gallons without feints;
which deficiency of one gallon mnst be
made up with liquor, (and sugar used
in dulecifying) to their determined quan-
tity. '

And if you are to make up your com-
mon or single goods, you must add over
and above the prescribed quantity in
compounding double goods, one and an
half part more of liquoy, (viz. one gal-
lou and an half) to dilute it for single or
common goods.

Thus by this specimen yon may leam
how to make goods proof, and how ta
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reduce them lower to what strength or
body you please.

You must also observe when you dul-
cify your goods, that you never put your
dissolved sugar amongst your new dis-

- tilled goods, till the said dulcifying be
- perfectly cold, for if mixed hot with the
goods, it would cause some of the spi-
rits to exhale, and render the whole
more foul and phlegmatic than other-
wise they would be.

When you want to fine any’ goods
speedily for present use or sale, (espe-
cially white or pale goods) add about
two drachms of crude allum, finely pow-
dered, to three gallons of gaods; which
rummage well therein, and it will imme-
diately depurate and will become clear.

RECIPE FOR 140 GALLONS OF GIN MADR
WITHOUT DISTILLATION.

TAKE 100 gallons of proof malt spmts
rectified by agitation; infuse two pounds
and an half of the best juniper berries
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for a week or ten days; then take of oil
of turpentine three ounces; oil of juni-
per-berries, five ounces; oil of sweet
fennel-seeds, two ounces; fill these es-
sential oils with some dry loaf sugar,
and dissolve them in three pints of spi-
rit of wine that will fire gunpowder:
add them to the 100 gallons of spirits
and juniper-berries, rousing them well
up for an hour; next day make up teo
one in five, with lime water, and sweeten
with a quarter of an hundred of clayed
sugar. Fine with eight or ten ounces of
alum disselved in two or three gallons
of the making-up water reserved for the
purpose. These ingredients will make.
140 gallons of as good English gin, as
any usually made by distillation.
S— )
DIRECTIONS FOR PURCHASERS OF A TUN
OF FINE GIN.
IF you think not proper to sweeten it

according to the former directions, apply

to your distiller, desiring him to. make

. a At

|
|
|
!
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you a tun of fine gin, hydrometer_proof,
clean and well-tasted. 4

Being agreed for, you may safely buy
it by weight; but this offer will doubt-
less be rejected, because herein the in-
terest of the distiller would be affected.

Previous to the pipes being filled, be
careful they are in good condition, clean
and well-seasoned. :

At measuring, fail not to keep score
with the cellarman or shopman, to pre-
vent mistakes. _ B

When measured, (and your score
agreeing with that against you) take
your instrument, and be satisfied your
purchase is according to agreement, that
is, hydrometer proof. A bill of parcels
being made out, and the business com-
plete, take a sample of each pipe, and
see them carted and sent home. A

When unloaded, let the whole be start-
ed into a vat, ready for that purpose.

The general process with distillers, [
have here set down.
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 PROCESS.
A tun of fine gin, strength
1to 7 over proof. . . . 252 galls-
When lowered to .proof,
gives water . . . . . 36

Which, added together, make 288 proof;
and it is further reduced to
1 in 5 below hydrometer
proof, with water, which
gives. . . . . . . .87

' Total 345 galls.

This done, let a pound of alum be
just covered with water, and dissolved
by boiling; rummage the above well
together, and pour in the alum, and the
whole will be fine in a few hours."

To ascertain the true cost, afier the
business is done, supposing the price
you give for the tun of 252 gallons at
14s. per gallon,is . . . 176 8 @

252 gallons, reduced to 1 in

5 under proof, gives 345

gallons at 12s. per.gallonp . 207 Q 0

176 8 0O

Profit on 345 gallons . £30 12 0
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which is"1s. 94d. per gallon, and if it is
farther reduced to one m four it will
require sixteen gallons of water more.
Therefore, I presume, the retailer gains
more profit in making up his own goods,
than the distiller gains in distilling them.

DIRECTIONS FOR PURCHASERS OF SINGLE
PIPES.

As single pipes are seldom sold at Hy-

drometer proof, the buyer must rest

satisfied with- having the geneya as it is

manufactured.

After the cask intended for its recep-
tion has been properly examined, care
should be taken that the spirits is per-
focted bright; without which the sale
will be injured, and the liquor deprived
of a valuable recommendation.

Reduced gin should never be bought
by weight, because water, (which is
more ponderous than spirits) béing great
part of its composition, there will be
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a loss of three gallons.in a pipe; con-
sequently, buying by measure i here
most eligible. .

TO PREPARE 'AND 8WEETEN BRITISH GIN
BY AGITATION.

GET from your distiller an empty pun-
cheon or cagk, which will contain about
133 gallons ; then take a cask of clear
- rectified spirits, 120 gallons, one in five
under proof, put the 120 gallous of spi-
rits into your empty cask.

Then take a quarter of an ownce of
the oil of vitriol, half an ounce of the
oil of almonds, ane quarter of an ounce
of the il of turpeutine, one ounce of
the oil of. juniper-berries, get half a pint
of the spirits of wine, and half a pound
of lump sugar, Beat or rub the above
_ ingredients in a mortar, uptil the whole

is well incorperated ; add apother half
pint of the spirits of wine to the mortar.
When well rubbed tpgether, have ready
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prepared half a gallon of lime-water,
and one gallon of rose-water; mix the
whole in either a pail or cask, with a
stick, till every particle shall be dis-
solved; then add to the foregoing 35
pounds of sugar dissolved in about nine
gallons of clear rain or Thames water,
or water that has been boiled ; mix the
whole well together, and stir them care-
fully with a stick, in the 133 gallon cask.

To force down the same, take and boil
eight ounces of allum in three quarts of
water, for three quarters of an hour.
Take it from the fire, and dissolve by
degrees six or seven ounces of salt of

tartar, When the same is milk warm,.

put it into your gin, and stir it well
together; as before, for five minutes, the
same as you would a butt of beer newly
fmed, Let your cask stand as you mean

to draw it. At every time you propose .

to sweeten again, that cask must be well
washed out; and take great care never

‘to shake your cask all the while it is

drawing.



48 A KEY TO THE DISTILLERY.

RECIPE FOR MAKING TEN GALLONS OF
ROYAL GENEVA BY DISTILLATION.

Taxke of juniper-berries three pounds;
proof spirits, ten gallons; water, -four
gallons. Draw off by a gentle fire till
the feints begin to rise, and make wp
your goods to the strength reqmred with
clean water.

The distillers generally call these
goods which are made up proof, by the
name of royal. '

N ________}
COMMON GIN BY DISTILLATION.

Take of ordinary malt spirits, 10 gal-
lons; oil of turpentine, two ounces;
- juniper-berries, one pound; sweet fou-
nel and carraway seeds, of each fear
ounces ; bay salt, three handfuls. Draw
off by a gentle fire till the feints begin
to rise, and make up your goods to the
. strength ‘required.—Say 10 gallons of
spirit will make - about 15 ‘gallons “of
common gin™*.

* Tt would be surprising that the rich and the
poor should accustom themselves to deink it for
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TO-MAKE TEN GALLONS OF GIN BITTERS.

TAKE ten gallons of common gin, spirits
of wine half a pint, in which dissolve
the following essential oils with the
_assistance of a little well dried loaf
sugar, finely powdered, viz. essence of
lemon and orange-peel, of each an
ounce; oil of wormwood, a quarter of
‘an ounce; orange-peel dried, one pound;
let them digest without heat for four-
‘teen or fifteen days, then draw off for
use as wanted ; taking care not to dis-
“turb the goods, by stirring the vessel
they are made in. :

This will be a most pleasant cheap
bitter, equally wholesome, and as good
as many that are much dearer.

This is only fit to be taken with gin.
The same ingredients, and rectified malt
pleasure, were they not convinced of its cordial
and innocent effects, compared to similar excesses

‘committed with foreign spirits, whxch ‘are also
- miush more exponsive,
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spirits, or molasses spirits, will either
of them make a bitter of more general
use. :

CUppE———

Compounds preparedwithout Distillation.

FOR MAKING FROM 120 TO 130
GALLONS OF RUM SHRUB.

TAkE sixty-five or seventy gallons of
Rum, one in eight; from seven to eight
gallons of lemon-juice; from six to seven
gallons of orange-juice; both fresh ex-
pressed from the fruit; orange-wine,
thirty gallons ; two pounds of the rind
of fresh lemon-peel; and one pound of
the rind of fresh orange-peel; both
pared off’ as thin as it can be done, and
previously steeped for a few days in the
rum ; one hundred pounds of loaf-sugar.
Fill up the cask of 120 gallons, or 130
gallons, with fair water; rouse them weéll
together; if not sweet enough, sweetep
to your palate; if too sweet, add more
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femon-juice. Dissolve yoursugarin part
of the water used for making up your
shrub; let it stand till fine, set up on
end, with a cock near the bottom.

ga
FOR MAKING 130 GALLONS OF BRANDY
SHRUB.

TAKE from 75 to 80 gallons of brandy;
eight to ten gallons of lemon-juice; eight
gallons of orange-juice; four pounds of
thin rind of fresh orange-peel, and two
pounds of fresh lemon-peel, both pared
as thin as they can be; and add them to
the brandy ‘the first thing; with four
ounces of terra-japonica; one hundred
weight of loaf or clayed sugar, dissolved
in part of the water used for making
up, added with the above ingredients
to the brandy, &c.; fill up with fair
water, set the cask on end, with a cock
near the bottom, and let it stand tlll
fine. ' :

Shrub may be made in similar manner

D
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with British Rum or Brandy, or with a
pure flavourless spirit, prepared from
molasses or grain, with similar ingre-
dients in the before-mentioned propor-
tions. The quantity can be increased or
reduced at pleasure, by duly apportion-
ing the ingredients to the quantity of
spirits employed. For instance:

mpy—
TO MAKE TWO GALLONS OF RUM SHRUB.

TAKE one gallon of rum, at one in eight;
of lemon and orange juice, each one
pint; one quart of orange wine; and
two pounds of loaf sugar; one orange
and lemon peel; and fill up your two
gallon vessel with water, cork it up
loosely, and let it stand until fine, then
cork it down close.

TO MAKE TWO GALLONS OF BRANDY
SHRUB.

TAkE one gallon and a pint 6f brandy,
one in eight; lemon and orange juice,
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of each a pint; four orange and two
lemon peels; sugar, two pounds; com-
pound essence of orange and lemon-
peel, 'a small tea-spoonful; make up
with fair water, and let it stand till fine.
Be careful in drawing it off not to shake
the vessel.

70 MAKE TWENTY GALLONS OF PEPPER-
MINT CORDIAL.

TAkE thirteen gallons of rectified spi-
rits, one in five under hydrometer proof;
twelve pounds of loaf sugar ; one pint of
' spirit of wine that will fire gunpowder;
fifteen pennyweights, Troy, of oil of pep-
permint ; water, as much as will fill up
the cask, which should be set up on
“end, after the whole being well roused,
and a cock for drawing off placed in it.

D2
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TO MAKE UP THE ABOVE.
PowDER two or three. ounces of sugar
in a brass mortar, on which pour the oil
of peppermint, and beat it into a thin
paste, stirring the sugar and oil with. a
knife, scraping what is in the pestle and
mortar together, that the oil may be
uniformly incorporated with the sugar;
then add the spirit of wine, and blend
them well together; have the remainder
of your sugar ready dissolved in four or
five gallons of the water to be used for
making up; rummage, or rouse, the
whole well together with.a paddle-staff,
or rouser; and lastly, fill up the cask
with pure clean water; dissolve one
ounce and a half of powdered alum in
the making up water, boiling over the
fire; and when blood-warm, add it to
fill up the cask, in which place a cock,
and let it stand two or three days, in
which time it will be fit for use.

If the essential oil is of your own
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making, or such as you can depend on,
it will require nothmg more than agita-
tion.

TO MAKE TWENTY GALLONS OF ANISEED
CORDIAL.

TAKE fourteen gallons of spirits, one in
six; a pint of spirit of wine, strong as
the former ; from six to eight pounds of
loaf sugar; one ounce and an half of oil
of aniseed; two ounces of finely pow-
dered alum; dissolve the sugar in one
part of the water used for making up,
and your alum in the remainder; and
proceed as directed in the makmg up
peppermint cordial. Aniseed cordial
does not bear to be reduced much be-
low one in five, as part of the oil will
separate when too much lowered, and
render the goods unsightly.

e
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TO MAKE TWO GALLONS OF NAUYAU.

ONE gallon and an half of French bran-
dy, one in five; six ounces of the best
fresh prunes; two ounces of celery; three
ounces of the kernels of apricots, necta-
rines, and peaches; and one ounce of
bitter almonds; all gently bruised; es-

sence of orange-peel, and essence of

lemon-peel, of each two pennyweights,
killed in the same manner as the oil of
peppermint; half a pound of loaf sugar;
let the whole stand ten days or a fort-
night; then draw off, and add to the
clear Nauyau as much rose-water as
will make it up to two gallons, which
will be about half a gallon.
———]
TO MAKE TWO GALLONS OF CINNAMON
CORDIAL,
TAxkE two pennyweights of oil of cassia-
lignea, killed as before mentioned, with
sugar and spirits of wine; a gallon and
an half, at one in six ; cardamum seeds,
husked, an ounce; orange and lemon-
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peel dried of each an ounce; fine with , ‘
half a pint of alum water’; sweeten to |
your palate with loaf sugar, not exceed-
ing two pounds, and make up two gal-

lons measure with the water you dissolve

the sugar in. This is a very cheap and

elegant cinnamon cordial ; colour with

burnt sugar.

P !

TO MAKE TWENTY GALLONS OF CARA- o
- WAY CORDIAL.

TakE an ounce and an half of oil of

caraway; twenty drops of cassia-lignea

oil, and five drops of ‘essence of orange-

peel, and the same quantity of the es-

sence of lemon ; thirteen gallons of spi- i
rits, one in five; eight pounds of loaf

sugar; make it up and fine it down, as

directed for aniseed.

1

' TO MAKE TWENTY GALLONS OF CITRON ;
. CORDIAL. )

" Inruse fourteen pounds of Smyrna figs,-
for a week, in twelve gallons ef spirits, 3
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one in five; draw off, and add to the
clear spirituous infusion essence of
orange and lemon, of each an ounce,
killed in a pint of spirits of wine; half
a pound of dried lemon, and four ounces
of orange-peel ; six or seven pounds of
loaf sugar: make up as before, with fair
water.
—————
TO MAKE TWENTY GALLONS OF IMPE-
RIAL RATAFIA.

In these kingdoms the most compen-
dious way of making the best ratafia is,
by taking three quarters of a pound of
the kernels of peaches, nectarines, and
apricots, bruised ; three pounds of bitter
almonds, brulsed half a gallon of rec-
tified spirit of wine, in which dissolve
half an ounce of compound essence of
ambergris ; twelve gallons of pure mo-
lasses spirit, one in four gallons of Bri-
tish Frontiniac wine; and as many gal-
lons of rose-water as will make up the
ratafia to twenty gallons ; steep the ker- -
nels and almonds for ten days, then draw -
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off for use. This quantity will take ten
pounds of loaf sugar to sweeten it; but’
as some may not like it so, it had better
be sweetened by a few gallons at a time,
as it may be wanted.. = -

.

VRECIPE FOR MAKING RED RATAFIA,

Take of cherries and gooseberries, of
each ‘thirty pounds; mulberries, seven
pounds; raspberries, ten pounds. Pick
all these fruits clean from their stalks,
&c., bruise them, and let them stand

twelve hours; but do not suffer them to
ferment. Press out the juice, and to'

every pint add three ounces of sugar;
when the sugar is dissolved, run it

through the filtering bag, and to every

five pints of liquor add four pints of
clean proof spirit; together - with "the
same proportion of spirit drawn from
spices. - * o
‘Different distillers use different quan-
tities of the spirit drawn’ from spices.
D3

.. wgy = ¢
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The best method, therefore, is to imi-
tate the flavour most universally ap-
proved of which may be easily done,
by adding a greater or less proportion
of the spiced spirit.

TO MAKE THE SPICY SPIRIT.
TaxE of mace, one pound; nutmegs,
four qunces ; spirit, three gallens; and
draw off the whale in balneam marice.

LOVAGE CORDIAL, TWENTY GALLONS,

TaxE of the fresh roots of lovage, vale-
rian, and celery, and sweet fennel, each
four ounces; of essential oil of caraway
and savin, each one ounce; spirit-of
wine, one pint; twelve gallons of proof
spirits; loaf sugar, twelve pounds; steep
the roots and seeds in the spirits fourteen
days; and kill, or dissolve, the oils in
the spirit of wine, and add them to the
undulcified cordial drawn off from the
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other ingredients ; dissolve the sugar in
the water for making up ; fime, if neces-
sary, with alam*.

‘NECTAR, A TWENTY GALLON CASK.

A, prLEASANT cordial for these whese
stomach cannot bear a stronger; parti-
cuularly if taken in the morning, for
gently exhilarating the spirits, and
strengthening the animal functions, may
be advantageously made with fifteen
gallons of the imperial ratafia, a quaster
of an ounce of cassia-oil, and an equal
~ quantity of the oil of caraway-seeds,
diseolved in half a pint of splrit of wiae,
and made up with orange wine, so as
to fill up the cask.

~ Sweeten, if wanted, by adding a small
" lump of sugar in the glass.

* This iy a warm aperient active cordial medi-
cine, capable of promoting sweat, urine, &c.

.
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RECIPE FOR TEN GALLONS OF COMMON
USQUEBAUGH BY DISTILLATION.
UsqUEBAUGH is a very celebrated cor-

dial, the basis of which is saffron.

There are different ways of making
this famous Irish cordial; but the fol-
lowing are equal to any I have seen:

Tdke of nutmegs, cloves, and cinna-
mon, of each two ounces; of the seeds
of ‘anise, caraway, and coriander, each
four ounces; liqudrice-ro&t, sliced, half
a pound ; bruise the seeds and spices;
and put them together with the li-
quorice into ‘the still, with eleven gal-
lons of proof spirits, and two gallons
of water; distil with a pretty brisk fire
till the feints begin to rise. But as
soon as your still begins to work, fasten
to the nose of the worm two ounces of
English saffron, tied up in a cloth, that:
the liquor may run through it, and ex-
tract all its tincture; and, in order to

this, you should often press the saffron
P
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with your fingers. When the operation )
is finished, dulcify your goods with fine

sugar.

RECIPE FOR MAKING TEN GALLONS OF
. USQUEBAUGH BY DIGESTION.

TAKE of raisins, stoned, five pounds;
figs, sliced, one pound and an half; cin-
namon, half a pound; nutmegs, three™
ounces ; cloves and mace, of each one
ounce and an half; liquorice, two -
_pounds; saffron, four ounces; bruise
the spices, slice the liquorice, and pull
the saffron in pieces; digest these in-
gredients eight days in ten gallons of
proof spirit, in a vessel close stopped;
then filter the liquor and add to it twa
gallons of canary wine, and half an
aunce of the tincture of ambergris. -
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RECIPE FOR MAKING TEN GALLONS OF
ROYAL USQUEBAUGH BY DISTILLATION.

TakE of cinnamon, ginger, and corian-

der-seed, each three ounces; nutmegs,
four ounces and an half; mace, cloves,
and cubebs, of each one ounce and an
half. Bruise these ingredients, and
- put them into an alembic, with lemon
and orange peel, pared off thin, four
ounces of each dried, or double the
quantity of fresh peeled, and eleven

gallons of proof spirit and two gallons .

- of water, and distil till the feints begin
to rise; fastening four ounces and an

half of English saffron, tied in a cloth -

to the end of the worm, that the liquor
may run through it.

Take raisins, stoned, four pounds and
a half; dates, three pounds; liquorice-
rod, sliced, two pounds; digest these
twelve hours in two gallons of water;
strain out the clear liquor, add it to that
obtained by distillation, and dlgcify the
* whole with fine sugar. -
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RECIPE FOR TWO GALLONS OF EAU DE
LUCE.

TAkR of the oil of amber, one ounce;
of highly rectified spirit of wine, four

pounds; put them into a bottle, and let

them remain there five days, shaking
the bottle from time to time, by which
means the spirit will be strongly im-
pregnated with the oil; then put into
this impregnated spirit four ounces of
the choicest amber, finely powdered,
and let it digest three days, by which
means you will have a very rich tinc-
ture of amber.

The tincture of amber being thus
made, take of the strongest spirit of. sal
amoniac sixteen pounds, and add it to
the foregoing tincture, together with
elght pounds of highly rectlﬁed spirit
of wine.

Thus will you obtain the celebrated
water called Eau de Luce, so greatly in
request, and so wseful in all faintings
and lowness of spirits. '

¥,
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WORMWOOD CORDIAL BY DISTILLATION.

THere are two sorts of wormwood
cordial, distinguished by the epithets of
greater and lesser.

RECIPE FOR MAKING TEN GALLONS OF
THE LESSER COMPOSITION OF WORM-
WOOD CORDIAL. ~

TAKE of the leaves of dried wormwood,
five pounds; of the lesser cardamom
seeds, five ounces; of coriander seeds,
one pound ; of clean proof spirit, eleven
gallons ; water, one gallon ; draw off ten
gallons, or till the feints begin to rise,
with a gentle fire. It may be dulcified
with sugar or not, at pleasure.

RECIPE FOR TEN GALLONS OF THE
GREATER COMPOSITION OF WORM-
wWOoOD CORDIAL.

TAKE of common and sea wormwood,
dried, of each ten pounds; of sage, mint,
and balm, dried, of each twenty hand-

- q'.
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fuls; of the roots of galangal, ginger,
calamus, aromaticus, and coriander, of
each three ounces ; of cinnamon, cloves,
and nutmegs, the lesser cardamoms and
cubebs, of each two ounces. Cut and
bruise the ingredients as they require;
digest them twenty-four hours, in eleven
gallons of fine proof spirit, and two
gallons of water, and draw off ten gal-
lons, or till the feints begin to rise with
a pretty brisk fire. -

CHERRY BRANDY.

THis liquor is greatly called for in town
and country; and is made different
ways. Some press out the juice of the
cherries, and having dulcified it with
sugar, add as much spirit to it as the
goods will bear, or the price it is in-
tended to be sold for. But the common
method is to put the cherries, clean
picked, into a cask, with a proper quan- -
tity of proof spirit; and after standing

oy

e .
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about eighteen days, the goods are
drawn off into another cask for sale,
and about two thirds of the first quan-
tity of spirits poured into the cask upon
the cherries. This is to stand about a
month to extract the whole virtue from
the cherries, after which it is drawn off
as before; and the cherries pressed to
take out the spirit they had absorbed.
The proportion of cherries and spirit is
not very nicely observed; the general
rule is, to let the cask be about half
filled with cherries, and then filled up
with proof spirits. Some add to every
twenty gallons of spirit half an ounce
of cinnamon, an ounce of cloves, and
about three pounds of sugar, by which
the flavour of the goods is censiderably
increased. But in order to save ex-
penses, not only the spices and sugar
are generally omitted, but also a great

part of the cherries, and the deficiency

supplied by the juice of eldet-berries.
Your own reason, therefore, and the

. |
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price you can sell goods for, must di.
rect you in the choice of your ingre-
dients.—By the same method you may
make raspberry brandy ; and if the co-
lour of the goods be not deep enough,

it may be improved by an addition of -

cherry brandy, elder-juice, or other co-
louring substance, as log-wood, &c.

RASPBERRY BRANDY.

Is infused much after the same manner

with cherry brandy, and drawn off, and
made fit for sale with about the same
addition of brandy to what you draw
off from the first, second, and third in-
fusion, and dulcified aceordingly, first
making it of a bright deep colour; but
omitting cinpamion and cloves in the
first, but not in the second and third
infusion.

The first infusion will be of a colour

deep enbugh without help or art to it;.

the second infusion will be somewhat
paler, and must be made deeper co-

. e
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loured, by adding cherry brandy about
a quart to ten, or more gallons of the
said raspberry brandy; and the third
infusion will take more cherry brandy
to colour the raspberry, which your own
judgment will direct you in; here you
may. assist the colour and flavour with
the juice of the elder-berry.

A
Sm——

TO MAKE ELDER JUICE.

WHEN you make elder juice let your
berries be fully ripe, and-all the stalks
(which are very many) be clean picked
from them; then, if you have a press for
drawing all the juice from them, have
ready four hair cloths somewhat broader
than your press, and lay one layer above
another, having a hair cloth betwixt
- every layer, which must be laid very-
thin, and pressed' first a little, and then
- more, till your press be drawn as close
as you can;-then take out the berries;-
and press all you have in the like man-
ner; then take your pressed berries,

| 4
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and break out all the lumps, and put
them. into an open-headed vessel, and
put upon them as much liguor as will
just :cover them, and let them infuse so
for seven or eight days, and put your
best junice.into a cask proper for it to be
kept .in, and put one gallon of malt
spirits, not rectified, to every twenty
gallons of elder-juice, which will effec-
‘tually preserve it from becoming sour
for two years at least.

SPIRITUOUS TINCTURES, OR INFUSIONS.

RecriFieEDp spirit of wine is the direct
menstruum. of the resins and essential
oils of: vegetables, and totally extracts
these active principles from sandry ve-
getable 1natters, which yield them' to
water either not at all, or only in part.
It dissolves likewise the sweet Saccha-
rine matter of vegetable, and generally
those parts of animal bodies, in which
their peculiar smells and tastes reside.



~

70 A KEY TO THE DISTILLERY.

The virtues of many vegetables are
extracted almost equally by water and
vitrifted spirit; but in the watery and
spirituous tinctures of them there is this
difference, that the active parts, in the
watery extractions, are blended with a
large proportion of inert gummy matter,
on which their solubility in this men-
struum in great measure depends, while
rectified spirit extracts them almost pure
from gum. Hence, when the spiri-
tuous tinctures ar® mixed with watery
liquors, a part of what the spirit had
taken up from the subject generally
separates and subsides, on account of
its having been freed from that matter,
which being blended with it in the ori-
ginal vegetable, made it soluble in water.
This, however, is not universal ; for the
active parts of some vegetables, when
extracted by rectified spirit, are not pre-
cipitated by water, being almost equally
dissoluble in both menstrua.

Rectified spirit may be tinged by
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- vegetables of all colours, except blue.
The leaves of plants in general, which
give out but little of their natural co-
lour to watery liquors, communicate to
spirit the whole of their green tincture,
which, for the most part, proves elegant,
though not very durable.

smeym———

GENERAL RULES FOR EXTRACTING

, TINCTURES.
1. THE vegetable substances ought to be
moderately and newly dried, unless they
are expressly ordered otherwise. They
should likewise be cut and bruised be-
fore the menstruum is poured on them.

2. If the digestion be performed in
balneo, the whole success depends upon
a proper management of the fire;. it
ought to be all along gentle, unless the

hard texture of the subject should re-:

quire it to be augmented ; in which case
. the heat may be increased so as to make
' the menstruum boil a little towards the
| end of the process.
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3. Very large circulatory vessels ought
to be employed for this purpose, which
should be heated before they are lated
together. Circulatory vessels are those
which are so contrived, and of such a
height, that the vapour which arises
during the digestion, may be cooled and
condensed in the upper part, and fall
down again into the liquor below; by
these means the dissipation both of the

‘spirit and of the volatile parts of the
ingredients, is prevented, They are ge-
nerally composed of two long-necked
matrasses, or bolt-heads; the mouth of
one of which is to be inserted into that
of the other, and the juncture secured
by a piece of wet bladder.

The use of heating the vessels is to
expel a part of the air, which otherwise,
rarifying in the process, would endanger
bursting them or blowing off the npper-
most matrass. A single matrass with
a long neck, or with a glass pipe in-
serted into its mouth, is more commo-
dious than the double vessel. -
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4. The vessel is to be frequently
shaken during the digestion.

- 5. All tinctures should be suffered to
settle before they are committed either
to the filter or strainer.

6. In the tinctures (and distilled spi-
rits likewise) designed for internal use,
no other spirit, drawn from malt, mo-
lasses, or other fermented matter, is
to be used, than that expressly pre-
scribed. : .

7. Resins and resinous gums yield
tinctures more successfully, if, after be-
ing ground into powder, they be mixed
with some white sand, well washed
and dried, which will prevent their
~ running into lumps by the heat. If
the powders prescribed be sufficient
for this purpose, such an addition is
unnecessary. '
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BITTEB TINCTUBB.
TaxE of gentian-root, two ounces; yel-
low rind of Seville orange-peel, dried,
one ounce; lesser cardamom seeds,
freed from the husks, half an ounce;
proof spirit, two pints; digest without
heat, and strain off the tincture.

This is a very elegant spirituous bit-
ter. As the preparation is designed for
keeping, lemon-peel is an excellent in-
gredient in the watery bitter infusions.

STOMACHIC ELIXIR.

TAKE of gentian-root, two ounces; Ca-
racoa oranges, one ounce; Virginian
snake-root, half an ounce; cochineal,
half a drachm; French brandy, twe
pints.

Let them steep for three days, and
then filter the elixir.
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AROMATIC TINCTURE.

Taxke of cimnamon, six drachms; lesser
cardamomy seeds, freed from husks, three
drachms ; long pepper and ginger, of
each two drachms; proof spirit; two
pints, Digest without heat, and then
strain off the tincture.
" 'This is a very warm aromatic, too
much so to be given without dilution.
A tea-spoonful or twe may be taken in
wine, or any other eonvemient vehicle,
in languers, weakness of the stenrach,
fatulencies, and similar complaints.
The stomachic tinctore, described
hereafter, is simvilar in intention to this,
bwt contrived less hot of the: spices, that
it may be taken by itsel.

'TAKE of cinnamon, six drachms; lesser
cardamom-seeds, one ounce; garden an-
gelica-root, three drachms ; long pepper,
two drachms; proof spirit, two pounds
and a half.

~E2
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Macerate seven days, and filter.

This preparation-is improved from
the preceding editions, by the omission
of some articles either superfluous or
foreign to the intention ; galangal, gen-
tian, zedoary, and bay-berries. As now
reformed, it is a sufficiently elegant
warm aromatic. '

 Of making Compounds or Cordials.

THE perfection of this grand branch of
distillery depends upon the observation
of the following general rules, easy to
be.observed and practised.

1. The artist must always be careful
to use a well-cleansed spirit, or one
freed from its own essential oil, as were

- before observed.

For as a compound cordial is nothing

"more than a spirit impregnated with the
* essential oil of the ingredients, it is ne-

cessary that the spirit should have de-
posited its own.
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2. Let the time of previous digestion
be proportioned to the tenacity of the
ingredients, or the ponderosity of their
oil. ‘Thus cloves and cinnamon re-
quire a longer digestion before they
are distilled than calamus aromaticus,
or orange-peel. Sometimes cohobation
(as subsequently explained) is neces-
‘'sary; for instance, in making the strong
cinnamon cordial, because the essential
oil of cinnamon is so extremely pon-
derous, that it is difficult to bring over
the helm with the spirit without coho-
bation.

8. Let the strength of the fire be pro-
portioned to the ponderosity of the oil
intended, to be raised with the spirit.
Thus, for instance, the strong cinnamon
cordial requires a much greater degree
of fire than that from lax vegetables, as
mint, balm, &ec.

4. Let a due proportion of the finest
parts of the essential oil be united with
the spirit ; the grosser and less fragrant
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parts of the oil not giving the spirit so

agreeable a flavour, and at the same

time renders it thick and unsightly.

‘This may in a great measure be effected

~ by leaving out the feints, and making

up to proof with ﬁne soft water in their-
stead.

These four rules, carefully observed,
will render this extensive part of dis-
tillation far more perfect than it is at
present. Nor will there be any occa-
sion for the use of burnt alum, white of
eggs, isinglass, &c. to fine down cor-
dials, for they will presently be fine,
sweet, and pleasant tasted, mthout any
further trouble.

RECIPE FOR SIXTEEN GALLONS OF
STRONG CINNAMON CORDIAL.
CINNAMON is a very useful and elegant
aromatic bark, of a fragrant delightful
smell, and sweet pungent taste, with
some degree of astringency; it corro-
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borates the viscera, and proves of great
. service in all kind of alvine flaxes, and
immoderate discharges from the uterus;
it is cordial and stomachic.

Take eight pounds of fine cinnamon,
bruised ; seventeen gallons of clear ret-
tified spirit, and two gallons of water.
Put them into your still, and digest
them twenty-four hours with a gentle
heat; after which, draw off sixteen gal-
* lons by a pretty strong heat.

I have ordered a much larger quan-
tity of cinnamon than is common among
distillers; because when made in the
manner above directed, it is justly
looked upon as one of the noblest cor-
dials of the shops; but when made in
the common way, of two pounds to -
twenty gallons of spirit, as some have
ordered, is only an impesition on the
buyer. . . '
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RECIPE FOR TEN GALLONS OF HUNGARY
_ _ WATER. '
RoseMaRry, the principal ingredient in
Hungary water, has always been a fa-
vourite shrub in medicine; it is full of
volatile parts, as appears by its taste
and smell. It is a very valuable cepha-
lic, and is good in all disorders of the
nerves; in hysteric and hypochondriac
cases, in palsies, apoplexies, and verti-
goes. -Some suppose that the flowers
posséss the virtues of the whole plant
in a more exalted degree than any other
part; but the flowery tops, leaves, and
husks, together with the flowers them-
~ selves, are much fitter for all purposes,
than the flowers alone. ‘

Take of the flowery tops, with the
leaves and flowers of rosemary, four-
teen pounds; rectified spirit, eleven
gallons and a half; water one gallon ;
distil eff ten gallons with a moderate-
fire. If you perform this operation in
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balneum mariz, your Hungary water
will be much finer than if drawn by the
common alembic.

This is called Hungary water, from
its being first made for a princess of
that kingdom. '

‘Some add lavender flowers, and others
Florentine orange-root; but what is most
esteemed is made with rosemary only.

RECIPE FOR TEN GALLONS OF SIMPLE
LAVENDER WATER.

TAKE fourteen pounds of lavender flow-
ers, ten gallons and a half of rectified
spirit of wine, and one gallon of water;
draw off ten gallons with a gentle fire,
or, which is much better, in balneum
mariz.

Both the Hungary.and lavender water
may be made at any time of the year,
without distillation.

E3
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RECIPE FOR MAKING THREE GALLONS OF
COMPOUND LAVENDER WATER.
Taxke of lavender water, above de-
scribed, two gallons; of Hungary wa-
ter, one gallon; cinnamon and nut-
megs, of each three ounces; and of red
saunders, one ounce; digest the whole
three days in a gentle heat, and then
filter it for use. Some add saffron,
musk, and ambergris, of each half a
scruple; but those are now generally

omitted.

RECIPE FOR TEN GALLONS OF CARDAMOM
CORDIAL,
Tue seed from whence this cordia}
takes its name, is called by botanists
cardamum minus, or the lesser carda-
mom; to dlstmgulsh it from the carda-
momum majus, or grains of paradise.
The lesser cardam is a small short
fruit, or membraneous capsule, of a
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‘triagonal form, about a third of &n inch
lontg, and swelling out thick about the
middle, beginning small and narrow
from the stalk, and terminating in a
small but obtuse point at the end. It
is striated all over very deeply with
longitudinal furrows, and consists of a
thin but very tough membrane, of a
fibrous texture, and pale brown colour,
with a faint cast of red. '

When the fruit is thoroughly ripe, this
membrane opens at the three edges all
the way, and shows that it is internally
divided by three thin membranés into
three cells, in each of which is an ar-
rangement of seeds, separately lodged
in two series. The seeds are of an
irregular angular figure, rough, and of
a dusky brown colour on the surface,
with a mixture of yellowish and red-
dish, and of a white colour within.
They have not much smell, unless first
bruised, when they are much like cam-
phire, under the nose. They are of an

- T
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acid, aromatic, and fiery hot taste. They
should be chosen sound, close shut on
all sides, and full of seeds of a good
smell and of an acrid aromatic taste.

. Take of the lesser cardamom seeds,
husked, two pounds and an half; ef
clean proof spirit, ten gallons and an
half; and of water, one gallon; draw
off ten gallons by a gentle heat. You
may either dulcify it or not with fine
sugar, at pleasure.

This water is carminative, assists di-
gestion, and is good to strengthen the
head and stomach. A tincture or in-
fusion is still better.

RECIPE FOR A GALLON OF JAMAICA
PEPPER WATER.

JaMaica pepper is the fruit of a tall
tree growing in the mountamous parts
of Jamaica, where it is much cultivated,
because of the great profit arising from
the cured fruit, sent in large quantltles
annually into Eurape.
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Take of Jamaica - pepper, half a
pound ; water, two gallons and an half;
draw off one gallon with a pretty brisk
fire. The oil of this fruit is very pon-
derous, and therefore this water is best
made in an alembic.

RECIPE FOR FIVE QUARTS OF COMPOUND
GENTIAN WATER.

GENTIAN root, sliced, three pounds;
, leaves and flowers of the lesser cen-
taury, of each eight ounces; infuse the
whole in six quarts of proof spirits,
and one quart of water; and draw off
the water till the feints begin to rise.
This water is frequently used as bemg
a very fine stornachie,

Distilled Spirituous Waters.

By distilled spirits are understood such

as are drawn with a spirit that has been
previously rectified, or which is reduced
nearly to that strength in the operation;

e R TR T
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by spirituous waters, those in which the
spirit is only of the proof strength, or
contains an admixture of about an equal
measure of water. These last have been
usually called compound waters, even
when distilled from one ingredient only;
as those on the other hand, which are
drawn by common water, though from
a number .of ingredients, are named
simple; the title simplex, here relating
not to simplicity in respect of compo-
sition, but to the vehicles being plain
water.

GENERAL RULES FOR THE DISTILLATION

OF SPIRITUOUS WATERS.

1. The plants and their parts ought to
be moderately and newly dried, except
such as are ordered to be fresh gathered.

2. After the ingredients have been
steeped in the spirit for the time pre-
scribed, add as much as will be suffi-
cient to prevent a burnt flavour, or ra-
ther more.
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3. The liquor which comes over first
in the distillation is by some kept by
itself, under the title of spirit; and the
other runnings, which prove milky, fined
down by art. But it is better to mix all
the runnings together, without fining
them, that the waters may possess the
virtues of the plant entire; which is a
circumstance to be more regarded than
their fineness or sightliness.

4. In the distillation of these waters,
the genuine brandy obtained from wine
is directed.

Where this is not to be had, take in-
stead of that proof spirit, half its quan-
tity, of a well-rectified spirit, prepared
from any other fermented liquors. In
this steep the ingredients, and then add
spring water enough, both to make up
the quantity ordered to be drawn off,
and to prevent burning.

By this method, more elegant waters:
may be obtained than when any of the
common proof spirits, even that of wine
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itself, are made use of. All vinous spi-
rits receive some flavour from. the mat-
ter from which they are extracted ; and
of this flavour, which adheres chiefly to
the phlegm or watery part, they can-
not be divested without separating the
phlegm, and reducing them to the rec-
tified state of spirits of wine.

RECIPE FOR TEN GALLONS OF LEMON
WATER.
THE peel of the lemon, the part used
in making this water, is a very grateful
bitter aromatic, and on that account very
serviceable in repairing and strengthen-
ing the stomach. .

Take dried lemon-peel four pounds,
clean proof spirit ten gallons and a half,
and one gallon of water. Draw off ten
gallons by a gentle fire. Some dulcify
lemon water, but by that means its
virtues, as a stomachic, are greatly im-~
paired. :
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RECIPE FOR ONE GALLON OF JESSAMINE
WATER.

THERE are several species of jessamine,
but that sort intended here is what gar-
deners call Spanish White, or Catalo-
nian Jessamine. This is one of the
most beautiful of all the species of
jessamine.

Take of Spanish jessamine flowers,
twelve ounces; essence of Florentine
citron, or burgamot, eight drops; fine
proof spirit, one gallon; water, two
quarts. Digest two days in a close
vessel, after which draw off one gallon,
and dulcify with-tine loaf sugar.

RECIPE FOR ONE GALLON OF SPIRIT OF
SCURVYGRASS.
ScurvyGRass, fresh gathered and bruis-
ed, fifteen pounds; horse-radish root,
six pounds ; rectified spirit of wine, one
gallon; and three pints of water; di-
gest the whole in a close vessel two days,
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and draw off a gallon with a gentle
fire. , ’

This is of great service in all scor-
butic cases, and is given from twenty to
eighty drops. -

" ANTISCORBUTIC WATER.

TAke of the leaves of water-cresses,
garden and sea scurvygrass, and brook-
lime, of each twenty handfuls; of pine’
tops, germander, horehound, and the
lesser centaury, of each sixteen hand-
fals ; of the roots of bryony and sharp-
pointed dock, of each six pounds; of
mustard seed, one pound and an haif.
Digest the whole in ten gallons of proof
spirit, and two gallons of water, and

draw off by a gentle fire. -

~ This is a fine water for the purposes
mentioned in the title, against scorbutic
disorders. As also in tremblings, and
disorders of the nerves, B
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RECIPE FOR TEN GALLONS OF PLAGUE
WATER.
THERE are several methods.for making
plague water; the following I presume
is the best:—

Take of the roots of masterwort and
butter-burr, of each one pound and a
quarter ; of Virginia snake-root and
yedoary, of each ten ounces; angelica
seeds and bay-seeds, of each fourteen
ounces ; and of leaves of scordium, one
pound and a half. Cut or bruise these
ingredients, and put them into the still,
with twelve gallons of clean proof spi-
rit, and two gallons of water; digest
the whole for twenty-four hours, and
draw off ten gallons.

=
RECIPE FOR MAKING TEN GALLONS OF
RED SURFEIT WATER. ,
"'Take of the flowers of red poppies,
two bushels, and eleven gallons of clean
proof spirit, and digest them with a
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gentle heat for three days, or till the
spirit has extracted all the colour of the
flowers ; then press out the liquor from
the flowers, and add to the tincture of
the seeds caraway and coriander, and
liquorice-root, sliced, of each ten ounces;
of cardamoms and cubebs, of each four
oimces; of raisins, stoned, five pounds;
of cinnamon, five’ ounces; of nutmegs,
mace, and ginger, of each three ounces;
of cloves, two drachms; of juniper-
berries, three ounces ; let the whole be
digested three days, then press out the
liquor, adding to it a gallon of rose-
water, and then strain or filter the whole
through a flannel bag.

RECIPE FOR ONE GALLON OF THE WATER
i FOUR SPICES.
Four spices, viz. cloves, mace; nut-
megs, and cinnamon.

Take of cinnamon two ounces ; nut-

'megs and cloves, of each three drachms
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* inace, six drachms; bruise the spices in
a mortar, and add proof spirit one gal-
lon, and water, two quarts. Digest
twenty-four hours in a close vessel, and
distil with a brisk fire till the feints
begin' to rise; and dulcify with fine
sugar.

This is an excellent stomachic, good
in depression of spirits, and paralytic :
disorders.

\

RECIPE FOR THREE GALLONS OF WATER ,
FOR THOSE AFFLICTED WITH THE
STONE AND GRAVEL.

TaAkE of the best flowers of the white

thorn, eight pounds; of nutmegs, bruis-

ed, six ounces; infuse them together six
days in a close vessel with two gallons
of generous white wine, and the same
quantity of proof spirits; after which
draw the water by a gentle distillation |
till the feints begin to rise.

This water is of infinite use in fits of
the stone and gravel, a glass of it often

—— - ool S|
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procuring ease in the racking pains of

that dreadful disorder. -

RECIPE FOR TEN GALLONS OF GOUT
WATER.

T4kE of the flowers of camomile, leaves
of penny-royal, lavender, marjoram,
rosemary, sage, and ground-pine, of
each eight ounees; myrrh, four ounces;
cloves and cinnamon, of each one ounce;
roots of piony, two ounces; pellitory of
Spain,. and Cypress orrice, of each one
ounce; the lesser cardamoms and cu-
bebs, of each half an ounce; nutmegs,
two ounces; cut and bruise these ingre-
dients, and digest them four days in
eleven gallons of proof spirit and two
gallons of water, then draw off ten gal-
lons, and dulcify with fine sugar.

This is reckoned a fine cordial for the
above complaint, and also good in all
nervous cases; and continued moderate
use of it will comfort and fortify the
fibres, so as to prevent the discharge of
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such juices upon the joints as cause
arthritic pains and swellings. It is also
of excellent use in palsies, epilepsies,
and loss of memory, particularly when
these distempers proceed from old age,
or when the principal springs of life
begin te decay. :
S
RECIPE,FOR MAKING A GALLON OF BEAU-
TY WATER, OR EAU DE BEAUTE.

Tars water has its name from its use in
washing the face, and giving an agree-
able smell. It is drawn from thyme
and marjoram, which gives it a very
elegant odour.

Take of the flowery tops of thyme
and marjoram, of each one pound;
proof spirits, five quarts; water, one
quart. Draw off in balneum marie,
till the feints begin to rise, and keep it
elose stopped for use.
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The Tincture and Essence of Ambergris,
Musk, and Civet.

1. Aurnors have long been divided
with regard to the origin of ambergris;
some taking it for a vegetable juice,
which either dropped into the water
from the trunks or branches of some
_ trees growing on the sea-coast, or exu-
dated from their roots which run out
of the earth into the sea; some for an
animal production, and formed either
by a secret process from honeycombs,
or the dung of birds; and others have
very circumstantially recorded that it is
produced in the whale.

These opinioﬁs are, however, now
looked upon as false; ambergris being
universally allowed. to be a mineral pro-
. duction of the number of bitumens. It
is a light frothy substance, which gene-
rally bubbles up out of the earth in a
fluid form, principally under water,
where it is by degrees hardened into
the masses we see it in.
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Aumbergris, in its natural or common
form, is a lax and coarse substance of
an irregular structure, friable, and so
light as to swim upen water; it is of a
pale grey colour, with a faint tinge of
brown in it; but pieces perfectly and
uniformly of this colour are rare; what
we usually meet with is composed of
whitish, yellowish, and blackish " gra-
nules; and in proportion as there is
more or less of this whitish matter in
these masses, it is more or less scented
and valuable. It is found in pieces per-
fectly irregular, and from the bigness of
a pea to those of ten, twenty, or more
pounds; nay, there have been masses
found of more than two hundred weight.

It should be chosen in clean and not
over friable pieces, of a pale grey colour,
and as uniform as possible in its struc-
ture with small black specks within.

There are two sorts of essences made
from this perfume; one, without addi-
tion of any other odoriferous substance,

¥

s
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and the ‘other from -ambergris, com-
pounded with ‘musk and- civet.

RECIPE FOR MAKING THE ESSENCE OF
AMBERGRIS.

Take of ambergris and white sugar-
candy, of each three drachms; grind
them well together in a glass mortar,
adding to them, by slow degrees, five
ounces of rectified spirit of wine; di-
gest the whole in a matrass, well stop-
ped, for four days, and then separate
the clear tincture or essence, in a bottle,
well stopped, for use.

RECIPE FOR MAKING THE COMPOUND
ESSENCE OF AMBERGRIS.
Take of ambergris and white sugar-
candy, of each two drachms; musk,
twelve grains ; grind all these well toge-
ther in a glass mortar, adding by de-
grees four ounces of rectified spirit of
wine; digest, and separate the clear
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essence for use, as in the -preceding
recipe. . .

2. Musk is a dry, light, and friable
substance, of a dark blackish colour,
with some tinge of a purplish or blood
colourin it. It is soft, and somewhat
smooth and unctuous to -the touch,
and of a highly perfumed smell. It
is brought to us sewed up in a kind of
bladders or cases of skin, covered with
brownish hair, which are the real bags
in which the musk is lodged, while on
the animal.

Musk should be chosen of a very
strong. scent, and in dry sound blad-
ders; and. must be kept close shut
down in a leaden box, by which means
it will retain its smell and not grow too
dry.

RECIPE FOR MAKING THE ESSENCE OF
MUBK.
TAkE of musk and white sugar-candy,
of each one drachm; rub. them well
F2 ‘
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together in a marble mortar, adding by
degrees, during the rubbing, five ounces
of rectified spirit of wine; put the
whole into a matrass; digest three days
in a gentle heat, and pour off the clear
essence, which keep in a bottle well
stopped for use. Some add a few
grains of civet to their essence of musk,
which considerably augments the fine-
ness of the perfume.

3. Civet is produced like musk, in
bags growing to the lower part of the
belly of an animal. It is of different
colours, from a pure lively whitish to a
black ; but the nearer it approaches to
the white the better it is; of an ex-
tremely strong smell, and a bitterish
pungent taste.

The essence of civet is rarely used
alone, but of great service in making
additions to other odoriferous waters,
and therefore I shall here give the me-
thod of making it.
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RECIPE FOR MAKING THE ESSENCE OF
’ - CIVET.

TAKE of civet and double refined sugar,
of each two drachms; rub them well
together in a glass mortar, adding, by
degrees, five ounces of rectified spirit of
wine ; put the whole into a matrass, di-
gest three days in a gentle heat, and
pour off the clear essence for use.

Though the essences are, properly
_ speaking, chemical preparations, and
therefore might be foreign to the busi-
ness of a distiller, yet as they are often
added to perfumed waters, and easily
made, I thought the foregoing recipes
would not be unacceptable to the rea-
der.

RECIPE FOR TWO GALLONS OF AROMA-
TIC CEPHALIC WATER.
THi1s water has its name from its deli-
cate smell, and great use in all swim-
mings and giddiness in the head.
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Nutmegs, mace, cloves, and cinna-
mon, of each two ounces; golangals,
and calamus aromaticus, of each one
drachm; flowers of lavender, three hand-
fuls; infuse the whole in nine quarts of
proof spirit, and draw off two gallons
by gentle distillation.

This is an excellent compesition ; it
makes an admirable cordial, and may
be rendered more pleasant by sweeten-
ing it with sugar.

soppm—— \
BALM WATER, COMMONLY CALLED EAU

DE CARMES, ,

TakE of balm in flower, fresh gathered
and clear from the stalks, two pounds;
lemon-peel, fresh, as soon as pared from
the fruit, four ounces ; coriander seeds,
eight ounces; nutmegs, cloves, cinna-
mon, each, bruised, two ounces; an-
gelica roots, dried and bruised, one
ounce; spirit of wine, highly rectified,
ten pints. Steep the several ingredients
in the spirit four or five days, and then
draw off, in the heat of a water bath,
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ten pints. Rectify the distilled liquor
by a second distillation in a water-bath,
drawing off only about eight pints and
three quarters.

BALSAMUM VITE.

TAkKE of cinnamon, one ounce and an
half; ginger, one ounce; mint, one
ounce; oil of vitriol, six ounces; rec-
tified spirit of wine, two pounds.

Drop the oil of vitriol by little and
little into the spirit of wine, and digest
them together in a sand-bath, with a
very gentle heat, for three days; then
add the other ingredients ; continue the
digestion, in the same gentle heat, for
three days longer, and afterwards filter
the tincture in a glass funnel.

Se—

SWEET ELIXIR OF VITRIOL.
TAKE of the aromatic tincture, one pint;
dulcified spirit. of vitrjol, -eigh{ ounces
by weight. Mix them together.
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This is designed for persons whose
stomachs are too weak to bear the fore-
going acid elixir.

Of Feints, and the Uses they may be
> applied to.
IN many of the recipes I have ordered
the receiver to be removed as soon as
the feints begin to rise; because other-
wise the goods would contract a dis-
agreeable taste and smell. Itisnot, how-
ever, to be understood that these feints
are to be thrown away, nor the working
of the still-immediately stopped; for
they are far from being of no value, not-
withstanding they would be of great
disadvantage if suffered to run among
the more spirituous parts of the goods
before drawn off. As soon, therefore,
a8 you find the clear colour of the goods
begin to change of a bluish or whitish
colour, remove the receiver and place
another under the nose of the worm,
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i

and continue the distillation as long as
the liquor running from the worm is
spirituous, which may be known by
pouring a little of it on the still-head, -
and applying a lighted candle to it; for
if it is spirituous it will burn, but other-
wise, not. When the feints will no
longer burn on the still-head, put out
the fire, and pour the feints into a cask
for that purpose; and when, from re-
peated distillations, you have procured
a sufficient quantity of those feints, let
the still be charged with them almost to
the top; then throw into the still four
pounds of salt, and draw off as you
would any other charge, as long as the
spirit extracted is of sufficient strength;
after which the receiver is to be re-
moved, and the feints saved by them-
selves as before. .

The spirits thus extracted from the
feints will serve in several compositions
as well as fresh ; but they are generally
used in aniseed cordials, because the

F3
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predominant taste of the aniseeds will
entirely cover what they had before ac-
quired from other ingredients.
Sm——
General Rules for the Distillation of
Simple Waters.

1. PLaNTs and their parts ought to be
fresh -gathered. Where they are di-
rected fresh, such only must be em-
ployed; but some are allowed to be
used dry, as being easily procurable in
this state at all times of the year, though
rather more elegant waters might be ob-
tained from them whilst green.

2. Having bruised the subjects a little,
pour thereon thrice its quantity of spring
water.

This quantity is to be diminished or
increased, according as the plants are
more or less juicy than ordinary. -

When fresh and juicy herbs are to be
distilled, thrice their weight of water -
will be fully sufficient, but dry enes re-
quire a much larger quantity.

— - — o g - e 4
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In geperal, there should-be so much
water, that after all intended to be dis-
tilled has come over, there may he liguor
enpugh left to prevent the matter from
burning to the still.

3. Formerly some vegetables were
slightly fermented with the addition of
yest, previous to the distillation.

4. If any -drops of oil swim on the
surface of the water, they are carefully
taken off.’

5. That the waters may be kept the
better, about one-twentieth part of their
weight of proof spirit may be added to
each, after they are distilled.

STILLS USED FOR SIMPLE WATERS.

THE instrument chiefly used in the dis-
tillation of simple waters are of two
kinds, commonly called the hot still, or
alembic, and the cold still.
The waters drawn by the cold still
from plants are much more fragrant, and
]
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more fully impregnated with their vir-
tues than those drawn by the hot still,
or alembic. The method is this:

A pewter body is suspended in the
body of the alembic, and the head of
the still fitted to the pewter body ; into -
this body the ingredients to be distilled
are put, the alembic filed with water,
the still-head luted to the pewter body,
and the nose luted to the worm of the
refrigeratory or worm.

The same intention will be answered,
by putting the ingredients into a glass
alembic, and placing: it in a bath heat,

or balneum marie.

The cold still is much the best adapted
to draw off the virtues of simples, which
are valued for their fine flavour when
green, which is subject to be lost in
drying; for when we want to extract
from plants a spirit so light and volatile
as not to subsist in open air any longer
than while the plant continues in its
growth, it is certainly the best method
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to remove the plant from its native soil,
into some proper instrument, where, as
it dies, these volatile parts can be col-
lected and preserved. And such an
instrument is what we call the cold
still, where the drying of the plant, er
flower, is only forwarded by a mode-
rate warmth, and all that rises is col-
lected and preserved.

As the method of performing the ope-
ration by the cold still is the very same,
whatever plant or flower is used, the
following instance of procuring a water
from rosemary, will be abundantly suffi-
cient to instruct the young practitioner
in the manner of conducting the process
in all cases whatever.

Take rosemary, fresh gathered, in its
perfection, with the morning dew upon
it, and lay it lightly and unbruised upon
the plate or bottom of the still; caover
the plate with its conical head, and
apply a glass receiver to the nose of it.
Make a small fire of charcoal under
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the plate, continuing it as long as any
liquor comes over into the receiver.
: When nothing more comes over, take

- off the still head, and remove the plant,
putting fresh in its stead, and proceed
as before ; continue to repeat the ope-
ration successively, till a suﬂiclent quan-
tity of water is procured.

Let this distilled water be kept at
rest in clean bottles, close stopped for
some days in a cold place; by this
means it will become limpid, and pow-
erfully impregnated with the taste and
smell of the plant.

In this water are contained the liquor
of dew, consisting of its own proper
parts, which are not without difficulty
~ separated from the plant, and cleave to
it even in drying. This dew also, by
sticking to the outside, receives the
liquid parts of the plant, which being
elaborated the day before, and exhaled
in the night, are hereby detained, so
that they concrete together into one
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external liquid, which is often viscid, as
appears in manna, honey, &c.

Simple Distilled Waters.

SIMPLE ALEXETERIAL WATER.

TAKE of spearmint leaves, fresh, a pound
and an half; sea wormwood tops, fresh,
angelica leaves, fresh, each one pound;
water, as much as is sufficient to pre-
vent burning. Draw off by distillation
three gallons.

Or,

Take of elder flowers, moderately
dried, two pounds; angelica leaves,
fresh gathered, one pound; water, a
sufficient quantity. Distill off three
gallons. ) _

These waters are sufficiently elegant
with regard to taste and smell, though
few expect from them such virtues as
their title seems to imply.
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SIMPLE CINNAMON WATER.

TAKE of cinnamon, one pound; water,
a gallon and an half; steep them toge-
ther for two days; and then distil off
the water till it ceases to run milky.
"~ This is a very grateful and useful
water, possessing in an eminent degree
the fragrance and aromatic virtues of
the spice.

SIMPLE PEPPERMINT WATER.

TAKE of peppermint leaves, dry, a pound
and a half; water as much as will pre-
vent the leaves burning.

Draw off by distillation one gallon.

This is a very elegant and useful
water. It has a warm pungent taste,
exactly resembling that of the pepper-
mint itself.

- o ———

ST, P S - ]
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SIMPLE PENNYROYAL WATER.

TAkE of pennyroyal leaves, dry, a pound
and an half; water, as much as will pre-
vent burning.

Draw off by distillation one gallon.

WATER OF PENNYROYAL.

TAxE of pennyroyal leaves, fresh, any
quantity ; water, three times as much.
Distil as long as the water comes off
well flavoured of the herb.

These waters possess, in a consider-
able degree, the smell, taste, and virtues
of pennyroyal.

They are frequently taken in hysteric
cases, and not without good effects.

This water is principally valued on
account of its fine flavour, which ap-
proaches to that generally admired in
the rose itself.
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DAMASK-ROSE WATER.

TAkE of damask-roses, fresh gathered,
six pounds ; water as much as will keep
them from burning. Dlstll off a gallon
of the water,

: Oy,

Take three parts of water to one of
the fresh roses, and distil as long as the
water which comes over has smell of
the flowers.

This water is principally valued on
account of its fine flavour, which ap-
proaches to that generally in the rose
itself. The purgative virtue of the roses
remain entire in the liquor left in the
still, which has therefore been generally
employed for making the solutive ho-
ney, and syrup, instead of decoction or
infusion of fresh roses prepared on pur-
pose: and this piece of frugality the
College have now admitted.
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RECIPE FOR ORANGE-FLOWER WATER.

TAkE two pounds of orange-flowers,
and twenty-four quarts of water, and
draw over three pints.
Or, -
Take twelve pounds of orange flow-
ers, and sixteen quarts.of water, and
draw over fifteen quarts..,

repye———

RECIPE FOR ONE GALLON OF ORANGE-
PEEL WATER.
THE orange is a fruit too well known ta
need any comment.

Take of the outward yellow rind of
Seville oranges, four ounces; water,
three gallons and an half; draw off one
gallon by the alembic, with a pretty
brisk fire.

SIMPLE SPEABRMINT WATER.

Taxe of spearmint leaves, fresh, any
quantity ; water, three times as much.
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Distil as long as the liquor which comes
over has a considerable taste or smell of
the mint.

Or,

Take spearmint leaves, dried, a pound
and a half; water, as much as is suffi-
cient to prevent burning. Draw off by
distillation, one gallon.

These waters smell and taste very
strong of the mint; and prove, in many
cases, useful stomachicé.

Boerhaave commends them (cohobat-
ed) as a present and incomparable re-
medy for strengthening a weak stomach,
and curing vomiting proceeding from
cold viscous phlegm, as also in lien-
teries,

T'o make up Rum, Brandy, and Hol-
lands Giin.
ON the arrival of the West India fleets,
it is usual for dealers in spirits to pur-
chase large quantities of rum from the
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importers at once, and acquaint their
correspondents therewith, and the price
they then bear; part of the rums are
bonded, and the remainder taken home.
" Preparation being made for their recep-
tion, the abové rums are carted home,
and started into a back or a large ves-
sel, the overproof reduced with water.
Being well rummaged, and further re-
duced, suppose we say to one in ten
under proof (which is a good mercan-
tile strength.) In purchasing rums you
may have some from Barbadoes, An-
tigua, and other sugar plantations, as
well as Jamaica; for it cannot be sup-
posed that Jamaica can supply all the
country with rums, therefore by mixing
the different rums together, and letting
them remain in the aforesaid back till
they are wanted, will greatly mellow
and improve their flavour.

Having given the process, it is neces-
sary to demonstrate clearly what each
puncheon stands you in.
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MADE UP RUM.

JaMAIcA rum one hundred gallons, one
to three and four per cent.
The per cents 37 reduced

137 gallons of proof
spirits at 18s.
per gallon . 123 0 0
17 further reduced
to 1in 10

154 gallons 1in 10
under proof

at 19s. per
gallon ... 146 6 0
Bought at first cost . . . . . 1230 0
£23 60
. AERSAENEIT

It appears by this calculation, there
" is a profit on each puncheon, twenty-
three pounds, six shillings. From this
sum, the various expenses and losses
must be deducted, and the remainder
will be the distiller’s profit.

The above calculations will answer
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for brandy and Hollands geneva, and
you can make them up to any strength,
but not under one in six.

70 MAKE BRITISH BRANDY.

To sixty gallons of clean rectified spi-

rits, put one pound of sweet spirit of
nitre into it, one pound of cassia buds .
ground, one pound of bitter almond

meal (cassia and almond meal to be

mixed together) before they are put to

the spirits, two ounces of orris root,

sliced, (not powdered) and about thirty

or forty prune stones, pounded; rum-

mage them all well together two or

three times a day, for three days or

more; let them settle, then add one

gallon of the best wine vinegar, and if
you wish to have it better than British

brandy is in common, add to every four

gallons one gallon of foreign brandy,

which will make it nearly equal to

foreign itself.
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TO MAKE AN ARTIFICIAL PROOF.

To make an artificial proof for spirits,
take pearl ashes, a quarter of a pound;
pot ashes, ditto ; soper’s lye water, three
quarts ; one ounce of the oil of vitriol,
one pint of the oil of almonds; lime
water, one gallon; add a little of this
mixture to your goods, by degrees, till
you find it carries a good head.

Notwithstanding I have given this re-
cipe, I do not recommend any person in
the spirit trade to make use of it.

TO MAKE A FOUR GALLON CASK OF LIME
WATER.
TAkE eight pounds of unslacked lime,
put it into a pail or tub, and pour on it
three quarts of water to dissolve it; in
about an hour after add three gallons
more of water, and let it stand for
twenty-four hours, then pour the fine
off into your four gallon cask, and put
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a cock in it, and it is always ready for
use.

Some may think lime water is very
unwholesome, but it is quite the con-
trary; it is much used in medicine, and
the distillers wash their back with it.

S—
+ CAPILLAIRE.

TakgE fourteen pounds of loaf sugar,
three pounds of coarse sugar, and six
eggs, well beat up. Put these into
three quarts of water; boil it up twice,
skim it well, and then add a quarter of
a pint of orange flower water; strain it
through a jelly-bag, and put it into
bottles for use. A spoonful or two of
this syrup put into a draught of either
warm .or cold water, makes it drink
exceeding pleasant.

THE VITRIOLIC LIQUOR, OR ETHER.
Taxke of rectified spirit of wine, oil of

vitriol, of each thirty-two ounces; pour
G
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the spirit into a glass retort, that will
bear the sudden heat, and pour the
acid, at once, upon it; mix them gra-
dually and cautiously together, by gently
shaking the retort; and immediately
distil, by a sand heat, prepared before-
hand for that purpose, the recipient
being placed in a vessel of snow or
water. The fire should be so regulated,
that the liquor may boil as soon as pos-
sible, and continued to boil till sixteen
ounces are distilled, when the retort is
to be removed.. :
To the distilled liquor add two
drachms of the stronger common caus-
tic; and distil again, from a very high

retort, with a very gentle fire, the reci- -

pient being placed as before in a refri-
geratory. Continue the distillation till
ten ounces are drawn off.

To the acid residuum, after the dis-
tillation, if you pour sixteen ounces of
rectified spirit of: wine, and repeat the
distillation, more ethereal liquor mnay be

s ——
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obtained, and this process may be re-
peated several times.

The preparation of this singular fluid
has hitherto been confined to few hands;
for though several processes have been
published for obtaining it, the success
of most of them is precarious, and some
of them are accompanied with danger
to the operator. Where the dulcified
spirit only is the object, the method,
as before directed for it, succeeds to
perfection: but when it is made with a
view to the other, a variation is neces-
sary, for enly a small quantity of ether
can be separated from the spirit so pre-
pared ; there, the distillation is perform-
ed with an equable and gentle heat;
here the fire should be hastily raised,
so as to make the liquor boil; for on
this circumstance the produce of ether
prmmpally depends.

. Ether is the lightest, most volatile,

and inflammable of all known liquids.

It is lighter than the most highly rec-
G 2
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tified spirit of wine in proportion of
about seven to eight. A drop let fall
on the hand, evaporates almost in an in-
stant, scarcely rendering the part moist.
It does not mix, but only in a small

" quantity, with water, spirit of wine,

alkaline lixivia, volatile alkaline spirits,
or acids; but is a powerful dissolvent
for oils, balsams, resins, and other anal-
ogous substances. It has a fragrant
odour, which, in.consequence of the
volatility of the fluid, is diffused through
a large space. Its medical virtues are
not as yet much known, though it is not
to be doubted that a fluid of so much
subtilty must have considerable effects.
It has often been found to give ease in
violent head-achs, by being applied ex-
ternally to the part, and to relieve the
tooth-ach, by being laid on the afflicted
jaw. It has been given also internally,
with benefit, in hooping-coughs and hys-
terical cases, from two or three drops
to five-and-twenty, in a glass of wine or
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‘water, which should be swallowed as
quick as possible, as the ether so spee-
dily exhales.

DULCIFIED SPIRIT OF NITRE.

TAkE of rectified spirit of wine, three
-pounds; nitrous acid, one pound ; pour
the rectified spirit of wine into a large
bolt head, placed in a vessel of cold wa-
ter, and add, by degrees, the acid, care-
fully shaking the vessel; set it in a cool
place, lightly stopped, for seven days;
afterwards distil the liquor in a water-
bath, the receiver being placed in a
vessel filled either with water or snow,
as long as any spirit arises.

Here the operator must take care not
to invert the order of mixing the two
liquors, by pouring the vinous spirit
into the acid ; for if he should, a violent
effervescence and heat would ensue,
and the matter be dispersed, in highly
poxious red fumes. The most conve-
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nient and safe method of performing
the mixture seems to be, to put the
-inflammable spirit into a glass body,
with a narrow mouth, placed under a
chimney, and to pour upon it the acid,
by means of a glass funnel, in very
small quantities at a time, shaking the
vessel as soon as the effervescence en-
suing upon each addition ceases, before
a fresh quantity is put in. By these
means the glass will be heated equally,
and be prevented from breaking. Dur-
ing the action of the two spirits upon
one another, the vessel should be lightly
covered ; if close stopped, it will burst;
and, if left entirely open, some: of the
more valuable parts will exhale. Le-
mery directs the mixture to be made in
an open. vessel, by which unscientifical
procedure he usually lost, as he him-
self observes, half his liquor: and we
may presume that the remainder was
not the medicine here intended.
Dulcified spirit of nitre has been long

.
~— ' * ';‘J
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~ held, and not undeservedly, in great es-
teem. It quenches thirst, promotes the
natural secretions, expels flatulences,
and moderately strengthens the sto-
mach. It may be given from twenty
drops to a drachm, in water, tea, or
wine. Mixed with a small quantity of
spirit of hartshorn, the spiritous vola-
tilis aromaticus, or any other alkaline
spirit, it proves a mild, yet efficacious, |
diaphoretic, and often notably diuretic;
especially in some febrile cases, where
such a salutary evacuation is wanted.
A small proportion of this spirit, added
to malt spirits, gives them a flavour ap-
proaching to that of Frewch brandy. -

THE QUALITIES OF RECTIFIED SPIRIT OF
WINE.

WE have seen that these spirits, from

whatever vegetable subjects they have

been produced, are, when perfectly pure,

the same. They have a hot pungent
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taste, without any particular flavour ;
they readily catch flame, and burn en-
tirely away, without leaving any marks
of an aqueous moisture behind; dis-
tilled by a heat less than that of boiling
water, they totally arise, the last rum-
nings proving as flavourless and inflam-
mable as the first: they dissolve essen-
tial vegetable oils and resins into an
uniform transparent fluid. -

These spirits are the lightest of almost
all known liquors; expressed oils, which
swim upon water, sink in these to the
bottom ; a measure which contains ten
ounces by weight of water, will hold
little more than eight and a quarter of
pure spirit. The uses of vinous spirits,
as menstrua for the virtues of other me-
dicines, we have seen, and in this place
consider only their own.

Pure alcohol coagulates all the fluids
of animal bodies, except urine, and har-
dens the solid parts; applied externally
it strengthens the vessels, thickens the
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juices in them, and thus powerfully re-
strains heemorrhages. It instantly con-
tracts the extremities of the nerves it
touches, and deprives them of sense
and motion, by these means easing them
of pain, but at the same time destroying
their use. Hence employing spiritous
liquors in fomentation (notwithstanding
the specious titles of vivifying, heating,
restoring mobility, resolving, dissipating,
and the like, usually attributed to them)
may sometimes be attended with un-
happy consequences. These liquors, re-
ceived undiluted into the stomach, pro-
duce the same effects, thickening the
fluid and contracting all the solid parts

which they touch, and destroying, at

-least for a time, their use and office: if
the quantity be considerable, a palsy or
apoplexy follows, which ends in death.
‘Taken in a small quantity, and duly
diluted, they brace up the fibres, raise
the spirits, and promote agility; if fur-
ther continued, the senses are disorder-
G3
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ed, voluntary motion destroyed, and at
length the same inconveniences brought
on as before. Vinous spirits, therefore,
in small quantities, and properly diluted,
may be applied to useful purposes in the
~ cure of diseases; whilst in larger ones,

or if their use be long continued, they
act as a poison of a particular kind.
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Weight of Water.

1in 4
C. qr. Ib. oz. dr,

DO IOATNTMRE
- - - -

DIEOANNE =" OO N

v v LR ]

N~ e I e e ) ey - - 1&1
1%3119 ”1. Mﬁgﬂsuwgm41nm”50mmm8&%2m1.0

00011112221301302302312312031032132103233

[CX-X-R
do0oCcOCCOo 12223834445556677899mnuﬂmﬁuﬁwﬂ

1102
C. gr. Ib. oz. dr.

48204820480

S -
123567811”9

«® NSOV ONw 0 wn 7n069
PR EASCEERELELEFEESLLENE A ETEELEL P EEL
CCOMMHMHMRANNNMNONN ARNNEANOHNOHTNOMNHONMNNIONRENOMO O

e e w3~ 0
ocecoeC 0011’23333445556667789mwnnummw111

§|oegueainonae
8 LR R LU ]
2 231 -an e - &
2 PeuwaR KO AT RO ENEIRIRORCOONDIBAZI NN R
& 0001112223231201302312013021032103210320'
U | CO00O0OCOO0OHHARNNNNIATINNOOOLTRAROHANN AN IO 0N
v vt vt v v v v v e e
‘suojjen I8
QNN

123456739.0..w%m%wuwﬁm.ﬁm.nwww%wwmwww BRBEZRR

e

§ 17

C. gr. 1b.

1b. oz. dr.
N, B. A gallon of spirits at 1 in 3 weighs 7 15 6, and a tun 17

Pift0cess esaseese at 1i0 5 weighs 7 13 12,and a tun 17 2 20



A KEY TO THE DISTILLERY.
Weight of Spirituons Liquors under Progf.

134

1in10
C. qr. 1b. oz. dr.

NPV H IS NIHOND
™ ool v ™o~

© ORI NNINDh RN W SN -k
EEREET REEEELELEFLELE EEEREE PR R P

0001111222120130]30230231232102103’032122.

POCOCOCOCTHAARANANMMNONITIRNVBLOLCONDONO v v QMW RIDON
T o v o v v v e

1in 8
C. qr. lb. oz. dr.

NOFONVIONDO
Al - -
NALCHONDLVN NG -
- ™ -

. TNV VONSNTNDINDIDN
7-””&3.01“%6“212 1312 N “2 - 121160%mm4%mﬂ8%6
00011112221201301302302319321031032032122

00000000001122233344455566678990112334567
T T v v v v v

1in 6
C. gr. Ib. oz. dr.

BIEONNOHOOBON
- Eal hal - Aal
DVORXUNMEOEFDODO®N
- - ™o ™

- NOOHRNOS w R N ’
SRRPENIROINECERPge PRARTEETESTRIRSTRALNY
0001111.2221301302302202312321031032132130.

000000000011222833444555666789901.1.3334567
- T vt v v v v e v

g
£
3
[

- VOOV VRVSTNOMONOINC OO C
[ O e R B8R 80 r88R852833888588S85
~ Aala i - o vt YN

1b. oz. dr.

lon of spirits at 1 in 7 weighs 7 13 2,

C. qr. 1b.

andatun 17 2 9.

cerseescat 1in 9 weighs 7 12 8, and atup 17 2 3e

N5 snst’:



135

Weight of Spirituous Liquors under Procf.||Hydrometer Proof.

A KEY TO THE DISTILLERY.

f|neoguanoaey

§lmomaanTatnn

R - ~ - o

4 ) ¥ 0 ™=y ; NB B RO NS

2N RN ER AR IR I aTIRT AR T Y QRO RO TRAETS

5| OO HM AN RN M NOHNOMNOHNONRNONNANHMNANHONHODWMO R

&~

(4] 0000000000112223334445556667889wuuwﬁwMﬁwl

. e

IEEDREEELEEN

N NEF O .
gle[arngze 116&

] LR I --3 «wv o ® -
B2 SR RER ARl ARCOEA SR IRPRIORRITCO(ROVIER
T | CO O MM~ I RN M RO A NMOMNOHNONNONNANNANONHONRO N

U,/ CO000CCOOC TS HMANNMONHUIANNNOOONDICOHNRNO RO

v v et vt v v v v vt

1in 15
C. gr. 1b. oz, dr.

2468‘01”“9248

NOFSCRNOT O R
- - - .

@wOe © =]
AR REEE SELEF LRS- R A L EER FALP SR Ar R 34
COO MM AT HANNATRCHNO-MNONMNMCIMNONNNHONHONWOSONSH™

CCOOSOCCCOOHMMANNNMNNAIGVVINOOONDORO M HNMM HunON

o YT T v e v v v

suoj[en

T R R R PR 88 8R N3 228 8RS8
‘ o v v e v NN N

\

o cnn comiinl



136 A KEY TO THE DISTILLERY.

Weight of Spirituous Liquors over Proof.
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Weight of Spirituous Liquors over Proof.
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((Wine Measure.)
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TOTAL OF PROOF SPIRITS COLLECTED.

Strengths. Gallons,

6059.8384
Spirits of Wine doubled ............ 18,

Total at 1 in 3 and £............... 6077, under Hy-
drometer Proof, according to G. I1I. c. 73.

Note,—Showing how to find the above factor, Divide 3.75 by 2.75, the
product will be 1.3636, as above,
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GENERAL RULES,
EXAMPLES,

For caleulating Spirit of any given Strength, to ascertain
‘ its proper Quality of any other assigned Strength.

RULE I.

To bring the given strength to hydro-
meter proof, divide the given quantity
by its given strength over or under hy-
drometer proof; if over proof, add the
quotient to the quantity given ; if under
proof, deduct it therefrom, which gives
the quantity at hydrometer proof.

EXAMPLE I.

Suppose 100 gallons of spirit at 1 to
10 over proof, what quantity of liquor
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will be necessary to reduce it to hydro-
meter proof?
10) 190

10 Liquor necessary.

110 Quantity when lowered.

B

EXAMPLE II,

Suppose 100 gallons of spirit at 1 in
10 under proof, how many gallons at
hydrometer proof?

10) 100
10 Subtract

——

90 Gallons at hydrometer proof.
SpE———

RULE II.
Ir your spirit be of the strength of 2
in 3, or 3 in 4, &c. under hydrometer
proof, divide by the last figure, and the
quotient will be the quantity at hydro-
meter proof. '
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EXAMPLE III.

Suppose 92 gallons of spirit at 45 in
46 under proof, how many gallons at
hydrometer proof?

46) 92 (2 gallons at hydrometer proof.
92 -

—

MIXING OF SPIRITS.

To find the value of a mixture of spirits,
multiply each quantity separately by its
value per gallon ; add the products toge-
ther, and divide the sum total by the
number of gallons in the whole quan-
tity: the quotient will be the value of
the mixture per gallon.

‘ EXAMPLE.
1 wish to mix 25 gallons of French

brandy at 20s. per gallon, 20 gallons
at 18s, and 15 gallons at 12s.; what
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will be the value of a gallon of the mix-

ture?
25 by 20 are £.25

20 by 18 are 18
15by 12are 9

60 52
52
20
6/0) 104/0 (20 20
12
17s. —_—
60) 24[0
4d.
—O

Answer 17s. 4d. per gallon.

To fill a Cask of 100 Gallons with Brandy at 16s. and
- Brandy at 12s. s0 as to sell it at the rate of 14s. the
Gallon,

.S 5.
Given price . . 14 | Highest price'. 16
Lowest ditto . 12 | Lowest ditto . 12

4

Difference .. . 2
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Given quantity . . 100
2

On—

4)200

a0

Thus I find, that in 100 gallons of

this mixture there must be 50 gallons

_of the best brandy, and consequently
50 gallons of the worst.

I wish to know what strength the
_following spirits will be after they are
mixed; namely, 120 gallons 1 0 10
over proof, and 56 gallons 1 iz 5 under
proof.

10) 120 5) 56
12 11 2

132 proof. 44 6 proof.
44 6 :

176 6 total proof.

Here I find, that 120 gallons at 1 to
10 are equivalent to 132 gallons at proof;
H
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and 50 at 1 in 5, to 44 gallons 6 pints at
proof; which, added together, make 176
gallons 6 pints at proof;; but as the whole
- mixture is only 176 gallons, it is conse-
quently 6 pints better than proof.

Note.—I presume I have given suffi-
cient instructions for mixing of spirits,
&c.; therefore, -1 trust, no person will
be at a loss how to calculate any mix-
ture that may occur in business with a
little practice.

It must be observed, that it is found
by experience, when spirits are lowered
by the addition of liquor, (particularly
over proof spirits) or by being mixed
with any other fluid of a more dense
nature than such spirits, the mixture is
not increased according to the quantity
of liquor, or other fluid so added; but

as the concentration or diminution in -

quantity will always vary in proportion
to the quantities, weight, and tempera-
ture of the goods so mixed together;
therefore this table shows that the defi-
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ciency occasioned by the mixture of wa-
ter with spirits at the different strengths,
by some called the concentration, is as

follows:
Gallons. Gallens.
75 to the 100 over proof 5
721 4%
70 Rt
67% . . V.. 4
65 4
621 3%
60 3%
571 3
55 3
514 2%
48% 2%
45 2}
41} .2
371 1 0
33 14
281 1%
24 1
191 }
15 1
10 }

B BT R R

‘3

[ LSO T

.H.2.



148 A KEY TO THE DISTILLERY.

Gallons

UNDER PROOF.

" Gallons,

12 in the 100 under proof %

20
30
40
50
60
70

. . . .

. .

.

[y

FOREIGN WINES.

GENERAL REMARKS.

:
£

1
:
i
i

By Wine, which is the most safe and
sanative cordial bestowed on man, is
here meant the juice of the grape. The
vine was no doubt cultivated in the
earliet ages of the world. Moses, in
sacred higtory, informs us, that Noah*
was intoxicated with wine, probably not
many years after he had quitted the ark.

* Gen, ix. 21.
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The immoderate use of this superior
‘fluid, it is hoped, could not have con-
tributed to the vices of the antedilu-
vians, which the sacred historianascribes
to them as the cause of their being
extirpated by the flood.

The admired wisdom of Mahomet in
after ages, so strongly manifested in
making it an article of religious faith in
the Alcoran, that his followers or be-
lievers should not drink any wine, from
finding them disobedient and ungovern-
able when intoxicated with it, must be
allowed was a remarkable stroke of
good policy, in a man who combined in
himself the great and extraordinary of-
 fices of general, prophet, and lawgiver,
to enact, under those circumstances,
Thou shalt drink no wine; and though
a precaution well calculated to secure
good order and obedience in an army of
religious fanatics, would be a precedent
unworthy the imitation of rational and
enlightened people. Were it not ad-
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hered to as an article of their faith, they
would have been a more healthy race of
people, and probably not subject to the
plague, so much more fatal to them than
to their neighbours, who indulge in the
liberal use of this sanative, tonic, and
antiseptic beverage. This should be a
useful hint to all who come among them
not to follow their example, lest they
should share their fate.

Ancient historians mention, that the
Asiatics first learned the art of cultivat- -
ing the vine from the Egyptians, the
Grecians from the Astatics, and the Ro-
mans from the Greeks. These two last
nations certainly understood the art of
cultivating the vine, and the most judi- '
cious mode of preparing and managing
their wines, and their philosophers and
physicians the healthfal and medicinal
application of them.

Of all the inestimable products of na-
ture, there‘is probably none more nume-
rous in its species or diversified in its
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qualities than this divine plant; one of
the greatest blessings bestowed on man
by the great all-wise Creator of the uni-
verse; the highest luxury in nature, both
in the delicious quality of its fruit as a
food and the exquisite delicacy of its
wine as a drink. Hence the difference
in virtue and the delicacy of taste im
wines proceed, for the most part, from
the different nature of the grapes from
which they are made, the various de-
grees of maturity, and the nature of the
soil where the vineyards are planted, the
mode of culture, the diversity in the
manner of preparation, and the sundry
changes induced on each species of the
virie from the temperature of climate ;
therefore a knowledge of these essential
particulars are indispensible.

‘We learn from Pliny, that the Romans
were very curious in searching after the
most excellent wines; the distinction
between many of them consisted in the
place of their growth, as the Setiranum,
the Cacubum, the Falernum, the Gau-
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ranum, the Faustianum, the Albanum,
the Surrantinum, and the Massicum,
which were the most delicate wines of
Italy in the time of that author.

Among the wines of Greece, they
esteemed the Maronean the Thracian,
the Cretan, the Coan, the Chian, the
Lesbian, the Icarian, the Syrinean, &c.
Their luxurious taste carried them in
search of the wines of Asia, as those
of Mount Lebanus and others, as may
be seen in the same author. ’

The ordinary process of making wine
is as follows.—The saccharine principle
of the grape having arrived at perfection,
they are then pressed, and the juice
flows into a receiver, or vessel of suit-
able capacity, in which the fermentation
-appears, and proceeds in the following
manner.—At the end of several days,
and frequently in a few hours, according
to the heat of the atmosphere, the nature
of the grapes, the quantity of the liquid,
and the temperature of the place, the

e - a o
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operation is performed, a movement or
intestine motion is produced in the li-
quor, which continually increases; ex-
pansion takes place; and accumulating
heat and the volume of the fluid pro-
portionally increases; it becomes turbid
and oily ; carbonic acid, or fixed air, is
disengaged, which fills all the unoccu-
pied part of the vessel, and the tempe-
rature increases from sixty-five to se-
venty-five degrees of Farenheit’s ther-
mometer, and often higher, with a strong
ebullition.

At the end of several days the intes-
tine motion ceases, the heat decreases,
the mass falls, the feculencies subside,
and the liquor becomes clearer, and is
found to be less saccharine, more odo-
rant, of a vinous flavour, and more or
less of a red colour, from the re-action
of the ardent spirit upon the colouring
matter of the skin of the grape, which
ardent spirit is produced by the previous
fermentation. The wine is usually taken

H3
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out of the fermenting vessels at the pe-
riod when all the phenomena of fermen-
tation have subsided. 7

When the mass is settled, the wine
‘then assumes its natural colour; when
it has become clear, and its heat dissi-
pated, it is put into casks, where, by a
second and insensible fermentation, the
wine clarifies, its principles combining
more perfectly together, and its taste
and smell become more and more de-
veloped. If this fermentation is stopped
or suffocated, the gaseous principles are
retained, and the wine is brisker, and
more of the nature of must.

.'I_‘he causes of an imperfect fermenta-
tion are the following :(—

1. A deficiency of heat; in which case
the fermentation languishes, the saccha-
rine and oily matters are not sufficiently
attenuated or elaborated, and the wine
is unctuous and sweet.

2. When the saccharine matter is

not sufficiently abundant, as"happens in
" rainy seasons; the wine is then weak,
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and the mucilage, which is predominant
by its decomposition, causes it to be-
come sour.

3. When the juices are too watery, in
which case must, concentrated by boil-
ing, is added.

4. When the saccharine principle is
not sufficiently abundant ; this effect may
be remedied by the addition of sugar.

Macquier has proved that excellent
wine may be made of verjuice and su-
gar; and M. de Bullion has made wine
at Bellejames with the verjuice of his
wine and moist sugar.

There have been many disputes to
determine whether grapes should be
pressed with the stalks or without. This
depends on the nature of the fruit; when
they are highly charged with saccharine
and mucilaginous matter the stalk cor-
rects the insipidity of the wine by its
bitter principle; but when, on the con-
trary, the juice is not too sweet, the
stalk renders it drier and very rough.

The colouring principle of wines is of
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a resinous nature, and is contained in
the skin of the grape; therefore the fluid
is not coloured until the wine is formed,
for until then there is nothing that can
dissolve it; and hence it is that white
wine may be made of red grapes when
the juice of the grape is not suffered to
stand and ferment on the hisks and mark.
They are in this case separated from the
must as soon as the juice of the grapesis
expressed. If the must be evaporated,
the colouring principle remains in the
residue, and may be extracted by spirit
of wine.

Old wines lose their colour, a pellicle
being precipitated, which either falls to
the bottom or is deposited on the side of
the bottle. If wine be exposed to the
_heat of the sun during the summer, the
colouring matter isdetached in a pellicle,
which falls to the bottom when the vessel
is open, the discolouring is more speedy,
and is effected in a few days during the
summer. Wine thus deprived of its co-
lour is not perceptibly weakened.
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- The colour of wine is frequently arti-
ficial; a deep red is almost always the
effect of artificial additions, as the red
woods, elderberries, bilberries, &c.

There are a great variety of grapes
colourless, yellow, bluish, and red, more
or less sweet, and of more or less flavour.
The colour, it is remarked, is lodged not
in the juice but in the skin of the grape;
the juice, however, as a menstruum, fre-
quently extracts and becomes impreg-
nated with it during its expression from
the fruit, and is developed more and
more, as it is suffered to stand longer
or shorter on the skins and mark, as
already observed.

One and the same kind of grape proves
greatly different in taste and flavour, ac-
cording to the culture, soil, and climate,
and exposure.to the sun. In cold coun-~
tries, the vine, if it grows at all, never
ripens its fruit; and even in France and
Italy it may be observed, that the grapes
produced on the south side of hills are
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much sweeter than those which are -
grown on the plains.

In very warm dry seasons the grapes
at the bottom of the hills are best, in
warm and moist ones those at the top;
such as grow in the middle are always
good. In dry summers the grapes are
sweetest but least juicy, in rainy ones
they abound with juice, which is pro-
portionably weaker and more dilute.
Frosts inautumn promote their ripening;
but frosts, succeeding heavy rains, make
them apt to burst and shed their juice.

In some places the grape is concen-
trated, or rendered richer, by suffering
it to remain on tilt; great part of its
aqueous moisture exhaled, the stem of
each cluster being cut half through when
the fruit is ripe, to prevent the aflux of
any fresh juice from the plant. The
sweet Hungarian and Spanish wines are
made from grapes that have thus been
half dried.

The juice of' the grape is called, be-
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fore its fermentation, must. Different
gorts of must are obtained from the
same kind of grape, produced in the
same vineyard according to the mode of
management ; the best is that which
issues upon breaking, bruising, or tread-
ing the picked fruit; inferior sorts are
extracted by forcibly pressing the entire
. cluster, stalks and all. »

Dilute watery musts are enriched by
infusing dried grapes in them, or by in-
spissating a part of the liquor, and ad-

ding this to the rest. By these means
 strdng full-bodied wines are obtainable
from the poorest juices; and, by simi-
lar management, even the better sort of -
grape wines are imitable by the juices
of other fruits, artificially concentrated
or heightened by the simple sweetness
of sugar.

Wine may be divided, with respect
to the fermentation, into three classes;
those of the first do not indeed deserve
the name of wines, as having scarcely
suffered any degree of fermentation at
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all, and being very little other than boile<
must, Several of the Italian wines are
of this sort, and are called by the general
name of Vino-collo, or boiled wine.

It is to thin watery juices, extremely
prone to ferment, and in which fermen-
tation, when once began, can scarcely be
suppressed, till it has run beyond the vi-
nous state, that this process is applied.
By boiling, the fermentive quality is re-
strained, and the liquor becomes richer,
and continues fit for drinking for at least
a year or two, though it is never so
wholesome as the fermented wines.

The effects of must and wine upon
animal bodies are diametrically different;
must relaxes, and liquifies, and, if drank
~ immoderately, is apt to produce danger-
ous fluxes; perfect wine, on the con-
trary, corroborates and constringes.

The second class comprehends those
wines which have undergone fermenta-
tion, but not a complete one; of these
there are two kinds: the first are the
thin sweet wines, which are no other

N
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than must partially fermented, or whose
fermentation is checked, while it can be
checked, before the sweetness has gone
off. 'These wines can scarcely be kept
above a year, which are the Tyrol, some
of the Savoy, and several of the Italian.
The second sortis the strong, full-bodied,
rich, sweet wines, which are generally a
mixture of fermented and inspissated
must, the latter added to increase the
richness of the liquor and prevent the
fermentation running beyond its due
limits. These kind of wines greatly
heat the constitution, and ought to be
very sparingly drank ; such as Malm-
sey, Canary, and some of the Spanish
and Hungarian wines.

The third class belong to those wines
which have been completely fermented
and have thrown off their gross matter.
These are the most perfect wines, and
for common use the most wholesome.

Wines sensibly waste in keeping, how
closely soever the cask is stopped, a part
transpiring through the pores of the
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wood ; it is not the spiritous but the
watery part that is thus lost, for the
remaining wine proves stronger than at
first, and the strength continues to in-
crease as the quantity diminishes.

In filling up the vessels (for it is ne-
cessary they should be kept full) we
must be careful not to mix wines of
dissimilar qualities.

The Hungarian does not well bear any
other wine, particularly Rhenish ; if the
spontaneous diminution of a cask of Hun-
garian wine is made up with Rhenish,
thoughboth keep extremely wellby them-
selves, the mixture presently spoils.

Cool cellars are of primary conse-
quence for the preservation of wines: it
is owing wholly to the want of good
cellarage, and defence from the warmth
of the weather, that wines are apt to
fret or run into a new fermentation on
the approach of summer.

The goodness and wholesomeness of
wines are judged from their being bright,
clear and sparkling in the glass; of an
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agreeable reviving smell and taste, leav-
ing, when retained in the mouth some
time, a slight sense of astringency; being
moderately strong and spirituous, pass-
ing freely by urine, exciting appetite,
promoting a gentle increase of perspi-
ration in the night, keeping the body
open next day, without being followed
by a headach, heaviness of the limbs, or
other uneasiness. Such a wine, mode-
rately used, is a very valuable cordial.
The sweet rich wines are either new
or very strong and fiery, they heat the
bloed much more, and, if drank to any
degree of excess, their effects continue
‘much longer than those of the thinner
wines that contain an equal quantity of
spirit. The red wines in general have
the greatest astringency, which ren-
~ ders them more tonic and corroborating.
Wine quickens the circulation, raises
the pulse, promotes perspiration, warms
the habit, and clears the spirits.
If we are inclined thoroughly to in-
vestigate the doctrine of fermentation,
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we must be guided by no theory, we
must attend to nature herself, and trace
her through all her instructive windings;
it is hypothetical reasoning, not nature,
that misleads mankind in general; he is
seldom wrong that resorts to her for
instruction, she does not bias with spe-
cious or fallacious reasoning.

Must is a sweet liquor, that neither
sends spirits to the head to intoxicate,
though drank ever so freely, nor affords
the least vestige of any when committed
to distillation.

Management of Foreign Wines.

TREATMENT WHEN IMPORTED ON LAND-
ING.
Rep Wines. The less they are exposed
the better ; for they are affected by the
seasons, and more or less by the cli-
mate. March and April are the preper
times for shipping wines from France,
as they will be landed in the United
Kingdoms in much the same degree of
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temperature. The great art in keeping
wines is to prevent their fretting, which
is done by keeping them in a degree of
heat. In spring and fall the wines in
Bourdeaux are subject to changes that
may prove dangerous, if not prevented
by necessary rackings; these changes
are solely the effect of the seasons. If
wines are chilled, and of course turn
sour, from being shipped and landed
in cold weather, they will recover, by
putting them in a warm vault, well co-
vered with saw-dust. Assoon as they are
in the vault, they ought to be covered up.

But if shipped or landed in summer,
if the smallest degree of fermentation
be found in them, it will be requisite to
dip the bung cloths in brandy, and to
leave the bungs loose for some days, to
give the wines time to cool; and if in a
fortnight or three weeks thefermentation
do not cease, and the wine become
bright, it will be proper to rack it
(matching the hogsheads well with brim-
stone) and to force it with .the whites of
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eight eggs. If it then becomes fine,
bung it tight, and let it remain so wuatil
it is bottled. If wines new landed are
wanted soon for the bottle, it will be
necessary to force them immediately,
and let them remain bunged close for at
least a month, to recover from the fore-
ing, or if two months the better; for
wines bottled in high order come much
sooner into drinking than if bottled when
flat, which all wines are after forcing.
Wines must never be bottled the least
fonl, which produces a tendency to fret,
and if bottled in this state, will never
come in order, but may possibly be lost;
for this, it is thought, there is no remedy
but repeated rackings; and care must
be taken (after rinsing the hogsheads
well, and drawing them) to burn a good
piece of match in them ; this cools the
wine, and there is no foundation for the
supposition usually entertained, that it
will hurt the colour, as it recoversitin a
little time ; but if it did, it is absolately
necessary; for if wine is suffered to

. s, e N s e, mnatntd
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continue on the fret, it will wear itself
to nothing.

Wines bottled in good order may be
fit to drink in six months ; but they are
not in perfection before twelve; from
that to two years they may continue so;
but it would be improper to keep them
longer, for wines, in general, have not the
body they had formerly, from the vines,
by the present mode of culture, being
too much forced. It sometimes happens
that wines, scuddy and stubborn, will
not fall with one or even two forcings.
It will then be proper to give them five
or six gallons of good strong wine, and
force them with the whites of a dozen
eggs with a spoonful of sand produced
from the sawings of marble, or a small
spoonful of table salt of the'basket kind.

Bottled wine should be well covered

—— T T

with saw dust in winter; and if the vaults.

are cold and damp, strew it deep on the
floor ; if saw-dust is thrown upon the
hogsheads, and their sides are bedded

i 1
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some inches thick, it will keep the wines
from the fret.

'~ White wines are to be treated in the
same manner, except they require to
be higher matched, particularly Muscat
wines,such as Fontingnac,Beziers,Malm-
sey, &c. which are often partly sweet-
ened with honey, and very subject to
fret; those can only he kept cool by
frequently racking and matching them.
Hermitage, from not being sufficiently
dry, and possessing more richness than
claret, is also very liable to come on the
fret, and will require much the same
treatment as Muscat wines. Attention
should be had to bottle in fine weather,
when the wind is north; but to avoid
cold or frosty weather. The months of
April and October are favourable.

The best time to bottle port wine is
four years after the vintage, and to keep
them two years in bottle before you be-
gin to use them. When wines are des-
tined for warm climates, it may be pro-
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per to rinse the hogsheads with brandy ;-
and in bottling, to rinse the bottles and -
corks with it: Wines that have remained
three or four months in a vault, and
made less or more lee, ought never to
be sent into the country, without first
racking them, otherwise they may be
liable to fret; and if bottled in that
‘state, may risk being lost.

Wines which may be ordered for im-
mediate drinking, should be forced pre-
vious to their being shipped, and in a
few weeks after they are landed they
will be fit for bottling. The forcing pro-
per for red wines, particularly claret,
are the whites of ten or a dozen sound
eggs, beat up with two tea-spoonsful of
salt, and well worked into the wine with
a forcing-rod ; this is for one hogshead.
The forcing for white wines is isinglass
dissolved in wine; one ounce is suffi-
cient for a pipe; no salt is to be used
in forcing white wines.

Wine may be concentrated by freez-

I



170 A KEY TO THE DISTILLERY.

ing. When wines are exposed to the
action of congelation by freezing, it is
the aqueous part that congeals, the spi-
ritous part remains unfrozen. By the
repetition of this process, the best wines
may be reduced to about one-sixth of
their original value.

Wines thus concentrated, or freed from
their redundant phlegm, are no longer
the delicate liquors they were before;
they are too unpleasant, as well as too
strong to be drank by themselves ; and
wheén mixed with other wines, commu-
nicate to them their disagreeable taint.
The phlegm that is separated by freez-
ing retains a considerable part of their
agreeable vinosity, as appears from its
being convertible to vinegar; but this
phlegm, mixed with frozen wine, does
not restore its pristine qualities; both
the phlegm by itself, and the mixture,
soon corrupt. _ ~

Vinegar may be more successfully
concentrated by freezing; the aqueous
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parts freezing, while the acid parts re-:

main -uncongealed, with the advantage’
of the acid of the vinegar not being in-
Jjured by this process; it stiH retains its

specific properties, and continues as dif--

ferent from any of the mineral acids as
before, though it can be concentrated
to a degree of strength, in regard ‘to
acidity, greater than the mineral acid of
sea-salt, retaining its peculiar taste and

agreeable odour in every stage of in-

creased strength.
Wine concentrated by boiling, called
Vino Cotto. This is a grand mistake.

It is Must, not Wine, that is boiled."

Must may be and frequently is' evapo-
rated, but not wine, without the loss of
its vinosity and spirituosity, which would
be dissipated by this process. Must
yields nothing to evaporation or distilla-
tion but aqueous vapour; hence it may
be inspissated by boiling, and frequently
is, as may be seen under Vino Cetto.
Stum is Must unfermented. Stum is
12
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prevented fermenting by matching the
cask with the fumes of brimstone; the
fumes of brimstone are the volatile
vitriolic acid in a state of vapour; and,
as before observed, has the property of
preventing fermentation in must, and
_ retards it in vinous fluids.

When these fumes are condensed into
the sulphuric or vitriolic acid, as in the
preparation of oil of vitriol, it has the
same effect, but in a less degree. This
circumstance was well known to the
Grecians, who never risked the expor-
tation of their wines without the addi-
tion of a gill of this acid to a hogshead
of the wine, a circumstance then inju-
diciously reprobated by the uninformed;
a class of beings, who in every age are
ready to raise a clamour, by condemning
what they do not understand. Inspis-
sated or boiled Must will not so soon
fall into fermentation as the unboiled;
it requires to be well stoomed, that is,
fumigated with brimstone, by burning
several matches in the cask when empty,
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when quarter, half, and three quarters
full, and much agitated all the time of its
‘fumigation, and placed in a cold vault,
out of the reach of the influence of the
atmosphere. Wine merchants, and their
coopers,-know how to apply it occasion-
ally to advantage. If it should, notwith-
standing all these precautions, ferment,
it becomes good wine.

Nevertheless, all that has been said by
ancient and modern authors, we may ga-
ther from these observations, that wine is
not to be concentrated by boiling, and,
that it is spoiled when concentrated by
freezing; a very necessary doctrine to
be promulgated in a work like this.

Forcing or fining of wines is more
~ connected with their quality, colour, and
flavour, than is generally understood,
and has a greater share in the manage-
ment of them, after they are well cellar-
ed in our vaults, than some may imagine.
There is a scud or flying-lee in red
wines, particularly in claret, that will
not always yield to the common forcings
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made use of. The same evil in red-port
wine is not uncommon; it frequently
arises in both from incongruous mixture
at the place of their growth. As these
-wines, as well as Burgundy, should be
_deep-coloured and bright before they are
bottled, we must pursue the following
“ means of defecation :—An obstinate
scud may be subdued, without injury
to the colour of the wine, by the addi-
tion of a small table-spoonful of glass-
grinders’ sand, with which they have
given the rough polish to looking-glass
plates, added, well beat up with the
whites of the eggs intended for a hogs-
head of claret. If this does not answer,
the same quantity of gypsum, powdered
so fine as to pass a sarcenet silk sieve,
will scarcely ever fail. The eggs, and
sandy or earthy addition, should be
mixed up with a gallon of strong, bright,
deep Bene Carlo, Alicant, or Rousillon
wine, to insure the clarification. If the
wine has a tendency to acidity, the gyp-
sum must be calcined previous to its
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being powdered ; it may be purchased
in powder very fine, under the name of
plaster of Paris, from the workers in
statuary or stucco.

This is calcined gypsum, and must be
killed in a pint of water, to prevent its
setting, before beat up with the eggs, or
mixed with the wine.

This will effectually_and speedily
bring down the scud.

Port wine may be treated in a similar
manner, using a heaped table-spoonful
of the terrene or earthy substances,
and triple the quantity of Bene Carlo
wine, of Valencia, or the strong Mataro
of Catalonia, partaking of the flavour of
port and claret.

Plaster of Paris, in proportion to the
calcination, partakes, more or less, of
the quality of lime, and will proportion-
ably discharge the colour. This may be
avoided by substituting the same quan-
tity of statuaries’ sand, that has been
" employed for sawing marble. And
where the acid tendency is great, frag-
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ments of marble, so finely pulverized as
to pass the finest silk sieve, may be em-~
ployed in the same quantity without
injury to the colour.

No class of people are better acquaint-
ed with bottling of wines than the gen-
tlemen of the hamper-trade, except their
coopers. The colour of red wines, that

-are not sufficiently deep after being part-
ed with Rousillon or Bene Carlo, may be
helped with beet-roots, or turnsole, for
‘claret or Burgundy, and logwood for
port, or other strong red wines.

The' best beet-roots, baked with as
much water as will cover them, and the
colour extracted with some of the wine,
when they are perfectly cold, for claret,
for the turnsole infused in the wine;
and the logwood-powder steeped in the
-brandy used for making-up port, or in-
‘fused in chips in the wine.

WHITE WINES. .
THE before-mentioned terrene sub-
stances, mixed with the isinglass em-
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ployed for forcing or fining, will have
the same effect; killed plaster of Paris
for Madeira and Teneriff wines that
have an acid tendency ; when that is not
the case, glass-grinders’ sand, as before,
for the former, and marble-sawyers’
sand, as before, for the latter, blended
with the finings. '

For Sherry and St. Lugar wines mar-
ble-sawyers’ sand, and, when there is an
acid tendency, finely pulverized marble.
It being the present fashion to run upon
pale white wines, particularly pale sher-
ry; this is at all times attainable by ad-
ding from a pint to a quart of lamb’s
blood to a butt of sherry, which will
discharge the colour from these wines,
from which it must be racked when fine.
Tawney ports and clarets may have the
colour discharged in the same manner,
and restored by colouring substances
before-mentioned. Beet-root preserves
she softness of claret, and log-wdod
helps the astringency of port and ren-

13
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ders them salubrious. G;'psum"', uB-
calcined or calcined, improves the agree-
able binding smack for which Madeira
and Teneriffe wines are rendered so de-
_sirable to weak stomachs, and for which
‘they are esteemed by delicate palates, at
the same time improving their sanative
qualities ; nor is it less congenial to red
port. Weak-flavoured sherries are im-
proved to the highest degree of flavour
by bitter almonds, or almond-cake, and
a few sprigs of sweetbrier infused in thc
wine. The same cake, in much - less
quantity, restores Madeira and Teneriffe
wines to their pristine flavour.

Ropy wines are cured by alum, tartar,
or nitre, two ounces of alum to one of
tartar to a pipe of port wine ; alum, nitre,
and tartar, of each half an ounce, for a
hogshead of claret or white wine; if
on the decline, double these quantities.
Ropy wines in bottle should be shook
and set in an attic story till they re-
cover, which will be soon in summer.

* Sulphat of lime.
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When Burgundy, Champaign, or cla-
ret, in the wood, or sherry, or other
wine not arrived at maturity, that re-
quire to stand any time in the forcing,
are discoloured, jelly of starch must be
used instead of blood to discharge the
colour, it being of an incorruptible na-
ture; a pound, made into a jelly, for a
hoghead.

CeLLARAGE.—Deep dry cellars, from
which the air and light are shut by
double doors and double window-shut-
ters, are the best repositories for fer-
mented fluids, if in situations that are
still and quiet, so much the Better; but
this is not easily procured in great cities,
the buildings in which are shook to their
foundations by heavy carriages passing
through the streets.

Agitation promotes fermentation, con-
sequently it disturbs the lees of fer-
mented fluids, the rising of which, from
ahatever cause, heat or motion, induces
those liquors to fret; any thing that dis-
turbs the progress of insensible fermen-
tation, a process always going on in
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-the fermented fluids in their advance
towards matarity, accelerates it, and
when arrived at maturity promotes their
decline. No authentic observations in-
form us that heat increases in propor-
tion as we penetrate below the surface
of the earth, on the contrary, may show
it to decrease, though never to less than
thirty-six degrees, and that its variation
at the same depth below the surface
constantly keeps pace with the variation
of the solar heat on the surface; it
‘therefore appears evident, that it is to
this planet alone the earth owes its heat.
That water, at one certain depth below
the surface of the earth is in.all lati-
‘tudes at the same temperature, is a well
known fact. This warrants the equality
of temperature at a certain depth below
the surface, which may be derived from
its being nearly below the reach of the
influence of the changes impressed on
the atmosphere. Thirty-six degrees is
about this temperature, below which
vegetation rarely sinks, and at which
evergreens can flourish, and insensible
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-féermentation with safety proceed, ‘in
‘wines approaching to maturity.

. . Wines on the fret should be racked,
-and if their own lee indicates decay, they
-should be racked on the sound lee of
-another wine, of a similar but stronger
quality, to protract their decline; if this
is done at an early period it may reno-
vate the sick wine. On these occasions
give the sick wine a cooler place, it will
retard its progress to acidity. If con-
venient, such wine should be forced and
‘bottled; previous to bottling, or rather
at the forcing, give it three table-spoons-
ful per pipe of uncalcined gypsum, ex-
ceedingly well pulverized; this will
check its tendency to acidity without
exciting much intumescence, without
injuring the colour of red wine, and
without retarding its coating on the
bottle, which it rather promotes. Large
cellars should be divided and subdivided
by double doors, to prevent the adinis-
sion of the air, unavoidably introduced
on opening the door of the anti-cellar,
‘opposite to which one vault should go
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the whole extent of the cellars, and the
separate cellars, right and left, parted
off by double doors on each hand.
Vaulted roofs are indispensable to al-
most all wines that are not of the Ma-
deira or Teneriffe quality, which are the
better for exposure to the vicissitudes of
the atmosphere. Port wine, and other
wines of that class, may be kept suffi-
ciently warm in cold cellars, packed in
sawdust, dry sand, or bone-ashes. The
packing or stowing away wines or other
fermented liquors in bulk is a bad prac-
tice, particularly in the manner it is done
in the open cellars of these kingdoms,
which are exposed to the fluctuating
changes of our unsteady atmosphere,
and sudden and frequent alterations of
which are more or less injurious to them,
impairing their quality and reducing
their value. This might be remedied by
having grooved upright posts, and slid-
ing-boards to slip in and out, as the
bottles are piled up or taken down, into
which the sawdust, &c. might be put, so
as to cover or defend the extremities of
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the bottles in each layer, by covering
the piles of bottles in bulk to occasion
bins ; this would not only prevent a fret,
but a hasty maturity and rapid decline

" of the vinous liquors, at present so neg-
ligently disposed of by those unapprized
of the danger.

By this time, I hope, the reader knows
how to make his wines full, weak wines
strong, overfull wine thin, and overstrong
weak, without injury to their vinosity,
flavour, or quality : to assist the colour,
flavour, scent, and brightness in wines ;
to recover from a fret; to restore when
flat; to renew briskness ; to mend when
tawney; cure when pricked; to restore
when faint; to clarify when foul; to cure
when ropy, &c.: and also to resolve
these problems : the cause of acerbity, of
acidity, of sharpmess, of roughness, of
thinness, of fulness, of briskness, of
mantling, of sweetness, of dryness, of
astringency, &c. in wines, and, by the
confidence acquired, to become perfect
master of the best way of managing
foreign wines in these kingdoms.
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SPIRITUOUS LIQUORS.

Al spirits to be deemed of the degree of strength denoted
by Clark’s kydrometer. 41 Geo. 111 c. 97. sec. 8.

BRANDY DEALERS.

~ WHOLESALE dealers in spirits are those
who sell spiritous liguors in quantities
of two gallons or upwards. Such dealers
not being retailers, rectifiers, or distillers,
are to take out and pay duty for licenses
‘annually, on penalty of one hundred
pounds. 24 Geo.IIl. c. 41. sec. 1, 6, 7.
and 20 Geo. III. c. 63. sec. 7.

Dealers cannot, by virtue of one li-
cence, carry on business in any other

place than that for which they are li-

censed : being partners, and carrying on
business in one house, one license is suf-
ficient. 24 Geo. III. c. 31. sec. 8.
Dealers must make entry in writing,
at the nearest office of excise, of all
their warehouses, shops, cellars, or other

A
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places for keeping brandy, or other spi-
rits, on forfeiture of the spirits and
penalty of twenty pounds. 6 Geo. L. c.
21. sec. 11, 12.

A dealer in foreign spirits cannot
make entry of any room, &c. within the
house in which the entry of any other
such dealer is existing, unless he be a
partner of the said dealer. 23 Geo. III.
‘¢ 70. sec. 2. ‘

Dealers in foreign spirits in London
(not being retailers) are to occupy &
-tenement of twelve pounds per annum,
and pay to parish rates; in the country
must pay to church and poor, otherwise
their entry is void. 23 Geo. IIL. c. 70.
sec. 1.

Every dealer in foreign spirits must
cause the words, “ Dealer in Foreign
Spirituous Liquors,” and every importer
thereof for sale must cause the words,
“ Importer of Foreign Spirituous Li-
quors,” to be painted over his outer
door, or in front of his house, shop, &c.
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on perialty of fifty pounds. 19 Geo. IIL
c. 69. sec. 18.-
-~ Any dealer in, or importer thereof for
sale, or other, not having made due entry
at the Excise Office, having the words,
« Dealer-in, or Importer of Foreign Spi-
‘rituous Liquors,” paiuted over-his door,
&c. incurs a penalty of fifty .pounds.
19 Geo. I1I. c. 69, sec. 21.

A dealer in, or importer thereof for
sale, buying of any person other than an
importer and dealer, having the words,
“ Importer of, or Dealer in Foreign Spi-
rituous Liquors,” painted over his doer,
or i the front of his house, forfeits one
hundred pounds; unless purchased on
shipboard, or on the quays, or at salvage
sales, or. rum in the bonded warehouses,
or arrack in the India Company’s ware-
houses. 19 Geo. III. 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,”
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painted over his door, &c. subject the
buyer to the penalty of ten pounds; and
the seller, within twenty days, and be-
fore information laid, discovering the
buyer, exonerates himself of such pe-
nalty. 19 Geo. IIL. 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 as dis-
tinct stocks. 26 Geo. IIl. c. 73, sec. 35.
‘Dealers are to keep foreign spirits
in separate places from British, on for-
feiture of ten shillings for every gallon
of the latter. 8 Geo. 1. c. 18. sec. 11.
Dealers are to permit the officer to
enter by day ((and by night with a con-
stable) and to take account, by tasting,
.gauging, or otherwise ; for obstructing,
penalty fifty pounds. 6 Geo. L. c. 21.
sec. 14.
Dealers in British spirits (not being
rectifiers or compounders) are to permit
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the officer to take account of their raw
unrectified spirits once in three months,
or oftener, if occasion require, or if
directed by a superior; for obstructing,
penalty two hundred pounds. 26 Geo.
III. c. 75. sec. 27, 71.

Dealers are to permit the officer to
take a sample not exceeding four gal-
lons, of any foreign or British spirits,
paying for the former thirteen shillings,
and for the latter seven shillings a gal-
lon; for obstructing, penalty one hun-
dred pounds. 26 Geo. III. c. 73. sec. 36.

Dealers are not to use any standing
or fixed cask for British brandy, com-
pounds, or other spirits, until entered at
the proper office of excise, and guaged
and inched to the satisfaction of the offi-
cer, on forfeiture of the cask and liquor,
and penalty of one hundred pounds.
26 Geo. I1I. c. 75. sec. 38.

Dealers in British spirits must paint
or cut on some conspicuous part of
every moveable cask, used by them for
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sending out or keeping British brandy,

compounds, or other spirits, the full
measure in gallons, on penalty of fifty
pounds. 26 Geo: III. c. 73. sec. 38.
Dealers in British spirits must, on
twelve hours notice, in writing, from the
officer, of his intention to take stock,
fill up all their moveable casks of Bri-
tish spirituous liquors, leaving only one
allage of each sort; and must set apart
and keep separate for six hours, after
the expiration of the twelve hours, one

sort of such liquor from another, on

penalty of one hundred pounds. 26
Geo. I1I. c. 73, sec. 39.

Dealers are not to receive British
brandy, rectified British spirits, British
compounds, or spirits of wine, except
between the hours of five in the morn-
ing and seven in the evening in symmer,
and between seven in the morning and
six in the evening in winter, on for-
feiture of the goods, and penalty of fifty
pounds. 26 Geo. IIL c. 73. sec. 46.

Dealers, receiving rectified or coin.
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pounded 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
spirits, he forfeits: the same. 26 Geo.
IIL. c. 73. sec. 40.

A dealer (not being a rectifier) must
not have in his custody any British spi-
rits,(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 1in 8
under hydrometer proof, on forfeiture
thereof. 26 Geo. III. c. 73. sec. 34.

Dealers having an increase of foreign
spirits without permit, unless made by-
mixing British in the sight of the officer,
forfeit the increase with casks, &c. 8
Geo. L. c. 12. sec. 18.

Dealers having an increase in their
stock, over and above what the officer
found on the last preceding survey, such
inckease-is to be deemed as brought in
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without permits or. certificates, and an
equal quantity is.to.be forfeited, with.
the penalty of twenty pounds. 21.Geo.
IHL. c. 55. sec. 29. : .

Dealers in. British spirits (not bemg.
rectifiers or compounders) having an
increase-in stock of raw or unrectified
spirits (the stock being settled and cast
at 1 to 10 over hydrometer proof) forfeit
the increase and fifty pounds.. 26 Geo.
II1. c. 78. sec. 27.

~Dealers.are. not to -sell.or send out
British, spirits mixed: with foreign in any
greater quantity ithan four. gallons, on
forfeiture of ﬁftyf.pounds. .26 Geo. 111,
c..73. sec.:67.

Dealers must not sell or send out, nor.
have in their custody, any. foreign spirits
of a.lower. strength than 1 in 6 under
hydrometer proof ; nor keep any British
and foreign .spirits mixed of a lower
strength, except. shrub, or cherry or
raspberry brandy, on forfeiture of such
liguors. 26 Geo. IIL. ¢, 73. sec. 31.

Dealers in British rectified spirits
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may sell and send out spirits of wine
of a higher strength than 1 in 8 under
hydrometer proof, so as not more than
one hundred and twenty gallons be sent
to one person on the same day. 26
Geo. IIL. c. 73. sec. 32.

A dealer is entitled, on request, toa.

permit to accompany the removal of
any quaantity of brandy, or other spirits,
sold in his entered premises - 6 Geo. L.
c. 21. sec. 16.

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

Dealers, in their request-notes for
permits for the removal of foreign spi-
rits, must specify the kind of liquor,
contents of the cask, and whether to be
sent by land or water, and by what
mode of conveyance. 23 Geo. III. c.
70. sec.’7.

Dealers demanding a permit must
specify in the request-note their trades
or callings, and the quantity of spirits,
distinguishing British brandy, rectified
British spirits, raw British spirits, spirits
of wine, or British compounds; and’if
raw spirits, whether made from corn,
molasses, or other materials ; the mode
of conveyance, and whether by land or
water; to which the permit must cor-

K
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respond in all respects. 26 Geo. IIl
c. 73. sec. 40, 41, 42.

A dealer sending British spirits, whe-
ther raw, rectified, or compounded, to
a buyer, without a permit, forfeits the
spirits. to the buyer, over amd above
double the value; but such forfeitures
-are not incurred, if the seller, 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. III. c. 73. sec. 42, 43.

Dealers taking out a permit, and not
sending away the goods, nor retarning
the permit. within the time of its limita-

tion, forfeit treble the value of the goods;
and the goods also, if on taking stock
there shall not appear a.sufficient de-
crease to answer.such permit. 21 Geo.
III. c. 56. sec. 27.

. Dealers being convicted before the
commissioners or justices of knowingly,
wilfully, and fraudulently making spirits,
or of having British or foreign spirits in
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their custody without having received a
legal permit therewith (the fact of know-
ingly and wilfully being set forth in the
record of conmviction), over and above
other penalties, their entries and licences
become void, and no fresh licence is to
be granted them for a month. 36 Geo.
IIL. c. 73. sec. 45.

Dealers, or others, counterfeiting or
forging, or fraudulently altering or eras-
ing any permit; or knowingly receiving,
publishing, or using any counterfeited,
forged, false, untrue, altered, oi erased
permit, incur a penalty of five hundred
pounds. 23 Geo. IIL. e. 70. sec. 10.

Any person having in his custedy
above sixty-three gallons of spirits is
deemed a dealer therein, and subject to
the survey of excise officers. 6 Geo. .
c. 21. sec, 18.

A brandy dealer having in his custody
above six pounds of coffee, tea, cocoa-
nuts, or chocolate, is deemed a sgller
of these commodities, and thereby his

K2



196 A KEY TO THE DISTILLERY.

licence to retail spirits is void. 11 Geo.
I c. 30. sec. 4. and 17 Geo. IL c. 17.
sec. 18.

Dealers obstructing an officer in the
execution of his duty incur a penalty
of two hundred pounds. 28 Geo. IIL
C. 46. sec. 78.

BRANDY RETAILERS.
RETAILERS of spirits are those who sell
-spiritunous liquors to be drank in their
houses, shops, &c. or who send spirits
out in less quantities than two gallons.
—N. B. A retailer’s licence authorizes
him to sell by wholesale likewise. 16
Geo. IL c. 8. sec. 12, and 17 Geo. I
c. 17. sec. 19.

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. II
c. 40. sec. 8.

Retailers, in any part of London
where there are no parish rates, are to
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occupy a tenement of twelve pounds
per annum. 26 Geo. II. c. 13. sec. 10.

Retailers are to be previously licensed
by the justices as alehouse-keepers, and
the justices’ licences must be produced
before the excise licence is granted.
29 Geo. II. c. 12. sec. 22.

Retailers thereof must keep a tavern,
victualling-house, inn, coffee-house, or
alehouse; 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. II. c. 28.
sec. 10. -

A retailer being a distiller, grocer, or
chandler, forfeits his licence and ten
pounds. 17 Geo. II. c. 17. sec. 81.

Retailers are not to exercise the trade
of a distiller, on forfeiture of their li-
cences. 24 Geo. IL. c. 40. sec. 3.

Retailers are not-to be proprietors’ of,
nor have any share in a distillery or rec-
tifying house,  on forfeiture of two hun-
dred pounds. 26 Geo. III. c. 73. sec. 54.

. Retailers are to take out, and pay

T T T m
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duty for an excise licence annually,

which licence is to terminate on the

10th of October in each year: for neg-
lect, penalty fifty pounds, but it may be
mitigated to any sum not under five
pounds. 30 Geo. IIL c. 38. sec. 6, 9.
and 13 Geo. I1I. c. 56. sec. 4.

Retailers, taking oat licences, if it be
between the 5th of April and the 10th
of October, to be charged only a rate-
able proportion of the duty. 13 Geo.
III. c. 86. sec. 8.

Retailers being partners, and carrying
on business in one house, one excise
licence is sufficient for them; but a
‘retailer cannot by virtue of one licence
carry on business in any other place
than that for which he is licensed. 13
Geo. III. c. 56. sec: 10.

On retailers dying or removing, their
executors, administrators, wife, child, or
assignee, may, by authority of the Com-
missioners of Excise in London, or the
collectors and supervisors in the coun-
try, carry on the husiness for the unex-
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pired term of the licence. 13 Geo. III.
¢ 56. sec. 10.

- Retailers void their licences if they
be convicted of knowingly, wilfully, and
fraudulently making spirits, or of hav-
ing foreign or British spirits in their cus-
tody without baving received a legal per-
mit therewith. 26 Geo. I11. c. 73. sec. 45.

. Retailers being disabled by conviction
. from selling beer are disabled from sell-
ing spirits. 26 Geo. II. c. 31. sec. 11.

Retailers are to make entries in writ-
ing 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
twenty pounds. 6 Geo. I. c. 21. sec. —,
and 9 Geo. II. c. 23. sec. 6.

Retailers are to cause the words,
“ Dealers in Foreign Spirituous Li-
quors” to be painted over their doors,
or in the front of their houses, on pe-
nalty of fifty pounds. 19 Geo. IIL ¢
@9. sec. 18.

Retailers are to permlt the oﬂicers at
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all times by day (or by night with a con-
stable, and on oath of suspicion) to enter
and take account: for obstructing, pe-
nalty fifty pounds. 9Geo.Il. c. 23.sec. 9.

Retailers are not to bring any spirits
into their entered places without giving
notice and producing an authentic per-
mit, on forfeiture of such spirits and
twenty pounds. 6 Geo. 1. c.21. sec. 31.
and 9 Geo. II. c. 23. sec. 7.

Retailers are not to receive foreign
spirits, though in less quantity than one
gallon, without a permit, on forfeiture
thereof. 8 Geo. I. c. 18. sec. 13. and
21 Geo. III. c. 55. sec. 29. ‘

Retailers increasing their spirits after |
taken account of by the officer, by clan-

- destinely adding water, forfeit the spirits
and forty shillings per gallon. 9Geo;
IL c. 23. sec. 8.

Retailers concealing spmts forfeit the
same and forty shillings per gallon.
9 Geo. II. c. 23. sec. 6.

Retailers discovering and prosecuting
the distiller who' supplied them with

L

- e _anaie s




A KEY TO THE DISTILLERY. 201

spirits to retail unlawfully, indemnify
themselves against all penalties and for-
feitures, and the distiller, knowingly sel-
ling to be unlawfully retailed, forfeits
ten pounds and treble the value of such
spirits. 24 Geo. II. 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 war-
rant of commissioners or justices. 24
Geo. II. c. 40. sec. 9.

Spirits seized, by peace officers, on
the premises of any one convicted of

“illegally retailing thereof, to be staved ‘

24 Geo. II. c. 40. sec. 9.

If spirits be sold in any house, &c. in
less quantities than two gallons, the
occupier of such house being privy
thereto, is deemed a retailer. 11 Geo.
II. c. 26. sec. 1.

Spirits given to apprentices or servants
by shopkeepers, make the latter retailers
of spmts. 9 Geo. II. c. 23. sec. 16

K3
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—-Spirits are not to be delivered to jour-
neymen or servants in payment of their
wages, on forfeiture of twenty pounds by
the master, and his being deemed a re-
tailer of spirits. 9 Geo. II. c. 23. sec. 11.

Retailersthereof are notto take pledges
of any person for the security of money
owing for spirits, on penalty of forty
shillings. 24 Geo. IL. c. 40. sec. 12.

Spirits used by physicians, apothe-
caries, surgeons, or chymists, in medi-
.cines, for sick, lame, or distempered
persons, are not within the meaning of
the laws relative to retailing spirits.—
N.‘B. Rules, forms, &c. for the removal
‘of spirits to and from private persons
not in trade, see Wines. 9 Geo. II. c. 23.
sec. 12. and 16 Geo. II. c. 8. sec. 12.

WINE DEALERS.

WHOLESALE dealers are those who sell
wines having neither a spirit nor beer
licence, and not selling in less quantities
than the measures in which wine may

|
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be imported as merchandise. 26 Geo.
LI c. 59. sec. 11.

Wholesale dealers are to take out
wholesale licences annually; for neg-
lect, penalty one hundred pounds. They
cannot by virtue of one licence carry on
business in any other places than these

“of which entries were made at the time
such licences were taken out; but for
partners, carrying on business in one

. house or shop, one licence is sufficient.

26 Geo. III. c. 59. sec. 8, 9, 11.

Wine may be sold wholesale or retail
by persons free of the vintners’ com-
pany, either by patrimony or by appren-
ticeship, without licence, and also by
three tavern-keepers in St. Alban’s, be-
ing licensed by the mayor and burgesses
of that borough. 30 Geo. III. ¢. 38. sec.
12, 13. and 32 Geo. III. c. 59. sec. 11.

Wine dealers are to make entries in
writing, at the nearest office of excise, of
all storehouses, rooms, shops, cellars,
&c. for keeping wines for sale, on pe-
nalty of one bundred pounds. This
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does not extend to wines sold on the
lawful quays, when any wine shall have
been first landed, and while it shall be
openly lying there. 26 Geo. III. c. 59.
sec. 12.

A dealer (unless a partner) cananot
make entry of any storehouse, room,
shop, cellar, &c. within a house in which
the entry of any other such dealer is
existing. 26 Geo. IIL c. 59. sec. 13.

Wholesale dealers are to cause the
words “ Dealer in Foreign Wine,” to be
painted in large legible characters over
their doors, or in the front of their
houses, &c. on penalty of fifty pounds.
26 Geo. III. c. 59. sec. 14.

Dealers or others, not having made
entry at the Excise Office, who have the
words,“Dealerin Foreign Wine,” painted
over their doors, &c. forfeit one hundred
pounds. 26 Geo. III. c. 59. sec. 15.

Dealers are not to set up, erect, alter,
or enlarge any bin, vessel, or other con-
venience for keeping wines, which is
capable of containing above three gal-
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lons, without giving previous notice
thereof at the nearest office of excise,
on penalty of fifty pounds 26 Geo. I11.
c. 59. sec. 21.

"Dealers are to mark on all casks, or
other vessels, above three gallons, the
number of gallons the vessel is capable
of containing; and to distinguish the
. sort of wine therein, by French red, or
French white, or if any other wine by
red or white, on forfeiture of the wine.
26 Geo. III. c. 59. sec. 19.

Dealers are to permit officers at all
times by day (or by night with a con-

stable) to enter and take accounts; for
" obstructing, penalty one hundred pounds.
26 Geo. I11. c. 17. sec. 45.

Dealers are to show to the officers
every cask, vessel, &c. capable of con-
taining above three gallons, and also
every bin, or other place for keeping
wines on forfeiture of all wine contained
- in such as shall not be so shown. 26
Geo. III. c. 17, sec. 20.

For rubbing out or defacing the marks
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put by an officer on any vessel above
three gallons, or on any bin, or other
place for keeping wines, the penalty is
fifty pounds. 26 Geo. IIL. c. 17. sec. 20.

Dealers receiving any wines, without
leaving with the officer an authentic per-
mit for the same, forfeit such wines, with
the casks, &c. 26 Geo. I11. c. 17. sec. 32.

Wholesale dealers are not to draw off
or bottle wine (except to be immediately
sent out) without giving six hours notice
in London, and twelve hours in the coun-
try, specifying the place where, the sort
and quantity to be drawn off, and the
number of vessels or bottles to be filled,
on forfeiture of fifty pounds. They must
permit the officer, if he deem it expe-
dient, to attend the bottling of wine;
and must in such case pack the same in
the officer’s presence. If the officer do
not attend the bottling of wine, on his

‘mext survey the trader must declare

‘where the wine is to be, or has been
piled or deposited, on forfeiture of fifty
pounds., 26 Geo. I11. c. 59. sec. 22.

S R
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Wholesale dealers are not to remove
wines from one bin to another witheut
giving the officer six hours notice im
London, and twelve hours in the coun-
try, specifying the bin into which the
same are to be removed, on penalty of
fifty pounds. 26 Geo. III. c. 59. sec. 22.

Dealers are to keep their wines (that
is to say, French red, French white, and
red not French, and white not French),
separate and apart from each other, on
penalty of fifty pounds. 26 Geo. IIL. c.
59. sec. 23.

Dealers are to enter every day, in one
book, all the wines sold or consumed the
preceding day, in quantities under three
gallons ; and in another. book, all sold,
&ec. in quantities of three gallons or up-
wards; and they are not to have more
than one entry-book of each sort in their
custody at a time, on penalty of twenty
pounds. 26 Geo. III. c. 59. sec. 26.

Dealers are to leave their entry-books
open to the inspection of the officer; and
on his request to enter up the quantities
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sold each day; and are also to return
them, on oath, when filled up, on penalty
of twenty pounds, for refusal, neglect, or
false entry. 26 Geo. IIL. c. 59. sec. 26.

Wholesale dealers having an increase
in their stock, (except in the original
casks, and then not more than two gal-
lons per tun above the import gauge)
above what the officer found on-the last
preceding survey, such increase is to be
deemed brought in without a permit,
an equal quantity is to be forfeited, and
‘such dealers incur a penalty of double
the value of the excess. 26 Geo. III.
c. 59. sec. 27, 28.

Wholesale dealers having cider, sweets,
British made wine, mead, spirituous li-
quors, or any other liquor whatsoever,
which at any time shall be found in any
shop, cellar, or other place entered for
keeping or selling wines by wholesale,
such cider, sweets, &c. shall be deemed
and taken to be foreign wine within the
meaning of this Act, or if séparate from
any wine, then the same shall be deemed -



L g ——

A KEY TO THE DISTILLERY. 209

French red wine, and such increase in’
stock to be seized accordingly. 26 Geo.
1IL. c. 59. sec. 29. |
Dealers are not to have in their cus-
tody any British made wines or sweets,
on forfeiture thereof, and ten shillings
per gallon. 26 Geo. IIL c. 59. sec. 25.
Licensed dealers, having occasion to
remove wines from their entered pre-
mises, are entitled, on delivering a regu-
lar . request-note, to permits to protect
the same on removal. 26 Geo. III. c.
59. sec. 30, 31. - '
Request-notes for permits for the re-
moval of wines are to specify the names
of the persons to whom the same is to
be sent, the sorts of wine, the numbers’
*and contents of the casks or packages,
and whether to be sent by land or water,
and by what mode of conveyance. 26
Geo. IIL c. 59. sec. 31, 33. |
Permits for the removal thereof are to
express the time they are to be in force,
as well for removing out of the stock of
_the person by whom sold, as for deli-
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vering into the stock of the persem to
whom the same is to be sent. 26 Geo.
IIL. c. 59. sec. 30. _

Dealers taking out permits, and nei-
ther sending away the wines, nor retum-
ing the permits within the time limited
for removing the wines out of their
stock, forfeit treble the value; and the
wines also, if on taking their stock,
there shall not appear a sufficient de-
crease to answer the permits; and if
such dealers or sellers, shall not have
in their custody or possession such like
quantity of wine of that denomination,
then and in such case such dealers, &c.
shall forfeit one hundred pounds. 26
Geo. III. c. 59. sec. 37.

Wines not being removed into the
stock of the person to whom sent within
the time limited in the permit, are to be.
considered as removed without permit ;
unless the delay is proved to the Com-
missioners of Excise to have been un-
avoidable. 26 Geo. III. c. 59. sec. 35.

Removed under a description not
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conformable to law, or under a false
description, are forfeited, together with
the cattle, carriages, boats, and vessels,
used in the removal thereof. 26 Geo.
HI. c. §9. sec. 31, 33.

Dealers, or other persons, counter-
feiting or forging, or fraudulently alter-
ing or erasing any permit, or knowingly
receiving, publishing, or using any coun-
terfeit, forged, false, untrue, altered or
erased permit, incur a penalty of five hun-
dred pounds. 26Geo. I1L. c. 59. sec. 39.

Dealers are not to act as justices in
mattersrelating to Exciselaws respecting
foreign wines. 26 Geo. IIIL. c. 59. sec. 51.

Wines may be sold by auction by
licensed auctioneers, by leave of the
Commissioners of Excise, on proof that
the duties thereof have been paid. 26
Geo. III. c. 59. sec. 10.

Above three gallons, removed without
a permit, are forfeited, with the pack-
ages, boats, barges, cattle, and carriages,
employed in removing the same. 26
Geo. 1. c. 59. sec. 34.
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Wines in casks exceeding ten gallons,
or in bottles above three dozens, are not
to be removed from the country to Lon-
don, nor to any place within twenty
miles of the Royal Exchange, without
certificates that the difference bétween
the out-port and London duty has been
paid (except salvage or condemned
wines) on forfeiture of such wines, with
the casks, &c. 27 Geo. III. c. 13. sec. 13.

Wines for which the out-port duty
and the difference between that and the
London duty have been paid, " being
staved or destroyed in removing, and
before brought within twenty miles of
the Royal Exchange, the Commissioners
of the Customs, on proof of the fact, are
to cause re-payment of the said differ-
ence. 37 Geo. IIL c. 13. sec. 14.

See—
WINE RETAILERS.

RETAILERS of wine are ihose who sell
wines to be drank in their houses, or
who sell in less quantity than the mea-
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sure in which the same may be imported
by way of merchandise. 30 Geo. III,
c. 38. sec. 15. ‘ -
Are to take out and pay duty for li-
cences annually; for neglect, penalty
fifty pounds. Their licences to deter-
mine on the 10th of October in each
year; and if taken out between the 5th
of April and the 10th of October, only
a rateable proportion of the duty is to
be paid. 36 Geo. III. c. 38. sec. 6, 8,9.
Before they can obtain an Excise li-
cence, they must have a beer or ale
licence duly granted by two justices;
‘but this is not to extend to freemen of
the vintners’ company, or to persons
licensed by the chancellor of the uni-
versities, or to the three tavern-keepers
licensed by the mayor and burgesses of
St. Alban’s. 32 Geo. III. c. 59. sec. 9.
Retailers cannot by virtue of one li-
cence carry on business in any other
places than those in which the same
was carried on, and of which entries
were made at the time such licences
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were taken out ; but being partners and
carrying on business in one house, ane
licence is sufficient. 30 Geo. I1I. c. 19.

~ sec. 3. and 30 Geo. IIL c. 38. sec. 10.

Retailers dying or removiag, their ex-
ecutors, administrators, wives, children,
or assigns, may, by authority of the
Commissioners of Excise in London, or
the collectors and supervisors in the

" country, carry on the business for the

unexpired term of the licence. 30 Geo.
III. c. 38. sec. 10.

Retailers are to cause the word
“Wine” to be written on the sign or
in the front of their house, on penalty of
ten pounds. 32 Geo. I c. 19. sec. 3.

Retailers are to keep cider, spirits,
and other liquors, separate from their
wines, on forfeiture of ten shillings per
gallon, and all such wines and other
liquors which are not kept apart. 26
Geo. 111. c. 59. sec. 24.

Retailers having an increase in their
stock above what the officer found in his
last preceding survey, such increaseis
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to be deemed breught in without permit,
and am equal quantity to be forfeited,
and such retailers incur a penalty of
dowble the value of sach excess. 27
Geo. I1I. c. 31. sec. 6.

WINES REMOVED TO AND FROM PRIVATE
) PERSONS.

WHENEVER any private person, not be-
ing a dealer in or seller of foreign wines,
eitherby wholesale or byretail, shall kave
oocasion to remove any foreign wine
from any. part of this kingdom to any
other part thereof, it shall and may be
lawfal to and for the officer or officers
of Excise of the respective divisions or
districts, in which the place whence
sach wine is intended to be removed
shall be situate ; upon such private per-
son, or his or her known servant or ser-
vants, proving to the sdtisfaction of the
Commissioners of Excise, or of the col-
lector or supervisor of Excise of the col-
lection or district, in which the place
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whence such wine is intended to be re-
moved is situate, that all the duties for
such wine have been fully paid; and
" upon a request-note in writing, made
and sent, or delivered to such officer,
&c. authorized to grant a permit there-
upon, under and by virtue of this Act,
specifying the quantity of each sort of
such foreign wine intended to be re-
moved, and for the removal of which
such permit is required, and if* such
wine be French wine, whether the same
.be French red wine, or French white
wine, or, in case sich wine is not
French wine, whether the same be fo-
reign red wine not French, or foreign
white wine not French, and also the
number and contents of the casks,
bottles, jars, or vessels containing the
same, and likewise whether the same
is to be removed by land or water, and
by what mode of conveyance such
wine is intended to be sent; to give
and grant, without fee or reward, a
permit or permits in writing, signed by
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such officer or officers, expressing the
quantity of such wines so to be re-
moved, - distinguishing in such permit
such foreign wines from each other, ac-
cording to the denominations thereof,
specified in such request-note, conform-
ably to the directions of this Act, and
expressing the name and names of such
private person or persons from whom
the same is intended to be removed,
and to whom the same is to be removed;
and that the duty of such wine so in-
tended to be rgmoved, has been paid,
or that the same has been condemned as
forfeited, or was part of the stock of
some dealer or dealers, or seller or sel-
lers of foreign wine by wholesale, of
which an account has been delivered at
the Office of Excise, pursuant to this
Act: and all officers of Excise, granting

or giving such permit or permits, shall |

limit and express therein the time within

which such wine, in such permit or per-

mits mentioned, shall be removed from
L
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and out of the possession of the persons
taking out such permit or permits, and
also the time within which such wine
shall be delivered and received into the
possession of the person or persons
respectively to whom the same is so
- permitted to be sent; and all such fo-
reign ‘wine, which shall be removed
under a description not conformable to
this Act, or under a false description,
together with the casks, bottles, jars,
vessels, and other packages containing
the same, and the horses, cattle, carts,
boats, barges, and other carriages used
in the removal or carriage thereof, shall
be forfeited and lost, and shall and may
be seized by any officer or officers of
Excise. 26 Geo. I1I. c. 70. sec. 33.
Wine exceeding three gallons is for-
‘feited, if found removing or remaved
without a permit, together with the
casks, bottles, jars, vessels, and pack-
ages’ containing the same, and the
horses, cattle, boats, barges, and other
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carriages used in such removal or car-
riage thereof. 26 Geo. III. c. 70. sec. 34.
If wine be not removed within the
times limited in the permit, the permit
must be returned to the officer who
granted the same, on pénalty of treble
the value of such wine, to be estimated
according to the_best and highest rate,
for which wine of that kind shall sell in
London. 26 Geo. III. c. 70. sec. 38.
If any person or persons whatsoever
shall counterfeit or forge, or cause to be
counterfeited or forged, any permit for
‘the removal of any foreign wine; or if
any person or persons shall knowingly
or willingly give any false or untrue
permit for such removal of foreign wine,
or shall knowingly or willingly accept or
receive any such false or untrue permit,
or shall fraudulently alter or erase any
such permit, after the same shall be
given by the proper officer of Exise; or
- shall. knowingly or willingly publish or
make use of any such permit, he she,
L2
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or they shall forfeit five hundred pounds.
26 Geo. III. c. 70. sec. 39.

_ FORM OF A REQUEST-NOTE FOR THE RE-
MOVAL OF FOREIGN WINES FROM AND
TO PRIVATE PERSONS.
I BEQUIRE,a permit for the removal
of one cask of foreign red wine, not
- French, containing one hundred and
forty. gallons; and two dozen quart
bottles of foreign white wine, not
French; from my house in Portman-
square, London, to my house at Green-
wich, Kent.—The mode of conveyance
by a cart and by land carriage.

N. B. Or French red, or French white,
as the case may be.

THE OATH.

I po swear, that the above-mentioned
wines have been under such care and
custody since they were delivered into
my possession, as to induce me verily
to believe them to be a part of the iden-

»
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tical wine specified in the permit here-
with produced.

Or,

I do swear, that the permit (or per-
mits), which came to me with the wipes
mentioned in my request-note, are ac-
tually lost or mislaid ; that*no improper

‘use has been made thereof; and that all
the legal duties on them have been paid.

N. B. Similar methods are required for
the removal of spirituous liquors.

Persons within the limits of the chief
office of Excise in London, have no
occasion to go before the honourable
Commissioners of Excise, to make the

necessary affidavits before stated, as -

there are four private offices established
in London for this purpose, namely,

No. 1, Bartlett's Buildings, Holborn;
4, Lancaster Court, Strand;

54, James Street, Oxford Street;
: AND

13, White Street, Borouélz.
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Forging or counterfeiting permit or’
certificate for the removal of any. excise-
able commodity ; penalty five hundred
pounds. 23 Geo. III. c. 70. sec. 10.

omsm————

FORM OF A'WARRANT TO RETURN AN
OVERCHARGE OF DUTY.

Town and County of the Town
of Kingston-upon-Hull.
To the Collector of Excise, of Hull
Collection, for the time being.

Complaint having been made unto
us, F. M. and J. W. Esqrs. two of his
Majesty’s justices of the peace for the
said town and county of the town of
Kingston-upon-Hull, by Messrs. Wil-
berforce and Smith, merchants and im-
porters of geneva, that, on the 5th day
of this instant, September, they, the
said W. and S. did enter for importation
one hundred gallons of geneva, and paid
duty for the same, amounting to forty-
four pounds, one shilling, and eight-

————— T
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pence, which, said geneva, by the gauge
of the port officers, amounted to no
- more than seventy-four gallons, whereby
they the said W. and S. have entered
and paid duty for twenty-six gallons of
geneva more than they ought to have
done, amounting to elevenpounds, nine
shillings, and three halfpence.

These are to certify in his Majesty’s
name, to authorize, and to require you
to pay to the said W. and S. the afore-
said sum of eleven pounds, nine shil-
lings, and three halfpence. And for
your so doing this shall be your suffi-
cient warrant. ,

Given under our hands and seals this
13th day of September, 1808.

F. M. (L. S.)
J.W.(L.8)
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The Art of making English Wines.

TaaAT the fertility and produce of Great
Britain equals any nation under heaven
in every thing which conduces to the
subsistence, health, and riches of its
inhabitants, will not, at this time, after
so many demonstrations and proofs,
be questioned. [England is styled by
, foreigners the storehouse and granary
of Europe; and nothing but want of
skill and industry can at present hin-
der us from making those wholesome
liquors called English made wines,
among many other things, at least as
good, if not superior to those brought
fromabroad, tothegreat exhausting ef our
treasure, and the manifest detriment of
ourinland trade particularly; nay, I must
beg leave to affirm, that the liquors pro-
duced of our natural growth, are not
only as pleasant in taste, if rightly made
*and prepared, as any other, but far
more agreeable to the constitution of
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Englishmen, by contributing to their
natural health and vigour; and, if not
taken to excess, they lengthen life, and
free old age from those calamities that
adulterated foreign wines and other

liquors too often occasion; which is °

evident from the innumerable pains and
diseases their sediments entail, by cor-
rupting the good, or creating bad hu-
mours in the body.

It isincontestable that vineyards have
been frequent in England, from the dif-
ferent places, now cultivated with corn
or pasture, still retaining that name;
and it is the opinion of many gentle-
men of undoubted experience, that the
southern parts of this island, with the
industry of the natives, might produce
vines as fertile as those of France, either
for claret or white wines. But before
I come to the making and ordering
these sort of wines, it will be proper to

present the reader with the most ap-’
proved directions for the planting and

L3
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managing those vines that are to bring
forth the grapes of which wine is to be

made.
SEmse——

OF VINES, AND THE BEST METHOD OF
PLANTING THEM.
It is the planter’s business, in the first
place, to consider what soil is most
proper. It should be of a nitrous sul-
phureous nature; black, loose, and moist,
proceeding from its oily quality or fat-
ness, of which there is great plenty in
this kingdom. There are many waste
places, that, with a little good manuring,
might be improved into vineyards, and
rendered very beneficial. The only
mapure is a little lime, mixed with
rotten cow-dung, the one cherishing,
and the other heating the roots of the
vines, when well mingled - with the
mould in which they are to be planted;
and it is most proper to plant them on
gradual rising hills, exposed as much
as possible to the south sun, and shel-
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tered from the cold north winds; or in
orchards and gardens, against warm
walls; or in rows, supported on rails,
or layers of a moderate height. When
the vines are planted from slips of old
roots, layers, &c. and have well taken
root, open the roots yearly, taking care
not to expose them too much, if the
weather be sharp or cold in February,
and cover them up about the middle
of March with new soil, composed of
dung and mellow mould; of the first,
about a quarter part; and they will bear
abundantly many years. When you
cover them, or sooner, if it is a proper
season to cut, prune them, and -the
sprays cut off, by laying them in bundles
in a pit of mellow earth, in seven or
eight weeks they will produce scions,
* or suckers, capable of being planted at
a fit distance in such regular form, that

they may have a convenient distance to_

spread; and having well taken root,
you may, as you see convenient, remove
them to more convenient places, to be-
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come standing dards, and all things will
answer your expectation. A week be-
fore Easter loosen the ground about
them every year, which will let in the
nourishing air, (the life of vegetables,
as of living creatures) and destroy the
weeds that encumber them; take off
the by-shoots that grow not downward
on the roots; but however these off-
pluck roots are not to be taken out,
unless in repairing old vines. They are
then called wortlings, because they are
gotten about the overgrown vines, or
heads ; the best root on the either part
is very fine to behold. You should also

. cleanse them from superfluous roots,

and set'them in for a vine. Such pre-
pared roots, and overgrown vines, prove
far better than others; for the wortlings,
after they have their roots well together,
are better able to endure bleak winds
and frosts, when others hanging high
above the elm with roots, are often
killed with them, or at least are more
weakened, and become like old vines;
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besides, such a stock in the driving is
stronger than such as are put in the
ground immediately after they are cut
from the vine, where they must take
root, and not be taken out till they are
set in the reb-stock.

If you choose a piece of ground for a
vineyard, that has been husky before it
was cleared of them,. the first new set
of twigs will drive so strongly, that a
double number of them must be laid in,
as eight or ten in one place; which may,
by transplanting as they come to a
moderate growth, be flourishing vines
to bear grapes; for to one stock are
laid three or four twigs called palmites,
and that for some years together must
be done in a new break. Without such
ordering, the blossoms will yearly fall
off, because the driving in such a new
plat. if the ground be rich, is too strong,
thrusting too violently out of the blos-
soms: but if you let your stock grow
into the wood, it spreadeth in such new
tilled ground, and is much weakened
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thereby, and is brought to a tempera-
ture; for each twig receiveth so much
strength and driving, as it hath need of
to the full seed, and enough for the
saving of it. Therefore, by a strict and
attentive management in the making of
British wines is the grand mean by
which they are to be brought to a proper
state of perfection; and without which,
labour, expense, and disrepute will be
the final and disagreeable consequences.
To prevent the last, and promote the
first, let a due observance be paid to.
the following general rules.—Do not
let such wines as require to be made
with boiling water stand too long after
drawn before you get them cold; and
be careful to put in your barm in due
time, otherwise it will fret after being
put into the cask, and can never be
brought to that state of fineness it ought
to be: neither must you let it work too
long in the butt, as it will be apt to take
off the sweetness and flavour of the

fruit or flowers from which it is,made."
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'Let your vessels be thoroughly clean
and dry; and, before you put in the
wine, give them a rince with a little
brandy. When the wine has done fer-
menting bung it up close, and, after
being properly settled, it will draw to
your desire.

TO MAKE WINE OF GRAPES OF THE
GROWTH OF ENGLAND.

WHEN the vines are well grown, so as
to bring full clusters, be careful to dis-
encumber them of some part of their
leaves that too much shade the grapes,
but not so much in a hot season, as that
the sun may too swiftly draw away their
moisture and wither them: stay not till
they are all ripe at once, for then some
will be over-ripe, or burst, or incline to
rot before the underlings are come to
perfection ; but every two or three days
pick off the choice and ripest grapes,
and spread them in dry shady places
sideways, that they contract not a heat
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and must; by which means those that
remain on the clusters, having more
juice to nourish them, will grow bigger,
or be sooner ripe; and when you have
got a sufficient quantity, put them into
an open vessel, and bruise them well
with your hands; or if the quantity be
too large, gently press them with a flat
wooden beater, that is a thick board
fastened at the end of a staff; as for
treading them with the feet, as prac-
tised in France, and other countries, I
cannot approve thereof, it being a nasty
slovenly way. Take care you break the
stones as little as may be, for that will
make the wine of a bitterish twang.
Having bruised the grapes well, so
that they are become pulp, or mash, pro-
vide a tap at the bottom of your cask,
tie a hair-cloth over the fancet, and let
out that which will run voluntarily of
itself, as the best wine; then take out
the pulp, and gently press it by degrees
in a cider-press, till the liquor is suffi-
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ciently drained out; provide a new
cask, well seasoned, and aired with a
lighted rag dipped in brimstone till it
become dry, pour the liquor in through
a sieve-funnel to stop the dregs, and let
.it stand, only with a pebble-stone lightly
laid on the bung-hole, to ferment and
refine itself, ten or twelve days; therx
draw it gently off into another cask,
well-seasoned, that the lees or dregs
may remain in the first cask, and stop
it no other way than before, till it has
quite passed over its ferment, which
you may know by its coolness and plea-
sant taste: and thus of your ordinary
white grapes, you may make a good
white sort of wine; of the red grapes,
claret; and if it should want colour,
heighten it with a little Brasil, boiled in
about a quart of it, and strained very
clear. The white grapes, not too ripe, .
give a good Rhenish taste, and are won-
derfully cooling. -

There is a sort of muscadel grapes,
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growing now in many parts of England,
which may be brought, by the help of
a little loaf-sugar to feed on, to produce
a curious sweet wine, little differing from
Canary, and altogether as wholesome
and pleasant.

If the wine require racking, the best
time to do it is when the wind is in the
north, and the weather temperate and
clear; in the increase of ‘the moon, and
when she is under the earth, and not in
her full height. .

If the wine rope, to alter it take a
coarse linen cloth, and when ydu have
set the cask abroach, set it before the
bore, then put in the linen, and rack it
in a dry cask ; put in five or six ounces
of alum in powder, and jumble them so
that they may mix well. On settling, it
will be fined down, and become very
. clear and pleasant wine: but of fining
and ordering wine and other liquors, I
shall take occasion to treat more at large
hereafter,
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TO MAKE WINE OF GOOSEBERRIES.

Or gooseberries may be made a curious
cooling wine, after the following direc-
tions :

Take gooseberries just beginning to
turn ripe, not those that are quite ripe;
bruise them as well as you did the
grapes, but not so as to break their
stones; then pour to every eight pounds
of pulp a gallon of clear spring water,
or rather their own distilled water, made
in a cold still, and let them stand in the
vessel covered, in a cool place, twenty-
four hours; then put them into a strong
canvass or hair bag, and press out all
the juice that will run from them, and
to. every quart of it, put twelve ounces
of loaf, or other fine sugar, stirring it
till it be thoroughly melted ; then put it
up into a well-seasoned cask, and set it
in a cool place; when it has purged and
settled about twenty or thirty days, fill
the vessel full, and bung it down close,

>
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that as little air as possible may come
at it. :

" When it is well wrought and settled,
then is your time to draw it off into
smaller casks or bottles, keeping them
in cool places; for there is nothing
damages- any sort of wines more than
heat.

ANOTHER METHOD OF MAKING GOOSE-
BERRY WINE.

WaEN the weather is dry, gather your
gooseberries about the time they are half
ripe; pick them clean, and put the
quantity of a peck in a convenient ves-
sel, and bruise them with a piece of
wood, taking as much care as possible
to keep the seeds whole. 'When you
have done this, put the*pulp into a can-
vass or hair bag, and press out all the
juice; and to every gallon of the goose-
berries add about three pounds of fine
loaf sugar; mix it all together by stir-
ring it with a stick, and as soon as the
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sugar is quite dissolved, pour it into a
convenient cask, that will hold it ex-
actly; and according to the quantity let
it stand ; viz. if about eight or nine gal-
lons, it will take a fortnight; if twenty
gallons, forty days; and so in proportion;
taking care the place you set it in be
cool. - After standing the proper time,
draw it off from the lees, and put it into
another sweet vessel of equal size, or
into the same, after pouring the lees out,
and making it clean; let a cask of ten or
twelve gallons stand about three months,
and twenty gallons five months; after
which it will be fit for bottling off. -

This is a curious cooling drink, taken
with great success in all hot diseases, as
fevers, small-pox, the hot fit of the ague;
it stops laxation, is good in the bloody-
flux, cools the heat of the liver and
stomach, stops bleeding, and mitigates
inflammations ; it wonderfully abates
flushings and redness of the face, after
hard drinking, or the like; provokes
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urine, and is good against the- stone;
‘but those that are of a very phlegmatic
constitution should not make use of it.

TO MAKE CURRANT WINE.

TakE four gallons of curious cooling
spring or conduit water, let it gently
simmer over a moderate fire, scum it
well, aund stir into it eight pounds of
the best virgin honey; when that is
thoroughly dissolved, take off the water,
and stir it well about, to raise the scam,
‘which take clean off, and cool.

When it is thus prepared, press out
the like quantity of juice of red currants
moderately ripe, without any green ones
among them, which being well strained,
mix it well with the water and honey;
then put them up in a cask, or large
earthen vessei, and let them stand upon
the ferment twenty-four hours; then to
‘every gallon add two pounds of loaf or
other fine sugar, stir them well to raise
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the scum, and, when well settled, take
it off, and add half an ounce of cream
of tartar, with a little fine flour, and the
whites of two or three eggs, which will
refine it; and when it is well settled
and clear, draw it off into a small
vessel, or bottle it up; keeping it in a
‘cool place. ,

Of white currants, a wine after the
same imantfer may be made, that will
equal in strength and pleasantness many
sorts of white wine; but as for the
black, or Dutch currants, I approve
not of them but in medicinal wines, of
which I shall have some occasion to
speak hereafter.

—_—

ANOTHER WAY OF MAKING CURRANT
. WINE. ‘
AFTER gathering your currants, which
you must do when the weather is dry,
and theyare full ripe, strip them carefully
from the stalk, so as not to bruise them
with your fingers; put them into a pan,
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and bruise - them with a convenient
wooden pestle; then let it stand about
twenty hours (according to the quantity)
after which strain it through a sieve.
Add three pounds of fine powder sugar

_to every four quarts of the liquor, and

then shaking or stirring it well, fill your
vessel, and put about a guart of good
brandy to every six or seven gallons.
As soon as it is fine, which will be in
four or five weeks, you must bottle it
off. 1If it should not prove quite clear,
draw it off into another vessel, and let
it stand about ten days, and then bottle
it off.

Their virtues.] They allay the burn-
ing eagerness of thirst, are cooling in
fevers, resist putrefaction, stay vomit-
ing, corroborate the heart, and fortify
the stomach. Currant wine is drank
with success by those that have the fits
of the mother; it diverts the epilepsy,
and provokes the courses in women.
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TO MAKE RAISIN WINE®,

To two hundred weight of raisins put
about forty-four gallons of water, wine
measure, stir it up well, three or four
times a day; let it stand about three
weeks, then take it off the raisins, and
tan it up; when you put it into the
cask, add about two quarts of brandy
to it, which will keep it from fretting.

Let it stand about ten or twelve
months, then draw it off from the lees;
rince your cask, and put it in again;
then fine it down with three ounces of
isinglass, and a quarter of a pound of
sugar candy, dissolved in some of the
wine. There are many ways used to
retrieve this wine, if it should chance
to turn sour; which seldom happens if
properly made; in this case, the most
successful method is to replenish it with
a further addition of raisins.

* Though raisins are not of English growth, yet
as it is a wine in great esteem in England, I have

inserted the method of making it.
M .
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ANOTHER METHOD OF MAKING RAISIN
WINE.
Pur two hundred weight of raisins,
. with the stalks, into a hogshead, and
fill it almost with spring water; let it
steep about. twelve days, frequently
stirring them about, and after pouring
the juice off, dress the raisins. The
liquor should then be put together in a
very clean vessel that will exactly con-
tain it. You will find it hiss or sing
for some time, during which it should
not be stirred; but, when the noise
ceases, it must be stopped close, and
stand for about six or seven months;
and then, if you peg it, and it proves
fine and clear, rack it off into another
vessel of the same size; stop it up, and
let it remain twelve or fourteen weeks
longer; then bottle it off. The best way
when you use it, is to take a decanter
and rack it off.
" Their virtues.] The virtues of raisin
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wine are too well known to require a
particular description. There are few
constitutions but what it will agree
with ; it strengthens and comforts the
heart, revives the faded spirit, and con-
duces greatly to health, if used with
moderation.

TO MAKE WINE OF RASPBERRIES, THE
. ENGLISH WAY.
Take what quantity you please of red
raspberries, when they are nearly ripe,
for if they grow over-ripe they will lose
much of their pleasant scent; and after
clearing the husks and stalks from them,
soak them in the like quantity of fair
water, that has been boiled and sweet-
ened with fine loaf sugar, a pound and
an half to a gallon; when they are well
soaked about twelve hours, take them
out, put them into a fine linen pressing-
bag, press out the juice into the water,
then boil them up together, and scum
them well twice or thrice over a gentle’
M2
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» » fire; take off the vessel, and let the
~ liquor cool, and when the scum arises
take off all that you can, and pour off
the liquor by inclination into a well-
seasoned cask, or earthen vessel; then
boil an ounce of mace quite down, if
possible, in a pint of white wine, till the
third part of the wine be consumed ;
strain it, and add it to the liquor; let
it settle two days, and when it has well
settled and fermented, draw it off into
a cask, or bottles, and keep it in a cool
place.

a—

THE FRENCH WAY TO MAKE THIS WINE.

SteEp two gallons of raspberries in a
gallon of sack twenty-four hours, then
strain them, and put to the liquor three
quarters of a pound of raisins of the
sun, well stoned, and let them continue
four or five days, sometimes stirring
them well ; then pour it off gently, that
the clearest may be taken away, and
only the dregs and settlings remain, and
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bottle that up you pour off. If you find
it not sweet enough for the palate, you
may add some sugar, about half a pound
to a gallon will be sufficient ; keep it in
a cool place.

ANOTHER WAY TO MAKE RASPBERRY

4 WINE.

GATHER the raspberries when ripe, and
bruise them; strain them through a bag
made of woollen into a jar. Put about
a pound of the best double refined loaf
sugar, mix the whole well together, and
stop it close. Pour it off as clear as
possible, after it has stood four days.
The common method is to put two
gunarts of white wine to one quart of
the raspberry juice; but I think that
too much, as it overpowers the rich
flavour of the fruit; three pints will
be enough. Bottle it off, and it will
be fit to drink in ten days. The juice
mixed with brandy, is a fine dram. Put
about two quarts. of brandy to three
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quarts of raspberry juice, and it will
drink well in ten days.

Their virtues:] These wines, either
way, are a great cordial; they cleanse
the blood, prevent pestilential -air, cem-
fort the heart, ease pains in the stomach,
dispel gross vapours from the brain,
cause a free breathing, by removing
obstructions from the lungs, and are
successfully taken in apoplexies.

TO MAKE WINE OF MULBERRIES.

TAkEe mulberries, when they are just
changed from their redness to a shining
black, gather them in a dry day, when
the sun has taken off the dew, spread
them thinly on a fine cloth, on a floor or
table, for twenty-four hours, boil up a
gallon of water to each gallon of juice
you get out of them; scum -the water
well, and add a little cinnamon slightly
bruised ; put to every gallon six ounces
of -white ‘sugar-candy, finely beaten,
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scum and strain the water when it is
taken off and settled, and put to it the
juice of mulberries, and to every gallon
the mixture of a pint of white or Rhenish
wine; let them stand in a cask to purge
or settle five or six days, then draw off
the wine and keep it cool.

Its virtues.] This is a very rich cor-
dial; it gives vigour to comsumptive
bodies, allays the heat of the blood,
prevents qualms, and pukings in women,
makes the body soluble, helps digestion,
and eases distempers in the bowels.

TO MAKE MORELLA WiNE.

TAKE two gallons of white wine, and’
twenty pounds of Morella cherries; take
away the stalks, and so bruise them that
the stones may be broken: press the
juice into the wine; put mace, cinna-
mon, and nutmeg, each an ounce, in a
bag- grossly bruised, hang it in the wine
when you have put it up in‘a cask, a

it will be a rich drink.
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TO MAKE VINUM SAMBUCEUM, OR ELDER-
BERRY WINE.

TAkE elder-berries, when pretty ripe,
plucked from the green stalks, what
quantity you please, and press them
that the juice may freely run from them,
which may be done in a cider-press, or
between two weighty planks, er, for
want of this opportunity, you may mash
them, and then it will run easily; this
juice put up in a well-seasoned cask,
and to every barrel put three gallons of
water strong of honey boiled in it, and
add some ale-yeast to make it ferment,
and work out the grossness of its body;
then, to clarify it, add flour, whites of
eggs, and a little fixed nitre ; and when
it has well fermented, and grows fine,

draw it from the settlings, and keep it

till spring; then to every barrel add
five pounds of its own flowers, and as
much loaf-sugar, and let it stand seven
days; at the end whereof it will grow
very rich, and have a good flavour.

~
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A DIFFERENT WAY TO MAKE ELDER WINE.

WHEN the elder-berries are ripe, pick
them, and put them into a stone jar;
then set them in boiling water, or rather
in an oven not over-hot, till the jar is as
warm as you can well bear to touch it
with your hand; fake the berries and
strain them through a sieve or coarse
cloth, squeezing them hard, and pour
the liquor into a kettle. Put it on the
fire, let it boil, and put in as many
pounds of Lisbon sugar as there are
quarts of juice, and scum it often; then
let it settle, and pour it off into a jar,
and cover it close. I have known many
people mix it with th#ir raisin wine, by
putting half a pint of the elder syrup to
every gallon of wine; it gives the raisin
wine an exquisite fine flavour, equal to
any foreign wine whatever.

Its virtues.] It is an excellent febri-
fuge, cleanses the blood of acidity, ve-
nom, and putrefaction; good in measles,
small-pox, swine-pox, and pestilential

M3 - '
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diseases; it contributes to rest, and takes
away the heat that afflicts the brain.

TO MAKE ELDER-FLOWER WINE.

To six gallons of spring-water put six
pounds of raisins of the sun, cut small,
and-a dozen pounds of fine powder
sugar; boil the whole together about an
hour and-an half; then take elder-flow-
ers, when pretty ripe, and pull them off
to about half a peck. 'When the liquor
is cold, put the flowers in, and about a
gill of lemon-juice, and half the quantity
of ale-yeast. Cover it up, and after
standing three days, strain it off, pour
it into a cask that is quite sweet, and
that will hold it with ease. When this

- is done, put about a wine quart of Rhe-
nish to every gallon of wine, let the
bung be lightly put in for twelve or
fourteen days; then stop it down fast,
and put it in a cool dry place for four
or five months, till it is quite settled and
fine ; and bottle it off.
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,TO MAKE WINES OF BLACKBERRIES,
STRAWBERRIES, OR DEWBERRIES.
TAkE of these berries, in their proper
season, moderately ripe, what quantity
you please ; press them as other berries;
boil up water and honey, or water and
fine sugar, as your palate best relishes,
to a considerable sweetness ; and when
it is well scummed, put the juice in and
let it simmer to incorporate it well with
the water; and when it is done so, take
it off, let it cool, scum it again, and put
it up in a barrel, or rather, a close-glazed
earthen vessel, to ferment and settle ;.
to every gallon put half a pint of Ma-
laga, draw it off as clear as possible;

bottle it up, and keep it cool for use.

Thezr virtues.] These liquors are good
in-fevers, afflictions of the lungs, prevent
the infection of pestilential airs, beget a
good appetite, and much help digestion;
are excellent in surfeits, and cause good
blood. -
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TO MAKE WINE OF APPLES AND PEARS.

As for apples, make them first into good
cider, by beating and pressing, and other
orderings, as I shall direct, when.I come
to treat of those sort of liquors, after I
have ended this of wines; and to good
cider, when you have procured it, put
the herb scurlea, the quintessence of
wine, and a little fixed nitre, and to a
barrel of this cider a pound of the
syrup of honey; let it work and fer-
ment at spurge-holes in the cask ten
days, or till you find it clear and well
settled, then draw it off, and it will not
be much inferior to Rhenish in clear-
ness, colour, and taste.

To make wine of pears, procure the
tartest perry, but by no means that
which is tart by sowering, or given that
way ; but such. as is naturally so; put
into a barrel five ounces of the juice of
the herb clary, and the quintessence of
wine, and to every barrel a pound, or
pint, of the syrup of blackberries, and,
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after fermentation and refining, it will
be of a curious wine taste, like sherry,
and not well distinguishable, but by such
as have very good palates, or those who
deal in it.

Their virtwes.] These wines have the
nature of cider and perry, though in a
higher degree, by the addition and alter-
ation; being cooling, restorative, easing
pains in the liver or spleen, cleansing the
bowels, and creating a good appetite.

TO MAKE WINE OF CHERRIES.

TAKkE cherries, indifferently ripe, of any
red sort, clear them of the stalks and
stones, and then put them into an earth-
en glazed pan vessel, and with your
clean hands squeeze them to a pulp;
or you may do it with a wooden ladle,
or presser, and so let them continue
twelve hours to ferment; then put them
into a linen cloth, not too fine, and press
out the juice with a pressing-board, or
any other conveniency; then let the
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liquor stand till the scum arise, .and
with your ladle take it clean off ; then
- pour out the clearer part, by inclination,
into a cask, where to each gallon put a
pound of the best loaf sugar, and let it
ferment and purge seven or eight days;
draw it off, when you find it clear, into
lesser casks, or bottles; keep it cool,
as other wines, and in ten or twelve
days it will be ripe.

Its virtues.] This is a great cooler of
the body in hot weather; cheers the
heart, and much enlivens nature in its
decay; it is also good against violent
pains in the head, and swooning fits.

TO MAKE WINE OF PEACHES AND
APRICOTS.

TAkE peaches, nectarines, &c. when
they are full of juice, pare them, and
take the stones out, then slice them
thin, and put about a gallon to two gal-
lons . of water, and a quart of white
wine; put them over a fire gently to
simmer a considerable time, till the
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sliced fruit become soft; then pour off
the liquid part into other peaches that
have been so used and bruised, but not
heated ; let them stand twelve hours,
sometimes with stirring, and then pour
out the liquid part, and press what re-
mains through a fine hair bag, and pat
them together into a cask to ferment;
then add of loaf-sugar a pound and a
half to each gallon ; boil well an ounce
of beaten cloves in a quart of white
wine, and add it, which will give it a cu-
rious flavour.

Wine of apricots may be made with
only bruising and pouring the hot liquor
on, not requiring so much sweetening,
by reason they are of a more dulcid or
luscious quality ; only, to give it a curi-
ous flavour, boil an ounce of mace, and
half an ounce of nutmegs, in a quart of
white wine ; and when the wine is on
- the ferment, pour the liquid part in hot,
and hang a bunch of fresh borage, well
flowered, into the cask, by a string at
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the bung, for three days; draw it off,
and keep it in bottles, which are most
proper to preserve these sort of wines.
Their virtues.] They are moderately
warming and restorative, very good in
consumptions, to create an appetite, and
recover decayed and wasting bodies;
they loosen the hardness of the belly,
and give ease to the pains of the stomach.

TO MAKE WINE OF QUINCES.

GATHER the quinces when pretty ripe,
in a dry day, rub off the down with a
clean linen cloth, then lay them in hay
or straw for ten days, to sweat; so cut
them in quarters, and take out the core,
and bruise them well in a mashing-tub
with a wooden beetle, and squeeze out
the liquid part, by pressing them in a-
hair-bag by degrees in a cider-press;
‘strain this liquor through a fine sieve,
then warm it gently over a fire, and
scum it, but suffer it not to boil ; sprinkle
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into it loafsugar reduced to powder,
then, ina gallon of water and a quart of
white wine, boil a dozen or fourteen
large quinces thinly sliced; add two
pounds “of fine sugar, and then strain
- out the liquid part, and mingle it with
the natural juice of the quinces; put it
into a cask, not to fill it, and jumble
them well together ; then let it stand to
settle ; put in juice of elary half a pint
to five or six gallons, and mix it with a
little flour and whites of eggs, then draw
- it off, and, if it be not sweet enough, add
more sugar, and a quart of the best
Malmsey : you may, to make it the bet-
ter, boil a quarter of a pound of stoned
raisins of the sun, and a quarter of an
ounce of cinnamon, in a quart of the li-
quor, to the consumption of a third part,
and straining the liquor, put it into the
cask when the wineis upon the ferment.

Its virtues.] This wine is a good pec-
toral, cooling and refreshing the vital
parts; it is good, moderately taken, in
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all hot diseases ; allays the flushing of
the face, and St. Anthony’s fire; takes
away inflammations, and is very benefi-
cial in breakings out, blotches, biles, or
sores.

TO MAKE BIRCH WINE.

As thisis a liquor but little understood,
I shall be as particular as possible in
my directions concerning it. In the first
place, as to the season for getting the
liquor from birch trees, which sometimes
happens the latter end of February or
beginning of March, before the leaves
shoot out, as the sap begins to rise ; and
this is according to the mildness or ri-
gour of the weather; and if the time is
delayed, the juice will grow too thick
to be drawn out, which should be as
thin and clear as possible. The method
of procuring the juice is by boring holes
in the trunk of the tree, and fixing faucets
made of elder ; hut care should be taken
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not to tap it in too many places at once,
for fear of hurting the tree. If the tree
is large, it may be bored in five or six
places at once, and place bottles to let
it drop in. When you have extracted a
proper quantity, three, four, or five gal-
lons from different trees, cork the bottles
very close, and rosin or wax them till
you begin to make your wine, which
should be as soon as possible after you
have got the juice.

As soon as you begin, boil the sap as
long as you can take off any scum ; and
put four pounds of fine loaf-sugar to .
every gallon of the juice, and the peel
of a lemon cut thin; then boil it again
for near an hour, scumming it all the
while, and pour it into a tub. As soon
as it is almost cold, work it with a toast
spread with yeast, and let it stand five
or six days, stirring it twice or three
times each day. Take a cask that will
contain it, and put a lighted match dip-
ped well in brimstone into the cask ;
stop it up till the match is burnt out,
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and then turn your wine into it, putting
the bung lightly in till it has done work-
ing. Bung it very close for about three
months, and bottle it off for use. It will
be fit in a week after it is put in the
bottle.

PO MAKE WINE OF PLUMS, DAMSONS, &ec.

To do this, take what plums you please,
mix those of a sweet taste with an allay
of those that are somewhat sour, though
they must be all inclining to ripeness;
glit them in halves, so that.the stones
' may be taken out, then mash them
"~ gently, and add alittle water and honey;
the better to moisten them, boil to every
gallon of pulp of your plums a gallon of |
spring-water, in it a few bay-leaves and
cloves; add as much sugar as will well
sweeten it, scum off the froth, and let it
cool, then press the fruit, squeezing out
the liquid part; strain all through a fine
strainer, and put the water and juice up
together in a cask ; let it stand and fer-

s . e J
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‘ment three or four days; fine it with
white sugar, flour, and whites of eggs,
draw it off into bottles, then cork it up,
that the air may not prejudice it; in
twelve days it will be ripe, and taste like
sherry, or rather, a nearer flavour of ca-
nary. \
Damsons may be ordered as other
plums, though they produce a tarter
wine, more clear and lasting; but put
not so much water to them as to luscious
plums, unless you mix some sweet wine
with it, as Malaga, Canary, or the like;
or infuse raisins of the sun in it, which
will give it a rich and mellow taste.
T'heir virtues.] These, as other wines
made of Bnglish fruit, are moderately
cooling, purify the blood, and cleanse
thereins; cause a freeness of urine, and
contribute much to soft slumbers and a
" quiet rest, by sending up gentle refresh-
ing spirits to the brain, which dispel
heat and noxious vapours, and put that
noble part into a right temperature.
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TO MAKE WINE OF ENGLISH FIGS.

To do this, take the large blue figs,
pretty ripe; steep them in white wine,
having made some slits in them, that
they may swell, and gather in the sub-
stance of the wine, then slice some other
figs, and let them simmer over a fire in
fair water till they are reduced to a kind
of pulp, strain out the water, pressing
the pulp hard, and pourit as hot as may
be to those figs that are imbued in the
wine ; let the quantities be nearly equal,
the water somewhat more than the wine
and figs; then, having infused twenty-
four hours, mash them well together,
and draw off what will run voluntarily,
then press the rest, and if it prove not
pretty sweet, add loaf-sugar to render it
s0; let it ferment, and add a little honey
and sungar-candy to it, then fine it with
whites of eggs and a little isinglass, and
so draw it off, and keep it for use.
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1ts virtues.] 'This is chiefly appropri-

ated to defects of the lungs, helping

shortness of breath, removing colds or

inflammations of the lungs ; it also com-

forts the stomach, and eases pains of the
bowels.

TO MAKE WINE OF ROSES.

To do this fit a glass basin, or body, or,
for want of it, a well glazed earthen ves-
sel, and put into it three gallons of rose-
water, drawn with a cold still ; put into
it a convenient quantity of rose-leaves;
cover it close, and put it for an hour in
a kettle or cauldron of water, heating it
over the fire to take out the whole
strength and tincture of the roses, and
when cold, press the rose-leaves hard
into the liquor, and steep fresh ones in,
repeating it till the liquor has got a full
strength of the roses; and then to every
gallon of liquor add three pounds. of
loaf-sugar; stir it well, that it may melt
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and disperse in every part, then put it
up into a cask, or other convenient ves-
sel, to ferment; and to make it do so the
better, add a little fixed nitre and flour,
and two or three whites of eggs; let it
stand to cool about thirty days, and it
will be ripe, and have a curious flavour,
having the whole strength and scent of
the roses in it; and you may add, to
meliorate it, some wines and spices, as
your taste or inclination leads you.

By this way of infusion, wine of car-
nations, clove gilliflowers, violets, prim-
roses, or any flower having -a curious
scent, may be made; to which, to pre-
- vent repetition, I refer you.

- The virtues.] Wines thus made, are
not only pleasant in taste, but rich and
medicinal, being excellent for strength-~
ening the heart, refreshing the spirits,
and gently cooling the body ; making it
lenitive, and so purges the tirst digestion
of phlegm, and even choler; abates the
heat of the fever, quenches thirst, miti-
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gates the inflammation of the entrails,
and may, on sundry occasions, serve for
agood counter-poison.

TO MAKE COWSLIP WINE.

Pur five pounds of loaf-sugar to four
gallons of fair water, simmer them over
a fire half an hour, to well dissolve the
sugar, and when it is taken off, and cold,
put in half a peck of cowslip-flowers,
clean picked and gently bruised ; then
put two spoons full of new ale-yeast,
and a pound of syrup of lemons beaten
with it, with a lemon-peel or two. Pour
the whole into a well-seasoned cask or
vessel, let them stand close stopped for
three days, that they may ferment well;
then put in some juice of cowslips, and
give it a convenient space to work, and
when it has stood a month draw it off
into bottles, putting a small lump of loaf-
sugar into each, by which means you
may keep it well the space of a year.
N
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In like manner you may make wine of
such other like flowers that are of a
pleasant taste and scent, as oxlips, jes-
samine, peach-blooms, comfry, scabeous,
- featherfew, fumitary, and many more, as
your fancy and taste may lead you;
having showed you different ways to let
you know that you need mot exactly
keep to one certain rule, but please your
palate by such additions as you think
convenient; though, by straying too far,
you may happen to mar the whole de-
sign: therefore in all things, keep as
_near as you can to the rules I have
given. )
Iisvirtues.] Cowslip wine, moderately
drank, much helps the palsy, cramp,
eonvulsions, and all other diseases of
the nerves and sinews ; also eases pains
of the joints and gout, and greatly con-
tributes to the curing of ruptures.
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TO MAKE SCURVY-GRASS WINE.

ScURVY-GRASS, or spoonwort, is a very
sovereign medicinal herb, appropriated
chiefly to the health of English bodies.
Take the best large scurvy-grass tops
and leaves, in May, June, or July, bruise
~ them well in a stone mortar, then put
them in a well-glazed earthen vessel,
and sprinkle them over with some pow-
der of crystal of tartar, then smear them
over with virgin honey, and being co-
vered close, let it stand twenty-four
hours ; then set water over a gentle fire,
putting to every gallon three pints of
honey, and when the scum rises, take it
off, and let it cool ; then put your stamp-
ed scurvy-grass into a barrel, and pour
the liquor to it, setting the vessel conve-
niently end-ways, with a tap at the bot-

tom, and when it has been infused twen- .

ty-four hours, draw off the liquor, and

strongly press the juice and moisture out

of the herb into the barrel or vessel, and

put the liquor up again ; then puta little
N2
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new ale-yeast to it, and suffer it to fer-
. ment three days, covering the place of
the bung or vent with a piece of bread
spread over with mustard-seed, down-
ward, in a cool place, and let it con-
tinue till it is fine and drinks brisk;
then it is time to draw off the finest
part, leaving only the dregs behind : add
more herbs, and ferment it with whites
of eggs, flour, and fixed nitre, verjuice,
or the juice of green grapes, if they are
to be had ; to which add six pounds of
the syrup of mustard, all mixed and well
beaten together, to refine it down, and
it will drink brisk, but not very plea-
sant ; being here inserted among artifi-
cial wines rather for the sake of health
than for the delightfulness of its taste.
1ts virtues.] It helps digestion, warms
cold stomachs, carries off phlegm, puri-
fies the blood, purges out salt watery
humours, cleanses the bowels from cold
sliminess, eases pains in the limbs, head,
heart, and stomach ; especially those pro-
ceeding from scorbutic humours, &c.
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TO MAKE WINE OF MINT, BALM, AND
OTHER HERBS, &c.

First, distil the herb in the cold still,
then add honey to it, and work as in
scurvy-grass, and then refine it, and work
it down by a due proportion of its own
syrup ; by this means the wine will be-
come very fragrant, and contain the
whole virtue of the herb: wormwood
wine, wine of rue, cardus, and such
strong pfiysical herbs, may be made
by infusion only, in small white wines,
‘¢ider, perry, or the like, adding a little
sweets to palate them, that they may be -
"more agreeable to the taste. That of
black currants may be made as of other
currants, and is very useful in all fa-
milies.

Their virtues.] Wines made of mint,
balm, wormwood, rue, &c. resist pesti-
lential airs, are good in agues and cold
diseases, prevent fits of the mother and
vapours, ease pains in the joints and
sinews, cleanse the blood, and frequently
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prevent apoplexies, epilepsies, and the
like. These wines contain not only
the virtues of the herbs, but greatly
strengthen and revive the decay of na-
ture. :
=
TO MAKE ORANGE WINE.

Pur twelve pounds of fine sugar, and
the whites of eight eggs, well beaten,
into six gallons of spring-water; let it
boil an hour, scumming it all the time;
take it off, and when it is pretty cool,
put in the juice of fifty Seville oranges,
and six spoonsful of good ale-yeast, and
let it stand two days: then put it in
another vessel with two quarts of
Rhenish wine and the juice of twelve
lemons; you must let the juice of le-
mons and . wine, and two pounds of
double-refined sugar, stand close covered
ten or twelve hours before you put it
into the vessel to your orange wine, and
scum off the seeds before you put-it in.
The lemon-peels must be putin with the
oranges, half the rinds must be put into
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the vessel : it must stand ten or twelve
days before it is fit to bottje.

TO MAKE SAGE WINE.

BoiL twenty-six quarts of spring-water
a quarter of an hour, and, when it is
blood warm, put twenty-five pounds of
Malaga raisins, picked, rubbed, and
shred, into it, with almost half a bushel
of red sage shred, and a poringer of
ale-yeast; stir all well together, and
let it stand in a tub, covered warm, six
. or seven days, stirring it once a day;
then strain it off, and put it in a runlet.
Let it work three or four days: and then
stop it up; when it has stood six or
sevenn days, put in a quart or two of
Malaga sack ; and when it is fine bottle
it.

————

TO MAKE TURNIP WINE.

TAKE a good many turnips, pare them,
slice them, put them into a cider-press,
and press out all the juice very well.
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To every gallon of juice have three
pounds of lump sugar; have a vessel
ready just big enough to hold the juice;
put your sugar into a vessel ; and also
to every gallon of juice half a pint of
brandy. Pour in the- juice, and lay
something over the bung for a week, to
see if it works; if it does, you must
not bring it down till it has done work-
ing; then stop it close for three months,
and draw it off into another vessel.
When it is fine bottle it off.

CYPRUS WINE IMITATED.

You must to nine gallons of water put
nine quarts of the juice of the white
elderberries, which has been pressed
gently from the berries with the hand,
and passed through a sieve, without
bruising the kernels of the berries: add
to every gallon of liquor three pounds
of Lisbon sugar, and to the whole
quantity put an ounce and a half of
ginger, sliced, and three quarters of an
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ounce of cloves; then boil this near an
hour, taking off the scum as it rises,
" and pour the whole to cool in an open
tub, and work it with ale-yeast, spread
- ‘upon a toast of white bread for three
days, and then turn it into a vessel that
will just hold it, adding about a pound
and a half of raisins of the sun, split,
to lie in liquor till we draw it off, which
should not be till the wine is fine, which
you will find in January.

N. B. This wine is so much like the
fine rich wine brought from Cyprus, in-
its colour and flavour, that it has de-
ceived the best judges.

TO MAKE GILLYFLOWER WINE.

To three gallons of water put six

pounds of the best powder-sugar, boil

the sugar and water together for the

space of half an hour, keep scumming

it as the scum rises; let it stand to

cool, beat up three ounces of syrup of
' N3

-
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betony with a large spoonful of ale-
yeast, put it into the liquor, and brew
it well together ; then having a peck of
gillyflowers, cut from the stalks, put them
into the liquor, let them infuse and work
together three days, covered with a
cloth; strain it, and put it into a cask,
and let it settle for three or four weeks,
then bottle it.
emmmm——
TO MAKE MEAD.,

Havine got thirteen gallons of water,
put thirty pounds of honey to it, boil
and scum it well; then take rosemrary,
thyme, bay-leaves, and sweet briar, one
handful altogether; boil it an hour; then
put itinto a tub, with two or three hand-
fuls of ground malt; stir it till it is
blood-warm ; then strain it through a
cloth, and put it into a tub again; cut a
toast round a quartern loaf, and spread
it over with good ale-yeast, and put it
into your tub; and when the liquor is
quite over with the yeast, put it up in
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your vessel ; then take of cloves, mace,
and nutmegs, an otince and an half; of
ginger, sliced, an ounce; bruise the spice,
and tie it up in a rag, and hang it in the.
vessel; stop it up close for use.

Some curious Secrets belonging to the
Art and Mystery of Vintners, in
making Artificial Wines, as Malaga,
Claret, Rhenish, &c. The method of
recovering faded Wines, and such as
have lost their Colowr; and of Racks
ing, Sweetening, &ec.

OF SMALL WINES MELIORATED.
Ir is certain that weak wine may be
raised and improved on the rich lees of
‘wine that is drawn off; and indeed we
know it is common to draw off such
small wines, and put them on such lees;
by this the profit of the vintners is
greatly enlarged. We also see that
wine is fed with proper food, as sweet
flesh, salt of tartar, or the sweet and
volatile spirit of taftar; but more espe-
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cially with the quintessence of wine,
essential salts, prepared oils, herbs, and
things of an aromatical nature; why then
may not small wine be greatly bettered
by the animal spirit or quintessence ex-
tracted from other wines? For the ani-
mal part of wine only, and nothing else,
can increase the strength of wine.

If the quintessence be drawn out of
one small wine, and added to another, it
will make that rich, though the other is
altogether impoverished. For this rea-
son it is better that one be lost, which
may serve for vinegar, than both remain
useless. This cannot be so well demon-
strated by words as by practice; for
which reason I shall give some examples
to prove my assertion, viz.

]

TO MAKE ARTIFICIAL CLARET.

TaxE the juice or water of clary, distil
it in a cold still, one part; redstreak
cyder, half a part; Malaga raisias,
heaten in, a mortar, six pounds; the fat
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mother of claret, one pound; cover
them in a close vessel for fifteen days"
in order to ferment, then draw off the -
liguor into another vessel, and to every
gallon add half a pint of the juice of
mulberries, blackberries, or gooseber-
ries, and a pint of the spirit of clary, to
the whole put' three spoonfuls of flour,
and the whites of two new-laid eggs,
with a drachm of isinglass; beat these
together, and add to the liquor two
pounds of the syrup of clary, and it
will refine down, and be very rich, not
distinguishable from the right claret,
unless by those well skilled in wines:
of this there are great quantities sold,

» when French wines are very dear, and
scarce to be come at.

TO MAKE ARTIFICIAL MALAGA, CANARY
WINE, &c.

TAke a cask that has been well sea-

soned with right old Malaga ; new triny

it, and hoop it strong, leaving it open at
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one end, to which open end a close
cover must be fitted, to take off and
put on at pleasure, and keep it in all
seasons in a warm place; fill it with
spring or conduit water, and to every
gallon of water add six pounds of .the
best Malaga raisins, well bruised, -and
sprinkle on every twenty gallons a hand-
ful of calx wine; then place the cover
close, and keep it warm with cloths
fastened about it; and so let it continué
four or five days to work and ferment;
after that open it, and see if the raisins
are floating on the top of the water;
and if you find they are, press them
down again, and so do every four or five
days, letting them stand three weeks ot
a month ; then tap the vessel three or
four inches above the bottom, and try if
the liquor tastes ; and if does not, let it
stand longer till it has got the true fla-
vour; then draw it off into another cask .
that has had Malaga in it, and to every
twenty gallons put a pint of the best
aquavite, a quart of Alicant wine, and
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two new-laid eggs beaten together, and
let it stand in a vaulted cellar, or such
like place, till it be fit for drinking; if
it want sweetness, put in a little fine
loaf sugar, and it will abundantly an-
swer your expectation : and this, dashed
with a little white wine, or curious brisk
pippin cyder, may pass for canary.
And thus not only artificial Malaga
may be made, but other artificial wines;
for it cannot but be supposed that an in-
genious person may, by these examples,
invent and prepare other sorts of wines
different from these in taste; for having
once got the knowledge of the different
herbs that bear a similarity to the dif-
ferent sulphur of the true wine, whether
styptic, acid, mild, lascious, fat, or bal-
samic, 80 much the imitation of the dif-
ferent sorts of wines be, whether ribella,
tent, rapadavia, canary, or any others:
as for white wine, or Rhenish, you may
make them of sweeter or tarter cyders,
as you find in the directions given for
making artificial claret; bating the co-
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louring ; though you must be at the -
labour and charge of fining them more,
on purpose to Keep up a good body.

TO RESTORE PRICKED WINES.

To do this, take the wine down to the
lees in another cask, where the lees of
good wine are fresh; then take a pint of
strong aquavite, scrape half a pound of
yellow bees-wax into it, and by heating
the spirit melt the wax over a gentle fire;
then dip in it a cloth, and set it on fire
with a brimstone match; put it in flaming
at the bung; and stop the cask close.

TO RESTORE WINE DECAYED BY TOQ
MUCH VENT, OR SOURING.
Stir and ferment it well with a flat-
ended stick, till you have removed it in
all parts, and made it ferment, but touch
not the lees; then pour in a pint of
aquavite, and stop it up close, and at
the end of ten days it will be tolerably
restored. Wine that is decayed by tao
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much vent, may be recovered by putting

burning-hot crusts of bread into it.

. frem——

FOR MUSTY WINE, OR SUCH AS HATH GOT
A TWANG OF THE CASK.

To remedy this, rack it off upon lees of

rich wine of the same sort; then put

into a bag four ounces of the powder of

leneral berries, and two ounces of the

filings of steel; let it hang by a string

to ‘the middle of the wine, and so by

degrees lower it, as you draw it off.

TO HINDER WINE FROM TURNING.

Pur a pound of melted lead in fair

water into your cask, pretty warm, and
stop it close.

TO TAKE AWAY THE ILL SCENT OF WINE.

BAKE a long roller of dough, when it is
well stuck with cloves; let it thoroughly
bake, and hang it in your cask, and it
will remove the ill scent from the wine,
by gathering it to itself.

- -
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TO REMEDY A BITTER OR SOUR SCENT.

TAkE half a peck of barley, and boil it
in two quarts of watet, till one half of the
water be wasted ; strain it, let it settle
well, and pour it into the wine-cask, stit-

ring it, without touching the lees.

TO SOFTEN GREEN WINE.
Pur in a little vinegar, wherein litharge

has been well steeped, and boil some

honey to draw out the wax; strain it
through a cloth, and put a quart of it
into a tierce; and this will mend it, in
summer especially: some, when they
perceive the wine turning, put in a
stone of unslacked lime: this will make
it very good.

oS

TO KEEP WINE FROM SOURING.

Boiw a gallon of wine, with some beaten
oyster-shells and crabs-claws calcined;
strain out the liquid part, and when it

»



A KEY TO THE DISTILLERY. 283

is cool put it into green wine, and it will
give it a pleasant lively taste.

TO SWEETEN WINE.

FiLv it upon the lees, put a handful of
the flowers of clary, and infuse in.it;
add a pound of mustard-seed, dry-
ground, which must be sunk in a bag
to the bottom of the cask.

pemm——
ARTIFICIAL MALMSEY.

Taxke English galingale cloves, each a
dram; beat them to powder, and infuse
them a day and a night in a pint of
aquavite, in a wooden vessel kept close
covered ; then put it into good claret,
and it will make twelve or fourteen
gallons of good Malmsey in five or six
days; the drugs may be hung in a bag
in the cask.
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TO MAKE WINE SETTLE WELL.

TAKE a pint of wheat, and boil it till it
burst in a quart of water, and become
very soft; then squeeze it through a
new linen cloth, and put a pint of the
liquid part into a hogshead of unsettled
white wine, and it will fine it.

TO MAKE WORMWOOD WINE.

TaAkE a good brisk Rhenish wine, or
white wine, and hang a pound of Ro-

. man wormwood in a bag into-it, clean

stripped from the gross stalks, and well
dried; and in ten or twelve days infu-
sion it will give it a taste and curious
colour beyond what it had before: this
may be done as'it is drawn, by dropping
three or four drops of chemical spirit,
or oil of wormwood, into a quart of
wine,
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TO MAKE ROUGH CLARET.

Pur a quart of claret to two quarts of
sloes, bake them in a gentle oven till
they have stewed out a great part of
their moisture, then pour off what is
liquid, and squeeze out the rest; and
half a pint of this will rough ten gal-
lons.

—— ]
TO RECOVER THE LOST COLOUR OF WHITE
WINE, OR RHENISH WINE.
To do this effectually, rack the wine
from the lees, and if the colour of the
" wine be faint and tawney, put in coniac-
lees, and pour the wine upon them,
rolling and jumbling them together a
considerable time in the cask ; in ten or
twelve idays rack off the wine, and it

will be of a proper colour, and drink
brisk and fine.

o AR | e
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TO PREVENT THE DECAY OF LOWERING
WINE.

TAkKE roach-alum, powdered, an ounce,
draw out four gallons of the wine, and
strew the powder in it; beat it well for
the space of half an hour, then fill up
the cask, and set it on broach, being
careful to let it take vent ; by this means,
in three or four days, you will find it a
curious brisk wine.

OF RACKING WINE.

Tuis is done with such instruments as
are useful, and appropriated to the man-
ner of doing it, and cannot be so well
described by words as by seeing it
done; bowever, this observe in doing
it: let it be when the wind sets full
north, and the weather is temperate and
clear, that the air may the better agree
with the constitution of the wine, and
make itltake more kindly. It is, more-
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over, most proper to be done in the
increase of the moon, when she is
under the earth, and not in full height,
&c. '
e ——J
TO MAKE WINES SCENT WELL, AND GIVE
THEM A CURIOUS FLAVOUR.

TAgE powder of sulphur, two ounces,
half an ounce of calamus, incorporate
them well together, and put them into
a pint and a half of orange-water; let
them steep in it a considerable time,
and then, drawing off the water, melt
the sulphur and calamus in an iron pan,
and dip in it as many rags as will soak
it up, which put into the cask; then

rack your wine, and put in a pint of

rose-water, and stopping the hogshead,
roll it up and down half an hour, after
which let it continue still two -days, and
by so ordering any Gascoigne, or red
wine, it will have a pleasant scent and
gust

- —— A e P
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TO MEND WINES THAT ROPE.

WHEN you have set your cask abroach,
place a coarse linen cloth before the
bore, then put in the linen, and rack it
in a dry cask; add five or six ounces of
the powder of alum, roll and jumble
them sufficiently together, and upon
settling it will be fined down, and prove
a very fluid pleasant wine, both in taste
and scent.

TO MEND WHITE OR RHENTSH WINES.

Ir these wines have an unpleasant taste,
the best way is speedily to draw either
of them half off, and to either of the
halves put two gallons of new milk, a
handful of bay-salt, and as much rice;
mix and beat them well together for
half an hour, with a staff, or paddler,
then fill up the cask, and when you
have well rolled it, turn it over in the
lees, and, two or three days after, you
may broach it, and it will drink very
fine and brisk.
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ANOTHER WAY TO MEND THE COLOUR OF
. WHITE WINES.

Take a gallon or more of morning's
milk, put it into the cask, and mix it
well with rolling ; then, when you per-
ceive it is well settled, put in. three or
four ounces of isinglass, and about a
quarter of a pound of loaf sugar, fine
scraped, and then fill up the hogshead,
or other cask, and roll it four or five
times over; and this will bring it to a
colour and fineness.

TO MELIORATE, OR BETTER VICIOUS
WINE.
LET your wine, in this case, be what it
- will, your business is to ‘take a pint of
clarified honey, a pint of water wherein
raisins of the sun have been well steeped,
three quarters of a pint of good white
wine or claret, according as the colour
of your wine is; let them simmer and
o

/
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boil a little over a gentle fire, to the
consumption of a third part, taking off
the scum as fast as it rises; put it very
hot into the vitiated wine, and let it
stand, the bung-hole being open; then,
in a linen bag, put a little bruised mace,
nutmeg, and cloves, and hang the bag in
the wine, by a string, for three or four
days; and so either new or old wine will
not only be fined, but much bettered;
for by this means they are restored from
their foulness and decay, and yield a
good scent and taste: you may, to per-
fect this work the more, when you take
out the spice, hang in a small bag of
white mustard-seed, a little bruised, and
the work is done.

TO MAKE ICE IN SUMMER, AND COOLING
WINES, &c.

To -make ice, take a stone bottle that

will hold about three quarts ‘of water;

put into it three ounces -of refined salt-
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petre, half an ounce of Florence orise,
and fill it with water boiling hot; stop
it close, and immediately let it down
into a well, where it must remain three
or four hours; and, when you break
‘the bottle, you will find it full of hard
ice: or, for want of this opportunity,
dissolve a pound of nitre in a bucket
of water, and it will cool your bottles
exceedingly.

GENERAL OBSERVATIONS.

TAKE salt of tartar, and pour distilled
vinegar on it till it is assatiated, every
time you draw off the phlegm, and then
distil it in a coated retort by degrees;
and rectify the oil through the spirit of
vitriol, which will render it lucid, fra-
grant, and very pleasant. A small
quantity of the powder, put into wine,
hung in a fine linen rag in the cask, will
refresh and meliorate, if not recover,

foul, pricked, or faded wine, in a short
time. )
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Wines may be also enriched by the
essential and fragrant oils, made in such
a manner as to incorporate with water |

or spirits of wine, or other wine. After

being diluted by proper fermentation, |

they are easily united, and the body of
the wine much enriched.

Having gone through this part of my
undertaking, it is necessary to observe,
that although I have been very exactin
specifying the particular quantity of each
ingredient used in the making as well as
mending the wines treated of, yet every
man’s palate should be consulted by
those who are employed to do the busi-
ness; and your own judgment will
direct you how to lessen or increase
any part, in proportion, . according to
the taste of the employer.

THE END.

C. Whittingham, College House, Chiswick.
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